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English Turn 
Wedding Menu 

1 Hour of Passed Food, 2.0 Hour Buffet 

(3-Hour Wedding Package not including ceremony) 

 
 
 
 
 

Prices are subject to change without notice except for contracts/agreements that are signed and dated. 

Payments made with credit card are subject to 2.5% convenience/processing fee. 

  

(Event balance MUST be paid in full within 30 days from date of event. Late payment may be subject to 

cancelation without deposit refund and/or loss of date.) 

 



Hand Passed for the First Hour 
Select Five 

Pork Belly Poppers • Hamachi Ceviche • Chicken Satay • Artichoke Beignets 

Spanakopita • Boudin Balls • Vegetable Spring Rolls • Meat Pies • Crawfish Pies 

Brie en Croute • Stuffed Mushrooms • Bacon Wrapped Shrimp • Caprese Skewers 

 

Chef Crafted Soups 
Select One 

Chicken & Andouille Gumbo • Turtle Soup • Seafood Gumbo • Corn & Crab Bisque 

 

Refreshing Salads 
Select One 

English Turn House Salad • Caesar Salad • Strawberry Fields Spinach Salad • Pasta Salad 

 

Chef Inspired Displays 
Select One 

Charcuterie Board • Fresh Fruit & Cheese Display • Vegetable Crudité  

 

Carving Station 
Select One 

Angus Beef Top Round • Roasted Pork Loin • Spiral Cut Ham • Fried Turkey 

*Upgrade to USDA Prime Rib for $10 per person  

$125 per carver 

 

Chafing Displays 
Select Four 

 

Garlic Whipped Mashed Potatoes • Spinach & Artichoke Dip • Eggplant and Seafood Casserole 

Chicken Alfredo Pasta • Meatballs • Mashed Sweet Potatoes • Chicken & Andouille Jambalaya • Fried Catfish 

BBQ Shrimp & Grits • Cajun Dirty Rice • Crawfish Monica Pasta • Roasted Brussel Sprouts 
 
 
 
 
 
 

$65++ Per Person 

Includes Non-Alcoholic Beverages 
 

Bar Options: 
Premium Brand Liquor $34++       House Brand Liquor $26++       Wine & Beer Bar $19++                                    

Non-Alcoholic Bar $7++ 

$125 Per Bartender 

 

Wedding Package – 3 hours, $500 Additional for every 3o minutes. 

 

Corkage Fees - $10 per person for non-catering 

$10 per person for bringing in your own liquor & beer. 
 All Food and Beverage prices are subject to a 20% service charge and 10.2% tax. 



Optional Add -Ons: 
 

Gourmet Pasta Station 
Pasta Chef will prepare a pasta dish, to order, based on each individual guest’s preference. 

Station features chicken, shrimp, and fresh vegetables 

(Select pastas and sauces) 

Fettuccini, Linguini, Rotini, Penne, Tri-Colored Rotini or Bow Tie 

With Bolognese, Alfredo, or Pesto 

$12.00 per person 

$125 Per Attendant 
 

Seafood Display 
Marinated Crab Claws, Snow Crab Legs, Mussels, Clams, Oysters on the Half Shell, Shrimp Cocktail 

Market Price 

 

Fresh Salmon Display 
Smoked Salmon, Capers, Dill Cream Cheese 

$10.00 per person 

 

Bananas Foster Dessert Station 
Naturally N’Awlins - Louisiana Grown Bananas, Cinnamon, Sugar, and Rum 

Ignited in front of your guests and topped with Blue Bell Vanilla Ice Cream 

$9.00 per person 

$125 per attendant 
 

Late Night Beignet Pass 
Hot Beignets sprinkled with Powdered Sugar 

$5.00 per person 
 

 
 

All Food and Beverage prices are subject to a 20% service charge and 10.2% tax. 

 

Janel Landry  

504-392-2200 

janell@englishturn.com 

 

 

 

 

 

 

 

mailto:janell@englishturn.com


Bar Packages 
*Bar Packages do not apply to on-course golf outings, 

Beverage Carts are provided for on- course drink options. 

Premium Brand Bar 
Includes Domestic & Imported Bottled Beer, 

 Red & White Wine, Champagne 

Premium Brand Liquors & Mixers 

 Soft Drinks, Juice, Water, Tea, Lemonade 

$34++ per person 

Grey Goose, Ketel One, Makers Mark, Crown Royal, Tanqueray, Dewars, Bacardi, Don Julio  

 

House Brand Bar 
Includes Domestic Bottled Beer, 

 Red & White Wine, Champagne 

House Brand Liquors & Mixers 

 Soft Drinks, Juice, Water, Tea, Lemonade 

$26++ per person 

Crown Russe, Early Time, Clan Mac Gregor, Ron Port Alba, Tijuana 

 

Wine & Beer Bar 
Includes Domestic % Imported Bottled Beer, 

 Red & White Wine, Champagne 

Soft Drinks, Juice, Water, Tea, Lemonade 

$19.00++ per person 

 

Mimosa Bubbly Bar 
Includes juices, champagne, liqueurs, club soda, and garnishes. 

$12.00++ per person   

 

Coffee Station 
Includes coffee, creamers, and sugar. 

$3.00++ per person 

 

Soft Drink & Juice Bar 
Soft Drinks, Juice, Water, Tea Lemonade 

$7++ per person 

 

Bartender Fee 
$125 

One bartender is required for every 75 people. 

(+ + indicates service fees and taxes are not included) 



Rental Rates 

Rooms 
*Based on availability 

 

Ballroom - $4,000 without F&B purchases 
   $1,000 with F&B purchases 

       $750 with F&B and Bar Package Purchases 

Seats up to 260 people, includes tables, chairs, polyester dinner linens. 

 

Dining Room - $600 
Seats up to 120 people 

Includes tables, chairs, polyester dinner linens. 

 

Piano Lounge/Fairway Room/Atrium - $350ea 
Seats up to 50 people 

Includes tables, chairs. Polyester dinner linens. 

 

Pelican Grill - $350 
Seats up to 75 people 

Includes tables, chairs, polyester dinner linens. 

 

Golf Patio - $250 Seats up to 75 people 
Includes only outdoor furniture. 

*Additional seating is available on golf patio for an additional fee 

$10 per table, $2 per chair 

 

Wedding Ceremony - $1,200 (about 30 mins) 

 

Registration Setup - $100 Includes 2 Six Foot Tables 

 

Uplighting - $150/six 

 

Audio/Visual - Microphone and podium $200 

 

 

 



English Turn Wedding Plan Package 
 

Instead of hiring a wedding planner This includes  
 
 
 

 

 

 


