
 



2016 Wedding Information & Rates  
 

The spectacular avenue of 300 year old live oak trees leading from the river to a graceful antebellum manor is recognized the world 
over for that catch-your-breath-at-first-sight enchantment.  Just envision your wedding ceremony set under the colonnade of 300 year 

old live oaks with the dramatic backdrop for your procession being the eighteenth century Greek revival mansion.  
Allow Oak Alley Plantation to create that perfect fairytale setting for the beginning of your new journey as one.  

 
Wedding Amenities Include: 

Event Coordinator to assist you with on-site plans for your dream wedding 
Event Manager on site the day of your event to assist with your processional and itinerary 

Access to the historic plantation grounds for bridal portraits prior to and the day of your wedding 
Spacious Bridal Suite for day of preparations 

Set up of white padded chairs in the 300 year old alley of oaks for your ceremony 
White linen draped alter table at the ceremony site 
White Luminaries lining the front and back alley 

Antebellum dressed Historical Interpreters to greet your guests and conduct tours during the evening  
 

Reception Includes: 
Choice of culinary packages to suit your style and taste 

Choice of multiple three hour beverage packages & specialty drink options  
A wide variety of  “add on” options to ensure your reception is just as you dreamed 

Complete setup: reception tables, white padded chairs, white linens, bandstand, and alter table 
Linen draped food service tables and linen draped tables to present the wedding & groom’s cake 

Cake cutting & plating service  
Professional catering staff 

 
 
The venue accommodates parties of 50 to 250 guests, however, additional fees will be incurred for parties larger than 75 guests.  
Guests are welcome to visit inside the mansion, touring both downstairs and upstairs throughout your event.  You may even find a 
few of your guests enjoying the view from above while visiting the front gallery of the mansion.  The allotted time for the entire pri-
vate opening is 3 hours.  Additional time can be added to your event if requested. 

 
Private Opening for up to 75 guests $3,000.00 
Additional Guest Fee over the initial 75 guests $     20.00 per person 
Additional Time: ½ hour  (optional) $   600.00 
Additional Time: 1 full hour (optional) $   900.00 



 

2016 Buffet Style Culinary Packages 
Oak Alley Plantation professional catering staff is sure to provide a quality culinary package offering traditional  

Cajun/Creole fare and novelty items.  Please select from the following packages to suit your needs.   
 

Hand Passed Items 
 Beef and Parmesan Stuffed Mushrooms 

Fried Crawfish Boulettes with Bistro Sauce 
Gator Nuggets with Srarachi Aioli 

 
Main Dining Room Items 

Ham Mousse Tartlets 
Cajun Deviled Eggs 
Shrimp Salad Sandwiches 
Mini Beef Pies 
Fresh Fruit with French Cream 
Assortment of Three Dips with Crostini including: 

Spinach & Artichoke, Broccoli & Cheese, and 
Spicy Crawfish Cream 

Spiral Cut Honey Ham with Honey Dijon Sauce 
served with Seeded or Plain Rolls 

Pan Tossed Pasta with Gulf Shrimp & Crawfish in a 
Four Cheese Sauce 

 
Southern Deep and Pan Fry Station  

Fried Shrimp with Cocktail Sauce 
Fried Catfish with Tarter Sauce 

 
Traditional Cajun Creole Fare Station 
Chicken, Andouille, & Smoked Sausage Gumbo 
 
Dessert Item 
         Pecan Pralines 
 
Wedding Cake Service Fee 
2 Bottles of Oak Alley Plantation Sparkling Wine 

Octavie Roman Buchanan Package: $83.00/ person 

Louise Roman Package: $93.00/person 

Hand Passed Items 
Fried Bacon Wrapped Shrimp 
Fried Crab Boulettes with Cajun Dipping Sauce 
Cajun Sausage Stuffed Mushrooms 

 
Main Dining Room Items 

Ham Mousse Tartlets 
Cold Smoked Shrimp Canapes  
Chicken Salad Cocktail Sandwiches 
Cajun Deviled Eggs 
Garden Fresh Crudites and Artesian Cheese Platter 
Assortment of Three Dips with Crostini including: 

Spinach & Artichoke, Broccoli & Cheese, and 
Spicy Crawfish Cream  

Cajun Roast Beef with Horseradish Sauce served 
with Seeded or Plain Rolls 

Pan Tossed Pasta with Chicken Breast and Four 
Cheese Sauce 

 
Southern Deep and Pan Fry Station  

Fried Shrimp with Cocktail Sauce 
Fried Catfish with Tarter Sauce 

 
Traditional Cajun Creole Fare Station 
Chicken, Andouille, & Smoked Sausage Gumbo 
 
Dessert Items: 

Chocolate Fondue Fountain with Fresh Fruit and 
Pound Cake 

Pecan Pralines 
 
Wedding Cake Service Fee 
2 Bottles of Oak Alley Plantation Sparkling Wine 
 



Julia Armstrong Kaufmann Package:  

$104.50/person 

Hand Passed Items 
    Fried Crab Boulettes with Cajun Dipping Sauce 
    Fried Bacon Wrapped Shrimp 
    Gator Nuggets with Srarachi Aioli 
    Beef and Parmesan Stuffed Mushrooms 
 
Main Dining Room Items  
    Ham Mousse Tartlets 
    Cold Smoked Shrimp Canapés 
    Chicken Salad Cocktail Sandwiches 
    Shrimp Salad Cocktail Sandwiches  
    Garden Fresh Crudités and Artesian Cheese Platter 
    Assortment of Three Dips with Crostini including:  
         Spinach & Artichoke, Broccoli & Cheese, and  Spicy 

Crawfish Cream 
    Barbeque Beef Brisket with Caramelized Onions & Peppers 

served with Seeded or Plain Rolls 
    Pan Tossed Pasta with Gulf Shrimp & Crawfish in a Four 

Cheese Sauce 
 
Southern Deep and Pan Fry Station  
    Fried Eggplant Rounds with Crawfish Monica Sauce 
    Fried Catfish with Tarter Sauce 
 
Traditional Cajun Creole Fare Station 
    Shrimp & Okra Gumbo 
    Chicken & Smoked Sausage Jambalaya 
 
Dessert Item 
    Chocolate Fondue Fountain with Fresh Fruit and Pound Cake 
 
Wedding Cake Service Fee 
2 Bottles of Oak Alley Plantation Sparkling Wine 
 

Hand Passed Items 
    Fried Bacon Wrapped Shrimp 
    Oyster Shooters 
    Cajun Sausage Stuffed Mushrooms 
    Grilled Bacon Wrapped Duck Breast  
 
Main Dining Room Items 
    Mini Muffelettas 
    Mini Beef Pies 
    Assorted Artesian Cheese, Charcouterie Meats, and Fresh           

Fruit Display 
    Assortment of Three Dips with Crostini including:  
         Spinach & Artichoke, Broccoli & Cheese, and Spicy 

Crawfish Cream 
    Roast Chicken stuffed with Rice Dressing served with  
         Two Side Items 
    Pan Tossed Pasta with Shrimp and Andouille with Creole 

Cream Sauce 
     
Grill Station 
    Pork Medallion with Apple Demi Glace served with  
          Two Side Items 
 
Southern Deep and Pan Fry Station  
    Fried Eggplant Rounds with Crawfish Monica Sauce 
 
Traditional Cajun Creole Fare Station 
    Shrimp & Okra Gumbo 
    Chicken & Smoked Sausage Jambalaya 
 
Dessert Items 

Assorted Sweets Table including: Pecan Pralines,  
         Chocolate Covered Strawberries, Tea Cookies,  
         Chocolate Pecan Fudge, and Pecan Tassies 
 
Wedding Cake Service Fee 
2 Bottles of Oak Alley Plantation Sparkling Wine 

Josephine Armstrong Stewart Package:  

$112.00/person 



Corn Pudding 
Grilled Roast Vegetables 

Corn Maquechoux 
Green Bean Casserole 

Squash Casserole 
Sweet Potato Soufflé 

Garlic Mashed Potatoes 
Cajun Dirty Rice 

 

Mushroom Rice Dressing 
Cornbread Dressing 

Cheese Grits 
Potatoes Au Gratin 
Smothered Okra 
Carrot Soufflé 

Spinach Madeleine  

 Side Items Available for 
Carved and Grill Menu Items 
choose 2 items for each carved and grilled menu  

 
All culinary package pricing includes linen draped tables 

for all food service, reception tables & chairs for all 
guests, china, silverware, napkins, servers,  

7.5% tax and 20% gratuity. 
 

A minimum of 50 persons is required for   
culinary & beverage packages. 

 
*All seafood items are based on seasonal pricing* 

*Seasonal pricing can be confirmed 30 days  
prior to the event. * 

 
 

Celina Pilie Roman Package: $126.00/person 

Hand Passed Items 
Fried Bacon Wrapped Shrimp 
Oyster Shooters 
Fried  Boudin Boulettes with Pepper Jelly 
Grilled Bacon Wrapped Duck Breast 
 

Main Dining Room Items 
Mini Muffelettas 
Crab Salad Cocktail Sandwiches 
Assorted Artesian Cheese, Charcouterie Meats, and  
     Garden Fresh Crudités'  
Assortment of Three Dips with Crostini including:  

Spinach & Artichoke, Broccoli & Cheese, and 
Spicy Crawfish Cream 

Roast Chicken stuffed with Rice Dressing and served 
with Two Side Items 

 
Grill Station 

Red Snapper with Crawfish Bayou Sauce served  
      with Two Side Items 

 
Southern Deep and Pan Fry Station  

Fried Catfish with Tarter Sauce 
Crab Cakes with Creole Cream Sauce 

 
Traditional Cajun Creole Fare Station 
Shrimp & Okra Gumbo 
Crawfish Etouffee with White Rice 
 
Dessert Items 

Chocolate Fondue Fountain with Fresh Fruit and  
      Pound Cake 
Bread Pudding with Rum Sauce 

 
Wedding Cake Service Fee 
2 Bottles of Oak Alley Plantation Sparkling Wine 
 
 
 



From the Carving Board  
Slow Roasted Prime Rib Au Jus        TBD 
Roast Turduchen $    19.75 
Roast Chicken stuffed with rice or cornbread dressing                         $    13.00 
Plantation Cane Syrup BBQ Ribs $    18.50 
Couchon Du Lait: serves 50 guests $1000.00 
Standing Beef Steamship: serves 150 guests $1300.00 

Above items served with choice of 2 side items 

From the Grill  
Portobello “Steak” with Creole Sauce            $    17.50 
Red Snapper with Crawfish Bayou Sauce            $    18.50 
Shrimp and Andouille Skewers            $    17.50 
Pork Medallion with Apple Demi Glace            $    12.00 
Bacon Wrapped Scallops with Saffron Cream Sauce            $    12.00 
Boneless BBQ Duck Breast Wrapped in Bacon  with    

Fire Roasted Onions and Pepper                                            $    18.25 
Filet Mignon with Marchand Du Vin Sauce                                                TBD 

Above items served with choice of 2 side items 

Fresh Seafood  
     Boiled Jumbo Shrimp with crisp iceberg lettuce and Remoulade Sauce $12.50 

Smoked Salmon with sour cream, capers, chives, egg whites, and egg yolk $11.25 
Seafood Bar including Shrimp, Crab, Crawfish, & Oysters   $27.50 

Mushroom Rice Dressing 
Cornbread Dressing 

Cheese Grits 
Potatoes Au Gratin 
Smothered Okra 
Carrot Soufflé 

Spinach Madeleine  

Corn Pudding 
Grilled Roast Vegetables 

Corn Maquechoux 
Green Bean Casserole 

Squash Casserole 
Sweet Potato Soufflé 

Garlic Mashed Potatoes 
Cajun Dirty Rice 

 

Side Items Available for Carved and Grill Menus 
choose 2 items for each carved and grilled  menu selection 

Plantation Desserts  
Plantation Praline Demonstration                                                 $  5.00 
Bananas Foster Flambé Served over Creole Cream Cheese Ice Cream $  8.75 
Plantation Café Brulot served with New Orleans Style Beignets $13.25 

2016 Optional Add On Culinary Selections 

Use these culinary specialty items to enhance your package menu.   
All items are priced per person and can be added to any culinary package you select. 

Pan Tossed Pasta 
Pan Tossed Pasta with Chicken Breast and Four Cheese Sauce  $  7.00 
Pan Tossed Pasta with Gulf Shrimp and Crawfish in a Four Cheese Sauce $  8.00 
Pan Tossed Pasta with Shrimp and Andouille with Creole Cream Sauce $  9.00 

Meat & Seafood can be omitted and vegetables substituted for a vegetarian option 
Choose from Penne, Fettuccini, or Fusilli Pasta 



Andrew Stewart  

5 Course Formal Seated Dinner: $137.00/person 

 
FIRST COURSE 

Please select either butler passed hors d’ouevres OR a seated appetizer for your guests to enjoy 

 
  Butler Passed Hors D’Ouevres (Choice of 2)   Appetizers (Choice of 1)    
       Oyster Shooters      Frog Leg Bordelaise 
       Crab Stuffed Mushrooms     Crawfish Etouffee in Puff Pastry Canapés 
       Beef & Parmesan Stuffed Mushrooms   Crabmeat Imperial 
       Deep Fried Bacon Wrapped Shrimp    Pistachio Duxelle Duck Roulade & Orange Marmalade 
       Grilled Bacon Wrapped Duck Breast   Shrimp Remoulade 
       Crawfish Boulettes with Bistro Sauce   Snails in Garlic Butter 
       Boudin Boulettes with Hot Pepper Jelly   Grilled Oysters 
       Gator Nuggets with Srarachi Aioli 
       Fried Catfish Strips with Tartar Sauce 

 
SECOND COURSE: SOUPS 

  Turtle Soup with Sherry and Chopped Eggs    Sweet Potato & Andouille Soup 
  Chicken & Andouille Gumbo     Cream of Oyster & Artichoke Soup 
  Creole French Onion Soup with Brie and Puff Pastry   Shrimp, Corn, and Crab Soup 

 
THIRD COURSE: SALADS  

Mesclun Greens and Tomato Slices Topped with Herb Vinaigrette 
Spinach Salad tossed with a Cane Syrup Vinaigrette, Toasted Pecans and Red Onion 

Baby Lettuce Mix in a parmesan Herb Bowl with House Vinaigrette 
New Orleans Italian Salad  

 
FOURTH COURSE: ENTREÉS 

Pistachio Duxelle stuffed Duck Roulade with an Orange Marmalade Sauce and Wild Rice Pilaf 
Chicken Pontabla with Brabant Potatoes and Béarnaise Sauce 

Beef Wellington with Hasselback Potatoes and Broccoli under Hollandaise Sauce 
Stuffed Leg of Lamb with Wild Rice Pilaf and Roasted Green Beans 

Seafood Stuffed Shrimp with Rosemary Garlic Roasted Potatoes and Boursin Stuffed Mushrooms 
Potato Crusted Filet of Flounder stuffed with Crabmeat Dressing with Roasted Asparagus Spears 

Andouille stuffed Pork Loin with Rosemary Butter Glaze and Wilted Spinach 
Trout Menieurre with Brabant Potatoes and Roasted Parmesan Tomatoes 

Lobster Thermidore with Roasted New Red Potatoes and Asparagus Spears 
Fish en Papillote with Duchess Potatoes and Grilled Vegetables 

Mushroom Duxelle Stuffed Roast Quail with Truffle Bordelaise Sauce and Roasted Green Beans 

 
FIFTH COURSE: DESSERTS 

White Chocolate Bread Pudding with Grande Marnier Custard Sauce 
Caramel Custard Cup 

Creole Cream Cheese Cheesecake with Praline Topping 
Banana Foster on Ice Cream or Cheesecake 

Dark Chocolate Flourless Cake with Raspberry Topping 
Wedding Cake Service 

 

Formal  Seated Dinner Menus 
All seated dinner menus are packaged for 50 or more guests and include Coffee, Ice Tea,  & Water. 

The maximum number of guests Oak Alley Plantation can accommodate for a seated dinner is 120 guests. 
Rates subject to change without notice. 



 
 

Jacques Telesphore Roman  

7 Course Formal Seated Dinner: $157.00/person 
 

FIRST COURSE 
Please select either butler passed hors d’ouevres OR a seated appetizer for your guests to enjoy 

  Butler Passed Hors D’Ouevres (Choice of 2)   Appetizers (Choice of 1)    
       Oyster Shooters      Frog Leg Bordelaise 
       Crab Stuffed Mushrooms     Crawfish Etouffee in Puff Pastry Canapés 
       Beef & Parmesan Stuffed Mushrooms   Crabmeat Imperial 
       Deep Fried Bacon Wrapped Shrimp    Pistachio Duxelle Duck Roulade & Orange Marmalade 
       Grilled Bacon Wrapped Duck Breast   Shrimp Remoulade 
       Crawfish Boulettes with Bistro Sauce   Snails in Garlic Butter 
       Boudin Boulettes with Hot Pepper Jelly   Grilled Oysters 
       Gator Nuggets with Srarachi Aioli 
       Fried Catfish Strips with Tartar Sauce 

 
SECOND COURSE: SOUPS 
Turtle Soup with Sherry and Chopped Eggs 

Chicken & Andouille Gumbo 
Creole French Onion Soup with Brie and Puff Pastry 

Sweet Potato & Andouille Soup 
Cream of Oyster & Artichoke Soup 

Shrimp, Corn, and Crab Soup 
 

THIRD COURSE: SALADS  
Mesclin Greens and Tomato Slices Topped with Herb Vinaigrette 

Spinach Salad tossed with a Cane Syrup Vinaigrette, Toasted Pecans and Red Onions 
Baby Lettuce Mix in a Parmesan Herb Bowl with House Vinaigrette 

New Orleans Italian Salad 

 
FOURTH COURSE: FISH 

Seafood Stuffed Shrimp with Boursin Stuffed Mushrooms 
Potato Crusted Flounder stuffed with Crabmeat Dressing and Roasted Asparagus Spears 

Trout Menieurre with Roasted Parmesan Tomatoes 
Lobster Thermidore with Asparagus Spears 
Fish en Papillote with Grilled Vegetables 

 
FIFTH COURSE: SORBET 
Champagne Sorbet with Fresh Strawberries 

Citrus Sorbet 

 
SIXTH COURSE: VIANDE 

Pistachio Duxelle stuffed Duck Roulade with an Orange Marmalade Sauce and Wild Rice Pilaf 
Chicken Pontabla with Brabant Potatoes and Béarnaise Sauce 

Beef Wellington with Hasselback Potatoes and Broccoli under Hollandaise Sauce 
Stuffed Leg of Lamb with Wild Rice Pilaf and Roasted Green Beans 

Andouille stuffed Pork Loin with Rosemary Butter Glaze and Wilted Spinach 
Mushroom Duxelle Stuffed Roast Quail with Truffle Bordelaise Sauce and Roasted Green Beans 

 
SEVENTH COURSE: DESSERTS 

White Chocolate Bread Pudding with Grande Marnier Custard Sauce 
Caramel Custard Cup 

Creole Cream Cheese Cheesecake with Praline Topping 
Banana Foster on Ice Cream or Cheesecake 

Dark Chocolate Flourless Cake with Raspberry Topping 
Wedding Cake Service 



Non Alcoholic Bar 
Lemonade 

Mint Ice Tea 
Soft Drinks: Coke, Diet Coke, Sprite 

Bottled Water 
$16.00 Per Person 

 
Beer, Wine, and Soft Drink Bar 

Beer: choice of 2 
Budweiser, Bud Light, Michelob Ultra,  

Miller, Miller Lite 
Oak Alley Plantation Chardonnay 

Oak Alley Plantation Sauvignon Blanc 
Soft Drinks: Coke, Diet Coke, Sprite 

$21.50 Per Person 
$25.50 With Wine Upgrade 

 

Premium Bar 
Tanqueray Gin 
Absolute Vodka 
Mount Gay Rum 

Jack Daniel’s Bourbon 
Crown Royal 

Chivas Regal Scotch 
Mint Juleps 

Beer: choice of 2 
Bud, Bud Light, Michelob Ultra, 

Miller, Miller Lite, Heineken, Abita Amber, Dixie 
Stone Cellars Chardonnay 

Stone Cellars Sauvignon Blanc 
Soft Drinks: Coke, Diet Coke, Sprite 

Assorted Mixers and Garnishes 
$29.00 Per Person 

  

Ultra Premium Bar 
Bombay Sapphire Gin 

Grey Goose Vodka 
Bacardi Silver Rum 

Crown Royal 
Maker’s Mark Bourbon 

Glenn Levit Scotch 
Amaretto 
Cointrea 

Jose Cuervo Tequilla 
Beer: choice of 3 

Bud, Bud Light, Michelob Ultra, 
Miller, Miller Lite, Heineken, Abita Amber, Dixie 
Round Hill Chardonnay, Brancott Sauvignon Blanc 

Soft Drinks: Coke, Diet Coke, Sprite 
Assorted Mixers and Garnishes 

$32.00 Per Person 
$33.00 Per Person for Champagne in place of Wine 

Wine Upgrade: 
Round Hill Chardonnay 
Brancott Sauvignon Blanc 
 
Champagne Selection 
Oak Alley Sparkling Wine $26.00 
Korbel Brute   $35.00 
Marques De Gelida  $32.00 
Perriot Joet   TBD 

All bars include linen draped bar tables, glassware, beverage 
napkins, bartender, 7.5% tax and 20% gratuity.  A minimum of 

50 persons is required for culinary, & beverage packages.  Due to 
the historic nature of the antebellum mansion, red wine will not 

be permitted.  All alcohol service ends three hours after the  
beginning of the scheduled event time.  No exceptions.   

 
Oak Alley Plantation strictly enforces Louisiana Law which  

prohibits the service of alcohol to anyone under 21 years of age. 
**Rates are subject to change without notice** 

2015 Beverage Packages 



Signature Cocktail Menu 
Signature Cocktails are priced per person and can be added to any package.  One beverage is allotted per person. 

Mint Julep…………………………………………………………………………………………………………… ………...…….$8.50 
The legendary drink of choice of the Southern upper crust and Oak Alley’s most famous signature drink, this classic cocktail is made 
with premium Makers Mark bourbon, fresh mint, crushed ice and Oak Alley’s own mint syrup. 
 
Lemon Julep………………………………………………………………………………………………………..…….………….$8.50 
A refreshing twist on the Oak Alley Mint Julep, fresh lemonade is added to give the julep a citrus burst that many find even more deli-
cious than the original. 
 
Scarlet O’Hara………………………………………………………………………………………………………………..……..$8.50 
A plantation favorite, made with sweet Southern Comfort liqueur and tart cranberry juice this southern belle inspired cocktail is al-
ways a favorite. 
 
Rhett Butler……………………………………………………………………………………………………………………........$8.50 
The gentleman’s counterpart to the Scarlet O’Hara, also made with Southern Comfort.  This cocktail contains fresh lemon and lime 
juice and orange curacao. 
 
Planters Punch……………………………………………………………………………………………………………….…….$11.00 
A tropical plantation thirst quencher made with dark rum and orange, pineapple and grapefruit juices and garnished with fresh oranges 
and cherries. 
 
Sazerac………………………………………………………………….………………………………………………………..….$8.50 
The New Orleans classic cocktail.  Made with Sazerac whiskey and Herbsaint and served up in a martini glass, this cocktail features 
hints of lemon and anise. 
 
Pimm’s Cup…………………………………………………………………………………………………………………….…..$8.50 
Invented at New Orleans famous Napoleon House, this cocktail is a blend of Pimm’s No.1 liquor and ginger ale with hints of citrus. 
Garnished with a cucumber slice and fresh mint leaves this cocktail lends an air of dignity and history to any event. 
 
Whiskey Smash………………………………………………………………………………………………………………….….$9.50 
A delightful new version of the mint julep concocted by the world famous mixologist Dale DeGroff.  This tasty cocktail features Mak-
ers Mark bourbon, orange curaçao, fresh lemon and mint. 
 
Vieux Carré Cocktail………………………………………………………………………………………………………...….…$8.50 
Invented in the famous Carousel Bar of the Hotel Monteleone in New Orleans, this celebrated cocktail contains rye whiskey, cognac, 
sweet vermouth, and Benedictine liqueur. This is a wonderful drink that really should be slowly savored. 
 
Hurricane……………………………………………………………………………………………………………………...…...$8.50 
Our delicious version of another New Orleans classic contains a blend of premium light and dark rums, mango and orange juice and is 
garnished with fresh oranges and cherries. 
 
Ramos Gin Fizz…………………………………………………………………………………………………………….…...…$8.50 
Creamy and slightly floral, this cocktail has subtle hints of orange, lemon and vanilla. The Ramos Gin Fizz is a colorful and notorious 
part of Louisiana history. A Huey Long favorite it has long been a Mardi Gras tradition. 
 
Brandy Milk Punch………………………………………………………………………………………… ………………....….$8.50 
This frothy concoction with hints of vanilla and nutmeg lends a holiday air to parties and it is especially nice when served during the 
cooler months. 
 
Orgeat Punch…………………………………………………………………………………………..………………………….$8.50 
Flavors of spiced almond and citrus suffuse this enduring party punch.  Made with Capt. Morgan’s Spiced rum, Bacardi Silver, Pallini 
Lemoncello and fresh citrus juices this refreshing beverage is always a crowd pleaser. 
 
Tipsy Tea…………………………………………………………………………………………………………………………..$8.50 
A playful take on the Southern staple, Sweet Tea  Fresh brewed Louisiana. “Sweet  iced tea” is flavored with fresh squeezed lemon 
and lime juice and then heavily spiked with champagne. Garnished with lemon and fresh mint leaves, this tasty tipsy tea will redefine 
your guest’s idea of Southern hospitality. 
 
Ultra Premium Vodka or Gin Martinis ……………………………………… …………………………………………….….$12.00 
The classic Martini prepared with Grey Goose vodka or Bombay Sapphire gin.  Made to order, with a full selection of gourmet gar-
nishes such as garlic, almond or blue cheese stuffed olives, lemon twists and cocktail onions. 



Premium Vodka or Gin Martinis………………………………………………………… ……………………..…………….…….$9.00 
Martinis made with Absolut vodka and Tanqueray gin.  Made to order, with a full selection of gourmet garnishes such as garlic, almond 
or blue cheese stuffed olives, lemon twists and cocktail onions. 
 
Cosmopolitan……………………………………………………………………………………………………….………………...$12.00 
The most famous of the martini spin-offs.  Our upscale version is made with Grey Goose L’Orange, Cointreau, fresh lime juice and 
cranberry juice. 
 
Lemondrop Martini………………………………………………………………………………………… …………………….....$10.00 
Our version of this popular martini contains Pallini Lemoncello a premium Italian lemon liqueur, lemon vodka and fresh lemon juice 
and is served with a sugared rim. 
 
Melon Martini…………………………………………………………………………………………………… …………...……….$9.00 
This eye catching emerald hued martini is a scrumptious addition to any event.  Made with Midori melon flavored liquer, premium vod-
ka and a splash of lemon juice. 
 
Margatini……………………………………………………………………………………………………...… …………….………$8.50 
A ‘tini version of the margarita made with top shelf ingredients and served in martini glass with a salted rim. 
 
Wedding Cake Martini…………………………………………………………………………………………………………...…..$8.50 
A blissful fusion of premium vanilla vodka, Amaretto Di Sarrono, cream and a splash of pineapple juice, this drink will have your 
guests dithering between having a slice of wedding cake or having another cocktail. 
 
Mango Martini…………………………………………………………………………………………………… ………...…………$9.00 
Made with Gray Goose vodka and a special mango mixer and garnished with fresh mango this bright and flavorful martini is a fun, re-
freshing addition that you will absolutely adore. 
 
 
Chocolate Martini…………………………………………………………………………………………………………………......$8.50 
Our crystal clear version of the ever popular chocolate martini is made with premium Three Olives chocolate flavored vodka and a clear 
cream de cacao and garnished with a chocolate swirl on the bottom the glass, scrumptious and sinful. 
 
White Chocolate Martini…………………………………………………………………………………………….…………..…..$10.50 
A luxurious, creamy variation of the chocolate martini, made with Godiva White Chocolate Liqueur, Three Olives chocolate flavored 
vodka and a splash of cream and garnished with fresh chocolate shavings this cocktail is a decadent and lavish treat. 
 
 
Creole Cajun Bloody Mary………………………………………………………………………………………...……………......$10.00 
This spicy over-the-top take on the ever popular Bloody Mary features top shelf citrus vodka, abundant garnishes including lemon, lime, 
pickled okra, spicy beans, grape tomatoes and a Tony Chacherie’s rimmed glass. 
 
Mojito………………………………………………………………………………………………………………..… ...………….…$8.50 
A new favorite, supremely suited to our warm climate. Our cool and refreshing  mojitos contain fresh mint, lime juice, a generous 
amount of premium rum, crushed ice and a splash of our famed Oak Alley mint syrup. 
 
Champagne Cocktail………………………………………………………………………………………..……………………..….$8.50 
Originally made popular in 1862, this cocktail is a much loved embellishment of the traditional wedding champagne.  The addition of a 
sugar cube, a few dashes of orange bitters, and a lemon twist garnish turns ordinary champagne into something memorable. 
 
French 75……………………………………………………………………………………………………………………….…..….$8.50 
A marvelous champagne cocktail with a kick and a hint of citrus.  There are two versions of the French 75: the first incorporates brandy, 
we recommend it for fall and winter occasions, the second uses gin, we recommend it for spring and summer. 
 
Kir Royale……………………………………………………………………………………………………………..…………...…..$9.00 
The extravagant raspberry champagne cocktail.  Made with Chambord French liqueur and champagne this impressive cocktail is always 
a win with the ladies. 
 
Mimosa……………………………………………………………………………………………………………………………...….$8.50 
The classic champagne cocktail made with champagne and fresh squeezed orange juice. 
 
 

 



Oak Alley Plantation  
Frequently Asked Questions 

What is the role of the special 
events coordinator at Oak Alley? 
Your Oak Alley coordinator is your 
primary contact and is here to guide 
you through your journey of planning 
your wedding.  Your coordinator will 
assist you in planning the perfect menu 
& bar, recommending vendors, as well 
as coordinating your procession and 
itinerary to ensure your vision is 
brought to life.  Your Oak Alley coor-
dinator will work hand in hand with 
your personal wedding planner should 
you decide to hire one.  Your personal 
planner will assist in you in planning 
areas outside of Oak Alley, such as 
selecting the perfect invitations, guest 
lists, transportation, etc. 
 
 
 
Is there a backup plan in place in 
the event of rain? 
Yes, there are multiple tiers of backup 
plans available for weather conditions.  
Each can be explained in detail  by 
contacting our coordinator.  Final  
decisions concerning the ceremony & 
reception setup are not made until 4:30 
pm the day of the special event in or-
der to ensure that the couple’s vision 
for their special day can take place if 
weather permits. 
 
 
Can I use a tent for my event at 
Oak Alley Plantation? 
Tenting a space may seem to be an 
excellent backup plan for an outdoor 
ceremony & reception.  However, due 
to the historic nature of the venue, 
tours being conducted, & protection of 
the root systems of the oaks, tents are 
not allowed near the Big House.  If a 
tented back up plan is what you prefer 
to have rather than our typical inclem-
ent weather plan, we can offer a tented 
option for your reception to the rear of 
the property.  Should you choose to 
include a tent, it is required that your 
Oak Alley Coordinator secure the tent.  
Securing a tent directly is not permit-
ted. 

Am I allowed to use my  
own vendors? 
Although you may secure your own 
vendors for all services except food 
and beverages, it is highly encouraged 
that you seek the services of Oak  
Alley’s preferred vendors as they have 
been recognized for having superior 
customer and quality service.   
 
 
 
Can I have an outdoor ceremony 
without a reception? 
Elopement ceremonies are allowed 
during regular business hours for up to 
20 guests.  However, in order to host a 
private event on the grounds after regu-
lar business hours, the event must in-
clude a reception. 
 
 
 
Do you have a Bridal suite for 
use the day of the wedding?   
Yes, the Rene House will serve as your 
bridal suite.  This house is adjacent to 
the historic site and was once used as a 
quaint cottage for overnight stays on 
the property.  It has been re-purposed 
to include separate rooms for dressing 
and hair & make-up.  Transportation to 
and from the historic area and house  
will be the responsibility of the bride. 
 
 
 
What do you include in your 
package pricing? 
Oak Alley packages are built in order 
to make budgeting a breeze.  We in-
clude labor, tax and gratuity in all pric-
ing.  In addition, we provide enough 
seating for all guests at both the cere-
mony and reception using basic setup 
of white padded chairs and round ta-
bles draped with white linens.  An alter 
table, bandstand, and all items for food 
service are also included.   
 

 

Am I required to select a food 
and beverage package for my  
reception? 
Oak Alley Restaurant must provide 
food and service for all special events. 
Our catering service offers several culi-
nary and beverage packages for you to 
choose from.  However, customization 
or a la carte choices are welcomed.  
Your Oak Alley coordinator will work 
closely with our executive chef to pro-
vide expert advice and guidance. 
 
 
 
Can I have a food tasting? 
While this is an optional component, a 
complimentary menu tasting including 
items served daily in our restaurant can 
be arranged.  Please notify your  
coordinator to arrange for this service if 
you would like to take advantage. 
 
 
 
How do I arrange overnight  
accommodations for my guests? 
Oak Alley’s uniquely decorated cot-
tages will make your close family and 
friends quite comfortable.  Reserva-
tions can be made at anytime by visit-
ing our website or calling in to speak to 
someone in the reservations depart-
ment.  Since we have only a few cot-
tages available, we do not allow room 
blocks. 
 
 
 
May I have my bridal portraits 
taken at Oak Alley prior to the 
day of the wedding? 
Brides having their ceremony & recep-
tion at Oak Alley are allowed to use the 
grounds for a photography session any-
time Monday-Friday at no additional 
charge.  The grounds make a breathtak-
ing backdrop for engagement photos or 
bridal portraits.  Please contact your 
coordinator to secure a date and time if 
you are interested. 



Oak Alley Plantation  
Vendor Policies 

In an effort to ensure a more pleasurable environment for our guests and preserve the 
beauty of Oak Alley Plantation, these policies and procedures have been established as  

essential guidelines to follow when securing wedding and special event vendors.  Vendors 
referred by Oak Alley have a clear understanding of the procedures and you will not find it 

necessary to further inform them.  It is our goal and purpose with these policies and  
procedures to produce a quality event in cooperation with each vendor selected. 

1. Please refrain from driving, parking, or unloading on any landscaped area, including but not limited to 
grass, mulch, flowerbeds, etc. without permission from the coordinator.  Deliveries to our Big House 
must be walked or carted to the home from the designated parking area. 

2. Vendors are expected to make delivery and parking arrangements at least 72 hours in advance with the 
Oak Alley coordinator.   

3. Vendors should be prepared with their own staff for loading &/or unloading.  
4. Vendors must work quietly and be conscientious of tourist, other events, and overnight guests. 
5. Stakes may not be driven into the ground in any irrigated area without permission from the coordinator.  

Irrigated areas are subject to change so it is best to consult with the special events coordinator before driv-
ing any stakes. 

6. Pruning, tying, removing, breaking, walking upon, laying equipment upon or otherwise damaging or al-
tering landscape ornaments to include trees, shrubs, flowers, vines, and ground cover is not allowed. 

7. Drilling or otherwise anchoring into buildings, walls, walkways, drives, doors, etc. is prohibited. 
8. Your florist should make every effort to remove all materials placed by them as soon as possible.  Oak 

Alley Plantation assumes no responsibility for lost, stolen, or damaged materials left on the premises. 
9. Under no circumstances should a vendor remove any barricades, ropes, post, chains, or similar stakes in 

order to enter an area.  Only authorized Oak Alley personnel should remove these barriers. 
10. Vendors are required to dress and conduct themselves professionally at all times while on premise.  Con-

sumption of alcoholic beverages by vendors or their staff is strictly prohibited. 
11. A two hour set up time prior to the event is allocated.  Please discuss timing with your vendors so they 

may plan appropriately.  Should more time be required, arrangements may be made through your special 
events coordinator. 

12. Questions or concerns arising during the set up time should be directed to your coordinator or the manag-
er on duty. 



 

Event Confirmation: 
• Confirmation of the use of the property is considered definite when agreed upon in writing by Oak  

Alley Plantation, signed by the event sponsor, and a deposit of $2000.00 has been received. 
• A certificate of insurance is required indicating liability coverage for the date(s) of the event.   

Individuals using the facilities can obtain such a certificate from their homeowner or rental carrier.  In 
no case will the facilities be available without this coverage. 

 

Event Guidelines: 
• Minimum number of guests required for a private event is 50 with a maximum capacity of 250. 
• Due to our daily tours, private events can begin no earlier than 7:00 pm from March-October and  

6:30 pm from November-February. 
• The historic grounds are not accessible for setup for a special event until the last tour of the day has 

entered the antebellum mansion at 5:00 pm.  The interior of the antebellum mansion is not accessible 
for setup or private use until the last tour has commenced at approximately 5:45 pm. 

• Private events held at the antebellum mansion are adult only events with the exception of children  
taking an active role in the event (ex: flower girls and ring bearers) 

• All catering services, including food and beverage, must be provided by Oak Alley Restaurant. 
• Cottage accommodations are not included in event packages and are not guaranteed with an event  

confirmation.  All reservations for overnight accommodations are the responsibility of the individual 
client. 

 

Payment & Cancellation Policy: 
• Oak Alley Plantation requires all payments be made by cash, money order, or cashier’s checks.   

Personal checks and credit cards WILL NOT  be accepted as a method of payment.   
• A deposit of $2000.00 is required to guarantee the date of an event.  This deposit will be applied  
       toward the wedding package and deducted from the final payment due.  
• A payment equaling 50% of the total package selected will be due 3 months prior to the event.   
• A guaranteed number of guests expected to attend the event is due 3 weeks prior to the event. 
• Final balance due 2 weeks prior to the event with all late incidentals payable the day of the event.   
• All advance deposits are NON-REFUNDABLE and NON-TRANSFERABLE. 
• Cancellation of the event after the confirmation will result in forfeiture of all fees paid unless the  

cancellation is due to an act of nature or cause beyond the control of Oak Alley Plantation.  In this  
instance all deposits will be refunded. 

Oak Alley Plantation  
Event Guidelines 


