Cedar Grove Tchoupitoulas Plantation  
Wedding Ceremonies and Receptions…
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There’s Something About This Place on Historic River Road!!

The Ceremony

Our Ceremony services include:

**Use of our beautiful chapel that has rustic ambiance, air conditioning and heating.

Greeters to meet your Guests to escort them to the Ceremony Site

Parking Attendants to direct Guests

Wedding Ceremony Coordinator & Planning

Classic White Garden Chairs

Lovely Garden décor 

Pre Ceremony Music

Your choice of Ceremony Music

Pre-ceremony Photo 1/2 Hour for Bride and Bridesmaids with Bride’s Photographer

½ Hour of Ceremony Time

Lemonade or Water for your guests upon arrival
$1350 

Rehearsals are complimentary and SEPARATE for the Bride/Bridesmaids and Groom/ Groomsmen on the day of the wedding.  A Rehearsal on Wednesday or Thursday evening before the day of the event is $200 .   
**** Seven bridesmaids/groomsmen and above are Required to have a rehearsal on a Separate day.
The Reception

Rental of the Entire Plantation, Pavilion/Chapel, and Gardens

Wedding Reception Coordinator & Planning

 Tray Pass throughout Reception

Buffet throughout Reception

(Includes Gumbo, Pasta, Jambalaya, Cold Buffet and Dessert Buffet) 
Unlimited House Bar of Liquor & Soft Drinks 

Unlimited Bar of Wines and Bottled Beer

Music with Our DJ

Bridal Attendant for the Bride and Groom, Parents and Grandparents
 Linens and Overlays for Scattered Tables

Dark Chocolate Brown Chivari Chairs with Chair Ties

Crystal Candle Centerpieces

Professionally Decorated Mantles

China and Silverware

Private Security Officer

Going Away Box of Food for the Bride and Groom and Parents
Specialty Buffets

Hot Buffet:

Louisiana Seafood, Chicken and Sausage Gumbo served with rice

And

Creole Jambalaya with Sausage 

And

New Orleans Seafood Pasta (Crawfish and Shrimp)

Cold Buffet:

Caesar Salad

And

Fruit and Cheese Display served with assorted crackers

And

 Hot Spinach Dip served with wheat crackers.

Dessert Buffet

Chocolate dipped strawberries (when available), mini cheesecakes, and assorted dessert favorites.                                          

Traditional New Orleans Desserts/Hand passed
Vanilla Coffee with Whipped Cream, Bread Pudding and Peach Cobbler

Tray Pass

Meat and Poultry:

Teriyaki Chicken

Finger Sandwiches on Marbled Bread

Chicken Salad

Chicken or Beef Fajitas

Gator Sausage Bites

Mini Beef Empanadas

Cocktail Meatballs with Marinara

 Mini French bread Pizzas

Hand-made Muffelettas

 Boudin Bites
Seafood:

Fried Catfish
 Fried Shrimp
 Fried Oysters

Crawfish Beignets

Seafood Kickers
Vegetarian:

 Jalapeno Cheddar Poppers

Corn Nuggets with Ranch dipping Sauce

Broccoli and Cheese Bites                                                                                           

Bruschetta (Marinated diced Tomatoes &Basil on a Garlic Crouton)

Minimums/Price List 2016/17
Gratuity and Tax Included

**Our minimums are 100 guests on Friday evenings and 150 on Saturday evenings. 
Ceremony/Reception Times:  

Friday: 7:30 Ceremony   8 p.m.-11 p.m. Reception

Saturday Day:  1 p.m. Ceremony 1:30 to 4:30 Reception

Saturday Night: 7 p.m. Ceremony 7:30 to 10:30 Reception

Friday Night:
100 Guests:  $7500
125 Guests:  $8500
150 Guests:  $9500
175 Guests: 10,500

200 Guests:  11,500

225 Guests: $12,500

250 Guests: $13,500

275Guests: $14,500

300 Guests: $15,500

300 Plus:  $48 per person

Saturday Night:
150 Guests:  $10,500

175 Guests:  $11,500

200 Guests: $12,500

225 Guests: $13,500

250 Guests: $14,500

275 Guests: $15,500

300 Guests: $16,500   (300 Plus $48 per person)
Saturday Day and Weeknights
100 Guests: $6500

125 Guests: $7500                   225 Guests: $12,000

150 Guests: $8,500                  250 Guests: $13,000

200 Guests: $11,000                300 Guests: $14,000

***Ceremony Fee: $1350  (Not included in above price)

Our Petite Package is offered on Thursday Evenings or Saturday afternoons.

50 to 75 Guests:      $6000    Reception    and   $950 Ceremony

Classic Upgrades

1. Additional Hand passed Items:  Oysters Rockefeller, Shrimp and Grits, Duck Quesadilla, Lobster Ravioli, Coconut Shrimp or Chicken, Mac n Cheese bites, Chicken or Pork over Cole Slaw, Stuffed Mushrooms, Crab Cakes, Pecan Chicken, Sesame Chicken-----------------------------$1 per guest per item
2. Fried Turkey and Mashed Potato Bar:  100 Guests:  $399

Up to 200 Guests:  $450    Over 200 Guests:  $550

3. Hand passed Sushi:  California Rolls, Crunchy Rolls, Crab Rolls-----------$2 per guest
4. Slider Station:  Crab Cakes, Mini Burgers, and Crawfish Cakes with choices of rolls and condiments.  Such a fun addition!  $3 per person

5. Mac~n~Cheese Station:  Creamy macaroni and cheese with many choices of toppings:  bacon, sour cream, cheeses, green onions, and many more!--- -----------$350 (For up to 200)

6. S’mores Station:----------------------$250

7. Salmon Display:  $4 per person

8. Filet Station: $1600 for up to 200 Guests

Non Food Items:

Many of our clients choose to extend their wedding time at the plantation.  
A.  We allow ½ hour to be added for $7 per person (end of event)
B. A full hour of extra time is $10 per person.(end of event)
C. Premium Bar:  $6 per person

Deposit Requirements  

Please Be Aware That We Do Not Hold a Date without a Deposit

A $1,250 Non Refundable deposit is required upon signing of contract.

A second Non Refundable deposit of $2,500 is due 8 months before the wedding. 

 Wedding Date Full balance is due one-month prior. This Payment is also Non Refundable

***Payment for additional guests on the night of the wedding is expected in cash or authorized credit card before the party has left the plantation.

Thank you for taking the time to view our full package.  Please let us know when you would like to visit our exquisite plantation.

Jill and Joey Mercer/Owners   504 431 5743            Fax:  504 431 5744

www.cgtplantation.com                    info@cgtplantation.com

