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TPC Louisiana’s 2011 

Wedding Packages
Ceremony Packages Include:
· Use of luscious private lawn between the 9th and 18th greens (overlooking the 9th & 18th holes), with easy access to the reception area, dressing rooms and restrooms.  

· Use of the women’s lounge for the bride and her bridesmaids

· Use of the men’s lounge for the groom and his groomsmen

· White padded outdoor chairs for up to 100 guests ($5.00 fee per chair will apply for guests over 100)

· Set up and breakdown of reception chairs, etc…
$750.00

(Ceremony prices subject to applicable Sales Tax)
Package enhancements can be made at an additional fee 
(Runners, decking, lattice arch, chair covers, chair ties, etc…)

(Music and decorations are supplied by the bride and groom, unless arrangements are made in advance for TPC Louisiana to arrange at an additional fee)
Reception Packages Include:

· Room rental for three hours 

· Complimentary Parking for guests

· China & Silverware

· Dance Floor (Black Marble Look)
· Gift Table, Cake Table and Head Table (if needed)

· Cake Cutting 

· White Table Linen 

· Set up and breakdown of Tables

· Plated Dinner or Buffet menu choice 
There is an additional $100 per half hour of room use over the scheduled end time for your event
Optional Fees:

· In house wedding coordinator - $150 for reception or $250 for ceremony & reception

· Specialty Linen

· Banquet Chairs & Chair Covers - $8 each

· Bar - $75 Bartender Fee

· Professional Disc Jockey and Emcee - $500

· 4, 5 or 6 piece bands

· second –line band

· Etc…

Reception Menus

Hors Douevre Package Selections

Wedding Package I
Cajun Style Jambalaya

Chicken and Andouille Gumbo

Caesar Salad

Shrimp and Smoked Tomato Pasta

Warm Roast Beef with Fresh Rolls

Vegetable Display & Fruit Display

Choice of 2 Passed Hors D’ouevres

$34.95 per person (Including an open beer and wine bar)

$37.95 per person (including an open well brand bar)

$41.95 per person (including an open call brand bar)

$44.95 per person (including a premium brand bar)

Wedding Package II

Assorted Po Boy Sandwiches

Imported Cheese & Fruit Display

Roasted Corn and Crab Bisque

Steamship of Beef Carving Station with Fresh Rolls

(Add $75 for Chef Attendant)

Pasta Fairfield 

Spinach & Artichoke Dip

Choice of 3 Passed Hors D’ouevres

$43.95 per person (Including an open beer and wine bar)

$45.95 per person (including an open well brand bar)

$47.95 per person (including an open call brand bar)

$49.95 per person (including a premium brand bar)

Wedding Package III

Louisiana Seafood Gumbo

Crab and gruyere fondue
Imported Cheese & Crudités Display

Fresh Mixed Green Salad

Crab & Truffle Pasta

New Orleans BBQ Shrimp Station

(Add $75 for Chef Attendant)

Prime Rib Carving Station

(Add $75 for Chef Attendant)

Choice of 4 Passed Hors D’ouevres

$57.95 per person (Including an open beer and wine bar)

$59.95 per person (including an open well brand bar)

$61.95 per person (including an open call brand bar)

$63.95 per person (including a premium brand bar)

 We can create a special menu to suit your event upon request! 

All prices listed are subject to a 20% service charge and applicable sales taxes

Passed Options

($1.75 PER PIECE)

CORN AND ANDOUILLE BEIGNETS 

LOUISIANA CRAB CAKES 

SPINACH AND ARTICHOKE DIP 

SHRIMP REMOULADE DEVILED EGGS

GULF SHRIMP COCKTAIL 

FRIED OYSTERS WTH ROCKAFELLER PESTO 

ROASTED TOMATO & ARTICHOKE BRUSCHETTA 

CRISPY FRIED DUCK TENDERS 

MARINATED BLUE CRAB CLAWS 

OYSTER SHOOTERS 

SMOKED CATFISH AND BLACK BEAN SALSA
CRAB AND GRUYERE FONDUE 

MINI MUFFULETTAS

SHRIMP SPRINGROLLS

GRILLED ALLIGATOR SAUSAGE

CRISPY DUCK STRIPS 

BOUDIN BALS

We can create a special menu to suit your event upon request! 

All prices listed are subject to a 20% service charge and applicable sales taxes
PLATED DINNER MENU

· FOR A 3 COURSE MENU, CHOOSE ONE SOUP OR SALAD 

· FOR A 4 COURSE MENU, ADD AN ADDIOTIONAL $3 AND SELECT ONE SOUP & ONE SALAD OPTION

SALAD

CLASSIC CAESAR SALAD 

CRISP ROMAINE TOSSED WITH PEPPERED CROUTONS 

AND GRATED PARMESAN CHEESE

SESONAL GREEN SALAD

MIXED GREENS WITH CHERRY TOMATOES, 

ROASTED PECANS, CURRANTS, AND RED ONIONS TOSSED

 WITH PEPPER JELLY VINAGRETTE

WEDGE SALAD

CRISP BACON, CUCUMBERS, EGGS, AND TOMATOES

ON BOSTON LETTUCE FINISHED WITH SPICY BUTTERMILK DRESSING

SPINACH SALAD

BABY SPINACH TOSSED WITH BLUE CHEESE, SUNDRIED TOMATOES,

SHAVED RED ONIONS, AND RASPBERRY VINAGRETTE

SOUP

SEAFOOD GUMBO

CHICKEN AND ANDOUILLE GUMBO

DUCK AND SWEET POTATO

CRAB AND CORN BISQUE

CREAM OF BROCCOLI

RED BEAN

Appropriate Sales Tax and 20% Gratuity Will Apply
CHOICE OF ENTRÉE:

8 oz FILET OF BEEF

SERVED OVER WHIPPED POTATOES AND HARICOT VERTS

FINISHED WITH A RED WINE REDUCTION

$42.95 per person

ROSEMARY CHICKEN

ROASTED AIRLINE CUT OF CHICKEN OVER ANDOUILLE GRITS

AND WILTED SPINACH FINISHED WITH ROSEMARY AU JUS

$23.95 per person

SMOKED PORK TENDERLOIN
PEPPER JELLY GLAZED PORK TENDERLOIN SERVED OVER A ROASTED SWEET POTATO AND TASSO HASH.    
$27.95 per person

CHARGRILLED RIBEYE

12 oz RIBEYE WITH CRIPSY POTATOES 

AND ANDOUILLE STEAK SAUCE

$32.95 per person

PAN SEARED TUNA

LOCAL YELLOW FIN TUNA SEARED MEDIUM

OVER ROASTED TOMATOES, SPINACH, AND CRIMINIS 

TOPPED WITH CONFIT ONIONS 

$29.95 per person

CRISPY DUCK 

8oz BREAST PAN FRIED AND SERVED OVER 

TRUFFLED MASH AND HARICOT VERTS

FINISHED WITH PEPPERED IVORY SAUCE

$35.95 per person

BAYOU SURF AND TURF

2 PETITE FILETS TOPPED WITH LOCAL CRAWFISH

SERVED WITH AN ANDOUILLE AND POTATO HASH

$39.95 per person

NEW ORLEANS BARBECUE SHRIMP

JUMBO GULF SHRIMP, SIMMERED IN A CLASSIC 

NEW ORLEANS BLEND AND SERVED WITH 
A ANDOUILLE CORNBREAD DRESSING
$28.95 per person

GULFFISH AVONDALE 

FRESH GULFFISH BROILED AND SERVED

OVER POPCORN RICE AND VEGETABLES

FINISHED WITH AN ABITA BUTTER SAUCE

$25.95 per person

PASTA FAIRFIELD 

ALLIGATOR SAUSAGE TOSSED WITH TOMATOES, MUSHROOMS

AND PENNE PASTA IN A CRAWFISH CREAM SAUCE

$23.95 per person

Appropriate Sales Tax and 20% Gratuity Will Apply
CHOICE OF DESSERTS:

CLASSIC CHEESECAKE

TOPPED WITH FRESH FRUIT 

OR WITH CARMEL, PECANS AND CHOCOLATE

CHOCOLATE CHIP PECAN PIE

CLASSIC SOUTHERN PIE WITH A CHOCOLATE TWIST

SERVED WITH VANILLA BEAN ICE CREAM

PINEAPPLE UPSIDE DOWN CAKE

WARM CAKE WITH CARMALIZED PINEAPPLE

FINISHED WITH WHIPPED CREAM

BREAD PUDDING

YOU’RE CHOICE OF THE FOLLOWING:

WHITE CHOCOLATE

TRADITIONAL WITH WHISKY SAUCE

BANANA FOSTER’S

BOURBON PECAN

Appropriate Sales Tax and 20% Gratuity Will Apply
