
Thank you for considering The Jaxson, 
the premier wedding event venue 

in New Orleans.

620 Decatur St., STE 2B
New Orleans, LA 70130

504.571.6333
www.TheJaxson.com

events@thejaxson.com

The Jaxson provides every couple with a 
customized proposal and this is only a sample 

of our offerings.

Do not hesitate to call us at 504.571.6333 
with any questions. 



VENUE AMENITIES INCLUDED
Private terrace overlooking the Mississippi with lights, privacy hedge walls and 

rustic tables and chairs with hurricane lanterns

Several Ceremony options whether inside or on our terrace

Open plan venue space with intimate areas overlooking the 
Mississippi River and the French Quarter

Transform the venue to your desired color palette using our 
portable LED up-lighting

We will provide you with a perfectly customized 
floor plan

    Forty percent seating included with various size and shape tables, white floor length linens and 
Italian design and Italian designer ghost chairs 

Complete ceremony and reception planning, vendor resource and recommendations, wedding 
checklist, and ceremony and rehearsal coordination

A beautiful private bridal salon with access up to three hours before your wedding 

State of the art sound and lighting system 
with an audio engineer 

Delectable local and regional menu offerings, cooked on 
site to ensure the best quality and presentation 

Fine gold rim or glass china, silver utensils and unique 
serving implements

Personalize your special day – gobo projectors for 
displaying your names or initials along with two screens for 

slideshow or videos

Professional, knowledgeable and attentive staff members

Your personal server to attend to you and your parents every need

Serviced by uniformed chefs, food stations are artfully decorated; elevated with candles, 
mirrors and florals to match and complement your décor 

Silver cake knife and champagne flutes for your 
cake presentation

Street level entrance with drop off zone, handicapped ac-
cessible ramp and 31 passenger elevator

Additional stairway entrance – perfect for group photos

Convenient public parking and located on Riverfront 
Streetcar stop

“The venue was absolutely breathtaking. The food was fantastic and never ran out....The view of the 
river made for great pictures and the cake was positioned in front of the window overlooking the 

French Quarter.” --- Natalie

SAMPLE



A SAMPLING OF THE POSSIBILITIES
We have an extensive full menu and this is a sampling of some of our offerings.

We look forward to customizing your personal menu.

HAND PASSED HORS D’OEUVRES 
Shrimp Remoulade Shooters 
Crab meat Charlene en Croustades
Gulf Shrimp with Sherry Sauce 
Zucchini Beignets 
Chilled Dilled Shrimp 
Brewery Green Beans Tempura 
Crawfish and Gouda Bundles 
Marinated Petit Rib Eyes 
Grilled Fillet of Tuna
Marinated Cajun Duck Breast with Cognac and Black Peppercorn Sauce
Brie en Croûte with Raspberry 
Crab Cakes Béarnaise
Louisiana Blue Crab Fingers
Chilled Oyster Shots
Shrimp Toast
Late night passed Beignets, or sliders and fries

SOUP STATION  
Chicken and Andouille Gumbo 
Cream of Crab and Brie 
Turtle Soup
 
SALAD STATION  
Romaine & Walnut Salad
Isidore Salad
Baby Spinach Salad with Sugar Roasted Pecans 

CARVING STATION 
Accompanied with assorted rolls and condiments

Deep Fried Turkey 
Prime Rib Au Jus 
The General’s Bacon Wrapped Pork Loin with Sugar Cane Glaze 

CHEF STATIONS 
Fillet of Lane Red Snapper 
Shrimp Napoleon & Fried Eggplant 
Catfish Pecan  
Mashed Potato Bar and Toppings 
Crawfish Fettuccine 
Ragout of Garden Vegetables with Roasted Pine Nuts 
Char-grilled and/or Raw Oyster Bar served on the Terrace 
Crab meat Cheesecake
Beef Tourtière
Low Country Shrimp and Grits 
Chicken Decatur with Fettuccine Noodles 

SAMPLE



BAR MENU

PREMIUM BEVERAGE OFFERINGS 

Belvedere Vodka, Hendrick’s Gin, Diplomatico “Planas” Blanco Rum,
Knob Creek Bourbon, Crown Royal Blended Whiskey

Johnnie Walker Black Scotch, Don Julio Blanco Tequila 

Landmark Overlook Chardonnay or J Vineyards Pinot Grigio,
J Vineyards Pinot Noir or BV Coastal Estates Cabernet Sauvignon,

Torresella Prosecco or Veuve Dievienne Brut

Stella Artois, Bud Light, Michelob Ultra, and Abita Amber 

Two Specialty Cocktails from The Jaxson Specialty Collection

$42.00 per person (3 hours)  $49.00 per person (4 hours) 

CLASSIC BEVERAGE OFFERINGS 

Tito’s Vodka, Aviation Gin, Bacardi Silver Rum, Maker’s Mark Bourbon
Johnnie Walker Red Scotch, Hornitos Plata Tequila

Sterling Chardonnay Vintner’s Collection or Alverdi Pinot Grigio, 
10 Span Pinot Noir or Brownstone Merlot,

LA Marco Prosecco or Torre Oria Cava Brut

Bud Light, Michelob Ultra, Abita Amber

Your choice of one specialty cocktail from The Jaxson List 

$34.00 per person (3 hours)  $40.00 per person (4 hours) 

BEER & WINE BEVERAGE OFFERINGS 

Sterling Chardonnay Vintner’s Collection or Alverdi Pinot Grigio,
10 Span Pinot Noir or Brownstone Merlot

Bud Light, Michelob Ultra, Abita Amber

$24.00 per person (3 hours)  $30.00 per person (4 hours) 

NON-ALCOHOLIC BEVERAGE OFFERINGS 

Beverages are Coca Cola products and bottled water

Coffee and Sparkling water are available upon request

$15.00 per person (3 hours) + tax and service

Nominal Per Person Additional Charge for Additional Items Added to the Beverage Packages

20% service charge and 9.85% tax will be added to the total.



 The Jaxson Specialty Collection 
(Sample Specialty drinks)

The Jaxson
Rum, Raspberry, Orange, Grenadine, Pineapple, Vanilla

Purple Rain
Vodka, Blue Curacao, Cranberry Juice, and Sweet & Sour 

The Natchez Fizz
Silver Rum, Pineapple, Sprite, Grenadine

Blushing Bride
Sparkling Rose, Vodka, Lime Juice, lemon garnish

Pineapple Bellini
Brut or Prosecco, Peach Schnapps, Pineapple

Jaxson Rum Punch
Rum, Orange, Pineapple, Sweet & Sour, Grenadine 

French 75
Gin, Lemon and Champagne or Prosecco 

Pimms Cup
Pimms, Ginger ale, Lemonade, and Cucumber

Old Fashioned
Whiskey or Bourbon, Bitters, Sugar, Orange, and Cherry

Sazerac
Rye Whiskey, Herbsaint, Sugar, Bitters

Sidecar
Bourbon or Cognac, Triple Sec or Cointreau, Lemon Juice

Moscow Mule
Vodka, Lime, Ginger Beer or Ginger Ale



Wedding Ceremony at The Jaxson
Our beautiful river side terrace is used for most of our ceremonies. 

We can also provide indoor ceremonies for fewer guests.

Riverside Outdoor Terrace    $1000
Indoor at The Jaxson     $800

Includes
Thirty (30) minutes before ceremony for guests arrival   
 and thirty (30) minute ceremony

Private Bridal Salon for getting ready and touching up

Reception Area for Groom and Attendants

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

Additional Fees:
Set up fee for ceremony space    $200
Ceremony & rehearsal coordination fee   $400
Staff ceremony time (per member)  $20/half hour

Outdoor ceremony chairs are an additional charge from an outside vendor

Indoor ceremony “ghost chairs” supplied by The Jaxson 

Capacity:
Cocktail Reception 400 inside and outside areas

Inside only 300
Terrace only Up to 300 

Seated Dinner 225
Seated Dinner with dance area 200

Venue Rental Fee $5,700 for a three hour reception 
on Friday or Saturday

Sunday thru Thursday $4,700

Menus commence from $50 and up per person + tax and service, 
dependent on menu selections, guest count, and time frame.



“The ceremony was all that we imagined and more. It 
went off without a hitch. And the reception- our guests 
can’t quit talking about the “over the top” food and the 
professional,friendly service staff.” 

“The Jaxson is the perfect spot for a wedding 
ceremony and reception! They take great 
pride in the venue and are a pleasure to work 
with to make the space exactly what you 
want. I am so happy we went with this venue- 
everything was perfect!!”

“The Jaxson was an 11 out of 10! The venue is 
stunning, the decor and food were amazing!”

“Having my ceremony and reception at the 
Jaxson was absolutely the best decision I have 
ever made....The venue was truly perfectly set 
from the lighting, to the seating, to the dance 
floor, to the private room for the bridal party 
to relax during the whole event.”



Quotes and Reviews
The Jaxson was an 11 out of 10! The venue is stunning, the decor and food were amazing! The 
BAR is gorgeous and MOST importantly, Anthony, Terry, Lane and EVERY SINGLE member of 
their staff from wedding attendant, wait staff, bartenders, servers etc. were the most professional, 
kind, caring, polite staff EVER! They were all very generous with their time and helped us navigate 
Covid postponements, hurricane Ida and every single thing that confronted us! I literally can’t say 
enough about the venue! THANKS to everyone at the Jaxson that made this a night, for my bride, 
and EVERYONE there, to remember forever! - Carol L.

The Jaxson was gorgeous. My sweet friends were married there this past Friday. We were on the 
deck and inside. Mother Nature smiled upon us with the beautiful weather and nice breeze. Also, 
in the ladies restroom you had plenty of nice name brand products available which I thought was 
a nice touch of class. The overall space is the perfect venue for anyone to capture memories that 
will last a lifetime. - Carissa J.

Highly recommend!! Perfect location, beautiful venue, elegant ambiance, tables/chairs, linens, up 
lights, sound system, bar, and the FOOD was absolutely divine!! Honestly their team is exceptional, 
they kept us informed and on track. All we had to do is show up and truly enjoy ourselves and 
create priceless memories. - Lisa F.

We had my daughters wedding there last night. The service & food was fantastic! I was never 
without a drink. They kept my belly full & the presentation of the food was fabulous! Thanks to all 
who helped make my daughters day perfect!!! - Julie D.

Great Venue! The Staff was extremely nice and accommodating. The 
food was fabulous! I usually don’t eat much at weddings, but couldn’t 
seem to stop accepting all that was offered. Bar staff was quick and 
attentive. Excellent Service!  - David M.

We could not have asked for a better night celebrating my daughter’s 
wedding. Lauren was a beautiful bride, The Jaxson did an incredible job, 
the food was outstanding, we welcomed Kenny as an official part of our 
crew, and we were able to do it all surrounded by our family and friends. 
Thanks to everyone who joined us and helped make her big day special. 
- Franklin K.

I recently attended a wedding at the Jaxson and was blown away!!! 
The venue, the back drop of the MS River, the food (especially the 
bacon wrapped shrimp and the shrimp and grits!! OMG) and the 
staff...all first class.  The attention to detail is like no other!  I truly 
enjoyed every minute of this wedding and can’t wait to attend 
another event at The Jaxson!!! - Mitzi H.
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Thanks to Matthew Foster, Greer Gattuso, Oscar Rajo and Josh Hailey Photography for use of their photos.


