WELCOME TO THE JAXSON!

YOU'RE ENGAGED!
CONGRATULATIONS!

Thank you for your interest in The Jaxson on The River.

At The Jaxson, we have a philosophy to develop your vision into a plan that reflects
your preferences, tastes and desires. With a strong reputation for customizing
every event, we have an unparalleled team to assist you through your planning
process to develop your unique day. We understand the process and we want you
to know our team is ready to assist you.

As a beginning, we are providing you with a sample menu and beverage directions
for your initial consideration. It is intended to give you some indication of menu and
beverage possibilities, along with associated pricing. If you would care for a full
menu listing, just let us know. This is the first step in customizing your event. Once
we get a more defined menu direction, we can schedule your private tasting for up
to six persons to sample the possibilities.

Moving forward, our team will work with you and/or your wedding planner on floor
plan design, and provide you a wedding coordination sheet to outline your
preferences for your reception. This will enable us to make your vision and dreams
a reality and to ensure you enjoy your moment.

We are looking forward with great anticipation in working with you and your family.

Kind Regards,

Sabine Bellew, Sales Director
Tray Pressner, Operations Director

YOUR VISION, YOUR DREAM, YOUR MOMENT!

THE JAXSON ON THE RIVER 504.571.6333 620 DECATUR ST., STE 2B NEW ORLEANS, LA 70130
WWW.THEJAXSON.COM



FACILITY AND EVENT AMENITIES

The Jaxson on The River is located in the heart of the French Quarter diagonal to
Jackson Square, and our open terrace overlooks the Mississippi River.

Our facility includes a state of the art sound system, gobo projectors, portable LED
up lights, stainless steel portable beverage stations, and separate lighting zones to
customize the environment with your vision.

The Bridal Salon is included for the Bride, Groom, bridal party and family to use
during your event. The venue rental includes an audio engineer and security is
included at a ratio of one sheriff’s deputy per one hundred guests. Installations for
your vendors include five hours prior to your event and one hour after your event
for breakdown and load out.

We have three parking lots bordering The Jax Brewery building, and a loading zone

at our front door for buses, limousines and vendors. With four accessible entrances,

including a thirty-one-passenger elevator from Decatur St., you and your guests wiill
experience great ease arriving at The Jaxson.

Pricing included in this proposal is for a three-hour event. The maximum allowable
event duration is five hours.

One of a kind landscaped terrace view of The Mississippi River.
Bridal Salon for Bride, Groom, and Family during the event
State of the Art Sound System accompanied with audio engineer
Portable LED up lights with RGB Color code programming to match your décor, colors
and themes
Gobo Projectors available for your event
Two Projector Screens available for your event
Four Zones fixed lighting system to create desired ambiance

Customized floor plan design and layout for your day



Front door loading zone for your buses, limousines, and vendors
Four Stainless steel satellite beverage stations available
Over powered air conditioning and heating system.
Three adjacent parking lots for guest parking, and four access points of entrance and
exit for your guests
Thirty-one-passenger elevator
Sherriff’'s deputies provide security for your event
Five-hour vendor load in
Rustic Cypress outdoor tables and chairs with hurricane lanterns included
Italian designer grey ghost chairs for interior seating
Significant table inventory with various sizes and shapes
Reception Coordination of your desired timeline
Cake Toasting Champagne Glassware with Cake Knife and Server included
Complimentary Exit bag for Bride & Groom with a bottle of “J” Champagne
Food tablescapes and signage for food, beverage and reserved seating included
Personal Attendant for Bride & Groom throughout your event
State of the art kitchen facility
Outdoor Edison light strings available for the terrace
Professional Service and Event Management Staff second to none dedicated to providing

you and your guests an unparalleled experience

Event Equipment Included

Seven inch Gold Rim China or Glass Durand Arcoroc Plates for the Cocktail Buffet
presentation, Carver Station, Chef Station and Wedding Cake.
Silver Forks for your Chef Selection and Wedding Cake.
Glass Shooter or Glass Mini-Mason Jars included for shooter selections.
White floor length linens for all food stations and satellite bar back tables.

Guest Seating Included

Forty percent seating is included (up to 130 seats, Hi boys included in count) including a
variety of different size and shape tables, Italian designer made ghost chairs and floor
length white linens. Additionally, rustic cypress tables and chairs
are included for the terrace.



Event Staffing Included
We invite you to take a moment to read client and guest reviews from past events on
Facebook and The Knot. One of the common denominators in most every review is our
professional and friendly staff.
Actual staff counts will vary depending on menu structure and guest count guarantees.
Our staff to guest ratios is amongst the highest in the industry. You will be provided with

one bartender per 50 guests and one butler staff per 30 guests.

We have allocated 25.50 bites per person in food quantities provided for your three-hour
event.

Included Pricing is based on a Three-hour reception.

This proposed sample menu is simply a beginning and is one of many directions with regard
to menu, number of guests, amenities, budget, and other specifics to provide you
with a memorable experience.

Our philosophy is to work with each individual client and customize the specifics of their
event, in a timely fashion, to reflect their vision, taste, preferences, goals, and budget.

We look forward to providing you with a full menu listing upon your request.



BEVERAGE SERVICES

We have a number of beverage offerings for your consideration. We also provide a support
bar to all our beverage services that include ingredients for craft cocktails.

The Decatur Bar Service
Tito’s Vodka, Tanqueray Gin, Bacardi Silver Rum, Jack Daniels Whiskey, Dewar’s Scotch,
Hornitos Tequila

Miller Lite, Michelob Ultra, and Abita Amber Beers
Montmartre Brut Sparkling Wine, Torre Oria Brut Cava, or Squadra Prosecco Sterling
Chardonnay Vintner’s Collection or Stellina De Notte Pinot Grigio

10 Span Pinot Noir Central Coast or Brownstone Merlot California

Your choice of one (1) specialty drink from our list of offerings.

The Jax Bar Service
Ketel One Vodka, Beefeater Gin, Mt Gay Eclipse Rum, Bacardi Silver Rum, Jack Daniels
Whiskey, Maker’s Mark Bourbon, Crown Royal Whiskey, Johnny Walker Red Scotch,
Don Julio Silver Tequila
Miller Lite, Michelob Ultra, Stella Artois and Abita Amber Beers
Choice of one sparkling, one white and one red wine from our list

Your choice of one (1) specialty drink from our list of offerings.



SAMPLE MENUS

THE JAXSON STATION STYLE RECEPTION ONE
SAMPLE EVENT PROPOSAL
THREE-HOUR RECEPTION

HAND PASSED HORS D’OUEVRES
(Choose Four)
Crabmeat Charlene en Croustades
Our signature crabmeat offering with fresh lump cralbmeat in a creamy base piped into
miniature pastry shells and heated on site to ensure freshness

Gulf Shrimp with Sherry Sauce
Gulf shrimp deep fried in our special batter and complimented with a tangy sherry sauce

Zucchini Beignets
House made, light and delicious zucchini fritters complemented
with our sundried tomato aioli

Oysters Remoulade
Fresh oysters deep fried on site and served with our own Remoulade sauce for dipping

Chilled Dilled Shrimp
Fresh shrimp boiled in a lightly seasoned court bullion, marinated overnight in a
seasoned sauce of olive oil, salt, capers, vinegar, and a few other spices. An alternative
way to serve our great Louisiana shrimp

Roquefort Triangles
A triangle pocket created of phyllo dough and filled
with Roquefort cheese sauce and baked

Brewery Green Beans Tempura
Fresh green beans flash fried in sesame and beer battered tempura and served
with a soy sauce for dipping

Marinated Petit Rib Eyes
Rib steaks cut into bite size portions, marinated in our own creation of oils, herbs, and
spices and then flash fried in an iron skillet

Mini Vegetable Spring Roll
A colorful mix of Chinese vegetables tossed
with soy sauce, sesame oil, and a touch of
fresh ginger wrapped in a spring roll wrapper.
Drizzled with red pepper jelly



Artichoke au Gratin en Croustades
A decadent four cheese artichoke dip - served hot in a pastry shell

Grillade Cups
A traditional recipe of veal grillades, pureed and served in pastry shell

Brie en Croute with Raspberry
A classic sweet and savory combination of creamy Brie cheese and raspberry puree,
wrapped in puff pastry

Fried Catfish Bites with Tartar Sauce
Tender, melt-in-your-mouth farm raised catfish cut into bite-size pieces, seasoned as only
Cajuns can, battered with our own seasoned cornmeal mix and deep fried to a golden
brown in peanut oil and served with tartar sauce

Java Pork Chops with Kahlua
Thick cut center chops coffee marinated and finished with a Kahlua and broth reduction

SOUP STATION
(Choose One)
Chicken and Andouille Gumbo
Louisiana’s own Andouille sausage and breast of chicken added to a chicken stock made
from chicken, onions, celery, carrots, peppers and a variety of seasonings,
simmered into a unique local flavor

Oysters Rockefeller Soup
Traditional oysters Rockefeller of sautéed vegetables, fresh spinach, Louisiana oysters, and
a variety of spices, blended with cream and broth to create a most unique soup

Turtle Soup
A Louisiana tradition with fresh turtle meat, a variety of vegetables including onions,
parsley, tomatoes, and lemons

Chilled Cucumber & Avocado Soup
Fresh seedless cucumbers and avocado pureed with sour cream and combined with
shallots and chicken stock makes for a very light, refreshing selection

SALAD STATION
(Choose One)
Chartres Street Salad
Romaine lettuce, cucumbers, tomatoes, carrots, red onions, shallots, sliced mushrooms, and
red peppers with raspberry balsamic vinaigrette

Lane’s Spinach Salad
Fresh spinach sliced mushroom caps, crispy pieces of bacon, hard-boiled eggs, toasted
almonds, onions and bleu cheese. Complimented with a roasted red onion vinaigrette



Caesar Salad with Grilled Chicken Breast
The traditional salad consisting of romaine lettuce, sliced grilled chicken breast, Parmesan
cheese, croutons, and the customary Caesar salad dressing

CARVING STATION
(Choose One)
The General’s Bacon Wrapped Pork Loin with Sugar Cane Glaze
Roasted cane glazed center cut pork tenderloin, rubbed with cracked black pepper
seasoning. Carved per order and served with our spicy Creole mustard and French rolls

Deep Fried Turkey
A Louisiana original - a seasoned whole turkey, deep-fried then Cajun injected and carved
per order. Served with our cranberry relish and French rolls

Bottom Round of Beef
Traditional round of beef accompanied by rolls, mayonnaise, yellow and Creole mustard

CHEF STATION
(Choose Two)
Low Country Shrimp and Grits
Shrimp and mushrooms sautéed in a butter wine sauce, served over roasted corn grits

Chicken Decatur with Fettuccine Noodles
Lightly paneed chicken breast generously topped with a mushroom and Marsala wine
reduction, baked in the oven with a medley of Italian cheeses

Crawfish Fettuccine
Fresh crawfish tails in a four-cheese sauce accented with jalapenos and sautéed vegetables
served over pasta noodles

Beef Bourguignon with Rice
A traditional beef bourguignon with beef roast, garlic, mushrooms, burgundy wine, bacon,
tomato, and seasonings, prepared in slow cook fashion to capture the rich
fullness of the recipe

Ragout of Garden Vegetables with Roasted Pine Nuts
Lightly sautéed fresh snow peas, mushrooms, carrots, broccoli, zucchini, red peppers, and
squash with roasted pine nuts and seasonings

Stella Eggplant Roulades
Fresh eggplant medallions layered with a combination of Italian cheeses
and sundried tomato aioli



THE JAXSON STATION STYLE RECEPTION TWO

SAMPLE EVENT PROPOSAL
THREE-HOUR RECEPTION

HAND PASSED HORS D’OUEVRES
(Choose Six)
Grilled Filet of Tuna
Fresh Gulf Yellow Fin Tuna marinated in fresh squeezed fruit juices and our secret sauce -
grilled on site to ensure the utmost in quality and taste

Poached Fig Lobster Flat Bread
Steamed lobster on flat bread drizzled with a poached fig reduction, sweet peppers, fried
spinach and roasted garlic. Topped with fresh grated Manchego and sprinkled
with our Cajun spices

Marinated Petit Rib Eyes
Rib steaks cut into bite size portions, marinated in our own creation of oils, herbs, and
spices and then flash fried in an iron skillet

Crawfish and Gouda Bundles
Fresh crawfish tails and Gouda cheese in a wine sauce drawn up in puff pastry bundles
and baked

Seafood Cakes Remoulade
Jumbo lump crabmeat, Louisiana crawfish, and Gulf shrimp lightly fried and served
with our own Creole Remoulade sauce

Smoked Salmon Tarts
Fresh smoked salmon blended with cream cheese, chives and cayenne pepper
served in a savory tart shell

Shrimp Wrapped with Bacon
Fresh Gulf shrimp wrapped with a strip of bacon, with our own special seasonings
and broiled until crisp

Spinach, Gruyere and Prosciutto Tarts
Tartlets filled with fresh spinach, caramelized onions, melted Gruyere cheese and prosciutto

Crab Cakes Béarnaise
Louisiana fresh lump crab cakes with the traditional seasonings of onions, celery, green
onions, green peppers and garlic, fried golden brown, topped
with our own version of Béarnaise sauce

Marinated Cajun Duck Breast
Boneless breast of duck marinated with Cajun spices, flash sautéed in skillet on site to give
it a crisp brown coating then finished in a barbeque pit complimented
with our own black peppercorn and sauce



Jaxson Monte Cristo Sandwich
Sliced turkey, ham and Swiss cheese, dipped into beaten egg and sautéed in butter until
golden brown. Topped with powdered sugar and raspberry sauce

Seafood Stuffed Louisiana Shrimp
Large Gulf shrimp, butterflied and stuffed with seasoned crab stuffing, coated with
breadcrumbs and lightly fried on site

Blackened Redfish
Fresh filets of Louisiana redfish, seasoned and coated with blackened spices and prepared
in an orange hot cast iron skillet on site

Chilled Asparagus with Champagne Vinaigrette Shooters
Fresh asparagus steamed to crisp tenderness, then chilled to preserve their bright green
color -served with a light champagne vinaigrette in a shot glass

SOUP STATION
(Choose One)
Seafood Gumbo
A traditional New Orleans roux based
soup with crabmeat, shrimp, celery, okra,
bell peppers, tomatoes, garlic and spices

Cream of Crab and Brie
A delicate creamed soup of Gulf lump
crabmeat and brie cream

Saffron, Leek & Shrimp Bisque
A delicately flavored cream soup of leek,
saffron and potatoes, complimented with fresh shrimp

Artichoke and Leek Soup
A delicious combination of leeks, potatoes and artichoke hearts blended with chicken stock
and ltalian seasonings, accented with the rich flavor of Mascarpone cheese

SALAD STATION
(Choose One)
Baby Spinach with Raspberry Balsamic Vinaigrette
Fresh spinach, sugar roasted pecans, red onions, sliced mushroom caps, crispy pieces of
bacon, hard boiled eggs, and bleu cheese, tossed
with our own raspberry balsamic vinaigrette

Isidore Salad
A mixture of ice cold iceberg, romaine and red leaf lettuce, tossed with apples, Gorgonzola
cheese, pecans, roasted pine nuts and grapes. Served with a roasted red onion vinaigrette

Romaine & Walnut Salad
Romaine and red leaf greens mixed with fresh mushrooms, crisp bacon, and walnuts, tossed
with a rich walnut oil and herbed vinaigrette



CARVING STATION
(Choose One)
Prime Rib Au Jus
Traditional prime rib, served with au jus gravy, rolls, and condiments

Filet of Tenderloin with Marchand De Vin
The traditional filet of tenderloin, seasoned and cooked au jus to ensure proper flavor and
moisture, accompanied by our own Marchand de vin, a mixture of Espanola sauce
and garlic sauce with fancy mushroom caps

CHEF STATION
(Choose Two)
Shrimp Napoleon & Fried Eggplant
Gulf shrimp sautéed in butter and olive oil with garlic, mushrooms, and artichoke hearts and
then blended with a light cream sauce and served over breaded eggplant

Rigatoni Al Quattro Fromaggi
Tube pasta with bleu, parmesan, bel Paese, and fontina cheeses

Filet of Lane Red Snapper
Fresh filet of snapper, lightly seasoned and baked with a delicate lemon butter

Crawfish Ravigote with Mushrooms en Croustade
Fresh shitake and white mushrooms, fresh crawfish tails in a light brandy cream sauce
served over Gorgonzola encrusted toasted French bread croustades

Trout Pecan
Filets of speckled trout, marinated, seasoned and battered then deep- fried.
Served with our own pecan sauce.

Chicken Cakes with Creole Pesto
Seasoned shredded chicken, Louisiana Trinity of onions, sweet peppers, celery and garlic.
Complimented with our own signature Creole pesto



# of Guests
Food

Food Tax
Beverage
Beverage Tax
Venue Rental
Service
Charge( 20%)
Total Event
Fee Per Person

# of Guests
Food

Food Tax
Beverage
Beverage Tax
Venue Rental
Service
Charge( 20%)

Total Event
Fee Per Person

Pricing Information

Based on Three Hour Reception

THE JAXSON STATION STYLE RECEPTION ONE

SAMPLE EVENT PROPOSAL - DECATUR BAR
THREE-HOUR RECEPTION

150P 200P

$ 7,506.67 9,399.17
806.97 1,010.41
4,800.00 6,400.00
516.00 688.00
6,700.00 6,700.00
2,461.33 3,159.83
$22,790.97 27,357.41
$ 151.94 136.79

250P
11,266.67
1,211.17
8,000.00
860.00
6,700.00
3,853.33

31,891.17
127.26

300P
13,446,67
1,445.52
9,600.00
1,032.00
6,700.00
4,609.33

36,833.52
122.78

350P
15,862.71
1,705.24
11,200.00
1,204.00
6,700.00
5,412.54

42,084.49
120.24

THE JAXSON STATION STYLE RECEPTION TWO

SAMPLE EVENT PROPOSAL - DECATUR BAR
THREE-HOUR RECEPTION

150P 200P

$ 9,919.17 12,780.83
1,066.31 1,373.94
4,800.00 6,400.00
516.00 688.00
6,700.00 6,700.00
2,943.83 3,836.17
$25,945.31 31,778.94
$ 172,97 158.89

250P
15,423.33
1,658.01
8,000.00
860.00
6,700.00
4,684.67

37,326.01
149.30

300P
18,730.83
2,013.56
9,600.00
1,032.00
6,700.00
5,666.17

43,742.56
145.81

350P
21,798.33
2,343,32
11,200.00
1,204.00
6,700.00
6,599.67

49,845.32
142.42

400P
18,556.25
1,995.57
12,800.00
1,376.00
6,700.00
6,273.25

47,711.37
119.28

400P
25,080.83
2,696.19
12,800.00
1,376.00
6,700.00
7,576.19

56,229.19
140.57



WEDDING CEREMONY AT THE JAXSON

Riverside Outdoor Terrace $1000
Indoor at The Jaxson $800
Includes

e Private Bridal Salon for getting ready and touching up
* Reception Area for Groom and Attendants

e 1Hour rehearsal time
(Date and Time to be determined by The Jaxson)

White or black padded outdoor ceremony chairs
available for rent at an additional charge from
an outside vendor

Indoor ceremony “ghost chairs” supplied by The Jaxson

Set up fee for ceremony space $200

Ceremony & rehearsal coordination fee $400

Thanks to Matthew Foster, Oscar Rajo and Josh Hailey Photography for use of their photos.





