
CATERING MENU
FAMILY STYLE | DELIVERY | PICK UP

The Vertis | Green Hills
3988 Hillsboro Pk. Nashville, TN 37215

D E S S E R T S
F U D G E  B R O W N I E

$3

P E C A N  P I E  
$3 

Available whole for $40; 48hrs notice required

B E V E R A G E S
Includes ice, sweetener, lemons, and cups

$8/gallon

I C E D  T E A 
freshly brewed in house; sweet or un-sweet 

615-626-6446
charnashvilleevents@charrestaurant.com

C H A R R E S TA U R A N T. C O M



C A T E R I N G  S E T U P
All items are priced per person and exclude tax and gratuity. 
Gratuity is based on order size. A minimum order of 8 people and $250 
are required for ordering family-style items.

Plates, cutlery, cups and serving utensils are available for $1 per person.
Disposable chafing dishes and sterno fuel are available for $12 per set.

Advance notice of 24 hours is required for all orders.

S A L A D S
Add to any salad: chicken $8 | salmon $9 | steak $10 

H O U S E 
baby greens | cucumber | roasted red pepper | egg | tomato | red onion $3

C A E S A R 
romaine | parmesan | garlic croutons | house-made Caesar dressing $3

W E D G E 
iceburg | bacon | tomato | scallions | Maytag bleu cheese dresssing $4

G I N G E R  P E A N U T  S A L A D 
baby greens | roasted peanuts | carrots | cucumber | cilantro | 
toasted sesame seeds | ginger peanut dressing $6

S P I N A C H  S A L A D 
baby spinach | Maytag bleu cheese | sliced strawberries | tart dried cherries |  
almonds | balsamic vinaigrette $6

B U R G E R S  &  S A N D W I C H E S
All ingredients come disassembled as a build-your-own sandwich bar. 
Served with chips. 
B U R G E R 
ground beef | beefsteak tomato | lettuce | onion | Tillamook cheddar | 
mayo | mustard | ketchup $13 

U LT I M AT E  C H I C K E N  S A L A D  B LT
shaved chicken breast | arugula | tomato | basil | bacon | 
balsamic mayo $11

G R I L L E D  C H I C K E N  S A N D W I C H
grilled chicken tenderloins | tomato | lettuce | mayo | mustard $12

P R I M E  R I B  S A N D W I C H
4 oz. prime rib | horseradish cream | cheddar $13 

E N T R É E S 
All entrees are served with cornbread.

J U M B O  S H R I M P
choice of fried, grilled, or blackened | served with two sides $12

C H I C K E N  T E N D E R L O I N S
choice of fried, grilled, or blackened | served with two sides $11

G R I L L E D  S A L M O N
served with two sides $13

F R I E D  C H I C K E N
served with two sides advance notice required $12

C H A R  S T E A K  T I P S
5oz tenderloin tails, served medium | demi glace | served with two sides $22

N O L A  B B Q  S H R I M P  &  G R I T S
Gulf shrimp | grits | mushrooms | spicy creole garlic butter $12

A S H L E Y  FA R M S  R A N G E  C H I C K E N
garlic mashed potatoes | essence-spiced haricot verts with pecans | 
mushroom pan jus $15

S E A S O N A L  PA S TA
penne | seasonal veggies | cream sauce $9

S I D E S 
Available a la carte for $3 per person. Minimum of six people per item.

collard greens | creamed spinach | chipotle sweet potato mash*  | 
broccolini with garlic & chile flakes*  | garlic mashed potatoes*   | 
caramelized onion mac & cheese*  | green beans*   | butter beans | 
cheddar grits*  | black-eyed peas | squash & zucchini*

* vegetarian


