
REFRESHMENTS & BEVERAGES  

Freshly Brewed Coffee
 Or Decaffeinated Coffee

$62.00 (per gallon)

Freshly Squeezed Orange 
Or Grapefruit Juice

$65.00 (per gallon)

Café Au Lait
$65.00 (per gallon)

Assorted Juices
(Cranberry, Apple, V-8, Tomato)

$65.00 (per gallon)

Freshly Brewed Iced or 
Hot Select Mighty Leaf Teas

$62.00 (per gallon)
Assorted Bottled Juices

$4.75 (each)

Select and Herbal Chilled Teas
$4.25 (per bottle) Fruit Punch

$55.00 (per gallon)

Bottled or Mineral Waters
$4.25 (each)

Freshly Squeezed Lemonade
$55.00 (per gallon)

Assorted Soft Drinks
$3.50 (each)

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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SWEETS & SAVORY SNACKS

Freshly Baked Breakfast Pastries
(Danish, Coffee Cakes,

Muffins and Croissants)
$45.00 (baker’s dozen)

Monteleone Brownies
$42.00 (per dozen)

Hot New Orleans Beignets
$46.00 (baker’s dozen)

Bagels and Cream Cheese
$46.00 (per dozen)

Freshly Sliced Seasonal Fruit
$4.75 (per person)

Granola Bars
$3.00 (each)

Whole Fresh Fruit
$3.00 (per piece)

Assorted Candy Bars
$3.00 (per piece)

Frozen Fruit Bars
$4.00 (each)

Assorted Yogurts
(Plain, Flavored and Low Fat)

$3.75 (each)

Assorted Gourmet Ice Cream Bars
$7.50 (each)

Mardi Gras King Cakes
Small- Plain $40.00 (Each Serves 15)
Large- Plain $55.00 (Each Serves 30)

Small- Filled $50.00 (Each Serves 
15)

Large- Filled $65.00 (Each Serves 
30)

Jumbo Creamy Pralines
$36.00 (per dozen) Assorted Jumbo Cookies

(Double-Chocolate, White 
Chocolate,

Macadamia, Oatmeal, and Pecan)
$42.00 (per dozen)

Pontchatoula Beignets
$50.00 (per dozen) Petite French and Viennese 

Pastries,
Mini  Tarts, Fruit Pastries

$48.00 (baker’s dozen)
Dessert Bars 

(Pecan Chocolate Chunk, Mocha Latte,
Carmel Apple, Cherry Torta and Lemon 

Dream Bar
$36,00 (per dozen)

White and Dark Chocolate-
Dipped 

Louisiana Strawberries
$39.00 (per dozen)

English Scones
(Fresh Cream and Assorted James)

$47.00 (baker’s dozen)

Hubig Pies
(Apple, Lemon and Cherry)

$4.00 (each)
Prices subject to change.

Please add 9.75% tax and 21% gratuity to all prices listed.
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SWEETS & SAVORY SNACKS

Tea Sandwiches
(Cucumber, Grilled Tomato, Avocado, Smoked Salmon and Grilled Vegetables)

$38.00 (per dozen)

Bavarian Soft Pretzels with German Grain Mustard
$4.00 (each)

Potato Chips
With Onion and Dill Dips

$4.75 (per person)

Tortilla Chips 
With Guacamole and Salsa

$4.75 (per person)

Fruit and Vegetable Breads
(Carrot, Zucchini, Banana Nut, and Cranberry)

$3.75 (per slice)

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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Triple Tiered Finger 
Sandwiches

$36.00 (per dozen)

Petit Muffulettas
$42.00 (per dozen)

Fancy Mixed Nuts
$33.00 (per pound)
Serves 15 People

Individual Bagged Chips
(Potato Chips, Tortilla Chips, Pretzels, 

and Corn Chips)
$2.75 (per bag)



BREAK TIME

All Break Time Selections Include 
Freshly Brewed Coffee, Select Mighty Leaf Teas, Decaffeinated Coffee and 

Choice of Iced Tea, Freshly Squeezed Lemonade or Fruit Punch

Mardi Gras Madness
New Orleans King Cakes
(Assorted Fruit Filled)

Creamy Pralines
Individual Bags of

Zapp’s Potato Chips

$13.00 per person

French Market
Sliced Fresh Fruit and Melon Tray

With Honey Yogurt Dip
New Orleans Beignets

Dusted with Powdered Sugar
Assorted Hubig Pies

(Cherry, Lemon and Apple)

$13.00 per person

The Home Run
Soft Jumbo Pretzels

With Mustard
Individual Bags of Peanuts

Cracker Jacks
Pigs in a Blanket

$13.50 per person

Chocoholics
White and Dark Chocolate 

Dipped Strawberries
Chocolate Truffles

Double-Chocolate Chip Cookies
Monteleone Brownies

Chocolate Soda

$15.00 per person

25 Person Minimum For All Break Time Selections

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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BREAK TIME

All Break Time Selections Include
Freshly Brewed Coffee, Select Mighty Leaf Teas, Decaffeinated Coffee and 

Choice of Iced Tea, Freshly Squeezed Lemonade, or Fruit Punch

Prices subject to change. 
Please add 9.75% tax and 21% gratuity to all prices listed.
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Monteleone Afternoon Tea
Assorted Tea Sandwiches

Warm Scones
Served with Lemon Curd, Devonshire 

Cream and Fruit Preserves
Miniature French Pastries

Classic Assortment of Select Mighty 
Leaf Teas

$16.00 per person

Peak Performances
Granola and Power Bars

Oatmeal Cookies
Trail Mix

Whole Fruit
Red Bull

Assorted Bottled Juices

$19.00 per person

Heart Healthy
Assorted Fruit Smoothies

Fresh Fruit Skewers and Fresh Mint 
Sauce

Granola and Power Bars
Assorted Individual Fruit Yogurts

Low Fat Oatmeal Cookies
Selection Of Dry Fruits and Nuts

Carrot and Zucchini Breads
Sparkling and Still Mineral Water

$21.00 per person

Assorted Fruits,  Fruits & Fruits!!
Assorted Sliced Fresh Fruit

Melon and Seasonal Berries with
Honey Yogurt Dressing

Assorted Individual Fruit Yogurts 
Assorted Fruit Breads

Assorted Bottled Juices

$16.00 per person

Jazz Festival with 
Air Conditioning

Nachitoches Meat and Crawfish Pies
Andouille Sausage En Croute

Seafood Beignets
Strawberry Lemonade

Louisiana Spring Water

$24.00 per person
Pirogues of Domestic Local Beer

$4.00 each

South of the Border Break
Paquito Quesadillas, Picante Sauce
Mini Empanadas with Chipotle Sauce

Yellow and Blue Corn Tortilla Chips
With Salsa and Guacamole

$20.00 per person

Pitchers of Margaritas and Sangria
$39.00 each

Assorted Mexican Beers
$3.75 each



CONTINENTAL BREAKFAST

Continental Breakfast I

Chilled Orange and Grapefruit Juice
Freshly Baked Breakfast Pastries
(Croissants, Muffins and Danishes)

Butter and Preserves
Freshly Brewed Coffee, Select Mighty Leaf Teas

And Decaffeinated Coffee

$19.00 per person

Continental Breakfast II

Chilled Orange and Grapefruit Juice
Sliced Fresh Fruit and Dried Fruit with Berries

Plain and Natural-Flavored Yogurts
Freshly Baked Breakfast Pastries

(Croissants, Muffins, Danishes and Bagels)
Cream Cheese, Butter and Preserves

Freshly Brewed Coffee, Select Mighty Leaf Teas,
And Decaffeinated Coffee

$22.00 per person

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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CONTINENTAL BREAKFAST

Heart Healthy Continental Breakfast

Assorted Bottled Fruit Juices
Slices Fresh Fruit and Dried Fruit with Berries

Hot Oatmeal with Brown Sugar, Cinnamon and Raisins
Low Fat Muffins, Whole Wheat and Cinnamon Bagels

Fat Free Flavored Cream Cheese and Honey
Assorted Breakfast Cereals with Skim and Low Fat Milk

Freshly Brewed Coffee, Select Mighty Leaf Teas,
And Decaffeinated Coffee

$23.00 per person

Old N’Awlins Continental Breakfast

Chilled Orange and Grapefruit Juice
Sliced Fresh Fruit and Dried Fruit with Berries

Almond and Chocolate Filled Croissants
Pontchatoula Beignets (Strawberry and Banana)

Dusted with Powdered Sugar
Butter and Preserves

Cade Au Lait
Freshly Brewed Coffee, Select Mighty Leaf Teas

And Decaffeinated coffee

$24.00 per person

Monteleone Continental Breakfast

Chilled Orange and Grapefruit Juice
Seasonal Fresh Fruit and Berries

Plain and Natural Flavored Yogurt
Assorted Breakfast Cereals with Skim and Low Fat Milk
Fluffy Buttermilk Biscuits with Country Sage Sausage

Petite Ham. Egg and Cheese Croissants
Freshly Brewed Coffee, Select Mighty Leaf Teas

 And Decaffeinated Coffee

$26.00 per person

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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BREAKFAST ENHANCEMENTS

Petite Golden Belgian Waffles
With Powdered Sugar, Fresh 

Berries,
Warm Maple Syrup and Whipped 

Butter
$66.00 (per dozen)

Sliced Fresh Fruit and Berries
$4.75 (per person)

Breakfast Quiche
$48.00 (per dozen)

Sausage and Biscuits
$55.00 (per dozen)

Southern Cheddar Cheese Grits
$4.50 (per person)

Breakfast Burritos
$60.00 (per dozen)

Assorted Breakfast Cereals with Whole and Low Fat Milk
$3.75 (each) 

Hot Oatmeal
With Brown Sugar, Cinnamon and Raisins

$5.00 (per person)

Ham, Egg and Cheese Croissants
$65.00 (per dozen)

Smoked Norwegian Salmon with Bagels and Cream Cheese
$11.00 (per person)

A $50.00 labor charge will be added for parties under 25 people.

Prices subject to change.



Please add 9.75% tax and 21% gratuity to all prices listed.
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BREAKFAST SELECTIONS

All plated breakfast selections include freshly baked breakfast pastries, butter 
and preserves, freshly brewed coffee, select mighty leaf teas 

And decaffeinated coffee

Select One of the Following:

Freshly Squeezed Orange Juice
or

Seasonal Fresh Fruit and berries
or

Fresh Seasonal Melon

American Breakfast
Farm Fresh Scrambled Eggs (Low Cholesterol Available)
Choice of Smoke Ham or Crisp Bacon or Country Sausage

Home Fried Breakfast Potatoes
$22.00 (per person)

Eggs Benedict
Poached Eggs with Grilled Canadian Bacon on Toasted English Muffins

Topped with Hollandaise Sauce
Garnished with Sautéed Asparagus Spears

$26.00 (per person)

Eggs Sardou
Poached Eggs with Creamed Spinach and artichoke hearts

Served in a Pastry Shell 
Topped with Hollandaise Sauce

$26.00 (per person)

Louisiana Crabcakes and Poached Eggs
Served with Choron Sauce, Breakfast Potatoes and Grilled Tomato

$28.00 (per person)

Cinnamon French Toast
With Warm Maple Syrup

Grilled Sausage Links or Crisp Bacon
$18.50 (per person)

A $50.00 labor charge will be added for parties under 25 people.

Prices subject to change.



Please add 9.75% tax and 21% gratuity to all prices listed.
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BREAKFAST BUFFETS

All Breakfast Buffets are Served with Freshly Baked Breakfast Pastries,
Butter and Preserves, Freshly Brewed Coffee, Select Mighty Leaf Teas

And Decaffeinated Coffee

Breakfast Buffet I

Chilled Orange and Grapefruit Juice
Sliced Fresh Fruit with Seasonal Berries

Country Style Scrambled Eggs
Sautéed Potatoes with Roasted Peppers

Crisp Bacon and Link Sausage or Grilled Virginia Ham with Red-Eye Gravy
$27.00 (per person)

Breakfast Buffet II

Chilled Orange, tomato and Grapefruit Juice
Fresh Sliced Fruit with Seasonal Berries

Assorted Breakfast Cereals
Muesli

Eggs Benedict
Country Style Scrambled Eggs

Petit Belgian Waffles with Strawberries and Cream 
Country Potatoes

Crisp bacon and Link Sausage
Buttered or Cheddar Cheese Grits

$31.00 (per person)

Breakfast Buffet III

Chilled Orange, Tomato and Grapefruit Juice
Fresh Sliced Fruit and Seasonal Berries

Louisiana Strawberries and Cream
Cinnamon French Toast with Warm Maple Syrup 

Country Style Scrambled Eggs
New Orleans Grillades and Country Grits

Sautéed Asparagus Spears
Home Fried Breakfast Potatoes

$32.00 (per person)

25 person minimum for all breakfast buffets

Prices Subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed
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BREAKFAST BUFFET ENHANCEMENTS

These Items May Be Selected
At An Additional Per Person Charge

Omelet Station
Prepared to Order With Your Choice or Crisp Bacon, Country Sausage, 

Diced Tomatoes, Slices Mushrooms, Cheddar Cheese, Peppers, 
Diced Smoked Ham and Creole Sausage

$11.00 (per person)
($125.oo attendant fee required)

Eggs Benedict with Poached Eggs
Hollandaise Sauce
$11.00 (per person)

Smoke Norwegian Salmon
With Toasted Bagels, Cream Cheese, 

Slices Tomatoes, Red Onions and Capers
$14.00 (per person)

Petit Golden Belgian Waffles
With Powdered Sugar, Fresh Berries, Warm Maple Syrup, Whipped Butter

$5.50 (per person)

Grillades and Grits
Creole Favorite of Veal Medallions Braised in a Rich Creole Sauce

Served with Southern Style Grits
$13.00 (per person)

A $50.00 labor charge will be added for parties under 25 people.

Prices subject to change.



Please add 9.75% tax and 21% gratuity to all prices listed. 
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LUNCH

All Luncheon Entrees Are Served with Your Choice of Soup or Salad and Dessert,
Freshly Baked Breads, Chef’s Selection of Fresh Seasonal Vegetables and Starch,

Freshly Brewed Coffee, Select Mighty Leaf Teas and Decaffeinated Coffee

Choose From The Following

Soups
 Monteleone Turtle Soup  Potato and Leek

 Chilled Watercress  Wild Mushroom Bisque
 Blue Corn Tortilla  Chicken Vermicelli

 Tuscan Style Minestrone  Roast Chicken and Andouille 
Gumbo

 Roasted Tomato Basil with Basil and Prosciutto

Salads

Monteleone Salad
Red and Green Wild Leaves, Marinated Mushrooms, Artichoke Hearts, 

Roma Tomatoes, Radishes, Scallion Spear
Herb Vinaigrette 

Caesar Salad
Romaine Lettuce, Herb Croutons, Pecorino Romano Cheese,

Classic Caesar Dressing

Mixed Wild Greens
Mixture of Various Wild Greens with Tomato Wedges, Sliced Cucumbers,

Radishes and Whole Olives
House Vinaigrette

Spinach Salad
Served with Sliced Roma Tomatoes. Crisp Bacon Bits

Wild Mushroom Vinaigrette

Sliced Fresh Fruit
With Seasonal Berries, Pecan Yogurt Sauce

A $50.00 labor charge will be added for parties under 25 people.



Prices Subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed. 
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LUNCH ENTREES

Chilled Selections

Chilled Shrimp and Salmon
With Baby Greens, Asparagus Spears, Marinated Vegetable and Sprouts

Cucumber Dill Yogurt Sauce
$31.00 (per person)

Monteleone Deli Plate
Rare Roast Beef, Corned Beef, Roasted Turkey Breast and Smoked Ham,

Swiss and Cheddar Cheese, Tarragon Potato Salad, Pickled Spear, Calamata Olives
Assorted Breads and Appropriate Condiments

$29.00 (per person)

Marinated Shrimp and Chicken
Grilled Breast of Chicken, Spicy Louisiana Shrimp on
Wild Greens with Avocado Fan, Grilled Roma Tomato,

Scallion Spear, Sprouts
Herb Vinaigrette

$29.00 (per person)

Grilled Shrimp or Chicken Caesar
Romaine Hearts, Herb Croutons, Classic Caesar Dressing

$26.00 Chicken $28.00 Shrimp

Seafood Pasta Salad
Our Own Special Pasta Blend with Shrimp, Crawfish, Local Grilled Fish,

Roasted Peppers, Pine Nuts, Sun-Dried Tomatoes, Fresh Herbs
Tossed with Virgin Olive Oil and Balsamic Vinegar

$30.00 (per person)

Blackened Beef Salad
Blackened Beef Filet on a Bed of Wild Greens with Prosciutto Ham, Tomatoes

Blue Cheese Dressing
$32.00 (per person)



Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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LUNCH ENTREES

Hot Selections

Grilled Breast of Chicken and Louisiana Crawfish Cake
With Roasted Tomato, Shallot Sauce

$32.00 (per person)

Sliced Roast Sirloin
With Wild Mushrooms, Cabernet Sauce

$38.00 (per person)

Chicken Marsala
Medallions of Chicken Braised in Marsala Wine

With Mushrooms and Herbs
$29.00 (per person)

Almond Crusted Snapper
Herb Lemon Butter
$33.00 (per person)

Pasta Primavera
Sweet Potato and chive Trumpetelli Pastas with a Selections
Of Grilled Vegetables, Olive Oil Dressing or Alfredo sauce

$27.00 (per person)

Louisiana Stuffed Shrimp
Three Overstuffed Shrimp with Crabmeat and 
Roasted Peppers, Served with Crawfish Sauce

$33.00 (per person)

Veal Piccata with Chef’s Selection of Pasta
Escalope of Veal Sautéed, Served with Lemon Butter Sauce

$34.00 (per person)

A $50.00 labor charge will be added for parties under 25 people.



Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed
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LUNCH

Desserts

Strawberry Napoleon with Vanilla Sauce


Chocolate Turtle Cheesecake


Tiramisu with Amaretto Sauce


Rustic Apple Galette


Pecan Apple Strudel with Vanilla Sauce


Mudslide Pie


Strawberry Upside-Down Cake on Almond Biscuits


Praline Bread Pudding with Praline Sauce


Bananas Foster Bavarois with Rum Sauce


Crème Caramel


Southern Pecan Pie


Fresh Fruit Tart with Raspberry Sauce


White Chocolate Cheesecake with Marinated Strawberries


Apple Crunch Cake


Sachertorte

A $50.00 labor charge will be added for all parties under 25 people.



Prices are subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed
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LUNCH BUFFETS

All lunch buffet selections include fresh baked breads
Freshly brewed coffee, select mighty leaf teas, decaffeinated coffee and iced tea

DELI BUFFET I DELI BUFFET II

Roasted Chicken and 
Andouille Gumbo

Mixed Seasonal Greens 
With Accompaniments
Choice of dressings

Pasta Salad

New Potato Salad

Sliced Fresh Fruit with 
Seasonal Berries

Chilled Sliced Turkey, Rare 
Roast Beef, Smoked Ham, 

Corned Beef, Salami,  
Havarti,  Monterey Jack, 

Swiss and Cheddar 
Cheese

Appropriate Condiments

Assortment of Fresh Breads
Rye, Pumpernickel, Sourdough,

French and Wheat

Southern Pecan Pie

New Orleans Bread Pudding

Apple Strudel

$33.00 (per person)
25 Person minimum

Crab and Corn Chowder

Monteleone Salad
Red and Green Wild Leaves, Marinated
Mushrooms, Artichoke Hearts, Roma
Tomatoes, Radishes, Scallion Spear

Herb Vinaigrette

Seafood Pasta

Grilled Chicken Salad

Ratatouille Salad

Tomato,  Fresh Mozzarella, Fresh 
Basil

And Olive Oil

Sliced Fresh Fruit with Seasonal 
Berries

Chilled Sliced Turkey, Louisiana 
Smoked

Ham, Sliced Herb Crusted Sirloin of 
Beef, Chilled Sliced Grilled 

Chicken,
Louisiana Shrimp Salad, Havarti,

Monterey Jack, Swiss and Cheddar 
Cheese

Appropriate Condiments

Assortment of Fresh Breads
Rye, Pumpernickel, Sourdough, Wheat 

and French

Strawberry Napoleon

White Chocolate Mousse

Lemon Ice Box Pie

$35.00 (per person)



30 Person Minimum

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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LUNCH BUFFETS

BUFFET III

Oyster and Artichoke Soup


Monteleone Salad
Red and Green Wild Leaves, Marinated Mushrooms,

Artichoke Hearts, Roma Tomatoes, Radishes, Scallion Spear
Herb Vinaigrette

Marinated Cucumbers and Gorgonzola Cheese


Seafood Orzo Pasta Salad


Almond Chicken Salad


Marinated Mirlitons


Sliced Fresh Fruit with Seasonal Berries


Grilled Breast of Chicken with Crawfish Sauce


New Orleans Red Beans and Rice


Sautéed Fresh Trout With Lemon Butter and Capers


Fresh Seasonal Vegetables


Bananas Foster Bavarois


Pecan Apple Strudel


Praline Bread Pudding


Fruit Tarte


French Rolls and Butter  

$38.00 (per person)
50 person minimum



Price subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed
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LUNCH BUFFETS

BUFFET IV

Louisiana Seafood and Okra Gumbo


Spinach Salad with Feta Cheese
Wild Mushroom Vinaigrette


Rainbow Pasta Salad


Sliced Beef and Marinated Mushroom Salad


Fresh Sliced Fruit with Seasonal Berries

Chilled Sliced Turkey, Rare Roast Beef, Corned Beef, Smoke Ham, Salami,  
Havarti,  Monterey Jack, Swiss and Cheddar Cheese

Appropriate Condiments


Assortment of Fresh Breads


Crawfish Etoufee

Carbonade of Beef (Braised in Ale)

Roasted New Potatoes

Steamed White Rice


Tiramisu

Creamy Macadamia Nut Torte

White Chocolate Bread Pudding

Fruit Flans

$39.00 (per person)
50 person minimum



Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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LUNCH BUFFETS

LOUISIANA HAY RIDE BUFFET MONTELEONE ITALIAN BUFFET

Cajun Gumbo

Endive,  Oak Leaf and Bibb Salad 
with

Roasted Peppers and Tomatoes

Creole Dill Dressing

New Potato Salad

Creamy Cole Slaw

Barbecue Ribs

Hickory Smoked Chicken

Barbecue Pork

Grilled Vegetable Kabobs

Corn on the Cob

Country Baked Beans

Corn Bread and Butter

Apple Pie

Cherry Pie

Barq’s Root Beer

$38.00 (per person)
50 person minimum

Antipasto Display
Assortment of Italian Meats and Cheeses,

Pepperoni, Olives, Sun-Dried Tomatoes 
And Relishes

Fresh Baked Breads

Minestrone Alla Genovese

Marinated Mushroom Salad

Fennel and Salami Salad

Spinach Pasta and Goat Cheese 
Salad

Tuscan-Style Chicken
(with Mushrooms and Spinach)

Sirloin of Beef Barolo
(Braised in Barolo Wine, Portabellas and

Roasted Shallots)

Spinach Stuffed Cannelloni

Gnocchi with Herbs

Fried Zucchini and Eggplant

Biscotti

Miniature Cannoli

Tiramisu

$38.00 (per person)
50 person minimum



Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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DINNER

All dinner entrees are served with your choice of soup or salad and dessert,
Freshly baked breads, chef’s selection of fresh seasonal vegetables and starch,

Freshly brewed coffee, select mighty leaf teas and decaffeinated coffee

Choose From the Following

Soups
 Wild Mushroom 

Bisque
 French Onion Soup

 Cream of 
Artichoke

 New Orleans 
Turtle Soup

 Cajun Chicken 
Gumbo

 Crawfish Bisque

 Shrimp and Corn Chowder

Salads

Monteleone Salad
Red and Green Wild Leaves, Marinated Mushrooms, Artichoke Hearts, 

Roma Tomatoes, Radishes, Scallion Spear
Herb Vinaigrette

Spinach Salad
Warm Portabella Vinaigrette

Watercress and Brie Cheese
Champagne Vinaigrette

Esplanade Salad
Boston Lettuce, Radicchio, Belgian Endive,

Roma Tomatoes, Goat Cheese
Creamy Dill Vinaigrette

Caesar Salad
Romaine Lettuce, Herb Croutons, Pecorino Romano Cheese

Classic Caesar Dressing



A $50.00 Labor Charge Will Be Added For Parties Under 25 People. 

Prices Subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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Dinner Entrees

Filet of Beef Bienville
Petit Filet of Angus Beef (6 oz)

With a Crabmeat Wild Mushroom Farce, Crab and Cognac Sauce
$64.00 (per person)

Grilled Baby Veal Chop
Grilled Baby Veal Chop (8 oz)

Thyme and Morel Sauce
$69.00 (per person)

Three-Boned Rack of Lamb
Three-Boned Rack of Lamb (8 oz)

Braised Flageolet Beans, Minted Demi-Glace
$70.00 (per person)

Prime Sirloin of Beef
Fricassee of Wild Mushrooms, Cabernet Sauce

$60.00 (per person)

Tournedos of Beef
Atop Shrimp and Eggplant Crouton, Roasted Shallot Sauce

$56.00 (per person)

Double Cut Pork Chop
Sauté of Apples and Rosemary Reduction

$48.00 (per person)

Breast of Chicken Rockefeller
Rolled in a Spinach Sauce and Herbsaint Mixture, Crawfish Sauce

$44.00 (per person)

Roast Sirloin of Beef
With Green Peppercorn or Marchand, De Vin Sauce

$54.00 (per person)

Rock Cornish Game Hen
Stuffed with Indian Grain Rice, Apricot Demi-Glace

$47.00 (per person) 



A $50.00 Labor Charge Will Be Added for Parties Under 25 People.

Prices subject to change.
Please add 9.75 tax and 21% gratuity to all prices listed.
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DINNER ENTREES

Breast of Muscovy Duck
With Black Currants, Rosemary Sauce

$56.00 (per person)

Grilled Breast of Chicken
Macadamia Encrusted Breast of Chicken,

Maltase Sauce
$44.00 (per person)

Sautéed Gulf Snapper
With Concasse of Tomato and Eggplant, Provencal Style Sauce

$47.00 (per person)

Paneed Trout with Pecans
Sautéed Trout in a Pecan Breading, Tarragon Sauce

$48.00 (per person)

Salmon Coulibiac
Petit Salmon Filet with Wild Mushrooms and 

Creamed Spinach, Wrapped in Brioche
$50.00 (per person)

Breast of Chicken and Louisiana Crabcake
With Crawfish and Roasted Pepper Sauce

$57.00 (per person)

Roasted Pork Tenderloin
Served on Sauerkraut, Rye Caraway Sauce

$44.00 (per person)

Hunt Room Stuffed Shrimp
Four Jumbo Gulf Shrimp Overstuffed 

With a Crabmeat Farce, Creole Mustard Glacage
$58.00 (per person)

A $50.00 Labor Charge Will be Added for Parties Under 25 People,



Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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DINNER

Desserts

Cherry Clafouti


Creamy Pecan Tarte with Vanilla Sauce


Almond Savarin with Fresh Berries


Tiramisu in Chocolate Tulip with Amaretto Sauce


Chocolate Euphoria 


White Chocolate Soufflé


Granny Smith Apple Papillote


Almond Basket with White and Dark
Chocolate Mousse with Raspberry Sauce


Chocolate Praline Truffle Bombe

 With Rum Sauce and Anglaise

A $50.00 Labor Charge Will Be Added For Parties Under 25 People.



Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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DINNER ENHANCEMENTS

These items may be selected at an additional charge per person.

APPETIZERS

Salmon Paillard
Three Caviar Sauce
$8.00 (per person)

Paupiette  of Red Snapper
Crawfish Sauce

$8.00 (per person)
Chilled Seafood Terrine

Grilled Seafood, Roasted Vegetables
Lobster Sauce

$8.25 (per person)

Beggar’s Purse of Shellfish
Louisiana Shellfish in Phyllo Pastry

Lobster Sauce
$9.00 (per person)

Chilled Gulf Shrimp Cocktail
Cocktail or Remoulade Sauce

$12.50 (per person)

Warm Asparagus and Smoked 
Salmon

Dill Champagne Sauce
$10.00 (per person)

SOUPS

Seafood-Okra Gumbo
$7.50 (per person)

Oyster-Artichoke
$7.50 (per person)

Duck and Andouille Gumbo
$7.50 (per person)

Lobster Bisque
$8.25 (per person)

Cajun Bouillabaisse
$7.50 (per person)

Spinach and Shrimp Bisque
$7.50 (per person)

SALADS

Bouquet of Garden Greens
Wild Greens, St. Andre Cheese,

Grilled Roma Tomato, Rye Croutons
Herb Vinaigrette

$7.50 (per person)

Marinated Wild Mushrooms
Baby Spinach, Brie Cheese, 

Peppered Pecans,
Smoked Bacon Vinaigrette

$7.50 (per person)
Southeastern Caesar Salad

Hearts of Romaine, Grilled Tuna,
Roasted Peppers, Basil Croutons

Garlic Dressing
$7.50 (per person)

Frisee and Mache Salad
Stilton Cheese

Cucumber Vinaigrette
$7.50 (per person)



A $50.00 labor charge will be added for parties under 25 people.

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.

11/4/2008 

DINNER ENHANCEMENTS

These Items May Be Selected at an Additional Per Person Charge

DESSERTS

Forest Berry tart
Medley of European Wild Berries Floating on a Cream Filling

$7.00 (per person)

Apricot Almond Bavarois
$5.50 (per person)

Chocolate Cabernet Tarte
$5.50 (per person)

Triple Chocolate Terrine
White, Dark and Milk Chocolate, Served with 

Raspberry Coulis, Anglaise and Chocolate Sauce
$7.00 (per person)

Amaretto Crème Brulee
Served Warm with Caramelized Sugar Crust

$5.00 (per person)

Vanilla Bourbon
Checkerboard Cake with Rich Vanilla Mousse

$7.50 (per person)

Cappuccino
Coffee Mousse, Chocolate Ganache

Coffee Glaze and Mocha Bean
$8.00 (per person)

A $50.00 labor charge will be added for parties under 25 people.



Price subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed

11/4/2008

DINNER BUFFETS

BUFFET I

Crawfish Bisque


Monteleone Salad
Red and Green Wild Leaves, Marinated Mushrooms, 

Artichoke Hearts, Roma Tomatoes, Radishes, Scallion Spear,
Herb Vinaigrette

Seafood Orzo Pasta Salad

Grilled Vegetables

Sliced Fresh Fruits with Seasonal Berries


Shrimp Creole

Grilled Chicken with Almonds

Sauteed Gulf Fish with Lemon Butter Sauce

Roast Top Round of Beef
(carved to order)


Roasted Potatoes

Steamed White Rice

Fresh Seasonal Vegetables


Southern Pecan Pie

Bread Budding with Praline Sauce

Strawberry Shortcake




$60.00 (per person)
$125.00 Carver Fee

30 Person Minimum

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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DINNER BUFFETS

BUFFET II

Seafood Okra


Monteleone Salad
Red and Green Wild Leaves, Marinated Mushrooms,

Artichoke Hearts, Roma Tomatoes, Radishes, Scallion Spear
Herb Vinaigrette

Cucumber and Gorgonzola Salad

Oyster and Artichoke Salad

Marinated Shrimp and Mirlitons


Sliced Fresh Fruit with Seasonal Berries


Seafood Cardinal
(various gulf seafood in a lobster cognac sauce)

Blanquette of Veal with Chanterelle Mushrooms

Bronzed Snapper with Lemon Butter Sauce

Prime Rib of Beef
(carved to order, with Yorkshire pudding, au jus)


Chateau Potatoes

Fresh Seasonal Vegetables

Fettuccine


Display of French Pastries

Gateau Saint-Honore



Tiramisu

Peach and Walnut Cobbler


$70.00 (per person)
$125.00 Carver Fee
50 person minimum

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.

11/4/2008

COLD HORS D’OEUVRES

Focaccia Triangles
With Spinach and Roasted Peppers

$250.00 (per hundred)

Gravlax on Pumpernickel 
With Dill Sauce

$295.00 (per hundred)

Minted Fruit Kabobs
$250.00 (per hundred)

Gravlax in New Potato
$295.00 (per hundred)

Belgian Endive with Smoked Chicken
And Herb Mousse

$275.00 (per hundred)

Caviar Atop Toast Points
$325.00 (per hundred)

Cherry Tomato Stuffed with 
Avocado

$275.00 (per hundred)

Dill Shrimp in Artichoke Bottoms
$325.00 (per hundred)

English Cucumber with 
Smoked Salmon Mousse

$275.00 (per hundred)

Oysters on the Half Shell
$325.00 (per hundred)

Mushrooms with Curry Chicken
$275.00 (per hundred)

Spicy Crawfish Profiteroles
$325.00 (per hundred)

Pepperoncini with Cream Cheese
$275.00 (per hundred)

Spicy Shrimp Canapes 
with Avocado Butter
$325.00 (per hundred)

Stuffed Eggs with
Curried Chicken or Shrimp

$275.00 (per hundred)

Crabmeat Tartlets
$350.00 (per hundred)

Triple Tiered Finger Sandwiches
$300.00 (per hundred)

Miniature Muffelettas
$350.00 (per hundred)

Steak Tartare Canapes
$375.00 (per hundred)

Asparagus Wrapped in 
Prosciutto or Salmon

$295.00 (per hundred)



Iced Jumbo Gulf Shrimp
$475.00 (per hundred)

Celery with Saint Andre Cheese
$295.00 (per hundred)

Prices subject to change. 
Please add 9.75% tax and 21% gratuity to all prices listed.

11/4/2008

HOT HORS D’OEUVRES

Creole or Swedish Meatballs
$250.00 (per hundred)

Scallops Wrapped in Bacon
$325.00 (per hundred)

Smoked Sausage En Croute
$250.00 (per hundred)

Sesame Chicken
$325.00 (per hundred)

Beef of Chicken Shish Kabobs
$250.00 (per hundred)

Shrimp Spring Rolls
$325.00 (per hundred)

Smoked Grilled Chicken 
In Phyllo Dough

$275.00 (per hundred)

Baked Oysters
(Rockefeller or Bienville)

$350.00 (per hundred)

Spanokopita
$275.00 (per hundred)

Grilled Tuna Diamonds
$350.00 (per hundred)

Vegetable Spring Rolls
$275.00 (per hundred)

Miniature Beef Wellington
$350.00 (per hundred)

Baked Brie En Croute with Walnuts
$295.00 (per hundred)

Stuffed Eggplant with Shrimp and 
Tasso

$350.00 (per hundred)
Seafood Beignets

$295.00 (per hundred)
Louisiana Crabcakes
$395.00 (per hundred)

Southern Style Chicken Drummettes
$295.00 (per hundred)

Lime Marinated Salmon Skewers
$395.00 (per hundred)

Szechuan Beef Spring Rolls
$295.00 (per hundred)

Mushrooms Stuffed with Crabmeat
$395.00 (per hundred)

Blackened Catfish
With Lemon Butter Sauce

$325.00 (per hundred)

Butterfly Fried Shrimp
$475.00 (per hundred)



Coconut Battered Chicken
$325.00 (per hundred)

New Orleans Barbecued Shrimp
$475.00 (per hundred)

Oyster Bouchee
(Rockefeller or Bienville)

$325.00 (per hundred)

Petit Lamb Chops
$495.00 (per hundred)

Prices subject to change
Please add 9.75% tax and 21% gratuity to all prices listed.
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RECEPTION SPECIALTIES

DISPLAYS

Vegetable Display
Fresh Seasonal Vegetables Served with 

Guacamole, Rye Horseradish and Dill 
Chips

$6.50 (per person)

Cheese Display
Imported and Domestic Cheeses

Garnished with Fresh Fruit
Served with French Bread and Crackers

$7.50 (per person)

Baked Brie En Croute
With Duxelle of Wild Mushrooms

Wrapped in Puff Pastry
Served with French Bread and Crackers

$275.00 (serves 50)

Fresh Fruit Display
Assorted Sliced Fresh Fruit, Melon

And Seasonal Berries
Served with Honey Yogurt Dip

$4.75 (per person)

Seafood Display
A Louisiana Style Presentation to 

Include Jumbo Gulf Shrimp, Oysters on 
the Half Shell, Marinated Crab Fingers 

and Spicy Boiled Crawfish (seasonal)
Served with Cocktail, Remoulade Sauces,

And Crackers
$25.00 (per person)

Pates and Galantines
An Assortment of Both French and 
German Style Terrines, Served with 

Cumberland Sauce and French Breads
(50 person minimum)
$7.00 (per person) 

Sushi Display
A Selection of Sashimi and California 

Style Sushi
$575.00 (per 100 pieces)

Whole Poached Salmon
The Most Elaborate Display of 

Salmon Mousse and Gulf Fish Medallions
$400.00 (serves 125)

Assorted Dim Sum
A Tantalizing Array of Delicacies

From Various Regions of China
Served Steamed and Crispy Fried

$9.00 (per person)

Smoked Salmon
Slowly Cooked Norwegian Salmon 

With Eggs, Onions and Capers
Rye and Pumpernickel Toast Points

Dill Mustard Sauce
$375.00 (serves 30)



Dessert Display
An International Array of Fresh Pastries

From Our Award Winning Pastry Chef
$14.50 (per person)

Caviar in a Sturgeon Ice Carving
The Finest of Russian Caviar 

From the Beluga Sturgeon
Served with Classical Accompaniments

(Market Price)

Prices subject to change.
Please 9.75% tax and 21% gratuity to all prices listed.

11/4/2008

RECEPTION SPECIALTIES

Stations

Louisiana Crawfish and Pine Nuts
Crawfish Sautéed to order

With Creole Spices and Pine Nuts
In a Locatelli Romano Sauce

Served over Penne Pasta
$13.00 (per person)

Chicken and Fresh Vegetables
Chicken Tenders and Fresh Seasonal 
Vegetable Sauteed to Order in Extra
Virgin Olive Oil and Roasted Garlic

Served Over Linguini Pasta
$13.00 (per person)

Pasta Pasta
Spinach Rotini and Cheese Tortellini

Sautéed with Freshly Made 
Marinara and Pesto Sauces

Served with Grated Parmesan Cheese,
Focaccia and Garlic Sticks

$12.00 (per person)

Gulf Shrimp and Cajun Tasso
Louisiana Gulf Shrimp Sauteed to Order

With Spicy Cajun Tasso, Green Onions
And Creole Spices in a Rich Cream Sauce

Served Over Monteleone Blend Pasta
$14.00 (per person)

Steak Diane 
Tender Cut Beef Tenderloin

Served with Bordelaise Sauce
$16.00 (per person)

Salmon Coulibiac
A Russian Classic

Fresh Salmon Stuffed with 
Wild Mushrooms, Creamed Spinach,

Eggs and Wrapped in Brioche
Carved to Order

$375.00 ( serves 50)



A $125.00 Attendant Fee Applies to All Stations.

Prices Subject to Change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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RECEPTION SPECIALTIES

Stations

Caesar Salad Station I
Crisp Romaine Lettuce Tossed to Order
Served with Freshly Grated Parmesan

Cheese, Toasted Crouton and a 
Classic Caesar Dressing

Served with Focaccia and Garlic Sticks
$6.00 (per person)

Caesar Salad Station II
Crisp Romaine Lettuce Tossed to Order

Served with a Selection of Freshly
Grated Parmesan Cheese, Roasted 
Vegetables, Grilled Lemon-Pepper

With Your Choice of Chicken,
Cajun Grilled Shrimp or Beef Tips

Garlic Croutons and Caesar Dressing
$8.00 (per person)

South of the Border Fajita Station
N’Awlins Style

Blackened Chicken, Pork, Shrimp and
Crawfish Fajitas Sautéed to Order
With Onions, Peppers and Tortillas,

Spicy Ground Beef Tacos
With Poblano Chiles 

Accompanied with Sour Cream, 
Diced Tomatoes, Shredded Lettuce, 

Cheddar Cheese, Salsa, Tortilla Chips
With Black Beans and Guacamole Dip

$11.50 (per person)

Old World Antipasto
Crisp Romaine and Endive Topped with 
Imported Mozzarella and Provolone

Cheese, Chilled Cherry Pepper,
Garlic Mussels, Assorted Olives, 
Roasted Vegetables, Prosciutto,

Genoa Salami, Capicola 
and Stuffed Red Wine Peppers 

Served with Tomato Basil Vinaigrette 
$8.00 (per person)

Savory Crepe Station
Delicate Thin Pancakes 

Filled with Your Choice of 
Spinach and Mushroom, Spicy Shrimp,

Julienne Chicken Breast and Mushrooms
Topped with a White Wine Cream Sauce

$9.00 (per person)

Sweet Crepe Station
Your Choice of Apple Crepes Filled with
Cinnamon Cream Cheese, Sliced Apples

Dusted with Powdered Sugar
Crepe Suzette with Orange Butter Sauce

Flamed with Cointreau
Lemon Crepe Filled with Lemon Curd

Dusted with Powdered Sugar
$9.00 (per person)



Bananas Foster
Fresh Sliced Bananas Sauteed in Butter, Brown Sugar and Cinnamon,

Flamed with Brandy and Dark Rum
Served over Vanilla Ice Cream

$10.00 (per person)

A $125.00 attendant fee applies to all stations

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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RECEPTION SPECIALTIES

CHARCUTERIE

Steamship Round of Beef, Au Jus
Slow Roasted with a Special Blend of
Herb Seasoning, Garlic and Shallots

Served with Silver Dollar Rolls
And Horseradish Sauce

$775.00 (serves 200)

Beef Wellington
Foie Gras and Duxelle of Mushrooms

Served with a Burgundy Sauce
$400.00 (serves 30)

Roasted Sirloin of Beef
Served with Horseradish,
Flavored Demi-Glace and 

Petit Sourdough Buns
$375.00 (serves 50)

Whole Deep-Fried Turkey
Louisiana Style

Flavored with Spices of the Bayou 
Served with Petit Buttermilk Biscuits

$275.00 (serves 50)

Roasted Leg of Spring Lamb
With English Mint Sauce

Served with Silver Dollar Rolls
$325.00 (serves 50)

Tur-Duck-En
(Feast of Fowl)

Turkey Stuffed with Duck, Stuffed with 
A Chicken and Roasted to Perfection

Cochon Du Lait (Roasted Pig)
Whole Roasted Suckling Pig

Served with Assorted Breads
And Creole Mustard
$475.00 (serves 100)

Sherry Glazed Ham
With a Peach and Sherry Glaze

Served with Petit Buttermilk Biscuits
And Assorted Mustards

$325.00 (serves 50)

A $125.00 carver fee applies to all stations.



Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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LOCAL SPECIALTIES

Seafood Gumbo
The Heart and Soul of New Orleans Cooking

Fresh Okra, Shrimp and Crawfish with a Pinch of File
$7.25 (per person)

Turtle Soup
A True Standard of the New Orleans Restaurant Menu

Served with a Touch of Sherry
$7.50 (per person)

Crawfish Etouffee
Louisiana’s Unique Treat Prepared to Perfection

Served with Steamed Rice
$8.00 (per person)

Jambalaya
Chicken and Andouille Sausage with

Green Peppers, Onions, Garlic and Fresh Tomatoes
$8.25 (per person)

Assorted Louisiana Sausage
Boudin, Alligator, Crawfish and Andouille Sausage

$7.75 (per person)

Shrimp Creole
Shrimp and Vegetables Smothered in a 

Tomato Based Sauce with Creole Spices
$9.00 (per person)



Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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BANQUET BEVERAGE OPTIONS

BY THE HOUR – PER PERSON

Monteleone Call Premium
One Hour $15.00 $18.00 $21.00

Two Hours $21.00 $25.00 $29.00
Three Hours $26.00 $30.00 $35.00

$5.00 per person for fourth additional hour
Guaranteed number of attendance required

(25 person minimum)

All Bars Include the Following:
House Red and White Wine, Domestic Beers, 

Soft Drinks and Mineral Waters

Monteleone Selection (house brands)
Early Times Bourbon

100 Pipers Scotch
Taaka Vodka
Castillo Rum

Montezuma Tequila

Call Brands
Famous Grouse Old Grand Dad
Beefeater Gin Smirnoff

Bacardi Seagrams V.O.
Jose Cuervo Gold Imported Beer

Premium Brands
Chivas Regal Mount Gay



Jack Daniel Black Bombay
Crown Royal Jose Cuervo 1800

Absolut Imported Beer

A bartender fee of $125.00 per bartender applies to all bars.
Service for 3 hours, $25.00 per bartender, each additional hour.

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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BANQUET BEVERAGE OPTIONS

HOST SPONSORED BAR

Monteleone, Call or Premium Brands
(Select One)

Monteleone Brands (house) $6.00
Call Brands $7.00

Premium Brands $8.00
Domestic Beer $4.50
Imported Beer $5.50

House Wine $5.00
Mineral Waters $4.25

Soft Drinks $3.25
Premium Cordials $10.00

Hurricane $8.00

CASH BAR

Monteleone, Call or Premium Brands
(Select One)

Monteleone Brands (House) $7.50
Call Brands $9.00

Premium Brands $10.50
Domestic Beer $5.75
Imported Beer $7.00

House Wine $6.50
Mineral Water $5.50

Soft Drinks $4.50
Premium Cordial $13.00

Hurricane $10.50



A cashier fee of $125.00 per cashier for 3 hours
$25.00 per cashier, each additional hour

A bartender fee of $125.00 per bartender applies to all bars.
Service for 3 hours, $25.00 per bartender, each additional hour

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed. 
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WINES

Champagne & Sparkling

Piper Heidsieck, Brut N.V $125.00
Taittinger, Blanc de Blanc $200.00

Moet & Chandon “White Star” N.V. $110.00
Moet & Chandon “Dom Perignon” $285.00

Domain Carneros Vintage, N.V. $75.00
Schramsberg, Brut Rose $110.00

Veuve Cliquot “Yellow Label” N.V $110.00
Korbel, Brut $52.00

J. Roget $30.00

Chardonnay

Kendall – Jackson “Vintners Reserve” $47.00
Matanzas Creek $65.00

Sequoia Grove “Carneros” $50.00
Estancia “Pinnacles” $42.00

Byron, Santa Maria Valley $60.00
Sonoma- Cutrer “Russian River” $50.00

Eberle “Paso Robles” $45.00
Cakebread $70.00

Stonewood $30.00
Tolosa, Edna Ranch, Edna Valley (no oak) $40.00

Penfolds, Thomas Hyland $55.00

Sauvignon Blanc

Villa Maria Estate, New Zealand $44.00
Cakebread. Napa $65.00

Eberle “Mill Vineyard” Viognier $50.00
Fernleaf, New Zealand $36.00



Hanna $56.00
St. Supery $65.00

Pinot Grigio

DueTorri $35.00
Santa Margarita $68.00

Stonewood, White Zinfandel $30.00

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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WINES

Cabernet Sauvignon

Penfolds, Bin 407 Australia $75.00
Rutherford Hill, Napa Valley $85.00

Stonestreet, Alexander Valley $90.00
Blackstone $40.00
St. Supery $70.00

Firestone, “Vineyard Select” $42.00
Evans & Tate “Margaret River” $57.00

Resilience, “Napa Valley” $45.00
Stonewood $30.00

Rosemount Cabernet Mudge Show Diam $42.00

Merlot

Kendall-Jackson “Vitner’s reserve” $50.00
Blackstone $45.00

Rutherford Hill, Napa $65.00
Resilience, Chalk Hill, Sonoma Country $55.00

Keenan, Napa Valley $75.00
Duckhorn $110.00

Stonewood $30.00

Pinot Noir

La Crema, Sonoma Coast $65.00
Domaine Drouhin, Willamette Valley, 

Oregon
$75.00

Cherry Hill, Estate $70.00
Rex Hill $60.00

Arcadian, Santa Rita Hills $75.00
Oyster Bay, Pinot Noir $55.00



Varitals

Azul Profundo Syrah $50.00
M. Chapoutier, Les Meysonniers, Rouge $75.00

Nozzole Chianti, CLS. Rsverav $70.00
Ruffino Super Tuscan Modus $75.00

Ruffino Chianti, Docg $45.00

Prices subject to change.
Please add 9.75% tax and 21% gratuity to all prices listed.
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EYE OPENERS

Bloody Mary

$7.00 (per drink)

Mimosa

$7.50 (per drink)

Ramos Gin Fizz

$7.50 (per drink)

Brandy Milk Punch

$8.00 (per drink)

A bartender fee of $125.00 per bartender for 3 hours
$25.00 per bartender, each additional hour



Prices subject to change
Please add 9.75% tax and 21% gratuity to all prices listed.
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