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LOUISIANA BISTREAUX

L o u i s i a n a  B i s t re a u x  i s  fo c u s e d  o n  b r i n g i n g  t h e  wo n de r f u l  c u i s i n e  o f
L o u i s i a n a  i n  a  c a s u a l  s e t t i n g .  O u r  m e n u  c o n s i s t s  o f  f re s h  s e a fo o d ,
s te a k s  a n d  o t h e r  s p e c i a l t i e s ,  s u c h  a s  g u m b o s ,  J a m b a l ay a ,  É to u f fé e ' s ,  e tc .

BA NQU E T S :  L o u i s i a n a  B i s t re a u x  i s  a  p l a c e  fo r  g ro u p s  o f  a ny  s i ze  fo rp

o f f i c e  l u n c h e o n s ,  m e e t i n g s ,  d i n n e r  b a n q u e t s ,  we dd i n g  re c e p t i o n s
a n d  re h e a r s a l  d i n n e r s .  We  o f fe r  s e r ve d  m e a l  s e r v i c e  fo r  g ro u p s  o f  u p
to  1 0 0  p e o ple .  C o c k t a i l  a n d  Ho r  D ' o e uv re  s e r v i c e  fo r  u p  to  1 5 0
p e o ple .  Fo r  l a r ge r  g ro u p s ,  t h e  e n t i re  re s t a u r a n t  m ay  b e  re s e r ve d .  We
c a n  t a i l o r  t h e  m e n u  to  s u i t  yo u r  n e e d s .

C AT E R I NG :   We  c a n  p rov i de  o f f - p re m i s e  c a te r i n g  fo r  a ny  n u m b e r  o fp

p e o ple .  We  a re  f lex i b le  w i t h  m e n u s ,  t h e m e s  a n d  a re  c o m p e t i t ive  i n
p r i c i n g .  P l e a s e  c o n t a c t  u s  a n d  le t  u s  k n ow  o f  yo u r  n e e d s .  We  wo u ld  b e
de l i g h te d  to  c a te r  yo u r  n ex t  eve n t .

OF F IC E  LU NC H E ON S  (O n  o u r  s i te  o r  yo u r  s i te ) :   P le a s e  l e t  u s  k n ow  o fp

yo u r  m e e t i n g  re q u i re m e n t s ,  we  wo u ld  b e  g l a d  to  a s s i s t  yo u  w i t h  yo u r
s e t - u p  n e e d s .  Yo u r  o f f i c e  o r  o u r  m e e t i n g  ro o m .

S E T - U P  F E E :  Fo r  s p e c i a l  de c o r a t i o n s ,  a u d i o  a n d  v i s u a l  n e e d s ,  e tc .  A  fe ep

m ay  b e  a s s e s s e d .

DE P O S I T :  We  re q u i re  T we n t y - f ive  p e rc e n t  o f  t h e  fo o d  a m o u n t  a s  ap

n o n - re f u n d a ble  de p o s i t  w i t h  c o n f i r m a t i o n .  T h e  de p o s i t  w i l l  b e
c re d i te d  to  yo u r  f i n a l  b i l l  o n  t h e  d ay  o f  t h e  eve n t .  C a n c e l l a t i o n
w i t h o u t  p e n a l t y  w i l l  re q u i re  a  s eve n t y - t wo  h o u r  n o t i c e .  B u f fe t ' s
re q u i re  F i f t y  p e rc e n t  o f  t h e  to t a l  b i l l  a s  a  d e p o s i t .

PAY M E N T :  We  a c c e p t  a l l  m a j o r  c re d i t  c a rd s  a n d  c a s h  o n ly.  F u l lo

p ay m e n t  i n c l u d i n g  t a x  a n d  g r a t u i t y  i s  d u e  a t  t h e  c o n c l u s i o n  o f  t h e
f u n c t i o n .

M E N U  S E L E C T ION S :  Fo u r  g ro u p s  o f  2 5  a t te n de e s  a n d  m o re ,  wep

s u g ge s t  a  s e le c t i o n  o f  t h re e  e n t ré e s .  P le a s e  s e le c t  t h e  E n t ré e s  fo r
t h e  p l a te d  d i n n e r s  f ro m  t h e  fo l low i n g  P a ge  3 .  Fo r  B u f fe t  P a c k a ge s
p le a s e  re fe r  to  P a ge  4 .

TA X E S  A N D  GR AT U I T I E S :  A l l  o f  t h e  B a n q u e t s  a n d  P a r t i e s  w i l l  b ep

s u b j e c t  to  a p p ro p r i a te e  S a le s  Ta x  a n d  2 0 %  G r a t u i t y.

M I N I M U M S :  D e p e n d i n g  o n  t i m e ,  d a te  a n d  re s e r v a t i o n  de m a n d ,  m i n i m u mp

c h a r ge s  o n  fo o d  a n d  b eve r a ge  p u rc h a s e s  m u s t  b e  m e t  i n  o rde r  to  re s e r ve
t h e  s p a c e .  P le a s e  a s k  t h e  m a n a ge r  a b o u t  t h e  m i n i m u m  c h a r ge s  t h a t
wo u ld  b e  a p pl i c a b le  o n  t h e  s p e c i f i c  d a te  o f  yo u r  b o ok i n g .
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PLATED DINNER MENU
(minimum 25 people)

$46.95 per person

Salads - Select One (1)

Chargrilled Romaine Salad with cucumbers and tomatoes
or

Chargrilled Romaine Caesar Salad

Appetizer

Sampler with Bistreaux Oysters, Hot Crab Dip and Steamed Shrimp
(One sampler for every 4 guests)

Entrées - Select Three (3)

Blackened Redfish with Dill Beurre Blanc, served with Dirty Rice and Corn Maque Choux

Steak Frites topped with demiglaze and served with Cajun French fries.

Cajun Shrimp, Chicken and Andouille Sausage Jambalaya

Shrimp Étouffée - Served with steamed white rice

Creamy Cajun Chicken - Served with Jalapeno Gouda Grits and green beans.

(Available Upon Request - Vegetarian Option)
Vegetable Jambalaya

Kale, mushrooms, potatoes, corn, garbanzo and tomato with Bayou seasoning and rice.
 

Dessert

Chef Selection

A p pl i c a b le  S a le s  Ta x  a n d  2 0 %  G r a t u i t y  w i l l  b e  a dde d  to  a l l  a b ove  p r i c e s .
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PLATED DINNER MENU
(minimum 25 people)

$59.95 per person

Salads - Select One (1)

Chargrilled Romaine Salad with cucumbers and tomatoes
or

Chargrilled Romaine Caesar Salad

Appetizer

Sampler with Bistreaux Oysters, Hot Crab Dip and Steamed Shrimp
(One sampler for every 4 guests)

Entrées - Select Three (3)

Blackened Ribeye topped with garlic butter and served with mashed potatoes

Redfish Louisianne - Redfish topped with shrimp and our Cajun sauce,
served with Dirty Rice and Corn Maque Choux

Jumbo Grilled Shrimp topped with Dill Beurre Blanc,
served with Dirty Rice and Corn Maque Choux

Crawfish Étouffée - half pound of Louisiana Crawfish tails
sautéed in our Étouffée sauce with white rice.

Creamy Cajun Chicken - Served with Jalapeno Gouda Grits and green beans.

(Available Upon Request - Vegetarian Option)
Vegetable Jambalaya

Kale, mushrooms, potatoes, corn, garbanzo and tomato with Bayou seasoning and rice.

Dessert

Chef Selection

A p pl i c a b le  S a le s  Ta x  a n d  2 0 %  G r a t u i t y  w i l l  b e  a dde d  to  a l l  a b ove  p r i c e s .
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PLATED DINNER MENU
$65.95 per person

Salads - Select One (1)
Chargrilled Romaine Salad with cucumbers and tomatoes

or
Chargrilled Romaine Caesar Salad

Appetizer
Sampler with Bistreaux Oysters, Hot Crab Dip and Steamed Shrimp

(One sampler for every 4 guests)

Entrées - Select Three (3)
Grouper Orleans - Fresh grouper topped with

 Crawfish and lump crabmeat in our Orleans butter sauce

Redfish Pontchartrain - Redfish topped with Shrimp and lump crabmeat in our Pontchartrain sauce,
served with Dirty Rice and Corn Maque Choux

Ribeye Orleans - 14 oz aged Angus Ribeye topped with crawfish and lump crabmeat in our
Orleans butter, served with mashed potatoes

Creamy Cajun Chicken - Served with Jalapeno Gouda Grits and green beans.

(Available Upon Request - Vegetarian Option)
Vegetable Jambalaya

Kale, mushrooms, potatoes, corn, garbanzo and tomato with Bayou seasoning and rice.
 

Desserts
Chef Selection

A p pl i c a b le  S a le s  Ta x  a n d  2 0 %  G r a t u i t y  w i l l  b e  a dde d  to  a l l  a b ove  p r i c e s .
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DINNER BUFFET MENU
2 Entrée Choice      $49.95 per person

(Choice of 2 Entrées & 2 Sides)
 

3 Entrée Choice      $59.95 per person
(Choice of 3 Entrées & 3 Sides)

Entrée Selections:
Shrimp Étouffée
Cajun Jambalaya

Tenderloin Medallions with Demi glace
Grilled Salmon with Crawfish Hollandaise

Creamy Cajun Chicken
Shrimp & Grits

Side Dishes:
Sautéed Green Beans Broccoli Casserole
Corn Maque Choux Garlic Roasted Potatoes

Mashed Potatoes Jalapeno Gouda Grits
Dirty Rice

Dessert:
Chef Selection

Buffett includes Garden Salad, bread and butter.

A p pl i c a b le  S a le s  Ta x  a n d  2 0 %  G r a t u i t y  w i l l  b e  a dde d  to  a l l  a b ove  p r i c e s .

• 6 •



SEAFOOD BOIL
By the Pan - 10 Servings

 .................................................................................................................................... $239.99CRAB LEGS
Ten (10) half pound Crab clusters, corn on the cob and boiled potatoes.

 .......................................................................................................................................... $159.99SHRIMP
Ten (10) half pound serving of Peel n' Eat Shrimp, corn on the cob and boiled potatoes.

 .................................................................................................................................... $199.99CRAWFISH
Ten (10) full pounds of whole seasoned Crawfish, corn on the cob and boiled potatoes.

 ............................................................................................................................ $269.99LOBSTER TAILS
Ten (10) lobster tails with corn on the cob and boiled potatoes.

Choose your Sauce:
Garlic Butter
Cajun Garlic Butter
Lemon Pepper Butter Sauce
Bistreaux Spicy Butter Sauce

A p pl i c a b le  S a le s  Ta x  a n d  2 0 %  G r a t u i t y  w i l l  b e  a dde d  to  a l l  a b ove  p r i c e s .
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BEVERAGES
 

Liquor, Beer, Wine
and

Non-Alcoholic



Blush & White Wines

 ............................................................................ $7.99     $26.99Beringer White Zinfandel, California
Fresh flavors of strawberries, ripe pears, honeysuckle and sweet citrus.

 .................................. $9.99     $34.99Chateau Ste Michelle Riesling, Columbia Valley, Washington
Crisp apple and white peach aromas and flavors with subtle mineral notes.

 ................... $9.99     $34.99Chateau Ste Michelle Sauvignon Blanc, Columbia Valley, Washington
Crisp, vibrant and delicate, with the cool freshness of citrus and herbs.

 ..................................................... $8.99     $29.99Benvolio Pinot Grigio   Friuli-Venezia Giulia, Italy
Fresh and delicate with stone fruit and apple flavors.

 .................................... $11.99     $39.99Kendall-Jackson Vintner's Reserve Chardonnay, California
Flavors and aromas of peach, green apple, melon and tropical fruit.

Medium Bodied Red Wines

 ........................................... $9.99     $34.99Robert Mondavi Private Selection Pinot Noir, California
Aromas of cherry, violet and spice.

 ............................................. $9.99     $34.99Fourteen Hands Merlot, Columbia Valley, Washington
Aromas of dark stone fruits and cherries.

 ............................................. $13.99     $48.99Kendall-Jackson Vintner's Reserve Merlot, California
Flavors of plum, black cherry and blueberry with vanilla complexities.

Full Bodied Dry Red Wines

 ........................................................ $8.99     $29.99Red Diamond Cabernet Sauvignon, Washington
Rich aromas of black cherry with subtle hints of oak.

 ..................... $17.99     $51.99Kendall-Jackson Vintner's Reserve Cabernet Sauvignon, California
Black cherry and blackberry flavors are accented by vanilla, spice and cedar.

 ............................................ $18.99     $54.99Oberon Cabernet Sauvignon,   Napa Valley, California
Velvety finish with blackberry and dark plum flavors.

 ..................................... -----   $175.00Silver Oak Cabernet Sauvignon, Alexander Valley, California
An enticing mose of Cassis liqueur, blueberry coulis, tobacco, tarragon and roasting coffee.
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Beer
 .............................. $5.50 & upDomestic Bottle  ............................... $7.50 & upPremium Bottle

 ............................... $6.50 & upDomestic Draft  ................................ $7.50 & upPremium Draft

Non-Alcoholic
 ....................................................................................... $3.50Juices - Orange, Grapefruit & Cranberry

 ............................................................................................................... $3.99Coca Cola - Regular & Diet

 .......................................................................................................................................... $3.99Coffee, Tea

Signature Cocktails
 ......................... $14.00Cajun Mango Margarita

Tanteo Chipotle Tequila, Mango Puree, 
res Agaves Organic Margarita Mix (smoky finish).

 ........................................ $15.00Bistreaux Blast
Bacardi Rum, Savannah Vodka, Bombay
Gin, Melon Liqueur, simple syrup and
pineapple juice.

 ............................ $16.00Category 5 Hurricane
Bacardi Black, Bacardi Tropical, pineapple
juice and a mix of peach and raspberry puree.

 ............................................. $14.00Lemon-Tini
Hanson Meyer Lemon Vodka, Combier,
simple syrup and lemon.

 .................. $15.00Purple Monsoon Hurricane
Like a Hurricane but different! Chambord,
Fruitful Blueberry Liqueur, Blue Curacao,
151 Rum, Pineapple Juice, and Sour Mix

 ............................. $12.50NOLA Peach Sangria
A blend of fresh fruits with your favorite
wine.

 ............................. $14.00Caribbean Hurricane
Bacardi Coconut, Bacardi Black,
Passionfruit, pineapple and orange juices
topped with 151 Rum.

 ................................ $14.00ATL Old Fashioned
ASW Fiddler Bourbon, bitters, splash of
orange juice and simple syrup.

Hurricane Flight
$24.99

A p pl i c a b le  S a le s  Ta x  a n d  2 0 %  G r a t u i t y  w i l l  b e  a dde d  to  a l l  a b ove  p r i c e s .
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