
P R I VAT E E V E N T S



AN INVITATION TO THE VERY BEST SERVICE, IN AN ATMOSPHERE 
UNLIKE ANYWHERE ELSE IN NASHVILLE

W E  W E LC O M E  PA R T I E S  O F  A L L  S I Z E S  F O R  L U N C H ,  E V E R Y D AY  B R U N C H ,  &  D I N N E R

Nashville’s Most Stylishly-Appointed 
Private Dining Room

     “ THE VERY BEST RESTAURANTS IN NASHVILLE RIGHT NOW, JULY 2019 ”  
          - THRILLIST 

     “ LIBERTY COMMON INDEED MERITS THE CELEBRATORY BUBBLES ”  
          - THE TENNESSEAN 

     “ THE VERY BEST BRUNCH RESTAURANTS IN NASHVILLE,  JUNE 2019 ” 
           - FOOD NETWORK 

Conveniently located a short walk from Music City Center, Liberty Common 
takes its culinary cues from the country dishes of the Classic French Bistro, and 
enriches them with Southern influences passed down over many generations. 
Created by Terry Raley, a visionary Nashville-based Restaurateur, our riverfront 
space offers stunning interiors with an exceptional bar program and 
approachable menu. Your group can expect the best of Southern and French 
comfort foods, such as fried chicken & waffles, country egg plates & buttermilk 
biscuits for Brunch; and premium steaks, oysters on the half shell, regionally- 
sourced fish, imported French cheese, and our exceptional house-made pâtes, 
cured meats, pasta, and pastries for Dinner. When the weather is right, we invite 
you to utilize our charming 50-seat café-style patio. We sincerely appreciate the 
consideration to book with our restaurant, and we hope to see you very soon. 



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

Our space can be utilized by as much 
as 95 guests without the need for a 
full buyout. A buyout would be 
required for parties of 96-300 guests 
(see below for minimum buyout 
pricing). Our room is comprised of a 
large formal dining room, a café-style 
lounge, and a semi-private dining 
room, which can be configured to 
accommodate parties requiring 
exclusive bar space, lounge space, 
and formal seating.  We understand 
that our clients have very specific 
needs for their special events, and 
we take pride in being able to 
service those needs with the 
professionalism and expertise one 
should expect from our restaurant 
group, now in its 10th year of 
operations. We have the unique 
ability to set within a variety of 
service styles and budgets, from 
convenient buffets to formal seatings  

for very special celebrations and 
occasions. Need live jazz? We have 
you covered. For booking questions  

and reservations, please email our 
Special Events Coodinator, Graham 
G r i f fi t h , a t g r a h a m @ l i b e r t y -
common.com. 

JAZZ BRUNCH & DINNER



Booking Schedule For Parties Of 96-300 Guests

F U L L  B U YO U T  M I N I M U M  P R I C I N G  K E Y

A noteworthy aspect of Liberty Common is 
the indoor/outdoor copper-shelved bar with 
operable windows that allow the outside 
activity into our beautiful interior space

L U N C H  /  B R U N C H D I N N E R

M O N D AY $ 3 , 0 0 0 $ 7 , 5 0 0

T U E S D AY  $ 3 , 0 0 0 $ 7 , 5 0 0

W E D N E S D AY $ 3 , 0 0 0 $ 7 , 5 0 0

T H U R S D AY $ 3 , 5 0 0 $ 9 , 5 0 0

F R I D AY $ 5 , 0 0 0 $ 1 6 , 5 0 0

S AT U R D AY $ 1 5 , 0 0 0 $ 1 8 , 0 0 0

S U N D AY $ 1 5 , 0 0 0 $ 9 , 7 5 0

NOT E :  A B OV E  P R I C I N G  I S  A  M I N I M U M  T O  B O O K  T H E  E N T I R E  S PAC E .  SOM E , I F  NOT  
A L L  FO OD  A N D  B E V E RAGE , S H A L L  B E  I N C L U D E D  AT  M I N I M U M  P R I C E  L I S T E D  A B OV E



G A L L E R Y









“With over 75 years of combined experience in hospitality operations, you and your 
honored guests are in very capable hands. In a town ripen with hospitality, we stand 
above our competitors in our market for the care and respect we pay to each and 
every occasion. We know this because we see the same folks time and again, year 

upon year. Our Special Event Coordinator, Graham Griffith, has been invaluable to our friends, family, and loyal guests. His joy is 
yours, and each event is a rhapsody of personal touches and attention to detail, those little things that make every difference to our 
clients. Get in touch with us today, and let us do our very best for you and your next special event here in Nashville. Our goal is to 
keep you relaxed and focused on whatever business you may have in our fair city, business or pleasure. We hope to see you soon, 
and we hope to see you well.” - Merci Beaucoup, Y’all.

A  N OT E  F R O M  T H E  P R O P R I E TO R

OUR BUSINESS IS PEOPLE

Graham Griffith, Special 
Events Coordinator

Jeffrey Rhodes, Chef Jessica Collins, Bread & Pastries


