RECEPTIONS « WEDDINGS

COCKTAIL PARTY
PACKAGES

137 TAOS STREET

SLIDELL, LA 70458

PH: 985-781-7483
WWW.CELEBRATEATTHEGALLERY.COM




Cocktail Fartg Fackage

Fackag,e Inclusions:

(se of Facilitg with Food and Bcvcragc Senvice for a three hour reception.

China, Glassware and Stainlcss Flatware customary for all service, unless other tableware is

requested.

APProPriatc T able and Chair Sct-uP in the ballroom, and dance area, if desired.
Canc“c LamPs and FloorJeng’ch Lincns on all tables.

A/V Equipmcnt~ Fower Foint, largc video screen, and wireless or lapei microplﬁoncs may be
included with Prior notice and must be handled ]33 our AV staff onlg.

A Personal E vent Coordinator will be assignecl to you. [er services are available for all of the
E]anning stages ofﬂour event, inc!uding menu and set up, and are Provic{ed to ensure that
everything Proceecis as smootlﬁlg as Possib]e. ]Fyou have any questions, P!ease notiﬁj your Event
(Coordinator, who will see to it that these are addressed Promptlg She will also work with your

othervendors and coordinate deliveries Prior to your event.

For Far’cies of 151 or more, services of our in-house Disc Jockey included for three hours.

Daytimc E_vcnts should end bg 5:00 p-m. and E_vcning E_vcnts can commence after 6:30 p-m., in
most cases. You may elect to extend the time oFgour event (based on availabilitg) foran

additional charge.

Facility CaPacitq:

Maximum CaPacit3 of ourFacilitg is 500 guests. Hease allow consideration for the type of tables
usecl, stages, Podiums, bancls, dance area, additional food tables, cake table and otheritems that
may affect available floor space. We recommend seating for 50-60% oFgour anticipated guest

count for your event.

** A Minimum of 100 guests is required for the (Grand Ballroom on Saturdag evenings, and
75 guests on f:riclay evenings.** (exceptions may be availab]e)

Fagmcnts:

A DcPosit of 10% opgour total Package Price is due upon contract signing to hold your date and
reserve the Facility. We currently accept on!g cash or checks for the c{eposit and remaining
balances. This dePosit is refundable on]y up to 4 months before the date opgour event. Axcter
that time, iFgou cancel you will forfeit your dcposit and any additional payments. A $50 service

fee will be charged on all cance”ations, regard!ess of the date.



50% oFyour total cost is due 60 dags before your event, with the remaining balance due 10 c{ags

before the event. A Pagment Plan can be arranged Foryour convenience. Faqments made after 10

days prior to event must be in cash. A firm guest count guarantee is require& io days Prior to your

occasion. A final guest count will be taken during the event and monies for extra guests will be due

at the end omcyour event, Plus a 10% per person surclnargq if aPPIicable.

(ocktail Fartq Menu:

Qur chef would be cle]ighted to create a sPecial menu Foryou. We will consider all sPccial requests.

Some of our Selections include:

Food Services:

Cold Displags:
Fresh [Truit and (Gourmet Cheese, Cold \/egetab]es, Gri”ecl and Marinated
\/egetab!es, and Antipasto

Hot DIP served with garlic toasts or crackers: (choice of 1)
LumP Crabmeat Dip, SPinach and Artichol(e DiP, or [Jot CrawFish DlP

5Pccialt3 Sandwiches: (choice of 1)
Cocktail Muffalettas, (Chicken Salad (Croissants, 5]’1rimp Salad Croissants
or Overs’cuged I:inger Sanclwiches
Hot Hors D’ocuvrcs - Passccl around: (Cheps choice of 5-5u£ject to change seasona”g}
Sausage or Crabmea’c 5tu1c1cecl Musl'lrooms 5ea1cooc1 Kickers
B]eu SPinach Fugs f:riecl Cahcish Bites, Shrimp,
Roasted Vegetable Cros’cini or Ogsters
Broccoli Croquettes Smoked Gouda and
Bacom\/\/rappe& 5}1rimp Muslﬁroom Fil’!W!’lCClS
[Hawaiian Fork or Chicken Satag Farmesan Ar‘cicl’\oke [Hearts
Smoked Chicken or Peef Qpesacﬁ”as Melom\/\/rappec{ Prosciutto
Roasted Duck Empanadas Antipas’co Skewers
Boneless Bugalo Bites Stuged Kec{ Fotatoes
Crab Cakes Beggars Furses
Mini Crawfish or Meat Pies (Crab Rangoon
Sweet Potato & (rawfish Beignets

Salacl: (choice of 1)



FEAST‘ Salac{, Caesar Salacl, Strawberrg SPinach Salac{ or Bleu Cheese Bacon
APP]C Fecan Salad

Hot Foocl ]tcms: (choice of 2)
Seamcood Fas’caj Crabmea’c Scampi Fasta, Chicken [iesta Fas’caj Sl’lrimp & | asso Fasta,

Chicken & Sausage Jamba]aga, E_ggp]ant with Shrimp Cassero!e, Crawﬁsh and T asso
Breacl Fuclcliﬂg, Chicken Finwheels, Chicken Marsala or Chicken Alfredo

Carving orFPo 503 Station: (choice of 1)
Beef Roast, Fit f{am, Roasted Turi«ig Breast, or Stcamship Round
(served with fresh rolls and condiments)

**Ninimum 100 guests forcarver & i 51 for Steamslﬁip**
Qur Chocolate Fantasy Fountain w/accomPaniments

Available Station Options: (minimum 50 gues’cs) - Additional charge per person - each:
Boiled Seafood (seasonal selection)

Smoked Salmon Station

“Smashed” Fo’cato Bar

]:laming Dessert Station

Custom Fas’ca Station

5oup Station

Frime Rlb of BeeF or Bee]c Tenc{erloin (market Price)

Beverage Services:
We are Pleasecl to include the Fo”owing Liquors in our basic Package:

Jim Beam Black Labcl
Jack Daniels Black | abel
\/Q Canadian Blencled Whiskg
Seagram’s chen
Jeb
Wild Turkey
Crown Roga]
Sauza Silver Tequila
Abso!ut \/odka

(regular ar\d some Flavors)

Tanquerag Giin
Johnnie Walker Red | _abel Scotch




Bacardi Rum

Mgcr’s Dark Kum

Captain Morgan Spicccl Kum
Farrot Bag Coconu’c Kum

We also offer the Fo”owing Cordials and Liqucurs:
(“5hots” are not Permittecl)
Amaretto, Starbucks Cogee Liqueur) Fresiclente Brancly, Baileg’s ]rish Créme,
Dark and Ligl‘vt Creme de Cacao, (reme de PBanana, (reme de Menthe, and
Assortecl Schnapps.

QOur fine selection of Wines currentlg includes:
bare?oot brand Cabemet) Mer]ot, Chardonnag and \/\/hi’ce Zinfanclel.

<Se]ections are subject to Change seasona”g.)

Thc Ga”crg Prouc”g serves Buc{ Light Draught E)ccr. Bottlcc‘ E)ccr also available

for an additional fee.

A [rozen Margarita and Coffee Service are included in your Package, and will be set up

upon request‘

Additional ( onsiderations:

Qurinsurance and licensing Prohibit us from a“owing any outside food or liciuor in ourmcacilitg. Flease

understand that this is not left to the discretion oFyour servers or bartenders. Your cooPeration is
greatlfj aPPreciate&. We reserve the right to refuse service to any guest or band memberwho

appears intoxicated.

You will be resPonsiHe for any clamages to the Facilitg or missing items (g]asses, centerpieces, etc.)
that occur &uring 3ourFunction. We reserve the rigl‘nt to “switch” to clisposablc ware near the end of

functions.

Farking is available in ourlots and on T aos Street. After 6 FM, you may also use the acljoining
Har]ey{)avidson lot. Flease feel free to use our convenient drive througlﬂ area for droP o#, but we
ask that you do not leave your vehicle unattended so that otherguests are able to utilize this area as

well.



Sccurity details will be Provic{ecl, as mandated ]:)3 law, for functions of 200 or more.
Forthe erjogment and saFctg of all our clients and guests, the Ga”cry is a non~smoi<ing Facilitg.

Hcasc Note: No use of confetti, rice, bird seed, rose Pe’cals, colored candles, si”g string, giittcr,
bubbles, slﬁaving cream, etc. will be allowed on the property. (Some of these items may be used with
Prior consent and an added cleaning Fee, if aPPlicable) Nothing may be attached to any wall without

Prior Permission and assistance of Ga"cry management.

We at the Ga”crg appreciate your interest in ourfacilitg
and look forward to the oPPortunitg to make your

sPccial occasion Particularly memorable.
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