
TRADITIONAL HOLIDAY LUNCHEONS
December 1, 2, 3, 8, 9 & 10 ✶ 11:30 AM - 1:00 PM

Groups & individuals welcome ✶ Free parking
See reverse for menu ✶ $19.99 per person (plus tax)

Be sure to check out the free Christmas Concerts at 1 pm 
in Wightman Chapel on Dec. 1, 3, 8 & 10

CATERED CHRISTMAS MEALS
For a special holiday treat for your group’s monthly meeting or special 

holiday gathering, consider a delicious meal or reception on the grounds 
of beautiful Scarritt-Bennett. We have a variety of private rooms & 

meeting facilities to meet your needs.

✶ ✶ ✶

CHRISTMAS CONCERTS 
IN HISTORIC WIGHTMAN CHAPEL

December 1, 3, 8 & 10 ✶ 1-1:30 PM ✶ Free & open to all
Dec. 1: John Arnn, jazz pianist  Dec. 3: Susan Dupont, alto soloist

Dec. 8: Jennie Smith, organist  
Dec. 10: Sanctuary Joe Lee, Jama Bowen & Dave Williams

✶ ✶ ✶

NEED A PLACE FOR OUT-OF-TOWN GUESTS TO STAY?
Don’t forget we have cozy & convenient overnight accommodations 

starting at $30* per night. *3 night minimum stay in standard room - plus tax.

On stays between Nov. 15, 2009 & Jan. 31, 2010. Based on availability. New individual reservations only.

✶ ✶ ✶

THE FRONT PORCH  GIFT SHOP
Gifts, books, local art & fair-trade coffee bar.

Open on luncheon dates. Corner of 19th & Grand at Scarritt-Bennett.

RESERVATIONS: 615.340.7500 OR RESERVATIONS@SCARRITTBENNETT.ORG 
1008 19TH AVE.  SOUTH,  NASHVILLE 37212 ✶ SCARRITTBENNETT.ORG

N    O
Enjoy a scrumptious holiday luncheon buffet with friends & colleagues 

in the historically magnificent Susie Gray Dining Hall, or choose 
your own menu & enjoy one of our beautifully decorated private rooms. 

You’ll feel as if you have stepped back in time to a season from long ago! 



SUSIE GRAY DINING HALL 
CHRISTMAS LUNCHEONS

December 1, 2, 3

Waldorf salad
Cranberry relish 

Fried turkey
Carved roasted prime rib

Cornbread squash casserole
Green bean casserole

Assorted breads & rolls w/ whipped butter
Holiday desserts
Spiced fruit tea

• • • • • • •

December 8, 9, 10

Waldorf salad
Cranberry relish

Stuffed pork loin w/ hazelnuts
Carved roasted prime rib

Whipped Sweet potatoes w/ maple butter
Baked spinach soufflé

Assorted breads & rolls w/ whipped butter
Holiday desserts
Spiced fruit tea

• • • • • • •

11:30 AM – 1:00 PM

$19.99 per person plus tax

Please call or email for availability: reservations@scarrittbennett.org or 615.340.7500

   
~

MENU~

1008 19TH AVE.  SOUTH,  NASHVILLE 37212 ✶ SCARRITTBENNETT.ORG



SCARRITT-BENNETT 
CATERED CHRISTMAS EVENTS

2009 CHRISTMAS BUFFET
HORS D’ OEUVRES RECEPTION

(1 professional attendant per 25pp required @ 150.00 each)
Call for pricing.

Walnut & blue cheese log w/ assorted crackers
Artichoke & spinach dip w/ pita crisps

Thai pumpkin chicken satay
Cranberry meatballs

Cheese & chive potato bites
Assorted holiday tarts

Hot spiced cider  •  Fruit tea

   
~

MENU~

RESERVATIONS: 615.340.7500 OR RESERVATIONS@SCARRITTBENNETT.ORG 
1008 19TH AVE.  SOUTH,  NASHVILLE 37212 ✶ SCARRITTBENNETT.ORG

2009 PRIVATE CATERED
CHRISTMAS DINNER BUFFET

(1 professional attendant 
per 25pp required @150.00 each)

25.00 pp

Mixed greens w/ spice pecans 
& cran-orange vinaigrette

Sliced prime rib w/ wild mushroom sauce
Eggplant gratin

Butternut squash risotto
Green bean almondine

Assorted breads & rolls w/ whipped butter
Holiday desserts
Spiced fruit tea

2009 PRIVATE CATERED
CHRISTMAS LUNCH BUFFET

(1 professional attendant 
per 25pp required @150.00 each)

20.00 pp

Waldorf salad
Cranberry relish

Turkey crepes w/ a light mushroom sauce
Wild rice stuffed eggplant

Green bean casserole
Tarragon carrots

Assorted breads & rolls w/ whipped butter
Holiday desserts
Spiced fruit tea

Includes standard linens.   No substitutions.   25pp minimum.
Applicable taxes, service fees and room rental fees apply.   Menus and prices subject to change.

✶ ✶ ✶ ✶ ✶ ✶ ✶ ✶ ✶ ✶ ✶ ✶ ✶ ✶

Includes standard linens.  No substitutions.   50pp minimum.
Applicable taxes, service fees and room rental fees apply.   Menus and prices subject to change.




