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Thank you for considering the Lyceum Historic Meeting & 

Events Center for your Meeting or EVENT. No Matter your 

programming desires, we would love to be your first choice 

of venue!  
 

The Lyceum Historic Meeting & Events Center is located at 124 

Third Street.   
 

Our Space can accommodate up to 600 guests standing (no  

tables, chairs or dance floor) or 390 guests seated (no dance 

floor).  The Lyceum’s knowledgeable sales staff and  

experienced event team will create a unique and memorable 

experience you and your guests will remember for years to 

come.  

 

EVENT RECEPTION includes: 

 3 hour rental of the venue for your meeting or EVENT 

 Tables, banquet chairs & your choice of black or white 

linens 

 Private lounge with private bar for UP TO 16 VIP GUESTS 

(With Purchase of an open bar package) 

 

We are proud to announce our partnership with stroubes 

seafood and steaks for all of your catering needs, as well 

as premier sounds services for your musical needs.  
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Venue rental pricing  

Rental includes: 

 3 hour rental of the venue for Meeting or eVENT 

 Tables, banquet chairs & your choice of black or white 

linens 

 Private lounge with private bar for UP TO 16 vip gUESTS 

(With Purchase of an open bar package) 
 

Sunday through Thursday             $2000.00 

Friday and Saturday               $4000.00 

Holiday pricing                $5500.00 

Holidays included: 

New Year’s day  

VALENTINE’s DAy 

Mardi gras 

Easter 

Memorial Day 

Independence day 

Labor day 

Halloween 

Thanksgiving 

Christmas eve 

Christmas day  

New year’s eve  
 

 

Extra hour pricing                +$500.00 per hour 

 

*Venue Rental Fee subject to applicable taxes. 
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Stroubes seafood and steaks catering  
 

 

Breakfast Buffet 

begins at $26.00 per person 
 

Buffet includes: 

 
 

 

 

 

 

 

 

 

Lunch Buffet 

begins at $36.00 per person 
 

Buffet Options: 

 

Parmesan Grits 

Sausage Patty  

Biscuits 

Scrambled Eggs 

Hashbrowns 

Country Gravy 

Yogurt 

Fresh Fruit  

 

Coffee, Water, & Milk ARE INCLUDED 

Option One:  

Smothered Chicken | Baked Drum | Seasoned Rice | Vegetables | Salad | Dessert 

Option Two:  

Fried Fish | Blackened Chicken | Chicken & Sausage Jambalaya | Homestyle Green Beans 

salad | Dessert 

Option Three:  

Grilled Chicken Breast | Greek Pasta | Baked Salmon | Vegetables | salad | Dessert 

Option four:  

Grilled Drum | Smothered Chicken | Seasoned Rice | Vegetables | salad | Dessert 

 

Non Alcoholic beverages are included 
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Stroubes seafood and steaks catering  
 

Gourmet Bites Menu 

 

Items from This menu Can only be ordered for events/Meetings held between the 

hours of 8:00am & 4:00PM 

A $1,500.00 minimum must be met if you are ordering from this menu only 

 
 

Boudin Balls: 

whole pan (serves 40 people) - $200.00 

Natchitoches Meat Pies:: 

whole pan (serves 40 people) - $200.00 

BBQ Meatballs: 

whole pan (serves 40 people) - $220.00 

Caprese Skewers 

whole pan (100 Skewers - $190.00 

Pasta Salad: 

whole pan (serves 20 people) - $120.00 

Egg Salad Sandwiches: 

30 sandwiches  - $85.00 

BBQ Pulled Pork Sliders: 

30 sandwiches  - $120.00 

Chicken Salad Sliders: 

30 sandwiches  - $120.00 

Crawfish etouffee w/ Rice: 

1 gallon  - $180.00 

Crispy fried Shrimp: 

whole pan (serves 40 people) - $210.00 

Fried Chicken tenders: 

whole pan (serves 20 people) - $150.00 

Shrimp & Grits: 

whole pan (serves 30 people) - $220.00 

Chicken Alfredo: 

whole pan (serves 30 people) - $200.00 

 

Salads: 

whole pan (serves 20 people) - $105.00 

Choice of: 

Stroubes Salad: Spring Mix, Candied  

pecans, cherry tomatoes, blue cheese 

crumbles, pickled okra, bacon shallot 

vinaigrette dressing 

Chopped Blue Cheese Wedge: Chopped  

Iceberg lettuce, blue cheese crumbles, 

cherry tomatoes, blue cheese dressing 

Caesar Salad: Chopped romaine lettuce, 

parmesan cheese, cherry tomatoes,  

homemade croutons, Caesar dressing 

 

Salad Add ons: 

Grilled Chicken—$160.00 (whole Pan) 

Grilled Shrimp—$200.00 (Whole Pan) 

Steak Tenderloin—$190.00 (whole Pan) 

 

Desserts: 

Chocolate Fudge Brownies: 

Whole Pan (serves 24 People) - $160.00 

White Chocolate Bread Pudding: 

Whole Pan (Serves 24 People) - $160.00 
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Stroubes seafood and steaks catering  
 

Tier one 

begins at $45.00 per person 
 

Your choice of two hot/cold starters or displays  
 

 

 

 

Your choice of One salad 

 

Your choice of One side 

Your choice of One entrée 

Your choice of One meat  

 

Smoked salmon crostini 

Smoked boudin balls with ravigote  

Smoked feta & spinach stuffed mushrooms 

CRAB STUFFED MUSHROOMS 

Eggplant caponata crostini 

Crawfish arancini 

Bacon wrapped shrimp 

Assorted cheese tray  

Assorted raw or roasted vegetables  

Tomato, mozzarella & basil crostini 

mozzarella caprese skewers 

Tuna poke 

crawfish pies                             

spinach & artichoke dip 

shrimp brochettes 

smoked salmon 

assorted fruit tray 

artisan cheese tray 

charcuterie tray 

STROUBES SALAD 

ROASTED VEGETABLE & GOAT CHEESE  PASTA SALAD 

CAESAR SALAD 

SEAFOOD PASTA SALAD 

BEEF BOURGINON 

CHICKEN TENDERS 

NOLA SHRIMP & GRITS 

CHICKEN & SAUSAGE JAMBALAYA 

CREAMY BLACKENED CHICKEN PENNE PASTA 

STEWED OKRA & TOMATO 

CORN MAQUE CHOUX 

ROASTED YUKON GOLD POTATOES 

MAC & CHEESE 

yUKON MASHED POTATOES 

STONE GROUND GRITS 

GRILLED VEGETABLES 

GREEN BEANS 

THIN FRIED CATFISH 

CRAWFISH ETOUFEE 

DUCK & ANDOUILLE GUMBO 

RED BEANS & RICE 

SEAFOOD PENNE PASTA 

BOUDIN STUFFED PORK LOIN 

FRIED CHICKEN 

HERB ROASTED CHICKEN BREAST 

SMOKED HAM WITH APPLE CIDER GLAZE 

MARINATED STEAK OR CHICKEN KABOBS 

BACON WRAPPED DUCK ROULADE 
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Stroubes seafood and steaks catering  
 

Tier two 

begins at $55.00 per person 
 

Your choice of tHREE hot/cold starters or displays  
 

 

 

 

Your choice of One salad 

 

Your choice of TWO sideS 

Your choice of One entrée 

Your choice of One meat  

 

Smoked salmon crostini 

Smoked boudin balls with ravigote 

Smoked feta & spinach stuffed mushrooms 

CRAB STUFFED MUSHROOMS 

Eggplant caponata crostini 

Crawfish arancini 

Bacon wrapped shrimp 

Assorted cheese tray 

Assorted raw or roasted vegetables 

Tomato, mozzarella & basil crostini 

SHRIMP & CRAB MAISON LETTUCE CUPS 

mozzarella caprese skewers 

Tuna poke 

crawfish pies           

spinach & artichoke dip 

shrimp brochettes 

smoked salmon 

assorted fruit traY 

artisan cheese tray 

charcuterie tray 

STROUBES SALAD 

ROASTED VEGETABLE & GOAT CHEESE PASTA SALAD 

ROASTED CORN, TOMATO & BLACK BEAN SALAD 

CAESAR SALAD 

SEAFOOD PASTA SALAD 

BEEF BOURGINON 

CHICKEN TENDERS 

NOLA SHRIMP & GRITS 

CHICKEN & SAUSAGE JAMBALAYA 

CREAMY BLACKENED CHICKEN PENNE PASTA 

STEWED OKRA & TOMATO 

CORN MAQUE CHOUX 

ROASTED YUKON GOLD POTATOES 

MAC & CHEESE 

yUKON MASHED POTATOES 

STONE GROUND GRITS 

GRILLED VEGETABLES 

GREEN BEANS 

THIN FRIED CATFISH 

CRAWFISH ETOUFEE 

DUCK & ANDOUILLE GUMBO 

RED BEANS & RICE 

SEAFOOD PENNE PASTA 

BOUDIN STUFFED PORK LOIN 

FRIED CHICKEN 

HERB ROASTED CHICKEN BREAST 

SMOKED HAM WITH APPLE CIDER GLAZE 

MARINATED STEAK OR CHICKEN KABOBS 

BACON WRAPPED DUCK ROULADE 
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Stroubes seafood and steaks catering  

Tier tHREE 

begins at $65.00 per person   

Your choice of tHREE hot/cold starters or displays  
 

 

 

 

Your choice of One salad 

 

Your choice of TWO sideS 

Your choice of One entrée 

Your choice of One meat  

YOUR CHOICE OF ONE CARVING STATION 

 

Smoked salmon crostini 

Smoked boudin balls with ravigote 

Smoked feta & spinach stuffed mushrooms 

CRAB STUFFED MUSHROOMS 

Eggplant caponata crostini 

Crawfish arancini 

Bacon wrapped shrimp 

Assorted cheese tray 

Assorted raw or roasted vegetables 

Tomato, mozzarella & basil crostini 

SHRIMP & CRAB MAISON LETTUCE CUPS 

mozzarella caprese skewers 

Tuna poke 

crawfish pies          

spinach & artichoke dip 

shrimp brochettes 

smoked salmon 

assorted fruit traY 

artisan cheese tray 

charcuterie tray 

STROUBES SALAD 

ROASTED VEGETABLE & GOAT CHEESE PASTA SALAD 

ROASTED CORN, TOMATO & BLACK BEAN SALAD 

CAESAR SALAD 

SEAFOOD PASTA SALAD 

BEEF BOURGINON 

CHICKEN TENDERS 

NOLA SHRIMP & GRITS 

CHICKEN & SAUSAGE JAMBALAYA 

CREAMY BLACKENED CHICKEN PENNE PASTA 

STEWED OKRA & TOMATO 

CORN MAQUE CHOUX 

ROASTED YUKON GOLD POTATOES 

MAC & CHEESE 

yUKON MASHED POTATOES 

STONE GROUND GRITS 

GRILLED VEGETABLES 

GREEN BEANS 

THIN FRIED CATFISH 

CRAWFISH ETOUFEE 

DUCK & ANDOUILLE GUMBO 

RED BEANS & RICE 

SEAFOOD PENNE PASTA 

BOUDIN STUFFED PORK LOIN 

FRIED CHICKEN 

HERB ROASTED CHICKEN BREAST 

SMOKED HAM WITH APPLE CIDER GLAZE 

MARINATED STEAK OR CHICKEN KABOBS 

BACON WRAPPED DUCK ROULADE 

BLACK ANGUS PRIME RIB 

PORK TENDERLOIN 

FILET TENDERLOIN 

SIRLOIN 
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Stroubes seafood and steaks catering  

 

Add-ons 
 

Additional hot/cold starters or displays  
Smoked salmon crostini +$8.00 

Smoked boudin balls with ravigote +$5.00 

Smoked feta & spinach stuffed mushrooms +$6.00 

CRAB STUFFED MUSHROOMS +$8.00 

Eggplant caponata crostini +$5.00 

Crawfish arancini +$6.00 

Bacon wrapped shrimp +$7.00 

Assorted cheese tray +$5.00 

Assorted raw or roasted vegetables +$5.00 

Tomato, mozzarella & basil crostini +$5.00 

SHRIMP & CRAB MAISON LETTUCE CUPS  +$7.00 

mozzarella caprese skewers +$4.00 

Tuna poke +$6.00 

crawfish pies +$5.00 

spinach & artichoke dip +$4.00 

shrimp brochettes +$6.00 

smoked salmon +$7.00 

assorted fruit tray +$5.00 

artisan cheese tray +$7.00 

charcuterie tray +$8.00 

 

Dessert add-ons 
Strawberry Crumble +$6.00 

Bread Pudding +$6.00 

Mini Cheesecake +$6.00 

Cookies +$6.00 

 

Late Night Snack add-ons 
Milk And Cookies +$5.00 

Popcorn +$4.00 

Individual Boxed Pizza Slices +$5.00 

 

 

**PRICES ABOVE ARE PER PERSON 

**A Reception Style Menu FOR EVENTS CAN BE CREATED WITH ABOVE OPTIONS WITH A $40.00 

PER PERSON MINIMUM 
**All catering prices are subject to applicable taxes & a 23% service charge 
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 Bar packages 

Cash Bar  

$500.00 Set up fee  

Non Alcoholic 

Assorted soft drinks, Coffee and bottled water  

$10.00 per person 

Beer & wine                                               

Your choice of 2 wines: 

Chardonnay, pinot grigio, Moscato, RosÉ or Sauvignon Blanc 

Your choice of 2 imports: 

corona, Heineken, Abita Amber, Stella Artois or tin roof 

Your choice of 3 domestics: 

Budweiser, bud light, Coors Light, Michelob ultra or miller lite 

Plus Non Alcoholic Options 

$20.00 per person  

PREFERRED 

tito’s vodka, Tanqueray gin, seagram’s 7 whiskEy, Maker’s Mark  

bourbon, johnnie walker red scotch, Captain morgan white rum,  

Espolon tequila, Segura Viudas Brut Reserva 

Plus Beer, Wine & Non Alcoholic Options 

$35.00 per person 

premium     

Grey goose vodka, Hendrick’s gin, crown royal whisky, Elijah Craig  

bourbon, johnnie walker black scotch, Bacardi superior rum, 1800 silver  

tequila, Korbel Brut 

Plus Beer, Wine & Non Alcoholic Options 

$40.00 per person 

*Bar staff not included in cash bar option 

**All Bar prices are subject to applicable taxes & a 23% service charge 

**comparable substitutions will be made dependent upon product availability 
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 Enhancements 

 

Lighting Package 

 Includes: 10 Wireless Up Lights, 2 Wireless Pin Spot Lights &  

 1 Custom Gobo Projection (Gobo Disc included after  

 Event) 

$700.00 

 

Dj with premier sounds services 

 Includes: dj for 3 hour event 

$800.00 

 

Av equipment set up 

 Includes: microphone, speakers, soundboard, projector, and screen 

$500.00 

 

Rehearsal dinner 

 Includes: 3 hour event rental on Thursday prior to event (subject to 

availability) 

$1250.00 + Catering and Bar Package 

 

Additional Event Time 

$500.00 Per hour 

 

Additional set up time 

Gain access to entire facility at noon 

$500.00 

 

**all pricing is subject to applicable taxes & 23% Service Charge**  


