
 

STATIONS MENU



NORTH 

— THE RAW BAR — 
Chef’s selections of: Oysters, crab, shrimp, little neck clams 

Lemon tarragon aioli, horseradish cocktail sauce, clarified butter, mignonette 
Saltines, sea beans, lemons  

Upgrade options: lobster, lobster rolls, champagne pairing 

— THE CHEESE BOARD — 
Chef’s selections of cheese from The Bloomy Rind  

Seasonal jams, local breads, house crackers, fresh fruit, spiced nuts, edible flowers 

Upgrade options: charcuterie, gluten free crackers 

 

SOUTH 

— THE ULTIMATE TACO BAR — 
Flour + corn tortillas 

Barbacoa, Chicken Tinga, Black Bean + Quinoa 
Jalapeno ranch, pico, pickled onion + radish, hot sauce, cilantro, cotija 

Elote Bites // mini cob, mayo, lime, cotija, chili powder 

— THE PRESERVED SOUTHERNER — 
Johnny Cakes 

Cured and fresh pork selections 
Toppings: Red pepper jelly, chow chow, pimento cheese, pickled veg 

Black Eyed Pea Bites// chipotle aioli 



EAST 

— MEDITERRANEAN STYLE — 
Chicken skewers and green falafel 

Hummus, spiced labneh, marinated feta and olives, za’atar flatbread  
Israeli salad with local tomato, cucumber and herbs   

Harissa roasted carrots + chickpea salad 
Moroccan couscous with curry, currants, cauliflower 

— ASIAN RICE BOWLS — 
Choice of brown rice or sushi rice  

Lemongrass chicken, jammy egg (upgrade available to include tuna poke) 
Miso mushroom scallion, edamame w. chili garlic oil, sesame marinated cucumbers, kimchi, 

cashews, snap pea  
Ponzu, sriracha aioli, furikake, sweet soy, ginger, wasabi  

WEST 

FARMER’S MARKET 
All of the best seasonal veg, grilled roasted 

Seasonal sauces + toppings 

 

BRIOCHE SLIDER BAR 
Chicken confit, tarragon aioli, seasonal mostarda, arugula 

Steak, horseradish aioli, pickled onions, arugula 
Chickpea + cauliflower fritter, harissa aioli, cucumber, arugula  



SWEET 

S’MORES BAR 
A Priori chocolate selections 

Vanilla, lavender and seasonal marshmallows 
House honey graham cookies 

 

WARM COOKIE + BROWNIE BAR 
Salty chocolate chip cookies + classic fudge brownies 

Milk selections (2%, almond) 

Upgrade options: oat milk, whole milk, skim milk 

COOKIE SANDWICH STATION 
Salted chocolate chip with vanilla filling 

Brown butter oatmeal raisin with salty caramel filling 
Soft lemon sugar with lavender honey buttercream 

 

DONUT BITES + DIPS 
Vanilla + chocolate donuts 

Strawberry glaze, tahini caramel, marshmallow dips 

DECADENT FRUIT DISPLAY 
Seasonal + uniquely sourced fruits 

Tahini caramel dip, A Priori chocolate bark, housemade brittle, spiced nuts  

CUPCAKE STATION (PICK 3) 
Tuxedo Cake 

Dark chocolate cake, salted vanilla frosting, gold leaf 

Classic Wedding Cake 
Soft vanilla cake, almond vanilla buttercream, edible glitter 

Banana Cake 
Spiced banana cake, avocado frosting, banana chip 

Lemon Rosemary Cake 
Rosemary flecked lemon cake, lemon cream cheese, lemon peel 

Chocolate PB 
Dark chocolate cake, miso peanut butter frosting, sesame brittle 



DRINKS 
Due to strict TN laws, we are unable to provide alcohol. We know and trust Cool Springs Wines + Spirits to help you curate the 

right mix for your crowd and deliver to your event venue! 

— FROTHY MONKEY COFFEE + TEA — 
Includes cream, 2% milk, sugar, substitute sugars, stir sticks 

— HOT CHOCOLATE BAR — 
Housemade hot chocolate; vanilla, lavender and seasonal marshmallows 

— COCKTAIL MIXERS + GARNISH  — 
Classic Selections 

Coca Cola, Diet Coke, sparkling water, tonic, ginger beer, lemon + lime wedges 

House Selections 
Limeade, orange simple syrup, mint or basil lemonade (select 2) 

Lemon + lime wedges, orange peel (chosen and included based on mixer selections) 

Custom Selections 
We’d love to work with you to find a custom signature cocktail that pairs with your menu and your 

personalities!

http://coolspringswines.com/

