
 
 

Please note that all prices are subject to a 21% service fee and 9.75% Sales Tax 

 

No doubt, the excitement of your engagement is only a prelude to the joy you will experience in 

making plans for that very special day.  We at the Omni Royal Orleans Hotel would like to share 

nearly fifty years of experience in wedding planning with you! 

 

We are eager to meet with you to show off our award winning facility.  The Omni Royal Orleans 

Hotel is an elegant AAA 4 Diamond Hotel located in the heart of the French Quarter.  From a 

classic ballroom to a private courtyard, the Omni Royal Orleans Hotel upholds a long tradition of 

luxury and sophistication in one of the world’s most spirited cities.   Our seasoned and committed 

culinary and service staff provide the attention to detail that makes every event a success.  

 

Every Wedding at the Omni Royal Orleans Hotel is provided with very special amenities: 

 

 Complimentary Honeymoon Suite on the night of the Wedding 

 Complimentary Changing Room for Bride/Bridesmaids   

 Champagne Toast for the Bridal Party 

 Bridal Attendant for the Bride and Groom during the Reception 

 Cake Cutting Service of the Wedding and Groom’s Cake 

 Upscale Table Linens  

 Special Guest Room Dining Delivery after your Reception 

 Breakfast for two through Guest Room Dining the morning after 

 Wedding Specialist to coordinate your Ceremony and Reception 

 

We want your wedding to be everything you ever dreamed of and more. 

 

Celeste M. Myers 

Catering Manager 

Omni Royal Orleans 

621 St. Louis Street 

New Orleans, Louisiana  70140 

504-529-7022 

cmyers@omnihotels.com 

www.omniroyalorleans.com  

 

 

mailto:cmyers@omnihotels.com
http://www.omniroyalorleans.com/


 
 

Please note that all prices are subject to a 21% service fee and 9.75% Sales Tax 

ELEGANT WEDDING             $39 
 

P a s s e d  H o r s  D ’ O e u v r e s  
(Choice of Three) 

(3 total pieces per person) 

Mini Muffu lettas 

Asparagus Wrapped in Proscuitto  

Crawfish Pirogue 

Chicken Waldorf  

Roasted Tomato Bruschetta  

Belgian Endive with Boursin Cheese 

Smoked Salmon Mousse Canapé 

Middle Eastern Humus on Crostini

 

C a r v i n g  S t a t i o n  
(Choice of One) 

Served with Petite Rolls and Appropriate Accompaniments 

Slow Roasted Top Round of Beef 

Spit Roasted Turkey 

Uniformed Chef Attendant @ $100.00  

 

S i l v e r  C h a f e r  S t a t i o n  

Pasta  
Bowtie Pasta tossed with Asiago Cream Sauce 

 delicately laced with Fresh Herbs, Green Onions and Sun-dried Tomatoes 

 Shredded Parmesan Cheese 

 

Jambalaya “Ville Platte” 
Smoked Andouille sausage and diced chicken 

tossed with traditional Creole Rice 

 

H o t  H o r s  D ’ O e u v r e s  
(Choice of Four) 

(12 total pieces per person) 

 Southwestern Quesadilla Trumpets  

Jack Daniels BBQ Meatballs 

Spanakopita 

Asian Pork Dumplings 

Louisiana Crawfish Pie 

Garden Vegetable Spring Rolls 

Andouille Sausage Pastry 

Parmesan Artichoke Hearts 

Crispy Fried Catfish 

Rosemary & Asiago Cheese Straws



 
 

Please note that all prices are subject to a 21% service fee and 9.75% Sales Tax 

GOURMET GALA WEDDDING      $46 
 

Passed Hors D’Oeuvres 
(Choice of Three) 

(3 total pieces per person) 

Cured Tomato & Goat Cheese Bruschetta 

Crawfish Salad en Canapé  

Beef Crostini 

Shrimp Mousse on Pumpernickel  

Belgian Endive with Boursin Cheese 

Smoked Salmon on Toast Point 

 

Carving Station 
Served with Petite Rolls and Appropriate Accompaniments 

(Choice of Two) 

Slow Roasted Top Round of Beef  

Spit Roasted Pork Loin 

Herb Rubbed Oven Roasted Turkey Breast 

Uniformed Chef Attendant @ $100.00  

 

Mashed Potato Station 
Presented in Stemmed Glasses served with Brown Gravy, Creamy Butter, 

Sharp Cheddar Cheese, Green Onions, Sour Cream, and Hickory Smoked Bacon 

Uniformed Chef Attendant @ $100.00  

 

Pasta 
Shrimp Nantua 

Sautéed Gulf of Mexico Shrimp in a rich Seafood Nantua Sauce tossed 

with Penne Pasta and served with Fresh Grated Parmesan Cheese 

 

Praline Crusted Brie Presentation 
served with French Bread Rounds and English Water Biscuits 

 

Hot Hors D’Oeuvres 
(Choice of Four) 

(12 total pieces per person) 

Spanakopita 

Grilled Tandoori Chicken Skewers 

Natchitoches Meat Pie 

Butterflied Shrimp  

Andouille Sausage Pastry 

Fried Louisiana Oysters  

Petite Crab Cakes 

Duck Quesadilla 

Wild Mushroom Profiterole 

Petite Beef Kabobs



 
 

Please note that all prices are subject to a 21% service fee and 9.75% Sales Tax 

ROYAL SOIREE WEDDING               $65 
 

Passed Hors D’Oeuvres 
(1 piece per person) 

Asparagus Wrapped in Proscuitto 

Crabmeat Salad served on Belgian Endive 

Deviled Egg with Caviar  

 

Carving Station 
served with Petite Rolls and Appropriate Accompaniments 

(Choice of Two) 

Standing Steamship Round of Beef 

 Spit Roasted Herb Rubbed Turkey Breast  

 Assortment of Louisiana Sausages 

Uniformed Chef Attendant @ $100.00  

 

Sautéed Specialty Station 
(choice of one) 

 En  Vol-au-vent 
Gulf Shrimp Scampi 

Crawfish Acadia

Louisiana Blue Crab Claw Bordelaise  

Uniformed Chef Attendant @ $100..00  

 

Soup Station 
(Choice of One) 

Creole Turtle Soup with Sherry Seafood Gumbo served with Fluffy  Rice

 

Hot Hors D’Oeuvres 
(Choice of Four) 

(12 pieces per person) 

Petite Crab Cakes  

Mushroom Profiterole 

Beef Empanadas 

Oyster Pattie in Puff Pastry  

Asparagus with Asiago in Phyllo 

Natchitoches Meat Pies 

Pecan Breaded Chicken Tenders 

Jamaican Jerk Shrimp  

Duck Spring Roll 

Blackened Chicken Sate 

Bacon Wrapped Scallops 

Coconut Shrimp 

Mini Beef Wellington 

Crispy Fried Catfish 
 



 
 

 

 

PL AT ED D INN ER MENU  SE LE CT IONS  
An additional soup or salad course may be added at $6.00 person 

 
 

Appetizers 
Shaken Shrimp Martini wit h Vodka Aioli        $13 

Smoked Chicken with Piquant Sauce  en  Vol-au-vent        $11 

Mushroom Ravioli with Sautéed wild Mushroom and Crispy Proscuitto    $11 

Crawfish Leek Tart with Rich Seafood Sauce        $12 

Crispy Eggplant and Gulf Shrimp Dressing with Creole Hollandaise       $12 

 

Soup Selection 
Wild Mushroom Bisque 

Chicken and Andouille Gumbo served over Rice 

Corn and Crawfish Chowder 

 

Salad Selection 
Classic Caesar Salad 

Hearts of Romaine Lettuce with Garlic, Parmesan Cheese and Caesar Dressing  

 

Royal Street Salad  

Mixed Greens with Dried Cherries, Spiced Pecans, Crumbled Blue Cheese served with Balsamic Vinaigrette  

 

Mediterranean Salad  

Salad of Baby Greens with Radicchio, Marinated Artichoke Hearts, Grape 

 Tomatoes, Crumbled Feta with an Olive Oil Lemon Vinaigrette 

 

Florentine Salad 

Baby Spinach with Tomato, Red Onion, Mushrooms, Hard Boiled Egg 

 and Crispy Bacon with Honey Mustard Dressing  

 

Desserts 
Chocolate Confusion with Raspberry Sauce  

Crème Brulee Cheesecake 

Golden Pound Cake with Strawberries and Sauce Chantilly  

Mango Cheesecake with Tropical Sauces  

Red Velvet Cake with Cream Cheese Icing  

Chocolate Panna Cotta with Pistachio Cookie  

 

 

 

 

 



 
 

 

Entrée Selections 
Entrée price are based on a minimum of three courses including selection of one soup or one salad, Rolls & Butter, Dessert, 

Iced Tea & Coffee, Decaffeinated Coffee or Hot Tea 

 

Sautéed Gulf Red Fish           $47 
Filet of Local Red Fish with Etouffe Sauce and Louisiana Popcorn Rice  

  

Roasted Sea Bass           $43 
Creamed Baby Spinach, Truffle Mashed Potatoes served with Beurre Blanc sauce 

 

Chicken Marsala            $42 
Roasted French Boned Chicken Breast topped with Wild Mushroom Marsala Sauce 

on a bed of  Pasta with Herb Crusted Broiled Tomato 

 

 Blackened Cajun Chicken Breast         $39  
Cajun Spices rubbed Chicken  served with Spring Onion Mashed Potato,  

Sautéed Vegetables Medley and finished with a Dijon Mustard Sauce  

 

Filet Oscar             $56 
Petite Filet topped with Louisiana Jumbo Lump Crabmeat,  

Fresh Asparagus and Sauce Béarnaise 

 

Grilled Filet of Beef           $59  
Hardwood Grilled Tenderloin of Beef with Sautéed Wild Mushrooms, 

 Roasted Fingerling Potatoes accented with a Pinot Noir Demi 

 

Dual Entrees 
Filet of Beef and Royal Orleans Crab Cakes Served with Garlic Mashed Potatoes and Squash Medley 

$66  

 
Pan Seared Salmon and Scallops served with Saffron Rice and Asparagus 

$66  

 
 
 

 
 

     
 

 
 

 



 
 

 

SPECIALTY  SELECTIONS 
 

Presentation of Brie Cheese        $275.00 each 

Cheese Montage Presentation        $6.50 per person 

Vegetable Crudités         $6.00 per person 

Seasonal Fruit Display         $6.00 per person 

Petit European Desserts         $350.00 per 100 

Cajun Crudités Presentation        $6.25 per person 

Classic Caesar Salad Station*        $5.75 per person 

Spinach & Artichoke Dip         $6.00 per person 

Presentation of Seafood Crepes*        $8.50 per person 

Penne Pasta Pomodoro*         $6.50 per person 

Jambalaya "Ville Platte"         $6.75 Per person 

Pâté and Terrine Display         $200.00 each 

Asian Chicken Stir-Fry Station *        $8.25 per person 

Grilled Chicken Pasta*         $8.00 per person 

Seafood Gumbo          $8.50 per person 

New Orleans Shrimp Pasta*        $9.50 per person 

 

FROM THE CARVERY  
All Items Carved to Order*  

Standing Steamship         $725.00 each 

(serves 200 persons) 

Slow Roasted Top Round of Beef au Jus       $400.00 each 

(serves 75 persons) 

Famous Rib Roomõs Aged Prime Rib of Beef      $425.00 each 

(serves 50 persons) 

Spit Roasted Leg of Lamb         $275.00 each 

(serves 40 persons) 

Garlic & Herb Beef Tenderloin        $425.00 each 

(serves 30 persons) 

Smoked Country Ham         $300.00 each 

(serves 60 persons) 

Spit Roasted Turkey          $250.00 each 

(serves 40-50 persons) 

Roasted Pork Loin          $300.00 each 

(serves 40 persons) 

Smoked Atlantic Salmon         $300.00 each 

 

Assortment of Louisiana Sausages        $8.25 per person 

 

Royal Orleansõ Mashed Potato Bar       $6.00 per person 

 
*Carver/Culinarian Required at $100.00 



 
 

 

WEDDING BEVERAGE PACKAGES  

Three Hours of Service 

 

CALL BRANDS           $28 
Jim Beam Bourbon, Johnny Walker Red Scotch, Beefeaters Gin 

Absolut Vodka, Seagramõs VO Blended Whiskey, Bacardi 

Red and White Wine, Sparkling  Wine 

Domestic and Imported Beer 

Assorted Soft Drinks, Fruit Juices and Bottled Water 

 

 

PREMIUM BRANDS          $32 
Johnny Walker Black, Jack Daniels Black, Tanqueray Gin, Ketel One 

Crown Royal, Bacardi 

Red and White Wine, Sparkling Wine  

Domestic and Imported Beer 

Assorted Soft Drinks, Fruit Juices and Bottled Water 

 

 

TOP SHELF PREMIUM          $35 
Grey Goose Vodka, Chivas Regal, Makerõs Mark, Bombay Gin 

Crown Royal, Bacardi  

Red and White Wine, Sparkling Wine  

Domestic and Imported Beers 

Assorted Soft Drinks, Fruit Juices and Bottled Water 

 

Each additional half hour  

$3.00 per person 
 

SPECIALITY DRINKS 
Martini Bar @ $9.00 to $15.00 per drink 

Champagne Punch @ $70.00 per gallon 

Hurricane @ $7.00 per drink 

 
 

 

 

 



 
 

 

WEDDING INFORMATION 
Deposit: A non-refundable $2,500.00 deposit is required with the signed contract. 

Food/Beverage Revenue Minimums: 

Grand Salon:  $15,000 

Royal Garden Terrace: $10,000 

Esplanade Complex: $9,000 

Minimums include food and beverage only.  The minimum is not a “final balance due” nor does it include service 

charges, taxes and room rental. 

 Reception Set-up:  The hotel will provide standard tables, chairs, table linens, china, silver serving utensils, 

dance floor, cake table and guest book/gift tables.  Diagrams will be provided upon request.  Set-up and 

breakdown fee is $500 and is charged as room rental. 

 Patio/Courtyard Ceremonies: The hotel will provide white wooden chairs set in theatre style seating for up 

to 200 guests.  Set-up and breakdown fee is $1,000.00 and  a rain back up room is provided based on 

availability and is chosen by the hotel. 

 Service Charge/Tax: All food and beverage is subject to a taxable 21% service charge.  Sales tax of 9.75% 

is then added to the total amount.  Prices are subject to change. 

 Menu Prices:  The menus provided are based in 2009 pricing.  Pricing is guaranteed only when a contract is 

signed.  

 Multiple Entrees:  A maximum of three entrees will be allowed for any event.  You will be charged the highest 

prevailing entrée price.  The client must provide an exact count for each entrée three days prior to the event 

and must provide place cards for their guests indicating their entrée choice. 

 Wedding and Groom’s Cake: The hotel does not include the cakes in our packages.   We recommend that 

you choose your cake from a licensed bakery.  The hotel will not charge a cake cutting or serving fee. 

 Banquet Waiters and Bartenders:  The hotel provided the appropriate amount of staffing for your event at 

no additional charge.  Should you want or require additional staff a fee of $100.00 per waiter or bartender 

will be applied 

 Uniformed Chef Attendant Fees:  $100.00 per attendant 

 Outside Caterers:  All food and beverage must be purchased, prepared and served at the hotel.  No food 

and beverage may be brought in by an outside caterer.  This includes bridal suites, hospitality suits and 

changing rooms. 

 Decorations:  You are responsible for all decorations, table arrangements, etc.  The hotel does not allow 

affixing of anything to walls, floors or ceilings without prior approval.  Confetti and glitter are not allowed in 

the rooms.  All candles must be enclosed in glass.   

 

PLEASE NOTE: ALL ITEMS MUST BE PICKED UP BY THE VENDOR OR 

CLIENT AFTER  THE EVENT IS OVER.  THE HOTEL WILL NOT STORE OR 

HOLD ITEMS OVER NIGHT.  THE HOTEL IS NOT RESPONSIBLE FOR ANY 

ITEMS LEFT BEHIND BY A VENDOR OR CLIENT. 


