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Learn more about 
our events on 

our website

https://www.ottosnashville.com/events


per 20 tacos
Your choice of beef or chicken, in a hard or
soft shell, topped with cheese, pico de gallo,
and crema.

Equal thirds distribution of meat:meat:vegetarian. If
a higher ratio of vegetarian is needed, we can
adjust accordingly.

Large platter with one bowl each of -
guacamole, queso, and pico. Chips refilled
as needed. Feeds 15-25.

Kitchen Fee

CHIPS + GUACAMOLE

BEEF OR CHICKEN

BEEF and/or CHICKEN Buffet Fee

CHIPS + QUESO

VEGETARIAN
MEAT and VEGETARIAN

Cake/Plated Dessert Fee

CHIPS + DIP TRIO

$150-250

$75

$425 $1 
per person

$455

$100

all fees go towards your food-and-beverage
minimum.

These tacos will be a hit with your guests,
kept warm in a chafing dish means they can

come back for seconds, or even thirds!
 

• hard shell or soft shell available,  
• chicken, beef, and vegan "meat" (seitan)

• depending on size of event,
vegetarian/vegan tacos may be available to

order by 10-count.

CHIPS & DIP(s)CHIPS & DIP(s)

CATERING
MENU

Additional feesAdditional fees

per 20 tacos
Seitan in a hard or soft shell, topped with
cheese, pico de gallo, and crema. Can be
made vegan with vegan cheese upon
request.

$1 
per person

Covers all buffet set-up, "plates",
utensils, napkins,  etc.

Covers all kitchen needs - prep, cook, and
cleaning - exact amount is determined
based on the length of the event and
volume of food. 

Covers "plates", utensils, napkins,
as well as cake cutting if arranged 
in advance.

Give your guests what they 
really want with our delicious
queso! Chips refilled as needed.
Small feeds 8-12; Large feeds 20-30

Large platter of chips 
surrounding our guacamole - 
made fresh, in-house! 
Chips refilled as needed.
Small feeds 8-12; Large feeds 20-30

TACOSTACOS BUILD-YOUR-OWNBUILD-YOUR-OWN
NAcho BarNAcho Bar

$40
$110

$90

small

large

$48
$130

small

large

You can have a bar of nacho toppings to craft your
own masterpiece? Yeah, we know. This is awesome.

 
Loads of chips, up to 3 types of meat, shredded

cheese, queso, pico de gallo, and crema...in
whatever ratio you desire!

 
These prices are for a starting volume, 

able to feed 25-40 people. 
Think "hearty AF" for 25 people,

more of a "lite bites" amount for 40 people.

add GUACAMOLE + $80

2:1 ratio, or all one type, you decide!

MIX-AND-MATCH TO FIND
YOUR IDEAL SPREAD!

YOU CAN HAVE
WHATEVER YOU LIKE!



oror

oror

D O N ' T  K N O W
W H E R E  T O
S T A R T ?  
H E R E  A R E  S O M E
S U G G E S T I O N S . . .

CATERING MENU

FOR 50 PEOPLE: 
40 CHICKEN TACOS + 40 BEEF TACOS + 20 VEGETARIAN TACOS

+ TWO CHIPS + DIP TRIO PLATTERS

FOR 50 PEOPLE: 
20 CHICKEN TACOS + 20 BEEF TACOS + 20 VEGETARIAN TACOS

+ ONE LARGE CHIPS + GUACAMOLE PLATTER
+ ONE SMALL CHIPS + QUESO PLATTER

FOR 30 PEOPLE: 
20 CHICKEN TACOS + 20 BEEF TACOS + 20 VEGETARIAN TACOS 

+ ONE LARGE CHIPS + GUACAMOLE PLATTER 
+ ONE LARGE CHIPS + QUESO PLATTER

FOR 80 PEOPLE: 
40 CHICKEN TACOS + 40 BEEF TACOS  + BUILD-YOUR-OWN NACHO BAR

("LITE BITES" VOLUME) + ADDED GUACAMOLE

FOR 30 PEOPLE: 
20 CHICKEN TACOS + 20 BEEF TACOS  + 20 VEGETARIAN TACOS

+ ONE CHIPS + DIP TRIO PLATTER

FOR 80 PEOPLE: 
BUILD-YOUR-OWN NACHO BAR ("LITE BITES" VOLUME) 

LET'S COME UP
WITH THE PERFECT
COMBINATION FOR
YOUR TASTE BUDS

AND YOUR BUDGET!

$480$480

$590$590

$1150$1150

$340$340

$410$410

$850$850



A LIMITED MENU CREATED FROM OUR OWN SPECIALTY COCKTAILS AND CURRENT MENU
COMES WITH YOUR RENTAL...

THOUGH FOR AN ADDITIONAL FEE YOU CAN CUSTOMIZE THE MENU EVEN FURTHER!
 

WE CAN CRAFT A SPECIALIZED MENU THAT:
 • HIGHLIGHTS "COUPLE'S FAVORITE" COCKTAILS 

• FEATURES CLASSIC COCKTAILS AND/OR VARIATIONS NOT ON THE REGULAR OTTO'S DRINK MENU 
• "REBRAND" WITH YOUR COMPANY'S LOGO OR WEDDING COLORS

• REALLY ANYTHING, THE SKIES THE LIMIT!
 

FOR ANY AND ALL OF THESE FURTHER CUSTOMIZATIONS THERE IS A FLAT FEE OF $150.

THE BAR IS OPEN FOR THE ENTIRETY OF YOUR EVENT!THE BAR IS OPEN FOR THE ENTIRETY OF YOUR EVENT!

EVENT DRINK MENU

TO GET THE PARTY STARTED - BY GETTING YOUR GUESTS THEIR
FIRST ROUND FASTER - WE SUGGEST DOING A "LIMITED" MENU
WITH NARROWED OFFERINGS. 

YOU SELECT A FEW OF OUR SPECIALTY COCKTAILS AND WINES
TO FEATURE...IN ADDITION TO YOUR SELECTIONS WE PLACE A
QR CODE AT THE BOTTOM OF THE DISPLAYED SIGNS THAT
WHEN SCANNED, DIRECT THE GUEST TO OUR ENTIRE DRINK
MENU - COCKTAILS, WINES, AND BEER!

YOU CAN CHECK
OUT OUR

CURRENT DRINK
LIST BY CLICKING

HERE!

https://www.ottosnashville.com/drinks


"LIMITED"/"SPECIAL""LIMITED"/"SPECIAL"
DRINK MENU EXAMPLESDRINK MENU EXAMPLES

CATERING MENU



WE'D LOVE TO HAVE YOU!
 

HIT US UP TO CURATE AN EVENT THAT IS EFFORTLESSLY YOU
AND EFFORTLESSLY COOL.

OWNER
JAMES GREEN        LOUISA GREEN        ASH BURNS        BODE CRAIG

EVENTS MANAGER BAR MANAGER

4210 CHARLOTTE PIKE NASHVILLE,  TENNESSEE 37209

OWNER

https://www.ottosnashville.com/events
https://www.instagram.com/ottos_nashville/
mailto:eventsottos@gmail.com

