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EXPERIENCE ZUZU

ZuZu is a modern Asian restaurant curated by Elia Group, where culture, culinary
artistry, and refined hospitality converge. Upstairs Bar, located on the Mezzanine
level of ZuZu, is an ultra-luxurious lounge offering craft cocktails and elevated bites

in a show-stopping atmosphere.

Nestled in the vibrant heart of Nashville, ZuZu delivers a transportive dining
experience that blends global inspiration with elevated design. The menu features an
eclectic selection of signature small plates, inventive sushi, refined Asian seafood
dishes, and premium steak cuts — each created with precision, creativity, and
intention. A thoughtfully curated cocktail program, dynamic wine list, and elevated

bottle service complete the experience with style and sophistication.

The ambiance at ZuZu is rich and alluring, defined by custom design elements, warm
golden light, and layered textures that evoke a sense of worldly elegance. The space
invites guests to linger, connect, and indulge. With seating for up to 300 guests and a
private dining room designed for intimate gatherings, ZuZu seamlessly blends

exclusivity with approachability.

Upstairs at ZuZu introduces a luxe lounge experience that combines intimacy with a
refined energy. Level up your special event by adding upstairs as a pre- or post-event
destination — or host your guests in this space as its own showstopper. Treat your
guests to signature small plates, passed appetizers, or a seated dinner, paired with
signature craft cocktails and personalized bottle service in a polished atmosphere

designed for stylish connection.

Fitted with a sleek, multi-functional DJ booth, LED wall, and XLR hookups integrated
into a full-house, top-of-the-line sound system, upstairs offers endless possibilities

for entertainment, private events, or daytime presentations.

More than a restaurant, ZuZu is an experience — where Nashville’s creative spirit

meets the captivating allure of the world beyond.




SPACES + CAPACITIES

Main Dining Room
150 seated | 185 reception

Private Dining Room
30 seated | 40 reception

Upstairs Bar
10 bar | 80 seated | 125 reception

Patio

25 seated | 50 reception

Full Buyout
500 reception

First Floor Buyout
185 seated | 355 reception




TAKE OUR 3D TOUR



https://360nash.com/property/3250
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EVENT CAPABILITIES

ENTERTAINMENT

Our talented, skilled and multi-genre roster of DJs and Live Music Artists
are available for layering another dimension to your event - creating an
immersive, high-end soundscape and memories not to be forgotten.
Inquire with your Event Teams representative for a custom quote.

Live Music / DJ sets scheduled currently on Fridays and Saturdays,

expanding into Thursdays, beginning in September.

PREFERRED VENDORS

We love doing business with our partners in town, so if you need an assist
on who to call for event rentals from Florals to Furnishings, let us know
and we will send you our list of Preferred Vendors. All vendors being
considered will need to be approved by Events Team and will be required

to follow our Vendors Guidelines.



EVENT CAPABILITIES

PARKING

Garage Parking access is available within our 222 Building, which is accessible for

Guests at a discounted rate of $12 up to 3 hours.

VALET SERVICES

Valet services are available and based on the type of event or client request / needs.
Please advise your Events Team representative of your request so we may obtain a

quote from our Valet Partners.

AV & TECH CAPABILITIES

Our beautifully unique space was designed with intention to provide an immersive
sound experience unlike any other in Nashville. From XLR direct wall hookups to
plug and play options throughout our spaces and multiple large screen monitors
in-house, we have your full presentation-to-celebrate audio + visual needs covered.

Tech package is available upon request.



EVENT GUIDELINES

EVENT BOOKING REQUIREMENTS

Due to availability, all Special Events and Group Private Dining reservations are
only confirmed upon receipt of a signed Venue Event Agreement and Venue’s
confirmation of the Client’s 50% deposit. We accept credit cards, ACH, or Wire

Transfer for Deposit payments. No personal checks.

Please note we hold your contracted space for a maximum of 30 minutes, so
please ensure your host and all guests arrive on time. Your reservation is for a
maximum of 2 hours, unless otherwise contracted for additional time. Please LE e i
note that arriving late for a contracted Event or Group Private Dining ; :

reservation does not automatically extend the contracted time(s) of the event.

FINAL PAYMENT i

iy

Final payment is required to be paid no later than (14) days prior to your event. %

Client is responsible for the payment of the minimum number of guests

guaranteed or the actual number of guests in attendance, whichever is higher.




EVENT CAPABILITIES

CANCELLATION

We understand that life and circumstances can unexpectedly alter your Event or
Private Dining plans. Depending on when you provide us your written cancellation
notice will determine whether you are entitled to receive a refund of any portion of

the Deposit or if you will be charged for all or a portion of the Deposit as follows:

For cancellations received at least fourteen (14) days prior to the Event start time,

you will receive a full refund of the Deposit paid.

For cancellations received between seven (7) days and fourteen (14) days prior to
the Event start time, you will be liable for 50% of the F&B Minimum. We will apply
the portion of the Deposit previously paid towards this amount and any remaining

amount owed may be charged against the credit card on file.

For cancellations received less than seven (7) days prior to the Event start time, you
will be liable for full payment of the F&B Minimum. We will apply the portion of the
Deposit previously paid towards this amount and any remaining amount owed may

be charged against the credit card on file.



EVENT GUIDELINES

FOOD + BEVERAGE

Final menu selections are to be confirmed in writing with your Events Team
representative at least ten (10) days prior to the Event. So that we can properly
create your menu, please advise your Events Team representative of any food
allergies and other special dietary needs. We will make reasonable efforts to
accommodate allergies and special dietary needs if you provide us with at least

seven (7) days advance notice.

All request(s) for bringing any external food items (including desserts) must be
submitted to your Events Team representative for approval no less than thirty (30)
days prior to your Event. These requests should include identifying any external
vendors who will be assisting with deliveries of such food items and will follow
Venue COI requirements. No overnight storage of food is permitted at the Venue.
Additionally, guests are not permitted to bring any outside / external alcohol

bottles or beverages onto the premises at any time.

CAKE CUTTING

Cake cutting for Special Events is based upon request. Please submit your request

to your Events Team representative for approval in advance of your Event.




EVENT CAPABILITIES

ATTIRE

At ZUZU, we believe every guest enhances the energy and elegance of our entire
experience, helping us create an atmosphere that’s both vibrant and inviting. Our
smart-casual dress code encourages you to express your personal style with
sophistication. To maintain the elevated environment we strive for, we kindly ask
that guests refrain from wearing overly casual attire, such as athletic wear or active
wear. Please note that any admission to the restaurant is ultimately at the discretion
of management. Just as our team takes great pride in their appearance, we look

forward to welcoming guests who do the same.

DECOR

Decor, Vendor Services, Clients Property and Venue Logo Use: If your event requires
any third-party rentals, equipment, or vendor services, please submit those details
to your Events Team representative for approval in advance of your Event. This
allows us time to review your request and, if approved, coordinate logistics with our
Venue team to include drop-off times, designated areas, and Vendor parking. Please
note that open flames, glitter, and wall adhesives are not permitted. All outside
vendors are required to submit a Certificate of Insurance to the Venue. Venue’s COI

Requirements are available upon request.

Use of the Venue’s logo in any printed or promotional materials must be approved in
advance by the Venue.
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CONTACT US

events@zuzunashville.com

experiencezuzu.com/nashville
215 1st Ave S, Nashville, TN 37201
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