
About us

Mitchell Delicatessen is not your average 
neighborhood deli.  We specialize in fresh, 

toasted artisan sandwiches using the 
highest quality ingredients with a focus 

on supporting the local economy.


If you’re looking for catering – whether it 
be boxed lunches for meetings or full 
buffets for weddings or other special 

events – you’re at the right place!! We’ll 
work with you to provide your guests with 
the best meal you can imagine. Not only 
that but our experienced team will help 
make the setup smooth and hassle-free. 


Ordering Information 

Contact us at least 48 hrs - 1 week 
before your catering for availability.  We 
cater on a first come first serve basis.

Contact:  Clint Daniel

Phone: (615) 262-9862

Email:  catering@mitchelldeli.com




Catering Delivery

$300.00 minimum order. 10% delivery fee 
will be added to your order.  


Accolades

• Voted Best Deli in Nashville Scene’s 
Readers Poll 2012, 2014, 2015, 2016, 2017, 
2018, 2019, 2020, 2021, 2022, 2023, 2024

• Awarded TripAdvisor’s Certificate of 

Excellence 2016, 2017 and 2018, 2019

•Voted Best Deli by Local Eats Nashville in 

2009, 2012, 2013, 2014


Breakfast

((requires full 48 hours notice))


(((earliest delivery 8:00 am)))


Breakfast Buffet	 11.99/per person

A self serve buffet featuring Mitchell 
Deli’s house made breakfast sausage, 
scrambled eggs, roasted red potatoes, 
biscuits, and cheddar cheese grits

Add Benton’s Bacon  1.99/slice

Country Breakfast	  5.50/per person

Biscuits, sausage gravy, fruit salad

~~Additional items available 

Continental	 	  9.25/per person

Bagels, whipped cream cheese, seasonal 
fruit salad, Sweet 16th mini coffee cake 
squares

Bagel & Cream Cheese 3.99/per person

Bagels and whipped cream cheese

Seasonal Fruit Salad Bowl	    9.00/lb

assorted mixture of fresh seasonal fruit


Breakfast Sandwiches

((requires full 48 hours notice))


(((earliest delivery 8:00 am)))


Breakfast Bagel	 	 9.99

Made with scrambled eggs, cheddar 
cheese and your choice of Benton’s Bacon, 
house made breakfast sausage or our 
baked tofu on a bagel

Garden Veggie Bagel	 	  7.99

Cucumber, sprouts, bell pepper, red onion, 
tomato, bagel, your choice of whipped 
cream cheese V or house hummus VGN

Bagel and Lox		 	  12.25

Whipped cream cheese, smoked Atlantic 
salmon, capers, red onion, tomato, bagel
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Deli Salads by the Pound

 Benton’s Bacon Potato Salad bowl 9.00/lb

 Mediterranean Pasta Salad bowl  9.00/lb

 Seasonal Fruit Salad bowl  9.00/lb
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Soup du Jour

16 oz portion    6.99

per Gallon   61.00

Drinks  (individual/gallon)


Coffee Service (96oz carafe serves 8-10) 27.99

Bottled Water    1.50

Orange Juice Gallon/Lemonade Gallon 10.99

House Iced Tea Gallon (Sweet/UN-sweet) 10.99

Sprecher Soda   7 varieties  3.00

Maypop Sparkling Water   4.00

Milo’s Sweet Tea/Lemonade  2.00

Green Salad Bowls

 large bowls for sharing (24 hour notice)


Garden  /  House  /  Corn Arugula

 $3.99 / per person  

with chicken $5.99 / per person


   Cobb Salad $5.99 / per person



~ Specialty Platters ~

Signature Sandwich (modifications available) 

An assortment of our most popular sandwiches 
Grilled Veggie, BLT, Roast Beef and Cheddar, 
Turkey Bacon Avocado, Turkey Apple Brie

  11.25 per person           

Classic Deli Platter

A build your own sandwich platter that 
includes turkey, house roast beef, ham, Swiss, 
cheddar, provolone, lettuce, tomato, red onion, 
mayo, deli mustard and your choice of bread 
(wheat, white sourdough, or rye) 

  11.25 per person

Plowman’s Lunch

House made corned beef brisket, pastrami and 
bacon pate with Swiss cheese & fiery cheddar.  
Includes pickled onions, pickled cucumbers, 
pepperoncini, deli mustard, Silke’s light rye

  11.25 per person

Fresh Fruit Platter

An assortment of fresh seasonal fruit which 
may include honeydew, cantaloupe, red grapes, 
pineapple, strawberries, berries 

serves 10  42.50 serves 20  85.00

Vegetable Crudite

An assortment of fresh vegetables which may 
include carrot, cucumber, celery, bell pepper, 
yellow squash, zucchini.  Your choice of creamy 
bacon ranch dressing or house zesty hummus

serves 10  47.50  serves 20  95.00

Dessert Platter

Chocolate chip cookies or brownies on a platter.   
2.00 / per person


**gluten free bread is available upon request


!!!   Boxed Lunches   !!!

Price of Sandwich or Salad plus 4.50


 Select: 1 Sandwich or 1 Boxed Salad & 

      1 Side and 1 Dessert


<<<<   Sandwiches  >>>>

### - mayo/deli mustard provided on side


Jalapeño Pimento Cheese	 V   8.99

House pimento cheese, lettuce, tomato, 

red onion, Silke’s whole wheat 

Grilled Chicken Salad	 	 N    8.99

pecan-cranberry house grilled chicken salad, 
bacon, lettuce, tomato, Silke’s whole wheat 

Pastrami and Swiss	 	        11.50

House made pastrami, swiss, pickled red onion, 
lettuce, tomato, Silke’s Light Rye ###                 

B.L.T.	 	 	 	         10.99

Benton’s Bacon, lettuce, tomato, Silke’s 
sourdough hoagie ###

Turkey Bacon Avocado	 	         11.99

Braised turkey, Benton’s bacon, cheddar, ###  
tomato, avocado, sprouts, Silke’s whole wheat

Roast Beef and Cheddar	          9.99

House roast beef, cheddar, lettuce, tomato, 

red onion, Silke’s sourdough hoagie ###

BBQ Asian Tofu		 VGN               9.99

BBQ tofu, sesame ginger dressing, sprouts, 
avocado, pickled cucumbers, Silke’s SD hoagie 

Corned Beef Reuben	 	          11.50

House made corned beef, Swiss, sauerkraut, 
Russian dressing, Silke’s light rye

Grilled Veggie Sandwich	 V      9.99

provolone, grilled squash, zucchini, bell pepper, 
red onion, portobello mushroom, tomato, 
lettuce, Silke’s sourdough hoagie ###

The Italian	 	 	 N       12.50

Mortadella, soppressata, Benton’s prosciutto, 
provolone, swiss, giardiniera, vinegar, oil, ### 
lettuce, tomato, onion, Silke’s sourdough hoagie 

Asian Flank Steak	 	           11.99

Grilled asian marinated flank steak, gardiniera, 
provolone, Silke’s sourdough hoagie ###  


Caprese	 	 	 V   8.99

Mozzarella, tomato, basil, olive oil, balsamic 
reduction, sea salt, pepper, Silke’s SD hoagie 

Seitan Supreme	 VGN             10.50

BE-HIVE seitan, hummus, tapenade, roasted 
tomato, lettuce, cucumber, Silke’s SD hoagie

Grilled Chicken Portabello	      10.99

Grilled chicken, portobello mushroom, ### 
provolone, lettuce, tomato, Silke’s SD hoagie

Turkey Apple Brie	 	      11.50

Braised turkey, mlld jalapeño cranberry relish, 
honey mustard, brie, apples, Silke’s SD hoagie  

Banh Mi	 	 	       9.99

House roast pork, carrot jicama slaw, cilantro, 
pickled cucumber, lime mayo, Silke’s SD hoagie

Tennessee Tuna Melt	 	       8.25

House tuna salad, Swiss, remoulade, pickled red 
onion, Silke’s light rye

Mitchell Club	 	 	        12.99

Turkey, ham, benton’s bacon, Swiss, lettuce, 
tomato, 3 slices of sourdough ###

Smoked BBQ Beef Brisket 	       11.99

House Brisket, Swiss, house made BBQ sauce, 
smoked onion jam, cilantro, pickle, lime mayo, 
Silke’s sourdough hoagie


<<<  Boxed Salads  >>>


(add chicken / GF turkey / bbq tofu to House, 
Garden or Corn Arugula   $4.00 per salad)


House Salad 	 	 	 V    9.99

Mixed greens, goat cheese, spiced pecans, 
apples, side of poppy seed vinaigrette

Garden Salad	 	 	 V    9.99

Mixed greens, tomato, cucumber, carrot, onion, 
sprouts, side of honey mustard dressing 

Cobb Salad      	 	 	        13.99

Mixed greens, braised turkey, Benton’s bacon, 
tomato, avocado, hard boiled egg, side of bacon 
ranch dressing

Corn Arugula	 	 	 V    9.99

Arugula, goat cheese, roasted corn, sun-dried 
tomato, rosemary oil, spiced pecans, side of 
citrus vinaigrette

<<< Sides & Desserts >>>


SIDES: Kettle Chips, Benton’s Bacon Potato 
Salad, Mediterranean Pasta Salad, Fruit Salad

DESSERTS: Chocolate Chip Cookie, Brownie, 
Apple, {GF VGN Grab The Gold bar (+$2.50)}
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