
 
            
 

 

 
 

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

 Service at the facility of your choice for three hours 

 Uniformed staff to set up, serve, and maintain your party 

 Unlimited and endless cuisine prepared by our Executive Chef, Scott Dardenne.   

Scott is a graduate of the Culinary Arts Institute of Louisiana, and has been trained in classical 
French and Cajun/Creole cuisines.  He has been honored with numerous culinary awards 
including Best Dessert at the 2011 B.R.E.S. Fete Rouge Gala; Gold and Best of Show at the 2010 
B.R.E.S. Fete’ Rouge Gala; Gold, Best of  Show and People’s Choice at the 2008 Baton Rouge 
Culinary Classic.  Scott’s personable demeanor coupled with his talented culinary skills will 
create an incredible epicurean experience your guests will not forget. 

 Service on clear plastic dinnerware and eating utensils 

 Table linens and décor for the buffet tables 

 Coffee and iced tea as your beverage choice 

 All food items will be displayed in chafers or on platters 

 

 

 

 

 

 

 

 

 

 

 

225-744-3344 

Mary@Parc73.com 

www.Parc73.com 

 

14379 LA Hwy 73 

Prairieville, LA  70769 



 Smoked Chicken and Sausage Jambalaya 
or Blackened Chicken Alfredo with Penne 
Pasta 

 Spicy Baked Hot Wings 
 Cold Display of Sliced Fruit, Berries, and 

Domestic Cheeses 
 Meatballs with Barbecue or Swedish 

Sauce 

 

 

 

Gardenia Package     
Includes a preset menu of some of our Parc 73 favorites!   
 
 
 
 
 
 
 

 

 
 

Live Oak and Towering Oak Packages  
(Ask us about quantity discounts)  The Live Oak and Towering Oak packages 
offer you the luxury of choosing from our extensive Parc 73 menu of 
homemade delights!   
 
Live Oak     

 Three Items from Tier One  
 Three Selections from Tier Two 
 One Selection from Tier Three 
 One Butler-Passed Selection 
 Carving Station With Choice of One Meat Selection 
 Fresh Fruit Display 
   

 
Towering Oak    

 Three Tier One Items 

 Three Tier Two Items 

 Three Tier Three Items  

 Two Butler-Passed Selections 
 Carving Station With Choice of One Meat Selection 
 Fresh Fruit Display 
 

*Service charge, sales tax, and trip fee do apply.  Guaranteed minimums are required. 
 
 
 

 Spinach Madeline with Crackers and Tortilla 
Chips 

 Shrimp Pesto Pasta Salad or Louisiana Blue 
Crab Cream Cheese Terrine 

 Assortment of Sandwiches including Ham, 
Turkey, and Shrimp Salad 



 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 

 

 

 

 

 

 

Tier One 
Choose 3 

Spinach Madeline with crackers and tortilla chips 

Smoked sausage with a creole honey mustard glaze 

Meatballs with barbecue or Swedish sauce 

Pecan cream cheese mold topped with pepper jelly sauce, and served with crackers 

Sesame chicken noodle salad 

Shrimp salad on fresh baked croissants 

Gris gris jambalaya dip with bagel chips and veggie sticks 

Double baked potato salad 

Hummus dip with pesto sauce and feta cheese with pita bread 

Spicy cream cheese crab mold with crackers 
 
 

Pesto Shrimp Pasta Salad 
 
 

Tier Two 
Choose 3 

Spicy baked wings with ranch and veggie sticks 

Grilled Italian sausage with roasted onions and peppers 

Smoked BBQ brisket sliders 

Seafood stuffed mushrooms 

Italian sausage stuffed mushrooms 

Smoked chicken Alfredo pasta 

“Pasta Adaire” – shrimp and pesto in a light cream sauce 

Jambalaya pasta 

Chicken and sausage jambalaya 

Shrimp and artichoke mornay with crackers 

Crabmeat mornay with crackers 

Crawfish and Andouille Mornay with crackers 

Antipasto display with salami, sausages, cheeses, marinated artichokes, and olives 

Assorted cheese display featuring imported and domestic cheeses 

Chocolate dipped strawberries 

Flame roasted vegetables with Teriyaki chicken 

 

 

 

 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

 Soft Drinks  
 Draft Beer, Wine, and Soft Drinks 
 Bottled Beer, Wine, and Soft Drinks 
 Party Package 

Assorted Bottled or Draft Beer, Wine, Two Frozen Drink Choices, and 
Soft Drinks 

 Full Well Brand Bar 
5 House Brand Liquors, Wines, Assorted Bottled or Draft Beer, and Soft 
Drinks 

 Full Premium Bar 
5 Premium Liquors, Wines, Assorted Bottled or Draft Beer, and Soft 
Drinks 

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

Tier Three 
Live Oak – Choose 1; Towering Oak – Choose 3 

Spinach and brie stuffed pork loin with Cabernet demi glace 

Smoked seafood display (scallops, mussels, salmon, and trout served with seasoned cream cheese and 

accoutrements) 

Crawfish Etouffee with fluffy white rice 

Alligator sausage with port wine demi glace 

Broiled tilapia in a Chardonnay lump crabmeat butter sauce 

Sesame seared Ahi tuna crostini 

Bourbon smoked beef tenderloin carving station 

Seafood gumbo 

Duck and Andouille Sausage gumbo 

Shrimp and corn bisque 

Smoked trout chowder 

Assorted dessert station 

 

 

 

  
 


