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Event Dining 
2020 

(Adapted web version) 

Events are booked for 2 hours. 
Longer events, prime time and weekends may incur increased room fees and/or higher party minimums. 

 

All December deposits are non-refundable. 
(Exception is if government authority changes rules in a way that prevents the event all together) 

 

All other months 
 >14 days in advance - Deposit refunded 

<14 days and >72 hours advance, 50% refunded 
 <72 hours in advance, 0% refunded 
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The Rodizio Grill Experience 
Dining at Rodizio Grill is like treating your guests to a Southern Brazilian adventure.   

They will enjoy the tradition of Brazilian Gaucho’s (Cowboys) roasting meats over an open fire and carving them tableside.  

 Your guests will also indulge in unlimited starters, salads and side dishes; many prepared from family recipes. 

Everything is served true Southern hospitality in a historic setting. 

 
 

PLAN WITH EASE AND CONFIDENCE 

 Safety – Sanitation – Adapted Service 
Rodizio has reimagined service and menu while remaining true to the authentic, abundant, joyous Brazilian 
experience that is at our core.  Safety and Sanitation are always at the center of Rodizio Grill operations and we 
have adopted many new protocols to insure team and guest wellbeing. We are updating practices and policies 
as the situation evolves.  Your planner is happy to address any concerns. 

 Beautiful Historic Nashville Space 
Refined Casual Environment, Soaring Ceilings Private and Semi-Private Rooms. 
Flexible and Customizable Table Layouts, Views Overlooking the Titans Stadium and Cumberland River 

 Central Location in Nashville’s Entertainment District 
Walking distance to all Broadway entertainment, downtown hotels, entertainment venues, and stadiums.   

Pull out area for busses and valet parking. 

 Simple Prix-fixe Menus 
One price planning makes it simple to plan with a variety of packaged options. 
No need read you guest mind about taste preferences – they get it all and simply pass on items not to their taste. 

 Dine At Your Pace 
The elimination of the ordering process gives your group the ability to set the pace of the meal. 

 Highly Rated and Trusted 
Winner of the 2013-2019 Trip Advisor Certificate of Excellence, Trip Advisor Top 10 Nashville 
Trusted venue for many corporate functions including: TN Bar Association, Nissan, AO Smith, Vanderbilt Football 
and Baseball, Mayekawa Global, Dell, BOA, GE, HCA, Montgomery Bell Academy, Wyndham Resorts, DSI Renal, 
Texas A&M and Arkansas Basketball, State Farm, TransCor, Dollar General, Bridgestone, numerous churches, 

Schneider Electric, Outfront Media, 20/20 Research, 104.5 The Zone, Schneider Electric , Nissan NA and many more. 

 Personal Event Planners 
Your sales and event professional will guide you through the simple planning process, answer questions and 
arrange for special requests. 

 

Hours of Operations 
Subject to change by local government action 

Brunch:   Thursday - Sunday 11:00 am until 2:30 pm  

Dinner:  Monday – Wednesday  3:00 pm until 9:30 pm 

Dinner:  Friday - Sunday 3:00 pm until 
9:30 pm Thursday  

10:30 pm Friday, Saturday  
9:00 pm Sunday 

 
Rodizio Party Contact Information: 

Party@RodizioNashville.com 

615-730-8358 
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BRUNCH and DINNER PACKAGES 
RODIZIO RODIZIO & DESSERT RODIZIO SILVER RODIZIO GOLD 

Includes: 
 

The Full Rodizio 
Brazilian Starters 

Salad & Sides Selection (5) 
Rotation Entrée 

A variety of beef, chicken, lamb,  
pork carved at tables side  

 

 

No Super Premium  
Entrée Additions 

 
 
 

 

No Dessert 
 
 
 

 

Soft Beverages 
fountain sodas, iced teas, coffee 

 

 

No Bar Included 
 
 
 

 

Call For Pricing 
 

 

 

Includes: 
 

The Full Rodizio 
Brazilian Starters 

Salad & Sides Selection (5) 
Rotation Entrée 

A variety of beef, chicken, lamb,  
pork carved at tables side  

 

 

No Super Premium  
Entrée Additions 

 
 
 

 

Dessert 
Chocolate Torte, Flan or Cheesecake 

Trio Choice +2 
 

 

Soft Beverages 
fountain sodas, iced teas, coffee 

 

 

No Bar Included 
 
 
 

 

Call For Pricing 
 

 

Includes: 
 

The Full Rodizio 
Brazilian Starters 

Salad & Sides Selection (5) 
Rotation Entrée 

A variety of beef, chicken, lamb,  
pork carved at tables side  

 

 

Choose 1 included 
Super Premium Entrée Addition 

+$5 for Second Selection 
 
 

 

Dessert 
Chocolate Torte, Flan or Cheesecake 

Trio Choice +2 
 

 

Soft Beverages 
fountain sodas, iced teas, coffee 

 

 

No Bar Included 
 
 
 

 

Call For Pricing 
 

 

 

Includes: 
 

The Full Rodizio 
Brazilian Starters 

Salad & Sides Selection (6) 
Rotation Entrée 

A variety of beef, chicken, lamb,  
pork carved at tables side  

 

 

Choose 1 included 
Super Premium Entrée Addition 

+$5 for Second Selection 
 
 

 

Dessert 
Chocolate Torte, Flan or Cheesecake 

Trio Choice +2 
 

 

Soft Beverages 
fountain sodas, iced teas, coffee 

 

 

Call Bar 
Two Drinks Person 

Selected Wines, Cocktails, Bottled Beers 
 

 

Call For Pricing 
 

 

Bar Options and Upgrades: 
Two Drinks Premium Bar +$2 

2 Hours Call Open Bar +7 
2 Hours Premium Open Bar +10 

 

 

 

 

 All Sales and Events Coordinator assisted packages are “++ “ suggested gratuity & admin fee of 22%.  Final charges are by guest approved on the day of event. Host is 
responsible for all party attendees – see party agreement for details.  All agreed upon fees, minimums completion and room charges will be settled on the day of the event. 

BAR OPTIONS 
Call Bar 

Well Liquors 
House Wines – Basic Beer Selection 

Basic Mixers 

Premium Level Bar 
Tito’s Vodka, Bombay Gin, Bacardi Rum, Cuervo Gold, Jack Daniels 

Premium Wines and Expanded Beer Selections with Brazilian Choice  
Basic Mixers Plus Margaritas, Tipsy Turtles, Passion Fruit Cosmos, Caipirinhas 

 

Hourly Bars with Dinner 

Call - 2 Hour Open Bar 
$21 – each additional ½ hour $8 

Premium - 2 Hour Open Bar 
$24  - each additional ½ hour $9 

 

Consumption Bars are at regular $7 - $19 per drink or glass of wine.  Pre-purchased Call drink tickets are $8 and Premium are $9 (Minimum of 2 per person). 
 

Wine & spirits pricing are subject to 15% state liquor by the drink tax and local sales tax.  

Final total will show alcohol separately for taxation.  See Fine Print Page – Bar Charges for more details 

SUPER PREMIUM ENTRÉE ADDITIONS 
Choose 1  - $7   or   Choose 2 - $12 

Black Peppercorn Crusted Flank Filet Mignon Seared Ahi Tuna (Chilled) 

Secret Rub Ribeye  Bacon Wrapped Filet Shrimp Cocktail (Chilled) 

Grilled Jumbo Shrimp  Aussie Lamb Lollipops Bourbon Glazed Salmon (Chilled) 
 

DESSERT OPTIONS 

Tennessee Cheesecake Flourless Chocolate Torte Brigadeiro Chocolate Cake +$2 House Crafted Flan 

Dessert Trio +$2 
Guest Tableside Choice (Flan, Cheesecake and choose Chocolate Torte or Brigadeiro Cake) 

 

Salads and side service are adapted to family style. 

Individual plated salads are $2 additional. 

http://www.rodiziogrill.com/
mailto:party@rodizionashville.com


166 Second Avenue N. ~ Nashville, TN 37201 

615-730-8358(p)  ~  www.rodiziogrill.com  ~  party@rodizionashville.com  -   2020 

 

 

 

 

 
 
 

------------------------------------- STARTERS ------------------------------------- 

Rodizio Polenta 
Crunchy and Creamy with Parmesan 

Pão de Queijo 
Rustic House Baked Cheese Bread 

Bananas Frittas 
Fried Bananas hint of Cinnamon Sugar 

   

 SALADS AND SIDES 
Select a total of 5 (6 with Gold Pkgs) 

 

------------------------------------- 
SALAD CHOICES 

Suggest 1 
Individually Plated +$2 

------------------------------------- 

FRESH GREENS 
Spring Mix & Romaine/Iceberg Blend  

Ranch or Italian Vinaigrette 

CEASAR 
Crunchy Romaine – Croutons – Caesar Dressing 

GREEK VILLAGE MEDLEY 
Cucumbers- Feta – Kalamatas – Tomato - Olive 

Olive Oil - Oregano 

------------------------------------- CHILLED SIDE CHOICES 
Suggest 2 

------------------------------------- 

SEAFOOD SALAD 
Shrimp-Crab– Swai Fish-Tomato–Onion-Parsley 

HOMEMADE POTATO SALAD 
Creamy Potato Salad House Mayonnaise 

QUINOA 
Quinoa–Red Beans–Corn–Onion–Peppers-Vinaigrette 

BLT 
Bacon Lettuce and Tomato Salad 

FRESH MOZZARELLA SALAD 
Mozzarella Pearls – Tomato - Basil 

OLIVE MEDLEY 
Variety Blend – House Marinated 

BAHIA CHICKEN SALAD 
Malagueta Spiced Chicken – Blue Cheese - Celery 

RODIZIO SLAW 
Shredded Cabbage - Toasted Coconut – Pineapple 

ORZO AND WILD RICE 
Dressed Orzo Pasta - Wild Rice - Peppers - Onion 

------------------------------------- HOT SIDE CHOICES 
Suggest 2 

------------------------------------- 

MASHED POTATOES 
Buttery House Whipped Potatoes 

SAUTEED MUSHROOMS 
Buttons in a Sherry Reduction 

ZITI PARMA ROSA 
Pasta with Buttery Basil Alfredo -Marinara 

FEIJOADA 
Traditional Brazilian Black Bean Stew - White Rice 

CHEESE & MACARONI & CHEESE 
Cheese - Shell Pasta - Cheese 

SHOCKED ASPARAGUS 
Lemon Salt 

CREAMED SPINACH 
Fresh Spinach Media Crema Hint of Cayenne 

ESTRONGANOFE 
Beef or Chicken Stroganoff 

THREE PEPPERED BACON STRIPS 
Course Ground Black, Cayenne, Malagueta 

------------------------------------- MEAT ROTATION ------------------------------------- 

PICANHA 
Prime portion of the top sirloin 

FRANGO AGRI DOCE 
Sweet and Spicy Chicken 

CORDIERO 
Season Leg of Lamb 

FRALDINHA 
Flank Steak 

SOBRA COXA 
Wine Marinated Chicken 

LOMBO COM QUEIJO 
Pork Loin with Parmesan 

MAMINHA 
Whole Trip Tip Sirloin 

FRANGO COM BACON 
Chicken wrapped in bacon 

PRESUNTO 
Grilled Glazed Ham 

BIFE COM ALHO 
Beef with Garlic 

CORAÇÃO DE FRANGO 
Marinated Chicken Hearts 

ABACAXI 
Grilled Glazed Pineapple 

FILET MIGNON* 
Also Available Bacon Wrapped 

PEIXE 
Pacific White Fish with Dill Butter 

LINGUICA 
Portuguese Sausage 

BIFE ANCHO* 
Secret Rub Ribeye 

ATUM RARO* 
Seared Rare Tuna 

LEGUMES 
Marinated Grilled Vegetables 

MIOLO DE PALETA 
Center Cut Steak 

CAMARÃO JUMBO* 
Jumbo Shrimp 

PANEER* 
Cheese 

    

Cuts on rotation and salads are subject to seasonal rotation - some cuts are not offered at Brunch.  List above is not all inclusive. 

*Upgrade Items available to parties.  Allergy alert. Not all ingredients are listed, please discuss with manager. 

THE FULL RODIZIO 
Unlimited 3 Course Package Includes: 

 

Brazilian Starters 
 

SALADS AND SIDES SERVICE 
Choose a variety of salads, chilled & hot sides.  Total of Five.  Gold package is six. 

 

Rodizio “Rotation” Entrée  
A variety of cuts carved tableside by our Gaucho team 

Beef, Pork, Chicken, Portuguese Sausage, Lamb, Glazed Ham, Fish and Pineapple 
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THE FINE PRINT 

 

 

 
 

 

ROOM FEES, MINIMUMS, GRATUITY 
 

Private Room Minimums – We do not charge room rental fees for guest purchasing dinner packages however there 
are established minimums based on desired date, time and duration of the event.  See private dining chart for 
minimums guidance.  All charges are identified in your customized party planner.  Room rentals may apply to 
receptions or parties booking at a prime time taking up multiple seatings. 
 

All parties booked through the Event Planner and/or parties of 30 or more will have 22% Suggested Gratuity and 
Service Fee added to the total.  Additional fees or gratuity may be required for special circumstances. 

BAR CHARGES 
Hourly charges begin at time of reservation. Bar packages do not include doubles, shots, martinis, manhattans.  Guests will only be served one drink at a time. 

Rodizio Grill reserves the right to request proof of legal drinking age. Service may not be provided without proof of age ID. Refunds are not provided in this case or 

when a guest cannot be served responsibly or within state ABC regulations. 
 

OPTIONS 
Private Salad Area – $300 set up and breakdown fee. 
Additional Bartender - $150.  Required for 50 or more guests in Stadium Room. Corkage Fees are per person per hour. 
Specialty Linens and Center Pieces – Ask your party planner for a quote. 
 

ENTERTAINMENT – Rodizio is happy to arrange live music, DJ’s, tableside magic, photo booths and other entertainment. 

Ask your event planner for a quote. 
 

Rodizio is happy to customize a package to your needs. Please ask your party planner. 

PARTY PLANNING, AGREEMENTS, GUARANTEES, HOST RESPONSIBILITY  

(All agreements will be in your event planner) 
 

To properly plan for your event, we ask that parties of 30 or more (20 in December) complete an agreement outlining 
menus, bar, costs, seating, timing, prices, fees, contact information and any special arrangements.  Upon returning the 
guaranteed signed agreement the planner will verify availability and send a reservation confirmation. Space cannot 
be guaranteed until signed agreement is received. 
 

DEPOSIT 
Rodizio Grill requires a minimum deposit of 25% to reserve a private party room and/or party of 30 or more. The 
deposit for parties of $7,000 or greater is 50% of contracted grand total. 
 

CANCELLATION 
Deposits for December events are NOT refundable 
 
All other months: 
-Cancellation >14 days in advance, Deposit is refunded. 
-Cancellation <14 days and > 72 hours advance, 50% of the deposit refunded. 
-Cancellation <72 hours in advance, 0% of the deposit refunded. 
 

The group host agrees to be responsible for all members of their party including unpaid tabs opened by members of 
the party, no show charges/guarantees and/or damage to the space. 

PAYMENT, DEPOSITS, CHECK HANDLING 
 

We can process up to 15 separate checks. Be aware that the processing does take additional time for servers and 
management.  For parties requiring more than 15 checks there is a 5% service fee and additional time will still be 
required.  As a time saving alternative, we suggest the organizer pay the entire tab and have guests repay the host via 
cash, check or mobile payment apps like $Zelle and Venmo.  Detailed receipts will be provided.  Reservations of 8 or 
more are guaranteed with a credit card.  The host will be charged $25 per no show with less than 24 hours notice. 

Payment is due on day of event.  We accept all major credit cards and cash.  Pre-approved company checks will be 
accepted on a case by case basis. 

Organizer agrees deposits and credit card used to guarantee table will be applied to final bill or toward settling of no 
show charges. Unsettled charges are charged to guarantee credit card. 

COVID-19 CONSIDERATIONS 

The restaurant will follow local guidelines which are to change without notice. 

Seating arrangements for parties may change due local gov’t action. Private 

dining is only guaranteed by agreement. Minimums will apply. Guests will be 

asked to follow guidelines including wearing of masks while transferring to 

tables and sanitizing hands on arrival.  As of this printing the largest group 

seating is 6 per table. Deposits policy will be enforced. Only a government 

action which prevents attendance to the party will result in a refund. 
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PRIVATE DINING 

Room Capacity 

Weekday & 
Brunch 

Minimum 
Seating Any Time  

(Non-Holiday or December) 

Friday - Saturday 
 Minimum 

Seating 3:00pm - 5:30pm 
7:45pm and later 

(Non-Holiday or December) 

ROOM & PRIME TIME MINIMUM NOTES: 
Minimums are subject to change based on demand.  Prime time 
weekends private room minimums are typically double.  The event 
planner adjusts higher or lower based on demand for the date.  

Stadium A 60 35 50 
Overlooks Nissan Stadium.  AV available. 110” Screen.   
Private bar.  Flexible seating layouts.  Room divides with screens. Stadium B 90 45 60 

Stadium Total 150 75 110 

Grill Room 60 30 40 Action in front of grill.  Flexible layouts 

Main Dining A 115 80sp 115 Can be booked as buy out or semi-private. 

Main Dining B 50 Only AB or w/GR Only AB or w/GR This area only private with Main AB buyout 

Main A and B 165+* 125 155 Includes Bar, Overlook, Grill, Main and Boardroom.  Seating can be 
adjusted from restaurant format to banquet format.  *This can be 
expanded by Board Room (10), Pineapple Overlook (6), Bar (20) Main with Grill RM 225 150 195 

Full Buy Out 400 250-600 600-1000 Buy out minimums are based on day, date and timing of the party. 

 

 

VENUE FAQ 

Audio-Visual 
Microphone and Speakers are available in both stadium rooms. A Screen with projector is available in stadium room B.  There is a $100 fee for use of each of 
these services.  For more significant needs, guests may arrange their own equipment or have our staff handle it for you for a fee. 
 

Entertainment 
With notice Rodizio Grill can arrange for a variety of entertainment for your guests.  This includes live music, DJ’s, dance floor, games, magicians, photo 
booth and more. 
 

Special Dietary Needs 
The restaurant accommodates a variety of special needs. We have a 90% gluten free menu along with options for vegetarians and pescatarians.  Rodizio Grill 
does not use peanuts in our cooking and uses limited tree nuts.  Rodizio is a facility with allergens (Nuts, Gluten, Dairy, Shellfish and more).  We are happy to 
work with guests to assist with information about allergens, However, guests dine at their own discretion and assume all risks.   
 

Timing 
A typical dining experience for a large group lasts 1 ¾ hours.  The Rodizio style of dining is great for groups looking for something unique with limited time. 

The concept timing can also be scaled to accommodate functions that need a more leisurely pace. The restaurant can also host cocktail and hors d'oeuvres 

receptions.  Your event planner will help you customize the event to your needs.  The elimination of the ordering process allows guests to dine at their own 

pace.  Rodizio’s expedited no order dining allows guest to enjoy the event and leaves time to take advantage of numerous entertainment venues and 

Broadway Honky Tonks that are just a short walk. 

 

Alcoholic Beverage Service 
Rodizio Grill is committed to serving high quality products to our guests while following all state laws.  The restaurant will not serve alcohol to any guest 
under age 21.  In TN a valid form of ID is required to be served alcoholic beverages.  Staff will not serve intoxicated guests or guests showing signs of 
intoxication.  Charges for open bars do not change in the event a guest is no longer being served. Refunds are not permitted.  
 

Prix-fixe Menus 
A variety of packaged menus are available to easily fit a range of budgets.  Menus are arranged to give your guests a great experience and insure a high level 
of service. 
 

Parking and Valet Parking 
Parking is available in a number of area lots.  The most convenient is the Commerce Street Parking Garage located directly across the street.  The entrance is 
between 2nd and 3rd on Commerce Street.  Valet is available directly in front of the restaurant from an independent vendor. We can assist with prepaying 
valet for your guests. 
 

http://www.rodiziogrill.com/
mailto:party@rodizionashville.com


166 Second Avenue N. ~ Nashville, TN 37201 

615-730-8358(p)  ~  www.rodiziogrill.com  ~  party@rodizionashville.com  -   2020 

RODIZIO RECEPTIONS  (Not Available as of 3/2020) 

HOURLY BAR RECEPTION PACKAGES 
BEER & WINE – 2 Hours 

$24 – each additional ½ hour $8 
CALL - 2 Hour Open Bar 

$26 – each additional ½ hour $9 
PREMIUM - 2 Hour Open Bar 

$29  - each additional ½ hour $10 
Hourly charges begin at time of reservation.  Open Bar Minimum is 35 with $150 Bartender Fee for less than 50. 

Wine & spirits pricing are subject to 15% state liquor by the drink tax and local sales tax. 

 

Gaucho Passed Appetizers 

SKEWERS & KABOBS  WRAPPED - STUFFED - TOPPED  

Caprese Skewers 
Mozzarella Pearls -Tomato - Basil – Balsamic 3 

Bitter-Sweet Bacon Bites Duo 
Mix Baked Bacon Wrapped Brussels and Dates 3 

Grilled Sausage & Dry Rubbed Cheese Kabob 3.5 
Stuffed Mushrooms 
Smoked Gouda Crab and Asparagus 3.5 

Mixed Grill Kabobs (Pick three) 
Pineapple-Ham | Shrimp-Sausage | Picanha–Pepper | Sweet and Spicy 
Chicken | Veggie | Fruit 4 

Seared Ahi Tuna on English Cucumber 
Sesame soy vinaigrette 4 

Filet Mignon Skewers 5 
Prosciutto Wrapped Palm Hearts & Asparagus Spears 
Herb Cream Cheese 4 

BITES  
Stuffed Peppadews 
House Made Pimento Cheese 3 

Mom’s Sweet Chile Meatballs 3 
Brazilian Beef & Lamb Empanadas 
Tzatziki Sauce 3 

Carrie Kelley’s Deviled Eggs 3.5 
Olive Tapenade & Whipped Feta Crostini  
with Crunchy Garbanzo 2.5 

Nashville Hot Chicken Bites  
White Bread-Ranch Butter & Pickle 3 

Baked Salmon Cucumber Cups 
Dill Cream Cheese 4 

Crab Stuffed Wontons 3 
Beef Tenderloin on Crostini 
Chimichurri 4 

Brazilian Bites Trio 
Jalapeno, Cheddar Cheese Bread, Polenta Fries, Banana Frittas 3 

Quiona-Beet Parfait 
Quiona Salad – Chopped Beets – Goat Cheese  - Orange Segment 3 

 

STATION SERVICE 

 
 

PLATTER PRESENTATIONS 
 

CHARCUTERIE – 8 

Cured Meat Board 
Cornichons, Olives, Peppers, Grainy Mustard, Crostini & Crackers 

 

CHEESE PLATTER - 6 

Variety of cheeses. 
Paired with an array of nuts and seasonal fruit 

 

FRUIT PRESENTATION - 6 

Seasonal variety of fresh cut fruit 
Dipping Sauces 

 

CRUDITÉ - 6 

Presentation of seasonal fresh vegetables 
Dipping sauces and Hummus 

 

WHOLE SALMON SIDES – 99 Each 
Lemon Dill Glazed - Capers and Onions  

(Minimum 2) 
 

JUMBO SHRIMP - 6 
Chilled - Old Bay Seasoned 

Too Much Horseradish Cocktail 

HEATED CHAFERS 
 

FEIJOADA BAR - 8 

Traditional Brazilian Black Stew with Rice 
Portuguese Sausage Slices, Chopped Onion, Farofa, Orange Segments 

 

ASADO CENTER - 9 

Brazilian Pot Roast – Sherried Sautéed Mushroom 

Roasted Garlic Mashed Potatoes 
 

WINGS AND THINGS - 7 
Rotisserie Grilled Flaps and Drums 

Brazilian Buffalo and Zesty Pepper 

House Blue Cheese Dip Celery and Carrots 

 

SLIDER BAR - 7 
Bahia Chicken – Baked Ham Slice & Coconut Slaw – Shaved Beef 

 

BRUNCH BASKET – 13 
Cheddar Cheesy Egg Casserole, Breakfast Potatoes,  

French Toast Casserole - Peppered Maple Bacon 
Brunch Bagels - Breads & Spreads 

Room Minimums or Minimum Purchase May Apply 

Minimum order per item is for 35 
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