
 
CATERING MENU​

182 12th Ave South, Nashville, TN 37203 
(615) 269-2911    www.thecookery.org    info@thecookery.org   Facebook.com/TheCookeryNashville 

 
“Through all of this God has taught us perseverance, resilience, patience, and trust.” ​

Brett Swayn, co-founder of Lambscroft Ministries 

 

BREAKFAST BUFFET ITEMS 
Minimum of 10 serves per item 
 
PANCAKES 
Plain 
$6.00 2 pc / serve 
​
Chocolate Chip 
$11.00 2 pc / serve 
​
Banana Walnut 
$12.00 2 pc / serve 
 
EGGS 
Frittata 
breakfast muffin with eggs, spinach, potato, bacon, onion, and feta, cheddar, and parmesan 
cheeses. 
$6.95 each 
​
Scrambled eggs 
$4.00 (2 eggs per serve) 

ADDITIONAL ITEMS 

Apple turnovers 
$4.50 each 
​
Fruit cup – Seasonal with chantilly cream 
$7.00 each 
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​
Bacon 
$3.70 (2pc / serve) 
​
Sausage patty 
$2.25 each 
 
Biscuit & gravy 
$7.00 each 
​
Biscuit with butter & jelly 
$3.50 each 
​
Biscuit with egg, cheese, and bacon 
$8.50 each 
​
Cinnamon rolls 
$6.75 each 
 
 

HORS D’ OEUVRES 
Minimum of 10 serves per item 
 
Meatballs with freshly made marinara sauce | Italian seasoned meatballs, rolled with 
fresh basil and parmesan cheese 
$4.50  2pc / serve 
 
Four cheese mac ‘n cheese 
$9.50 serves 2 
 
Sausage mini rolls | Seasoned sausage meat wrapped in puff pastry  
[Aussie classic] 
$4.95 2pc / serve 
 
Spinach dip [Signature item] 
$9.75 serves 3-4 
 
Chicken skewers with ranch or Thai peanut 
$4.25  2pc / serve  



SLIDERS 

BBQ pork  $4.00 each 
Veggie  $2.95 each​
Hamburger  $3.25 each 
 
Crab dip | alfredo styled crab dip, with mild Cajun seasoning 
$15.00 serves 3-4 
 
Potato nests | hash brown potato cups with cheese, bacon, chives and sour cream 
$1.95 each 
 
Fruit & cheese platter 
$69.95 serves 20 
 
Veggie platter with ranch dip 
$49.95 serves 20 
 
Chicken & black bean wontons | Fresh black bean mango salsa, cheese, and adobo 
chicken & served with the cookery’s chipotle mayo [Signature item] 
$4.25 (2pc / serve) 
 

MAIN ITEMS 
Sides not included (unless noted) | Minimum of 10 serves per item 
Price subject to change in accordance with current market price 
 
Italian chicken breast 
$12.95 per serve 
 
Prime rib tenderloin (10 oz) 
$18.95 per serve 
 
Homemade chicken pot pie 
$12.00 per serve 
 
Rosemary ranch chicken & rice [Signature dish] 
$12.95 per serve 
 



Salmon with balsamic reduction 
$17.00 per serve 
 
Orange chicken with rice​
$12.95 per serve 
 
Penne rustica | Traditional penne pasta, seared chicken, and house-made alfredo sauce 
$14.25 per serve 
 
Chicken Caesar mac ‘n cheese | Cookery mac’n cheese sauce with Caesar-style seared 
chicken 
$13.25 per serve 
 
Lasagna 
$14.50 per serve 
 
Vegetarian lasagna 
$12.00 per serve 
 

POTATOES 
Minimum of 10 serves per item 
Price subject to change in accordance with current market price 
 
Chili cheese spud | House-made chili with beef and chipotle chilis  
$13.00 each 
 
Hawaiian luau | Ham, roasted red bell pepper, grilled pineapple, spring onion, sauteed in 
hoisin, topped with jack cheese  
$13.50 each 
​
Loaded potato | Asiago and cheddar cheese, bacon, sour cream, and chives 
$10.00 each 
 
Porky’s tater | Coffee-rubbed, slow-roasted pork, with caramelized onions and bourbon 
sauce 
$13.00 each 
 



Sauteed garden potato | Cauliflower, brussels sprouts, red onion, golden raisins, and 
toasted walnuts & sautéed in Italian dressing, and topped with parmesan 
$11.50 each 

SIDE ITEMS 
Minimum of 10 serves per item 
​
Pepper jack stack | Scalloped potato, made with pepper jack cheese in alternating layers 
of sweet and russet potatoes 
$4.25 per serve 
​
Four cheese mac ‘n cheese 
$5.25 per serve 
​
Roasted potatoes 
$3.50 per serve 
​
Sweet potato casserole 
$4.25 per serve 
 
Green bean bundles wrapped in bacon, topped with grilled onion 
$5.25 per serve 
​
Honey glazed carrots 
$3.25 per serve 
​
Roasted squash 
$3.15 per serve 
​
Fresh mixed seasonal vegetables 
$4.50 per serve 
 

SOUPS 

 
Tomato bisque 
$6.95 per serve 
 
Loaded potato 



$5.95 per serve 
 
Sweet Memphis chili 
$6.95 per serve 
 
White chicken chili 
$7.25 per serve 
 
Broccoli and bacon salad 
$5.50 per serve 
 
Pasta salad 
$4.95 per serve 
 
Potato salad 
$5.25 per serve 
 

SALADS 

Sunrise salad | Orange slices, grapes, seasonal berries, and feta cheese served over 
fresh spring mix 
$11.75 per serve 
 

WRAP/SANDWICH TRAYS 

Bread choices: white or wheat bread; sundried tomato, spinach, or flour tortilla 
 
BBQ pork 
$13.00 – 2 halves/serve 
​
BLT 
$12.50 – 2 halves/serve​
 
Robust vegetable & hummus | Spring mix, slow-roasted tomato, zucchini, onions, red 
peppers, cheddar cheese 
$9.75 – 2 halves/serve 
 
 



Mexican bonanza | Adobo chicken, fresh spring mix, mango and black bean salsa, and 
chipotle mayo 
$12.00 – 2 halves/serve 
 
Turkey with lettuce, tomato, cheese, & chipotle mayo 
$8.00 – 2 halves/serve 
 
Chicken salad | chicken, grapes, celery, mayo, and curry 
$12.00 – 2 halves/serve 
 
Cajun whitefish | Cajun-herbed grilled fish, house-made coleslaw with the cookery’s 
special fish sauce 
$15.00 – 2 halves/serve 
 
Pimento cheese | Spring mix and house-made pimento cheese 
$10.00 - 2 halves/serve 
 
Tea-smoked chicken | spring mix, tomato, and grilled onion 
$12.00 – 2 halves/serve 
 
Ham with lettuce, tomato, cheese, & chipotle mayo 
$8.00 – 2 halves/serve 
 

DESSERTS 
Mini vanilla slice 
$2.25 each 
minimum 10 serves 
 
Mini lamington 
$1.75 each 
minimum 10 serves 
 
Mini tiramisu 
$3.75 each 
minimum 10 serves 
 
Mini Lamington 
 



Cookies | Oatmeal & raisin, or chocolate chip 
$28 per order 
serves 10 people | 2 per serve 
*Special requests taken 
 
Peach Cobbler 
$5.00 per serve  
with ice cream add $1  
minimum 10 serves 
 
Berry Cobbler 
$5.00 per serve  
with ice cream add $1  
minimum 10 serves 
 
Bread pudding with butter rum sauce & chantilly cream 
$3.95 per serve 
minimum 10 serves 
 
Strawberry cake 
$45.00 each/serves 12 serves 
​
The Cookery NY cheesecake 
$55 each / serves 12 
 
Frangipane   
$60.00 each/ 12 serves 

 

 

 
 
 



EVENT SPACE 
The Cookery hosts two event spaces onsite. Both are great for corporate functions, holiday 
parties, birthdays almost any occasion! From small to large events, we can provide the food and 
the staff to ensure a memorable experience. 
 

1.​ The Breathing Room is upstairs next to the cafe, which is the smaller of the two 
spaces, and is approximately 1,300 square feet. 

2.​ Our Ground Level Venue comes with a fully equipped stage, with lighting and pro 
audio, and is approximately 2,000 square feet. 

 
Private Movie screenings - with a 3-course meal included, are available for groups of 20 - 60 
people. 

 

ORDERING & BOOKING 
For ordering, booking or questions, please call The Cookery at (615) 269-2911 or email us at 
info@thecookery.org. If there are specific items desired that are not on the menu, just ask! We 
are happy to accommodate special requests. 
 

PAYMENTS 
The Cookery requires a 50% deposit either at the point of confirmation or 7 days in advance. 
Payments can be processed over the phone with a credit card, or in person with 
cash/check/credit card. Additional fees may apply. 
 
Cancellations of confirmed orders may be subject to cancellation fees. 
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