
            
 

 

 
 

 
 
  
A M E N I T I E S    I N C L U D E D: 

 Exclusive use of Parc 73 and the grounds for three hours 
 Building arrangement, full service staffing and clean up after each event 
 Service on china, glass, and silverware  
 Your choice of two entrees, one salad, one starch, one vegetable, one bread, and one 

dessert (soup is an additional charge.) 
 Availability of satellite music, background music, your I-pod playlist, and audio and 

video through our surround sound system within the building 
 Guest tables, chairs, linen skirts to the floor, chair covers, and your choice of available 

colored topper linens 
 Centerpieces on each guest table 
 Experienced coordinator available on site as needed throughout the event-planning 

process 
 Unlimited iced tea, coffee, and water included 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

14379  LA Highway 73 

Prairieville, LA  70769 

 

225-744-3344 

Mary@Parc73.com 

www.Parc73.com 

ENTRÉE OPTIONS: 
Tier 1:  

 Grilled Breast of Chicken with Crawfish Andouille Mornay Cream 

Sauce 

 Sausage Cornbread Dressing Stuffed Breast of Chicken with a Natural 

Pan Gravy 

 Paneed Pork Chop with a Cremini Mushroom Marsala Sauce 
Tier 2:  

 Boudin Stuffed Double Cut Pork Chops with a Caramelized Shallots 

Demi-Glace  

 Grilled Atlantic Salmon with a Shrimp Mornay Cream Sauce 

 Crabmeat Stuffed Tilapia with a Dill Butter Sauce 
Tier 3:  

 Petite Tournedo of Beef with Blackened Redfish Filet Topped with a 

Crabmeat Lemon Butter Sauce 

 16 oz. Pecan Wood Smoked Prime Rib with a Horseradish Sauce and 

Au Jus 

 Pan Seared Breast of Duck with Port Wine Demi-Glace served with a 

Crawfish Cake Topped with Remoulade Sauce  
 

 

 



 

SALAD OPTIONS: 
 Caesar Salad with Cornbread Croutons 
 Caprese Salad with Sliced Fresh Mozzarella, Local Tomatoes, and a Balsamic 

Reduction 
 Sensation Salad 
 Green Salad with Buttermilk Garlic Dressing 

 

STARCH OPTIONS: 
 Rice Pilaf 
 Roasted Garlic Mashed Potatoes 
 Cane Syrup Roasted Sweet Potatoes 
 Potatoes Au Gratin 
 Corn Maque Choux  
 Twice Baked Potato 

 

VEGETABLE OPTIONS: 
 Lemon Butter Broccoli 
 Sugar Snap Peas 
 Southern Style Green Beans 
 Grilled Asparagus 
 Parmesan Roasted Asparagus 
 Green Bean Almondine 

 

DESSERT OPTIONS: 
 Bourbon Pecan Pie 

 Wild Berry Torte 

 Pecan Pie with Caramel Sauce 

 Strawberry Shortcake 

 White Chocolate Bread Pudding with Whiskey Caramel Sauce 

 Blueberry Bread Pudding with Lemon Rum Sauce 

 Chocolate Layer Cake 

 
 

 
 

 
 

 
 
 
 

*All food and alcohol are subject to an 18% service charge and 8.5% sales 
tax. 
 



 
 
 
 
 

Non-alcoholic 
 Unlimited Soft Drinks  

Coke, Diet Coke, Dr. Pepper, and Sprite served from our fountain drink 
station 

 Gourmet Coffee Bar  
  Coffee of different flavors and blends served with toppings to enjoy 

 
Alcohol Packages:  
All alcohol packages include unlimited soft drinks from our fountain station.  A cash bar 
may be offered at no additional charge if one of the following packages is purchased.  

 
 Draft Beer & Wine  

     Draft Beer, Chardonnay, White Zinfandel, Cabernet, and Merlot 
  

 Bottled Beer & Wine  
Assorted Bottled Beer, Chardonnay, White Zinfandel, Cabernet, and          
Merlot 

  
 Party Package  

Assorted Bottled or Draft Beer, Chardonnay, White Zinfandel, Cabernet,  
Merlot & Frozen Daiquiris (2 flavors of your choice!) 

 
 Full Well Brand Bar  

House Brand Liquors Plus Wines, Assorted Bottled or Draft Beer, & 
Daiquiris of your choice 

 
 Full Premium Bar  

Crown Royal, Jack Daniels, Johnny Walker Black Label, J & B, Grey Goose,     
Belvedere, and many more!  Also Assorted Bottled or Draft Beer, 
Chardonnay, White Zinfandel, Cabernet, and Merlot 

 
 Cash Bar - Bar Setup Fee if no alcohol package is chosen  


