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Encompassing all the tradition of a classic 

steakhouse with Chef Michael Mina’s modern flair, 

BOURBON STEAK is the steakhouse Nashville 

has been waiting for.  Modern design elegance 

encompasses the look and feel of the dining room 

where guests are treated to impeccable table-side 

service.

P R I V A T E  D I N I N G 

We offer three separate private spaces that 

accommodates up to 24 guests total for a seated 

dinner. 

L O C A T I O N  

JW MAR R R IOT T 
201  8TH AVEN U E SO UTH ,  3 4TH FLO O R 

NA S HVI LLE ,  TN 37203 

TEL :  615-981-8974

M A N A G I N G  C H E F 

M I C HAEL M I NA

R E S E R V E  S E M I -  P R I V A T E  D I N I N G 

24 S E ATED 

24 R EC EPTI O N 

N A S H V I L L E

B O U R B O N  S T E A K

EVENTS CONTACT: BRITTANY BONACORSI  EMAIL: BRITTANY.BONACORSI@MARRIOTT.COM       EVENTS PHONE: 629.208 .8373

E X E C U T I V E  C H E F 

M I C HAEL L IS H C H Y N S K Y

G E N E R A L  M A N A G E R 

N IS HA AN C HAVDA

L E A D  S O M M E L I E R 

S HAN N I N G N E WELL

R A R E  P R I V A T E  D I N I N G 

1 6  S E ATED 

1 6  R EC EPTI O N 

R Y E  P R I V A T E  D I N I N G 

1 2  S E ATED 

12  R EC EPTI O N



A  M I C H A E L  M I N A  R E S T A U R A N T M E N U :  PRIVATE DINING     |     ARRIVAL EXPERIENCE

ARRIVAL EXPERIENCE

 

F I V E  P I E C E S  P E R  P E R S O N  |  $ 3 0  P E R  H A L F  H O U R  P E R  P E R S O N  ( C H O O S E  3 )

K I N G  C R A B  H U S H P U P P I E S  E S P E L E T T E ,  G R E E N G O D D E S S

A H I  T U N A  ' R O L L S '  C R U N C H Y O N I O N ,  S E R R A N O C H I L I ,  G A R L I C  P O NZ U

T U N A  T A R T A R E  P I N E  N U T,  A S I A N P E A R ,  M I N T,  TOA S T E D S E S A M E O I L

O Y S T E R S  R O C K E F E L L E R  P E R N O D C R E A M ,  S P I N AC H ,  B E N TO N ' S  B ACO N  

T E M P U R A  M A I T A K E  M U S H R O O M  S W E E T S E S A M E C H I L I  S AU C E

O X T A I L  C R O Q U E T T E S  S M O K E D G O U DA C R E A M

W I L D  M U S H R O O M  T A R T  H O U S E- M A D E R I COT TA ,  F I N E H E R B E S

F I S H  &  C H I P S  P OTATO G AU F R E T T E ,  L E M O N - C A P E R R E M O U L A D E

S O U P  S H O O T E R  S E A S O N A L P R E PA R AT I O N  

 

S E R V E D  F A M I LY  S T Y L E  O N  T H E  TA B L E

C A S T- I R O N  B R O I L E D  O R  I C E - C O L D  S H E L L F I S H  T O W E R  45 PER PERSON 

K I N G  C R A B ,  E A S T  C O A S T  O Y S T E R S ,  G U L F  S H R I M P ,  M A I N E  L O B S T E R

R A W  E A S T  C O A S T  O Y S T E R S  B Y  T H E  D O Z E N  40 PER DOZEN 

G I N - S P I K E D  C O C K T A I L  S A U C E ,  C H A M P A G N E  M I G N O N E T T E

T R A D I T I O N A L  S H R I M P  C O C KTA I L  15 PER PERSON 

R AW  H O R S E R A D I S H ,  G I N - S P I K E D  C O C K T A I L  S A U C E

P A S S E D  C A N A P E S

'

R AW  B A R  

R E G I I S  O V A  C A V I A R  S E R V I C E 

A L L  P R I C E D  P E R  O U N C E

DOMESTIC ROYAL  90  KALUGA HYBRID  135  OSSETRA  195

TASTING TRIO  415

DUCK FAT-CORNBREAD MADELEINES

TRADITIONAL ACCOMPANIMENTS  

H O U S E - M A D E  C H A R C U T E R I E 

&  A R T I S A N A L  C H E E S E  B O A R D

  25 PER PERSON

CHEF SELECTION OF:

TWO MEATS AND THREE CHEESES 



A  M I C H A E L  M I N A  R E S T A U R A N T M E N U :  PRIVATE DINING     |    MENU SELECTIONS

E N T R E E S C H O O S E  S E L E C T I O N S  F R O M  B E L O W

8 OZ PRIME A NGUS FILE T MIGNON

14 OZ PRIME K A NSAS CIT Y S TRIP

OR A K ING SA LMON 

FINE HERBES CITRONETTE

J O Y C E  F A R M S '  B R I C K  C H I C K E N 

ROSEMARY-GARLIC  

 

6 OZ  AUS TR A LI A N WAG Y U FILE T MIGNON 25 PER PERSON

16 OZ PRIME DELMONICO RIB E Y E 20 PER PERSON

16 OZ  45 DAY DRY-AGE NE W YORK S TRIP 30 PER PERSON

MISO-GL A ZED CHILE A N SE A BASS 20 PER PERSON

   P R E M I U M  S E L E C T I O N S

A C C O M P A N I M E N T S 
&  S A U C E S

P R I C E D  A D D I T I O N A L  P E R  I T E M  O R D E R E D

G R I L L E D  G U L F  S H R I M P  + 2 0

A L A S K A N  K I N G  C R A B  &  B É A R N A I S E  + 2 5

G R I L L E D  H A L F  M A I N E  L O B S T E R  + 4 0

B L A C K  T R U F F L E  B U T T E R  + 7

B O N E  M A R R O W  C R U S T  + 1 3

 

C H E F ’ S  S E L E C T I O N  O F  S I G N A T U R E  S I D E S 

S E R V E D  FA M I LY- S T Y L E

P R I C E D  P E R  P E R S O N -TA X  &  G R AT U I T Y  E XC L U D E D

 2  S E L E C T I O N S  P E R  C O U R S E    " P R O H I B I T I O N "  1 0 5

 3  S E L E C T I O N S  P E R  C O U R S E    " B E L L E  M E A D E "   1 2 5

4  S E L E C T I O N S  P E R  C O U R S E    " B O U R B O N  R OYA L E "  1 4 0

T R I O  O F  D U C K - F A T  F R I E S 

WHITE CHEDDAR, TRUFFLE-PARMESAN, DILL PICKLE-SPICED
A M U S E  B O U C H E

A P P E T I Z E R S C H O O S E  S E L E C T I O N S  F R O M  B E L O W 

C L A S S I C  C A E S A R 

BABY GEM LETTUCE, TEMPURA WHITE ANCHOVY, GARLIC STREUSEL 

T H E  ' W E D G E ' 

BLUE CHEESE, BACON, PORK RIND, EGG, TOMATO, ONION, BUTTERMILK RANCH 

'I N S T A N T '  B A C O N 

SHREDDED BRUSSELS, TEMPURA OYSTER, BOURBON-SOY GLAZE 

B U T T E R N U T  S Q U A S H  B I S Q U E 

BROWN BUTTER, “FOIE GOLD”, HAZELNUT, SAGE 

O R A  K I N G  S A L M O N  C R U D O 

LECHE DE TIGRE, AVOCADO, RADISH, PASSION FRUIT, HAZELNUT

S I D E S

B O R D E L A I S E  + 5

C R E A M Y  H O R S E R A D I S H  + 5

B É A R N A I S E   + 5

S T E A K  S A U C E  + 5

C H I M I C H U R R I  + 5



A  M I C H A E L  M I N A  R E S T A U R A N T M E N U :  DESSERT & AFTER DINNER     

D E S S E R T S C H O O S E  2  S E L E C T I O N S  F R O M  B E L O W 

SIGN AT URE S'MORE S 

VALRHONA CHOCOLATE MOUSSE, HAZELNUT, TOASTED MARSHMALLOW ICE CREAM 

B A K E D  A L A S K A 

TOASTED MERINGUE, RASPBERRY SORBET, VANILLA ICE CREAM 

W A R M  S U G A R  B E I G N E T S 

TENNESSEE WHISKEY BUTTERSCOTCH CUSTARD 

T R I O  O F  S O R B E T S 

SEASONAL SELECTIONS 

A F T E R  D I N N E R P R I C E D  A D D I T I O N A L  P E R  P E R S O N

F UL L C OF F EE & T E A SERV ICE +9  

BOURBON CARAMEL POPCORN TAKEAWAY 

 



Michelin-Starred Chef Michael Mina first appeared on the 

culinary map as executive chef at Aqua Restaurant in 

San Francisco. Shortly after, Mina’s culinary and business 

vision led to the founding of his company Mina Group, 

with partner Andre Agassi in 2002.

Under the auspices of Mina Group, he has opened 

40+ restaurants. His accolades include James Beard 

Foundation “Who’s Who of Food & Beverage” inductee 

in 2013, Wine Enthusiast Magazine Restaurateur of the 

Year 2012, Gayot Restaurateur of the Year 2011, Food Arts 

Silver Spoon Award winner May 2011, Bon Appétit Chef of 

the Year 2005, San Francisco Magazine Chef of the Year 

2005, as well as the International Food and Beverage 

Forum’s Restaurateur of the Year 2005.

Michael Mina has also played an integral part in the 

development of the San Francisco dining scene, 

contributing to such outstanding projects as International 

Smoke,  Michael Mina, Pabu, Bourbon Steak & Clock Bar.

M I C H A E L  M I N AA B O U T

EVENTS CONTACT: BRITTANY BONACORSI  EMAIL: BRITTANY.BONACORSI@MARRIOTT.COM   EVENTS PHONE: 629.208 .8373 


