
 

GET DOWN TO BUSINESS
Meeting Package

“Continental Breakfast”
Fresh Squeezed Orange Juice, Fresh Sliced Seasonal Fruit,

Fresh Baked Pastries & Muffins
Freshly Brewed Regular & Decaf Coffee, & Assorted Hot Teas

“Mid Morning Break”
Fresh Baked Brownies, Freshly Brewed Regular & Decaf Coffee

Assorted Hot Teas, Bottled Water, Assorted Sodas

“Mid Afternoon Break”
An Assortment of Fresh Baked Cookies Freshly Brewed Regular & Decaf Coffee

Assorted Hot Teas, Bottled Water, Assorted Sodas

$20.00 Per Person

All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.
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BREAKS

“Continental Breakfast”
Fresh Squeezed Orange Juice, Fresh Sliced Seasonal Fruit,

Fresh Baked Pastries & Muffins
Freshly Brewed Regular & Decaf Coffee, & Assorted Hot Teas

$10.00 Per Person

“Mid Morning Break”
Fresh Baked Brownies, Freshly Brewed Regular & Decaf Coffee

Assorted Hot Teas, Bottled Water, Assorted Sodas
$6.00 Per Person

“Mid Afternoon Break”
An Assortment of Fresh Baked Cookies Freshly Brewed Regular & Decaf Coffee

Assorted Hot Teas, Bottled Water, Assorted Sodas
$6.00 Per Person

All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.
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THEMED BREAKS
“The Health Nut”

Assorted Nuts, Whole Fresh Fruit, Assorted Nutri-Grain Bars
Freshly Brewed Regular & Decaf Coffee, & Bottled Water

$12.50 Per Person

“Southern Sampler”
Pecan Tarts, Pralines, Chocolate Pecan Brownies

Freshly Brewed Regular & Decaf Coffee, & Iced Tea
$13.00 Per Person

“Mardi Gras”
King Cake, Pralines, Freshly Brewed Regular & Decaf Coffee

Assorted Hot Tea, Assorted Sodas
$11.00 Per Person

“ Chocolate Lovers”
Chocolate Pecan Brownies, Chocolate Chip Cookies, Hershey Kisses & M&M’s

Freshly Brewed Regular & Decaf Coffee & Assorted Sodas
$13.00 Per Person

“Intermission”
Miniature Candy Bars, Popcorn, Cracker Jacks

Assorted Sodas
$12.50 Per Person

“ Happy Hour”
Cajun Snack Mix,, Chips & Salsa, Peanuts

Assorted Sodas, & Sparkling Water
$10.50 Per Person

All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.
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BREAKFAST BUFFETS

“  Continental”  
Fresh Squeezed Orange Juice, Fresh Sliced Seasonal Fruit,

Fresh Baked Pastries & Muffins
Freshly Brewed Regular & Decaf Coffee, & Assorted Hot Teas

$10.00 per person

“Heart Healthy”
Fresh Squeezed Orange Juice, Assorted Cold Cereals, Fresh Sliced Seasonal Fruit, 

Assorted Yogurts, Whole and Skim Milk,
Freshly Brewed Regular & Decaf Coffee, & Assorted Hot Teas

$13.50 per person

“Good Morning Buffet”
Fresh Baked Pastries & Muffins, Fluffy Scrambled Eggs, Southern Style Grits, 

Hash Browns, Bacon and Sausage Links,
Creamy Butter, Fruit Jams and Jellies, Fresh Squeezed Orange Juice,

Freshly Brewed Regular & Decaf Coffee, & Assorted Hot Teas
$16.50 per person

Buffet Extras…
Egg and Cheese Croissant - Add $6.00 per person

Sausage Biscuit - Add $5.00 per person
Plain Croissant - Add $2.00 per person

Whole Fresh Fruit - Add $1.50 per person
Champagne, Mimosa, Bloody Mary or Brandy Milk Punch - Add $5.00 per person

All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.
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BRUNCH BUFFETS
“  Good Morning”  

Fresh Sliced Seasonal Fruit, Mixed Green Salad, Fluffy Scrambled Eggs, Bacon,
Sausage links, Grits, Oven Roasted Potatoes, Biscuits,

Toasted French Bread with a Swiss Cheese Crust, topped with
Poached Eggs and Andouille Cream Sauce

Freshly Brewed Regular & Decaf Coffee,&  Assorted Hot Teas
$22.50 Per Person

“Orleans Avenue”
Fresh Sliced Seasonal Fruit, Soup Du Jour, Pasta Salad, Eggs Benedict

New Orleans own Crawfish Cakes & Redskin Potato Salad
Fresh Squeezed Orange Juice, Freshly Brewed Regular & Decaf Coffee, Assorted 

Hot Teas
$24.50 Per Person

“  French Quarter Brunch”  
Fresh Squeezed Orange Juice, Fresh Sliced Seasonal Fruit, Fluffy Scrambled eggs,

Bacon and Sausage links, Hash Brown Potatoes, Cream Cheese and Bagels
Chicken & Andouille Jambalaya, Fresh Vegetables, Creamed Spinach

New Orleans Famous Bread Pudding
Freshly Brewed Regular & Decaf Coffee & Assorted Hot Teas

$29.50 Per Person

All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.
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LUNCH ON THE RUN
“Poboy Sandwich”

Sliced Roast Beef, Ham, or Turkey Breast, on French Bread 
with cheese, lettuce & tomatoes

Potato Chips, Seasonal Fruit, Dessert, & A Beverage

$15.25 Per Person

“Grilled Chicken Sandwich”
Grilled Chicken Breast served on a Toasted Sesame Bun with lettuce & tomatoes

French Fries, Dessert, & A Beverage
$9.50 Per Person

“Bienville Burger”
Grilled Hamburger served on a Toasted Sesame Bun with lettuce & tomatoes

French Fries, Dessert, & A Beverage
$9.50 Per Person

“Fried Catfish Plate”
Fried Catfish served with, French Fries and a lettuce & tomato salad

Dessert, & A Beverage
$10.50 Per Person

“Soup & Sandwich Combo”
Sliced Roast Beef, Ham, or Turkey Breast, on Sliced bread 

with cheese, lettuce & tomatoes
A Cup of Gumbo, Dessert, & A Beverage

$16.25 Per Person

“Vegetarian Delight”
Grilled Seasonal Vegetables on French or Sliced bread 

with cheese, lettuce & tomatoes
Potato Chips, Seasonal Fruit, Dessert & A Beverage

$10.25 Per Person
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All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.

LUNCH BUFFETS

“New Orleans Lunch Buffet”

Red Beans and White Rice with Andouille Sausage, 
Mixed Green Salad, Southern Fried Chicken

Corn bread & Creamy Butter, Praline Bread Pudding
Freshly Brewed Regular & Decaf Coffee, & Iced Tea

$18.50 Per Person

“Bienville Buffet”
Fresh Spinach salad with assorted Dressings, Grilled Shrimp Placed on a bed of

Bowtie Pasta in a Sun Dried Tomato Cream Sauce with
Julienne Vegetables, Assorted Rolls & Creamy Butter, & Carrot Cake

Freshly Brewed Regular & Decaf Coffee, & Iced Tea

$24.00 Per Person

“Iberville Buffet”
Fresh Mixed Greens, Chicken Florentine 

(Grilled Chicken Breast served on a bed of Creamed Spinach)
Roasted Potatos, Assorted Rolls & Creamy Butter, & Pecan Pie

Freshly Brewed Regular & Decaf Coffee, & Iced Tea

$24.00 Per Person

“Deli Lunch Buffet”
Soup DuJour, Pasta Salad, Redskin Potato Salad, Potato Chips,

Sliced Roast Beef, Ham, and Turkey Breast, Sliced Swiss and American Cheese
Assorted Breads, Lettuce, Sliced Tomato& Relish Tray,& Assorted Desserts

Freshly Brewed Regular & Decaf Coffee, & Iced Tea

$25.50 Per Person
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All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.

DECATUR PLATED LUNCHEON

Salad
Fresh Mixed Greens

Soup
Seafood Gumbo

Entrees
(choose one)

Chicken Florentine
Grilled Chicken Breast on a bed of Creamed Spinach

With Roasted Potatoes
Pasta Jambalaya

Shrimp, Chicken and Andouille sausage in a Creole Tomato Sauce
Tossed with Bowtie Pasta

             Vegetarian Pasta Primavera
Julianne Vegetables in a light Parmesan sauce

Tossed with Bowtie Pasta

Assorted Rolls & Creamy Butter
Freshly Brewed Regular & Decaf Coffee

Iced Tea

Dessert
(choose one)
Pecan Pie

New York Style Cheesecake
New Orleans Famous Bread Pudding

$22.95 Per Person
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All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.

DINNER BUFFET

Entrée   #1  
Beef or Pork Tenderloin with wild mushroom demi-glaze

Creole mashed potatoes
         Fresh vegetables

Entrée   #2  
Fresh Louisiana baked fish topped with crawfish and shallots

In a lemon butter sauce
Oven roasted potatoes

Fresh vegetables

Entrée #3
Chicken Florentine

                Grilled Chicken Breast served on a bed of Creamed Spinach
Oven roasted potatoes

Entrée #4
Grilled Shrimp

Placed on a bed of Bow Tie Pasta in a Sun Dried
                                                        Tomato Cream Sauce with

                                                Julienne Vegetables

All entrees include Mixed Green Salad; Assorted Dinner Rolls with Creamy Butter, Assorted 
Desserts, Coffee and Iced Tea.

$24.95 per person for 1buffet
$32.95 per person for 2 buffets

All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.
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PLATED DINNERS
Salad

Fresh Mixed Greens
Soup

Chicken & Sausage Gumbo
Entrees

(Choice of two)
“Pork Pontchartrain”

Roasted Pork Tenderloin with Roasted Garlic
& Wild Mushroom Demi-Glace

“Shrimp & Pasta Bayou Tech”
Grilled Shrimp in a Sun-dried Tomato Cream Sauce

Tossed with Bowtie Pasta
“Paddle Wheel Chicken”

           Herb-Marinated Chicken Breast
Fresh Gulf Fish Pontalba

             Fresh Louisiana Gulf Fish
Topped with Crawfish and shallots in a lemon butter sauce

                                   “Bourbon Street Ribeye”
   Grilled Ribeye Steak Topped with a Red Wine and wild mushroom sauce

Sides
(choice of one)

Roasted Garlic Mashed Potatoes
Wild Rice Pilaf

Assorted Rolls & Creamy Butter
Freshly Brewed Regular & Decaf Coffee

Iced Tea
“Dessert”
Pecan Pie

New Orleans Famous Bread Pudding

$45.95 Per Person

All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.
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NEW ORLEANS EXTRAVAGANZA
A Full Service Hosted Bar in our Tropical Courtyard Featuring:

Call Brand Selections
House Wines

Domestic Bottled Beer
Assorted Soft Drinks and Bottle Waters

                                     “ Flambeau Passed Hors d’oeuvres”
Miniature Crab Cakes

Assorted Cocktail Quiche
Fried Oysters/Catfish/Shrimp

Chicken Sate
                                                                    Salad

Fresh Spinach Leaves, Sliced Mushrooms, Crisp Bacon, Sliced Red Onions and Cherry Tomatoes
                      Soup

                               Cup of Seafood Gumbo
Entrees

(Choose one)
                                                           “LeMoyne Duet”

Grilled Gulf Shrimp and Tournedos of Beef Tenderloin
“Ribeye Marchand De Vin”

Grilled Ribeye Steak topped with a Red Wine and Wild Mushroom Sauce
“Fresh Fish Delacroix”

Sautéed Fish topped with Louisiana Crawfish Tails in a Lemon Chardonnay Sauce
Sides

(Choose one)

Roasted Garlic Mashed Potatoes
Wild Rice Pilaf

Rosemary Garlic New Potatoes
Vegetable Medley

Assorted Rolls & Creamy Butter
Freshly Brewed Regular & Decaf Coffee

Iced Tea
Dessert

(choose one )
Pecan Pie

Chocolate Fudge Cake
New Orleans Famous Bread Pudding

$65.00 Per Person

All food and beverage prices subject to
9.75 % taxes and 20% gratuity

Minimum guarantee of 20 guests required,
A $3.00 per person surcharge will be added if less than 15 guests.
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