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CANAL STREET ROOM

A meal with a view! Accommodating up to 14 guests, 
you can enjoy the sights of New Orleans’ famed Canal 
Street from the privacy of this elegant room. The room 
features one grand table and floor to ceiling windows, 
and soaring ceilings.

FULL VENUE CAPACITY

Maximum capacity for a sit down dinner: 14

Available as a daytime meeting space for 2-14 attendees

PRICING

$35 - $55 per person for a three course meal. Food and 

beverage minimums apply depending on room.

AVAILABILITY
The Canal Street Room is available for private receptions 
and dining seven days a week all year round.
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FLEUR DE LIS ROOM

The ambience of the Grand Fleur de Lis Room is straight 
out of Paris, circa 1920. This stunning room features picture 
windows, exquisite wood work and grand chandeliers 
overlooking Canal Street.

FULL VENUE CAPACITY
Maximum capacity for a cocktail receptionr: 100
Maximum capacity for a sit down dinner: 80
Available as a daytime meeting space for 20-50 attendees

PRICING
$35 - $55 per person for a three course meal. Food and 
beverage minimums apply.

AVAILABILITY
The Fleur De Lis Room is available for private receptions and 
dining seven days a week all year round.
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THE WINE ROOM

Dine while surrounded by an award-winning wine 
collection. Enjoy an intimate party in Palace Cafe’s third 
floor Wine Room. The room’s stately round table creates 
the perfect dynamic for parties of 12 or less.

FULL VENUE CAPACITY
Maximum capacity for a sit down dinner: 12
Available as a daytime meeting space for 2-12 attendees

PRICING
$35 - $55 per person for a three course meal. Food and 
beverage minimums apply.

AVAILABILITY
The Wine Room is available for private receptions and 
dining seven days a week all year round.
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Available 7 days a week
$30 per person for breakfast buffet
Includes coffee, tea, and juice

BREAKFAST BUFFET

Scrambled Eggs

Shrimp & Grits or Grillades & Grits

Biscuits and Gravy
Your choice of gravy: sausage, red-eye or cream

Ham, Bacon, Breakfast Sausage, Alligator Sausage

Pontalba Potatoes
sautéed red and green bell peppers and onion

Breakfast Pastries and Breads

Bagels and Cream Cheese
Add smoked salmon for $2.00 per person (20 person 
minimum)

Oatmeal

Fresh Fruits Display

ADDITIONAL STATIONS

Seasonal Omelet Station

Oyster Pirogue
Fresh Louisiana oysters on the half shell in an ice filled 
pirogue

Charcuterie and Cheese Display
Selection of housemade charcuterie, pate, artisan cheese, 
Bellegarde bread and accoutrements

Crudité Display
Chefs’ choice of seasonal vegetables with an assortment of 
dipping sauces

CONTACT

For details on pricing, availability, and further information 
please call 504.521.8310

BRUNCH

4

Entrée price includes 3 courses: soup or salad, entrée, dessert, tea & coffee. 
Enhance your dining experience by adding an appetizer to create a four-course meal.



BRUNCH

APPETIZERS

SHRIMP RÉMOULADE
Gulf shrimp, rémoulade sauce, chopped boiled egg

CRABMEAT CHEESECAKE
A Palace Café Favorite! Baked in a pecan crust topped 
with sautéed mushrooms and Creole Meunière sauce

BRAISED ARTICHOKE AND LENTILS
Braised artichoke stuffed with zucchini, squash, and lentils 
with a charred tomato vinaigrette and frisee salad 

SOUP OR SALAD

TURTLE SOUP
with fresh lemon and lots of sherry

COUNTRY GUMBO
Shrimp, oysters, andouille sausage, Louisiana popcorn rice

WERLEIN SALAD
Romaine lettuce, Caesar dressing, Pecorino Romano, herb 
croutons

BEET SALAD
Stilton bleu cheese, candied pecans, honey-apple vinai-
grette

CONTACT

For details on pricing, availability, and further information 
please call 504.521.8310
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BRUNCH

ENTREES

BLT
Bacon, lettuce, tomato, fried egg, brioche, basil aïoli

CATFISH PECAN MEUNIÈRE
pecan crusted catfish, Creole meunière sauce, roasted 
seasoned pecans, Louisiana popcorn rice, seasonal vege-
tables

BANANAS FOSTER PAIN PERDU
Leidenheimer French toast, bananas, banana rum sauce 
(Limit 30)

CAFÉ EGGS BENEDICT
Slow roasted pork “debris”, buttermilk cheddar biscuit, 
poached eggs, tasso hollandaise sauce

HALF ROASTED CHICKEN
Roasted chicken, herbed potatoes, slow cooked greens, 
bacon, porcini butter

STEAK AND EGGS
Two petite filets, poached eggs, hollandaise, caramelized 
onions, roasted home fries

GULF SHRIMP TCHEFUNCTE
Gulf shrimp, Creole Meunière sauce, Creole cream cheese 
grits, pan-roasted mushrooms

DESSERT

WHITE CHOCOLATE BREAD PUDDING
White chocolate baked inside bread pudding, white choco-
late ganache, chocolate sprinkles

CREOLE CREAM CHEESECAKE
seasonal berries, fruit coulis

VANILLA BEAN CRÈME BRÛLÉE
vanilla bean custard, crisp caramelized sugar, seasonal 
fruit

FLOURLESS CHOCOLATE CAKE
crème anglaise



APPETIZERS

SHRIMP RÉMOULADE
Gulf shrimp, housemade rémoulade sauce, chopped 
boiled egg

CRABMEAT CHEESECAKE
A Palace Café Favorite! Baked in a pecan crust topped 
with sautéed mushrooms and Creole Meunière sauce

BRAISED ARTICHOKE AND LENTILS
Braised artichoke stuffed with zucchini, squash, and lentils 
with a charred tomato vinaigrette and frisee salad 

CONTACT

For details on pricing, availability, and further information 
please call 504.521.8310

SOUP OR SALAD

TURTLE SOUP
with fresh lemon and lots of sherry

COUNTRY GUMBO
Shrimp, oysters and andouille sausage simmered in a rich 
crab broth flavored with okra and served with Louisiana 
popcorn rice

WERLEIN SALAD
Romaine lettuce tossed with a housemade Caesar dress-
ing, Pecorino Romanom, herb croutons

BEET SALAD
Stilton bleu cheese, candied pecans, mixed greens and a 
honey-apple vinaigrette

LUNCH
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Entrée price includes 3 courses: soup or salad, entrée, dessert, tea & coffee. 
Enhance your dining experience by adding an appetizer to create a four-course meal.
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ENTREES

CATFISH PECAN MEUNIÈRE
pecan crusted and pan sautéed catfish, Creole meunière 
sauce, roasted seasoned pecans, Louisiana popcorn rice, 
vegetables

TWIN TOURNEDOS
Two petite filets, roasted garlic mashed potatoes, honey-
sherry glazed carrots, bourbon brown butter

PASTA ST. CHARLES
Gulf shrimp, andouille sausage, green onion Creole 
mustard cream, penne pasta, Pecorino Romano

ROASTED HALF CHICKEN
Roasted chicken, herbed potatoes, slow cooked greens, 
bacon, porcini butter

GULF SHRIMP TCHEFUNCTE
Gulf shrimp, Creole meunière sauce, Creole cream cheese 
grits, pan-roasted mushrooms

GRILLED STEAK WEDGE SALAD
Iceberg lettuce wedge, sliced petit filet, cherry tomatoes, 
bacon, avocado, boiled egg, blue cheese dressing

ANDOUILLE CRUSTED GULF FISH
Pan-roasted Gulf fish, Crystal beurre blanc, chive aïoli, 
herb roasted potatoes, seasonal vegetable 

GRILLED CHICKEN WERLEIN
chicken breast, romaine lettuce, housemade Caesar 
dressing, Pecorino Romano, herb croutons

FRIED OYSTER SALAD
Crystal butter glazed oysters, Bibb lettuce, Stilton bleu 
cheese, buttermilk dressing

LUNCH

DESSERT

WHITE CHOCOLATE BREAD PUDDING
White chocolate baked inside bread pudding, white 
chocolate ganache, chocolate sprinkles

CREOLE CREAM CHEESECAKE
seasonal berries, fruit coulis

VANILLA BEAN CRÈME BRÛLÉE
vanilla bean custard, crisp caramelized sugar, 
seasonal fruit

FLOURLESS CHOCOLATE CAKE
crème anglaise



APPETIZERS

SHRIMP RÉMOULADE
Gulf shrimp, housemade rémoulade sauce, chopped 
boiled egg

CRABMEAT CHEESECAKE
A Palace Café Favorite! Baked in a pecan crust topped 
with sautéed mushrooms and Creole meunière sauce

BRAISED ARTICHOKE AND LENTILS
Braised artichoke stuffed with zucchini, squash, and lentils 
with a charred tomato vinaigrette and frisee salad 

SOUP OR SALAD

TURTLE SOUP
with fresh lemon and lots of sherry

COUNTRY GUMBO
Shrimp, oysters and andouille sausage simmered in a rich 
crab broth flavored with okra and served with Louisiana 
popcorn rice

WERLEIN SALAD
Romaine lettuce tossed with a housemade Caesar dress-
ing, Pecorino Romano, herb croutons

BEET SALAD
Stilton bleu cheese, candied pecans, mixed greens and a 
honey-apple vinaigrette

CONTACT

For details on pricing, availability, and further information 
please call 504.521.8310

DINNER
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Entrée price includes 3 courses: soup or salad, entrée, dessert, tea & coffee. 
Enhance your dining experience by adding an appetizer to create a four-course meal.
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ENTREES

CATFISH PECAN MEUNIÈRE
Pecan crusted and pan sautéed catfish, Creole meunière 
sauce, roasted seasoned pecans, Louisiana popcorn rice, 
vegetables

FILET MIGNON
6oz filet served medium with roasted garlic mashed 
potatoes, honey and sherry glazed carrots and bourbon 
brown butterr

HALF ROASTED CHICKEN
Roasted chicken, herbed potatoes, slow cooked greens, 
bacon, porcini butter

GULF SHRIMP TCHEFUNCTE
Gulf shrimp, Creole meunière sauce, Creole cream cheese 
grits, pan-roasted mushrooms

ANDOUILLE CRUSTED GULF FISH
Pan-roasted Gulf fish, Crystal beurre blanc, chive aïoli, 
herb roasted potatoes, seasonal vegetable 

GRILLED GULF FISH
Gulf fish, stone-ground grit cake, seasonal vegetables, 
mushroom sauce piquante

CHAR GRILLED RIB-EYE
Creole seasoned rib-eye, garlic mashed potatoes,
glazed carrots and sauce bordelaise

PEPPER CRUSTED DUCK
parsnip mash with a citrus-confit salad, and 
sauce à l’orange

DINNER

DESSERT

WHITE CHOCOLATE BREAD PUDDING
White chocolate baked inside bread pudding, white 
chocolate ganache, chocolate sprinkles

CREOLE CREAM CHEESECAKE
seasonal berries, fruit coulis

VANILLA BEAN CRÈME BRÛLÉE
vanilla bean custard, crisp caramelized sugar, 
seasonal fruit

FLOURLESS CHOCOLATE CAKE
crème anglaise
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How soon in advance do I need to reserve a room? 
The sooner the better. We will tentatively reserve rooms for you 
at no cost, and give you first right of refusal to the room in the 
situation someone else would like to book.

Is there a cash bar option? 
Yes, we offers bars both on a cash basis as well as a 
consumption basis

Can I play my own music? 
We offer background music, but you are welcome to bring your 
own music, but must also supply speakers

Can I play a slideshow or make a powerpoint 
presentation? 
We offer a projector and screen for a nominal fee for your 
presentation needs

May I bring in my own cake? 
Yes. We also can provide whole cakes for purchase

Can I bring in decorations? 
We encourage you to make the room special and theme it 
anyway possible. You can have access to the room 30 minutes 
prior to your event

How do I reserve a private event space? 
We require a credit card number to confirm your reservation

What if I need to cancel? 
You can cancel 30 days prior to event without fee

How much per person? 
We can work with a range of budgets, starting in the mid-
thirties for a three course dinner.

Do you accommodate dietary needs? 
Our chefs have extensive experience working with dietary 
restrictions and will do their best to accommodate your needs. 

What is the table set-up? 
Depends on your party size and needs. We have a variety of 
table arrangements to meet various needs. 

Can a private party order off the regular menu? 
Yes. If your party is 15 or less you can order off the regular 
menu. 

Wine List?  
The list is sent out with the food menus and assistance selecting 
wine is available from our sommelier. 

What is the suggested gratuity? 
20%

Do you require a deposit? 
We ask for a credit card number to reserve your private dining 
reservation, but it is not charge until your event. 

F&Q


