
The Bourbon Balcony Entertainment suites are a favorite for small groups and 
hospitality functions, and located on the second and third floors of the hotel. With 
French doors that open onto spacious, covered, wrought iron balconies that wrap 
around the building, the rooms face Bourbon, Conti or Bienville Streets. With 
either one or two bedrooms attached to a parlor, these coveted suites have wet 
bars and plenty of space for a reception accommodating between 50-150 people
—with a bird’s eye view of the one of the most storied streets in the world!



 

eÉçtÄ fÉÇxáàt [ÉàxÄ  
FCC UÉâÜuÉÇ fàÜxxà axã bÜÄxtÇá? _T   JCDFC  

 
 

35

 
T Ü à y â Ä Ä ç  W | á Ñ Ä t ç x w  

* Requires Chef’s Attendants at $100.00 Per Attendant 
There must be a minimum of 20 guests. 

 
fÄ| v xw  YÜâ | à  W| á Ñ Ä tç  
         6.50 Per Person 
Assorted Sliced Fruit & Seasonal Melon 
 

WÉÅxá à | v  9 \Çà x ÜÇt à | ÉÇt Ä  V{xx á x  W| á Ñ Ätç  
        8.50 Per Person  
Assorted Cheese to include Imported & Domestic Varieties & Bread Rounds 

  

f|wx  É y  fÅÉ~xw  ftÄÅÉÇ   
        290 Per Side  
Served with Minced Onion, Boiled Eggs, Capers, Cream Cheese & Mini Bagels 
  

`tÜ~x à  fàt à | ÉÇ  
        7.25 Per Person  
Garden-Fresh Grilled Seasonal Vegetables with Ranch & Bleu Cheese Dips 
  

Ut~xw  j{xx Ä  É y  UÜ| x   
        160 Each 
Glazed with Brown Sugar & Pecans, served with Bread Rounds garnished with Grape Clusters 

 

YÜÉÅ à { x  VtÜäx Ü =   
(Served with Demi Rolls & Appropriate Condiments) 
 

Blackened Prime Rib of Beef (serves fifty)    375 
               Roasted Prime Rib of Beef (serves fifty)    350 
               Steamship Round of Beef (serves 200)    725 

Smoked or BBQ Beef Brisket (serves 50)    200 
               Whole Beef Tenderloin (serves twenty-five)                  240 
               Roasted Pork Loin with Creole Mustard Sauce (serves fifty)  260 
               Honey Glazed Ham (serves fifty)     235 
               Roasted Leg of Lamb (serves fifty)     290 
               Turkey Breast (Fried or Roasted) (serves twenty-five)    255              
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[ÉÜá WËÉxâäÜxá  
(Per 100 Pieces) 

 
Cold  
Asparagus Barquette    210 
Boccachino Mozzarella   225 
Bruschetta “Andalou”    225 
Sun Dried Tomato & Mozzarella Bruschetta    285 
Marinated Mushroom Tartlet    225  
Cornucopia of Salami     230 
Finger Sandwiches    230 
Tea Sandwiches    255   
Prosciutto & Boursin Roulade    255 
Smoked Turkey Profiterole    240 
Smoked Duck à L’Orange   240 
Tenderloin of Beef    310 
Tenderloin of Beef with Terrine of Foie Gras 375 
Ahi Tuna Tartar    350 
Pepper Charred Ahi    350 
Poached Catfish & Crawfish    250 
Salmon Rosette    320 
 
 
 
 
W a r m  
Mushrooms Ratatouille    255 
Florentine Quesadilla    250 
Miniature Vegetarian Pizza   200  
Mushroom Bouchée   225  
Spanokopita    275 
Spinach Quiche    210  
Cajun Chicken Drummette   220  
Chicken Satay    235 
Pecan Crusted Duck with Pepper Jelly  310 
Sesame Chicken Fingers   235 
Sweet & Sour Sesame Chicken  230  
Andouille Sausage en Croûte    285 
BBQ Beef Empanadas    280 
Creole Meatballs     225 
Lamb Lollipops     325 
Sweet & Sour Mini Egg Rolls  210 
Miniature Muffaletta   295  
Miniature Pizza    210 
 
 
 
 
 
 
 
 
 
 

Seared Tuna with Wasabi & Sesame Seeds 330 
Smoked Salmon & Cream Cheese Roulade 310 
Smoked Salmon with Dill   290 
Smoked Trout    240 
BBQ Shrimp Chipolte   310 
Crabmeat & Artichoke with Aioli  315 
Crawfish Barquette    240 
Crawfish Bouchée     290 
Freshly-shucked Oysters on the Half Shell 275 
Iced Jumbo Shrimp with Cocktail Sauce 350 
Louisiana Crab Claws (Seasonal)  165 
Lobster Medallion on French Bread  350  
Lobster Profiterole    350 
Shrimp Barquette    240  
Shrimp Rémoulade on Cucumber  275  
10 Pounds Jumbo Boiled Shrimp (Seasonal) 300  
10 Pounds Boiled Crawfish (Seasonal)  185 
 
 
 
 
 
Spinach & Prosciutto Stuffed Mushroom 280 
Petite Lorraine Quiche   275 
Stuffed Artichoke Hearts   260  
Tenderloin Brochettes    330 
Blackened Fish with Lemon Beurre Blanc 285 
Coconut Shrimp    335 
Crab Cakes     305 
Escargot Bouchée    285 
Fried Catfish Rémoulade    210  
Fried Shrimp with Cocktail Sauce  295 
Petite Crawfish Quiche   280  
Petite Lobster Quiche    295  
Crab Stuffed Mushroom Caps  300 
Oysters Bienville    285 
Oysters Rockefeller    285  
Seafood Stuffed Mushroom   270 
Bacon Wrapped Shrimp   290 
Shrimp Tempura    290 
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U t Ü  f x Ä x v à | É Ç á  
There will be a $100 charge per Bartender and $100.00 Per Cashier for Cash Bars, for up to 3 hours.  

Each additional hour will be an additional $25 per hour.  

 
[Éá à xw  UtÜ 
(Per Person) 
        CALL         PREMIUM  PRESTIGE 

1 HOUR:    14.50      16.25          18.75 
2 HOURS:    20.25      22.75    26.25 
3 HOURS:    24.75      27.75    32 
4 HOURS:    27.75      31    35.75 

     
 

CALL    PREMIUM  PRESTIGE 
Dewar’s   Dewar’s   Chivas Regal 
Jim Beam White  Jim Beam Black  Jack Daniel’s Black 
Seagram’s 7  Seagram’s VO  Crown Royal 
Smirnoff Vodka  Finlandia Vodka  Kettle One Vodka 
Beefeater Gin  Tanqueray Gin  Bombay Sapphire Gin 
Bacardi Light Rum Myers’s Rum  Mount Gay Rum 
Domestic Beers  Domestic Beers  Domestic Beers 
Imported Beers  Imported Beers  Imported Beers 
House Wines  House Wines  House Wines 
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