OUNSIET

PRIVATE DINING & SPECIAL EVENTS

CRILL

Hors d' O€euvRres

For hors d” oeuvres before dinner we Recommend 7 OR 4 peR PERSON.
For stand up cockrail parties we Recoumend 2 OrR 6 pPER PERSON.
Each item may be ordered 27 SErViNGs OR MORE.

$4.%0/ Serving $4.00/ Serving
Lobster-Corn Salad Canapes Cold Smoked Salmon Platrer
Butter Pecan Fried Shrimp Crab Cake with Roasted Carlic Aioli
Bacon Wrapped Sea Scallops Shrimp with Cockrail Sauce
Mini Beef & Mushroom WEllingTons Country Ham, Blue Cheese & Fig Puffs
Fried Oyster Tostadas Mini Sliced Beef Tenderloin Sandwich
$3.20/ Serving $3.00/ Serving
Chef's Choice Hors d' Oguvres White Bean & Ricorra Bruscherra
Artisan Chieese Tiles Fire Roasted Pepper Hummus & Pita Chips
Andouille, Bell Pepper & Mushroom Kebobs Vegerable & Goar Cheese Torrilla Wrap
Fried Green Tomatoes with Goar Cheese Cream Crilled Vegerable Kebobs
Chicken Salrimbocea Bites Truffled Eqg Salad Crosrini

$2.70/ Serving

Marinated Olives
Truffled Popcorn

Mixed Nuts
Edamame
BeverRAGES

Wine By The Class $7/glass and up Liguor WEll $6.00
Wine By The Bortle $26/bortle and up Call $6.50
Domestic Beer $7.90 PREMiUM $7.2%
ImporTed Beer $4.00 Borrled Warter Liter $6.00
Premium Beer $4.2% Borrled Water Small $7.00

Angela Hammitt, Private Events
615-414-0850 angela@sunsetgrill.com

WWW. SUNSETGRill.com
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The Belmont

First CouRrse
Sunser Caesar Salad with Sundried Tomatoes, Toasted Pinenurs,
Parmesan Cheese, and Garlic Croutons

Main Course Choices

Roasted Cerrified Angus Beef Tenderloin served with Yukon Gold Mashed Potatoes,
Haricot Verts & Port Wine Demiglace

~ OR ~

George's Bank Sea Scallops with Quinoa Strewn Butternut Seuash, Belgian Endive
& Lemon-Basil Butter Sauce

~ OR ~

Wild Mushroom Ravioli Tossed in Madeira Wine Butter Sauce with Caramelized Onions, Granny
Smith Apples, Toasted Pine Nuts & Danish Blue Cheese

DesserT

Vanilla Bean Creme Brulee

$78 plus 1ax and gratuiTy

WEe suggest pre-selecting A Red and A white wine T pour with dinNeR

Angela Hammitt, Private Events
615-414-0850 angela@sunsetgrill.com
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The Hillsboro

First CoOURSE

Sonoma Salad Greens, Granny Smith Apples, Danish Blue Cheese & Toasted Almonds
tossed in Sweer Garlic-Zinfandel VinaiGrerTe

Main Course Choices

Slow Roasted Cerrified Angus Prime Rib with Yukon Gold Mashed Potatoes,
Haricot Verts, Au Jus & Horseradish Sour Cream

~ OR ~

Crilled Organic Farm Raised Atlantic Salmon with Yukon Gold Mashed Potatoes,
Haricot Verts & LemoN ButTer Sauce

~ OR ~

Roasted Avalon Acres Farms Chicken with Jasmine Rice,
Sweer Corn Mague Choux & Grilled Souash

DesserT

Jack Daniel's Chocolate-Pecan Pie

$%% plus Tax and gRraTuiTY

WE suqgest pre-selecting A Red and A white wine 10 pour with dinneRr

Angela Hammitt, Private Events
615-414-0850 angela@sunsetgrill.com
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The CommodoRre

First CouRse
Lump Crab Cake with Roasted Carlic Aioli
Second CouRrse

Roasted Butternut Souash Bisoue
Third Course

Sonoma Field Greens, Granny Smith Apples, Danish Blue Cheese &
Toasted Almonds Tossed in Sweer Garlic-Zinfandel Vinaigrerte

Main Course Choice

Roasted Cerrified Angus Beef Tenderloin with Yukon Gold Mashed Poraroes,
Haricot Verts & Port Wine Demiglace

~ OR ~

George's Bank Sea Scallops with Quinoa Strewn Butternut Souash, Belgian Endive
& Lemon-Basil Butter Sauce

~ OR ~

Avalon Acres Farms Roasted Half Chicken with Sweer Corn, Tomato &
Poblano Pepper Mague Choux, Jasmine Rice & Grilled Souash

DesserT
Chocolate Framboise Cake

$70 plus Tax and GraTUiTY

WEe suggest pre-selecting A rRed and A white wine T pour with dinneR

Angela Hammitt, Private Events
615-414-0850 angela@sunsetgrill.com
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CREATE YOUR OWN MENU
The Radnor

Grilled Organic Farm Raised Artlantic Salmon with Yukon Gold Mashed Poratoes,
Haricor Verts & Lemon-Basil Burter Sauce

Roasted Avalon Acres Farms Chicken with Jasmine Rice,
Sweer Corn Mague Choux & Grilled Squash

Slow Roasted Cerrified Angus Prime Rib with Yukon Gold Mashed Portaroes,
Haricor Verts, Au Jus & Horseradish Sour Cream

Grilled Pork Chop with Aged Vermont Cheddar Risorro &
saute of Apples & Onions

$72/Person Includes Salad, Choice of Three EnTrRées, Dessert ANd Beverage

The Percy WARNER

Roasted Cerrified Angus Beef Tenderloin with Yukon Gold Mashed Portaroes,
Haricor Verts & Port Wine Demiglace

Roasted Lamb Chops with Roasted Pepper Couscous,
Grilled Eggplant & Minted Tzatziki Sauce

Lobster Ravioli in Madeira Wine Butter Sauce with Caramelized Onions,
Apples, Toasted Pine Nuts & Blue Cheese

George's Bank Sea Scallops with Quinoa Strewn Butrernut Squash,
Belgian Endive & Lemon-Basil Butter Sauce

$78/Person Includes Salad, Choice of Three EnTrRées, Dessert ANd Beverage

Vegerarian EnTrRees May Be Substituted for any EnTree Selection

Angela Hammitt, Private Events
615-414-0850 angela@sunsetgrill.com
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CREATE YOUR OWN MENU

VeGeTaRriAN ENTREES
(May Be Subsrtituted for Any EnTrRee Selection)
Aged Cheddar Risorro with Baked Sweer Porato & Broccoli

Wild Mushroom Ravioli tossed in Calvados Butter Sauce with Caramelized Onions, Granny
Smith Apples, Toasted Pine Nurs & Danish Blue Cheese

Penne Pasta with Spinach, Artichoke Hearts, Tomatoes and Sweer Peppers
tossed with Garlic, Basil and Olive Oil

Vegerable Stir Fry with Sticky Rice

Salad Choices

Sunser Caesar Salad with Sun Dried Tomaroes & Toasted Pine Nurs
Sonoma Salad with Sweer Garlic-Zinfandel Vinaigrerre
Dessert Choices
Dark Chocolare-Hazelnutr Por de Creme
Chocolate Framboise Cake
Jack Daniel's Chocolare-Pecan Pie
Vanilla Bean Creme Brulee

Burrerscorch Habanero Bread Pudding with White Chocolate Sauce

Angela Hammitt, Private Events
615-414-0850 angela@sunsetgrill.com
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The Belcourt Luncheon

First CoURSE
Sonoma Salad Greens, Granny Smith Apples, Danish Blue Cheese &
Toasted Almonds Tossed in Sweer Garlic-Zinfandel VinaiGrerTe

Main Course Choice
Rosemary Crilled Chicken Breast with Yukon Gold Mashed Potatoes,
Haricot Verts & Light Chicken Jus

Crilled Organic Farm Raised Atlantic Salmon with Yukon Gold Mashed Potatoes,
Haricot Verts & Lemon Butter Sauce

Penne Pasta with Spinach, Artichoke Hearts, Tomatoes and Sweer Peppers
1ossed with Garlic, Basil and Olive Oil

DesseRrT
Dark Chocolate-Hazelnut Por de Creme

$2% per person plus Tax and GgRraTUiTY

The West End Luncheon

First CouRse
Sunser Caesar Salad with Sundried Tomatoes, Toasted Pinenurs,
Parmesan Cheese and Garlic Croutons

Main Course Choice
Roasted Cerrified Angus Beef Tenderloin with Yukon Gold Mashed Potatoes,
Haricot Verts & Port Wine Demiglace

Grilled Organic Farm Raised Atlantic Salmon with Yukon Gold Mashed Portatoes,
Haricot Verts & Lemon butter Sauce

DesserT
Jack Daniel's Chocolate-Pecan Pie

$30 per person plus Tax and gratuity

Angela Hammitt, Private Events
615-414-0850 angela@sunsetgrill.com
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The Peabody Luncheon

First COURSE

Sonoma Salad Greens, Granny Smith Apples, Danish Blue Cheese &
Toasted Almonds Tossed in Sweer Garlic-Zinfandel Vinaigrerte

Main Course

Penne Pasta with Spinach, Artichoke Hearts, Tomatoes and Sweer Peppers
tossed with Garlic, Basil and Olive Oil

Dessert
Vanilla Bean Creme Brulee

$2% per person plus Tax and gratuiTy

The Lipscomb Luncheon

Main Course Choice

Penne Pasta with Spinach, Artichoke Hearts, Tomatoes and Sweer Peppers
tossed with Garlic, Basil and Olive Oil

Sunser Caesar Salad with Sundried Tomatoes, Toasted Pinenurs,
Parmesan Chieese & Garlic Croutons

Honey-Almond Chicken Salad Sandwich & House Potato Chips
DesserT
Butterscorch Habanero Bread Pudding with White Chocolare Sauce

$19 per person plus Tax and graTuiTy

ALl Luncheons Include AssorTted Breads with Butter and Olive Oil
AnNd Choice of Coffee, Tea or Soda

Angela Hammitt, Private Events
615-414-0850 angela@sunsetgrill.com
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SUNSET WEST

accommodates up 10 80 quests seated or 170 for cockrail rReceptions

Sunday Tthrough Thursday Dinner for A minimum of $ 1000 plus 1ax and Gratuity.
Friday and Saturday Dinner for A minimum of $7000 plus 1ax and gratuity.

Tuesday through Friday Lunch

SUNSET WEST

may be divided into THRee private rRooms each
accommodating 27 10 70 quests seated and 40 for cockrail rReceprion.

The room may be booked in Thirds:
Sunday Tthrough Thursday Dinner for A minimum of $400 plus Tax and gratuity.
Friday and Saturday Dinner for A minimum of $ 1000 plus 1ax and gratuity.

Tuesday through Friday Lunch

SUNSET ROOM

accommodates up 10 88 quests seated or 60 for dinner with cockrail area,
200 quests for cockrail RecepTion

Sunday Through Thursday Dinner for a minimum of $2500
plus Tax and GraTuiTy.

Friday and Saturday Dinner for A minimum of $ 5000
plus Tax and GraTuiTy.

Tuesday through Friday Lunch for A minimum of $750
plus Tax and GraTuiTy.

Angela Hammitt, Private Events
615-414-0850 angela@sunsetgrill.com
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Other InformaTiON

- Prices Are subject 1o change due To marker variablility.
- Complimentary valer parking is available.
- Audio/Visual Equipment rental is available.

- WE will decorate for Theme parties and provide clowns, magicians,
flowers and balloons for an additional charge.

- VegeTarian aNd other special dietary reuests will be accommodated with advance norice.
- Buffer service subject 10 AN EQUIpMENT ReNTAL CHARGE.
- Number of quaranteed Guests must be received by 12:00 noon,
48 hours in advance of event date. IN The event That THe GUARANTEE is NOT RecEived,
the original estimated atrendance count will be prepared and billed.
- A 20% nNon-refundable deposit is RequirRed 10 ReseErvE space oN A definiTe basis.
Space may be rReserved on A TENTATIVE basis without financial obligation

Giving you first RighT of Refusal pending additional business iNQuiRiEs.

- A credit card NUMbER is REQUIRED TO GUARANTEE pAYMENT for All charges.
Payment in full by either credit card or check is rReguired at The end of The event.

- ReservATiONs for up T0 30 GuesTs ARE AVAilAblE iN A NON-PRIVATE SETTING.

- Sales Tax is 9 %4 % and Gratuity is 20%.

Angela Hammitt, Private Events
615-414-0850 angela@sunsetgrill.com
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