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Event Styles 
 
Reception Style Events –

Buffet Dinners – ner with seating for all guests, includes 60” 

Full Service Seated Dinners – includes 60” round ta

 
Menus 

Venue Minimums and Rental Fees 

General Booking and Contracting 

•
•  

•  

Rental Fee
Ranges between $1500-$3000++ depending on the date. The rental fee does not
count towards the food and beverage minimum. Additional rental fee of $500 if event 
extends past 3 hours.

Food and Beverage Minimums ***
Saturday - $16,000-$19,000++ Food and Beverage Minimum
Friday - $16,000++ Food and Beverage Minimum
Sunday-Wednesdayt $7500++ Food and Beverage Minimum
Thursday - $10,000 ++ Food and Beverage Minimum

*** F&B Minimums may be higher during certain events or conventions. Please inquire for exact pricing.
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days) is due providing it doesn’t exceed the maximum space capacity.
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Décor and Vendor Information 
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Three or Four Course Seated Dinner Options 
Entrée price includes three courses 

 
 
 
 

First Course (please select one) 
 
 

Roast Duck and Andouille Gumbo 
LA Popcorn Rice 

 
Turtle Soup 

Sherry, Chopped Egg 
 

Marche Salad 
Baby Greens, Truffle Goat Cheese Crouton, Roasted Beets, Marche Vinaigrette 

 
Arugula and Endive Salad 

Maytag Blue Cheese, Toasted Pecans, Roasted Pear, Sherry Vinaigrette 
 

Chilled Shrimp Remoulade 
Artichoke Fritti, White Remoulade Sauce 

 
 
 
 

Second (4 Courses) - Optional 
 
 

Roasted Vegetable Flatbread 5.00++ 
Herbs, Arugula and Two Cheeses 

 
Fried LA Gulf Oysters 8.00++ 

White Beans, Tomato, Pancetta, Lemon Vinaigrette 

LED/Flameless candles only.•



 
Tuna Crudo 7.00++ 

Shaved Fennel Radish Salad, Sicilian Olive Oil, Lemon Cured Olives 
 

Pork Confit Croquette 6.00++ 
Pork Glace, Roasted Garlic Mustard, Pickled Vegetables 

 
Pan Fried LA Lump Crab Cake 7.00++ 

Smoked Tomato Butter Sauce, Pea & Corn Shoot Salad 

Entrees (please select one) 
You may select two options if entrée counts are given 7 days in advance and place cards 

indicating choices are provided (by the client) 
 

Tenderloin of Beef $66.00++ 
Potato Puree, Bearnaise Butter, Red Wine Glace 

 
Boneless Beef Short Rib $63.00++ 

Celery Root Potato Puree, Beef Glace, Crispy Pickled Shallots 
 

Blackened Tuna Steak Frites $62.00++ 
Mustard Shallot Emulsion, Garlic Frites 

 
Paneed Veal $66.00++ 

Crab Butter Sauce, Warm Truffle Potato and Asparagus Salad 
 

Pan Roasted Gulf Fish $58.00++ 
Roasted Corn & Market Tomatoes, Herbs, Chardonnay Shallot Butter Sauce 

 
Pan Roasted Gulf Fish $62.00++ 

Roasted Shrimp, Lemon Butter Sauce, Brabant Potatoes 
 

Heritage Pork Chop $62.00++ 
Roasted Apple & Cabbage Choucroute, Pork Glace, Sweet Fingerlings 

 
Pan Roast Joyce Farm Chicken Breast $56.00++ 

Gnocchi, Pancetta, Sage, Spinach, Fontina Fondu 
 

Low Country Shrimp & Grits $63.00++ 
LA Gulf Shrimp, Benton’s Bacon, Green Onion Creamy Stone Ground Grits 

 
Pan Roasted Redfish $66.00++ 

LA Blue Crab Dressing, French Beans, Lemon Butter Sauce 
 

Zucchini & Summer Squash Linguini $52.00++ (V,VG,GF) 
Lentil Bolognese 

 
Red Quinoa with Wild Mushrooms and Asparagus $52.00++ (V,VG,GF) 



 
 

Duet (all must select) 
 

Petit Filet and Gulf Shrimp $76.00 
Roasted Asparagus & Fingerlings, Red Wine Glace, Bordelaise Butter 

 
Seared Sea Scallop and Beef Cheek Ravioli $74t.00++ 

Fennel Confit, Beef Glace, Porcini Butter, Celery Leaf Salad 
 
 
 
 
 

Dessert (please select one) 
 

Warm Creole Bread Pudding 
Crème Anglaise, Amber Rum Caramel Sauce 

 
Café Au Lait Crème Brulee 

 
Flourless Chocolate Cake 

Dark Chocolate Ganache, Crème Anglaise, Fresh Raspberries (GF) 
 

Seasonal Fruit Cheesecake 
 

Warm Bourbon Pecan Tart 
Sea Salted Caramel Ice Cream 



Tray Passed Hors d’ oeuvres- Optional 
Priced Per Piece (minimum of 24 pieces of each) 

Chilled 
Truffle Goat Cheese Mousse 4.00++ 
Dried Fig & Walnut Crostini, Beets, Roasted 

Garlic Honey 
 

Roasted Vegetable Crostini 4.00++ 
Eggplant, Roast Peppers, Arugula, Whipped 

Feta 

Spicy Boiled LA Gulf Shrimp 4.75++ 
Celeriac Remoulade, English Cucumber GF 

 
Roasted Tomato Crostini 4.00++ 

Fresh Ricotta, Basil Chips

 
Prime LA Legacy Beef Carpaccio 

4.50++ 
Garlic Crostini, Kale Caesar, Shaved Reggiano 

Parmigiano 
 

Smoked Kendallbrook Salmon 4.50++ 
Cornmeal Blini, Crème Fraiche, Caviar GF 

 

Yellow Fin Tuna Nicoise Tartar 
4.75++ 

Gaufrette Potato, Caviar   

Yellow Fin Tuna Tartar 4.00++ 
Avocado, Ponzu, Tobikko, Won Ton Crisp 

 
Duck Liver Mousse 4.50++ 

Sauterne Gelee, Petit Toast 

 
Smoked Redfish Rilletes 4.75++ 

Toasted French Bread, Mustard Pickled Red 
Onion, Shaved Radish GF/Cucumber 

 
Chilled LA Lump Crab Ravigote 

4.75++ 
Buttered Brioche, Micro Celery GF/Cucumber 

 
Hot 

 
Artichoke Fritti 4.00++ 
Shaved Pecorino, Lemon Aioli 

 
Eggplant Frites 4.00++ 
Shaved Pecorino, Lemon Aioli 

 
LA Gulf Crab Beignets 4.50++ 

Smoked Tomato Aioli 
 

Chicken and Vegetable Won Ton 
4.50++ 

Ginger Shoyu Dip 
 

LA Gulf Crab Cakes 4.75++ 
White Remoulade Sauce, Micro Salad  

 

Pulled Duck Spring Rolls 4.50++ 
Mandarin Mostarda 

 
Crispy LA Gulf Oysters 4.75++ 

Pickled Okra Tartar Sauce 
 

*Beef Tenderloin 4.75++ 
 Boursin Rangoon 

 
Garlic Grilled LA Gulf Shrimp 

Brocheta 4.50++ 
Smoked Paprika Aioli 

 
Wild Mushroom Toast 4.50++ 

Country Bread, Crème Fraiche, Truffle Essence, 
Thyme leaves 



 
  

 

 
  

 

 

 

 

 

Cocktail Packages
prices are based on three hours

St. Louis
Bud Light, Miller Lite, Blue Moon, and Abita Amber

Red and White House Wine

$32 per person, plus 22% service charge and 10.45% tax. 
Each additional hour $11 per person, plus 22% service charge and 10.45% tax.

Chartres
Bud Light, Miller Lite, Blue Moon, and Abita Amber

Red and White House Wine
Call Liqour Brands: Absolut Vodka, Beefeater Gin, Bacardi Rum, Altos Olmeca Tequila, 

Jim Beam, and Dewar’s White Label Scotch

$36 per person, plus 22% service charge and 10.45% tax. 
Each additional hour $12 per person, plus 22% service charge and 10.45% tax.

Royal
Bud Light, Miller Lite, Blue Moon, and Abita Amber

Red and White House Wine, Sparkling Cava
Premium Liqour Brands: Reyka Vodka, Bombay Dry Gin, Bacardi 8 Rum, 

Milagros Tequila, Knob Creek, Maker’s 46, and Chivas Regal Scotch

$42 per person, plus 22% service charge and 10.45% tax. 
Each additional hour $14 per person, plus 22% service charge and 10.45% tax.

Bourbon
Bud Light, Miller Lite, Blue Moon, and Abita Amber

Red and White House Wine, Sparkling Cava
Super Premium Liqour Brands: Grey Goose Vodka, Hendrick’s Gin, Patron Silver Tequila,

Bacardi 8 Rum, Maker’s Mark, Amador Chardonnay Barrel Bourbon, and Glenlivet 12yr. Scotch

$46 per person, plus 22% service charge and 10.45% tax. 
Each additional hour $16 per person, plus 22% service charge and 10.45% tax.

(Service charge is subject to 10.45% tax)


