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111 Veterans Memorial Blvd 

Metairie, LA 70005 
www.chopsbistroandmartinibar.com 

 
Thank you for considering Chop’s Bistro and Martini Bar for your event.  We welcome you and 
your guests and will be more than happy to assist you in planning your event utilizing one of our 
three private dining rooms; Pontchartrain North, Pontchartrain South or our Canal room.  We can 
accommodate up to 85 people for a seated dinner or up to 100 for a reception style event. 
 
Chops Bistro & Martini Bar offers contemporary New Orleans style cuisine with an emphasis on 
fresh, local products of the utmost quality.  Our service is refined, but provided in a warm and 
personal bistro style atmosphere that makes for a superb dining experience.  We are conveniently 
located just off Interstate I-10, minutes from Downtown New Orleans in the lower level of 
Heritage Plaza on Veterans Boulevard near West End.  Parking is provided in a private parking 
lot for Chops patrons on the Veterans Boulevard side, or Chops Bistro patrons may park in the 
Heritage Plaza garage free of charge. 24 hour security is provided by Heritage Plaza. 
 
Included in this package you will find a group of our current group dining menus. If you require 
any special assistance, or would like our chef to create a customized menu please feel free to ask.  
In addition, if there is anything else you would like for your event, such as decorations, flowers, 
place cards, audio visual equipment or a special cake, please do not hesitate to ask. 
 
To better serve you Chops Bistro & Martini Bar would like to know the minimum number of 
guests that will be attending your event.  This guaranteed number is required three business days 
in advance of your event and will be used to determine your final bill.  (*Please note: we will 
only accommodate plus or minus 5 guests for your event.) 
 
To help you finalize your costs, please be aware that you may specify a gratuity to include that 
you feel is appropriate.  Customers generally offer a 20% to 22% gratuity.  Unless specified by 
you Chops Bistro & Martini Bar will automatically add a 20% gratuity to all group parties.  
Please be aware of this and the 2% service charge & the Jefferson Parish sales tax of 8.75% that 
will also be added to the final bill. 
 
If you have any questions, or would like to visit our banquet rooms please feel free to contact me 
anytime.  I would love to have you join me for lunch, on me. 
 
Sincerely, 
 
Jenny Buller 
Sales & Events Manager 
 
Chops Bistro & Martini Bar 
Phone:  504-218-8967 
Fax:  504-218-8966 
Email:  jbuller@chopsbistroandmartinibar.com 
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Restaurant Information Sheet 

 
Location:  Chops Bistro & Martini Bar is located in the Heritage Plaza which sits on the parish line at the 
end of Veterans Memorial Boulevard.  We are just minutes from downtown New Orleans, right near the 
interstate at 111 Veterans Blvd., Metairie, LA 70005 
 
Phone:   504-218-8967 
Fax:    504-218-8966 
Website:   www.chopsbistroandmartinibar.com 
Email:   info@chopsbistroandmartinibar.com or feedback@chopsbistroandmartinibar.com 
 
Hours of Operation:  We are open for lunch Monday through Friday and dinner Tuesday through 
Saturday.  Our hours are as follows: 

Monday:  11:00am – 2:00pm 
Tuesday:  11:00am – 9:00pm 
Wednesday:  11:00am – 9:00pm 

Thursday:  11:00am – 10:00pm 
Friday:  11:00am – 10:00pm 
Saturday:  5:00pm – 10:00pm 

*Please note that we can and will host private parties outside of our normal operating 
hours upon request. 

Closed:  Christmas Day, Mardi Gras Day, Labor Day 
 

Cuisine:  Contemporary New Orleans cuisine with an emphasis on local products, freshness & value. 
 
Reservations:  We do not require reservations for smaller parties, but they are recommended.  However, 
we do ask that any party of 6 or more people make reservations with us so that we may guarantee them 
space. 
 
Dress Code:  Attire is business casual.  Jackets & ties are not required.  No hats, tank tops, or offensive 
dress permitted. 
 
Parking:  Guests may park in the front lot near Veterans Boulevard free of charge or may choose to park 
in the Heritage Plaza garage and Chops Bistro will validate their parking at our front desk. 
 
Security:  The Heritage Plaza, in which Chops Bistro & Martini Bar is located, provides 24 hour security 
to the entire facility. 
 
Payment:  Chops Bistro & Martini Bar accepts all major credit cards as well as traveler’s checks. 
 
Gratuity Policy:  A 20% gratuity is applied to all parties of 5 or more.  This gratuity is applied to every 
party of 5 or more automatically. 
 
Fees:   Corkage fees are $20 per bottle for any wine brought into the restaurant by the guest.  If any table 
would like to bring in cakes or any other dessert, a plating fee of $5 per plate will be applied to the final 
bill.  Chops can provide specialty cakes at a reasonable price upon request, with sufficient notice. 
 
General Manager:  Braden L Smith – Email:  bsmith@chopsbistroandmartinibar.com 
 
Executive Chef:  Christian Wagner – Email:  cwagner@chopsbistroandmartinibar.com 
 
Opening Date:  August 22, 2005, 1 week before Katrina, then officially reopened November 14, 2005. 
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Private Dining Information 

 
Contact 
Our Sales & Events Manager is Jenny Buller.  You may reach her at the restaurant by calling 504-218-
8967, or you may email her at jbuller@chopsbistroandmartinibar.com. 
 
Guest Numbers 
All parties larger than 15 people are required to select a banquet menu, unless other arrangements have 
been made with an authorized representative of Chops Bistro & Martini Bar. The final head count will be 
required 3 business days prior to your scheduled event and must be within plus or minus 5 people.  This 
minimum number is the final number we will use to determine how much to charge for your event and for 
food preparation. [Note:  Food will be prepared to accommodate the addition of 5 people, but no more 
than 5, as we cannot guarantee to have the product available.] 
 
Contracts 
Chops Bistro & Martini Bar will require a signed contract signed by the host booking the banquet event 
10 business days prior to all functions.  A credit card will be needed to book the event.  No event will be 
considered confirmed until Chops Bistro & Martini Bar has received a signed and dated contract by the 
booking party, and therefore Chops Bistro & Martini Bar retains the right to confirm only those parties 
that have provided Chops Bistro & Martini Bar with a signed and dated contract as well as a valid credit 
card number.   
 
Tentativ e Events 
Chops Bistro & Martini Bar will not hold a room for a tentative event without a credit card number on 
file.  Chops Bistro & Martini Bar requires a signed contract within 14 day of a scheduled event to 
guarantee the space.  If Chops Bistro & Martini Bar does not receive a signed contract with a credit card 
number within 14 days of the scheduled event the room may be released and given to another party. A 
contract must be received by no later than 14 working days prior to a scheduled event in order for it to be 
considered confirmed. 
 
Cancel lation Pol icy   
Chops Bistro & Martini Bar does not require a deposit for banquet functions.  In place of a deposit we 
will use a cancellation fee policy.  After booking and confirming a banquet the policy states that if 
cancelled within 7 working days of the agreed upon date and time a charge of $35 per person will be 
billed to the credit card account on file.  If the event is cancelled inside of 3 working days of the 
scheduled event time the booking party will be charged a $45 per person fee to the credit card number on 
file. 
 
Guarantee Pol icy  
Chops Bistro & Martini Bar will require a final guest count, based upon your maximum expected number 
of guests 3 working days prior to the scheduled event.  If the final guest count is not provided within 3 
working days of the scheduled event, Chops Bistro & Martini Bar will use the original expected number 
of guests the party has provided to determine the minimum guarantee for the booking party.  The number 
of guests must be within plus or minus 5 people.  For example:  If the guest books 50 people and only 30 
attend, the guest will still be charged for 45 people.  (Note:  Food is only prepared to allow for 5 more 
people than expected.) 
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Gratu ity Pol icy 
A 20% gratuity will be added to all group dining events.  This applies to all lunch and dinner functions, as 
well as all special event functions. 
 
Event Times 
All private room events have a time limit applied to them.  This time limit will be set prior to the 
scheduled event and agreed upon by both the booking party and an authorized representative of Chops 
Bistro & Martini Bar.  All attendees must arrive at the scheduled start time of the event to ensure quality 
service and the reservation of your room.  Extra time will not be given if your party does not arrive in a 
timely manner.  Upon prearranged completion time of your event the designated banquet room must be 
vacated in a timely manner to ensure ample time for other banquets that may be arriving. 
 
Private  Dining Rooms 

 
 
 
 
 
 
 
 
 

*Room capacities will vary dependent upon table arrangement & equipment set up. 
*All private dining rooms have music from the restaurant, but each room has a separate volume control. 
 
Menus 
We require your menu selection upon signing the contract 10 business days prior to your event. You will 
find all available menus included in this packet.  Any changes to the menu will be finalized by a signature 
from both parties or they will not be valid. In addition a copy of the selected menu is always included 
with the contract for your approval.  We can assist you in planning your event by creating a customized 
menu, if given sufficient notice.  Prices and menus are subject to change due to unforeseen circumstances, 
such as extraordinary price increases for product and/or unforeseen acts of God that may prevent product 
from being procured.  All menu options are included with this packet. 
 
Hors D’oeuvres  
Offered at a per tray price with 20 different options to choose from (List is included in this packet) 
 
Lunch 
2 courses - $22  3 courses - $27  

    
3 courses - $32 

Dinner 
3 courses - $34  
3 courses - $42  

3 courses - $49  
4 courses - $58  

5 courses - $68

 
Buffet Options 
Standard Package –  
$26 per person 

Premium Package –  
$32 per person 

Super Premium Package - 
$48 per person

 
*Note:  All prices listed are per person and are not inclusive of tax or gratuity. All menu options do 
include bread & water service, soft drinks, tea, & coffee at no additional charge.  Chops does not charge 
a room rental fee, nor do we require a deposit. 
 

Accommodations 
Room Seated Capacity Reception Capacity 

Canal Room Up to 14 n/a 
Pontchartrain South Up to 32 Up to 45 
Pontchartrain North Up to 45 Up to 60 
Pontchartrain N & S Up to 75 Up to 100 
Buy out restaurant 140 – 170 Up to 300 
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Addit ional  Fees 
• A plating fee of $5 per person will be charged for any party that wishes to bring in outside 

cakes/pies served during an event at Chop’s Bistro and Martini Bar. 
o Chops Bistro can provide a cake for any booking party for an additional charge.  

Arrangements for this service must be made with a minimum of 5 business days notice 
prior to the scheduled event. 

• Corkage fees are $20 per bottle for all wine brought by the client. 
• A 2% service charge is applied to all private dining functions. 

 
Audio Visual  Equipment 
Please advise our sales & events manager of your requirements for any audio visual equipment.  We are 
able to offer a screen, extension cord and power strip to our guests free of charge as well as wireless 
internet access.  A complete selection of audio visual aids and equipment can be ordered for an additional 
fee.  Please be sure to give at least 5 business days notice prior to event date.   
 
Decorations 
Chops Bistro & Martini Bar can provide decorations for an additional fee. We ask that all orders be 
placed no later than 5 business days prior to event date.  We ask that all parties consult with an authorized 
representative of Chops Bistro & Martini Bar before bringing any decorations of their own. 
 
Payment 
Full payment for the minimum guaranteed number of guests is expected on the day of the event.  We 
accept all major credit cards, company checks, as well as Travelers Checks. 
 
Separate Checks 
Chops Bistro & Martini Bar will separate a check once per party for a total of two checks per party, such 
as one check for alcohol and one check for food.  Other arrangements can be made if necessary through 
an authorized representative of Chops Bistro & Martini Bar. 
 
Disclaimer 
Chops may assign an alternative room in the event that the room originally booked is deemed 
inappropriate for the final guarantee number of guests or due to other unforeseen circumstances such as 
unforeseen acts of God that may render an agreed upon room unavailable. 
 
 
Any questions, comments, or concerns may be directed to either of the following people: 
 
Jenny Buller 
Sales & Events Manager 
504-218-8967 
jbuller@chopsbistroandmartinibar.com 
 

Braden L Smith 
General Manager 
504-218-8967 
bsmith@chopsbistroandmartinibar.com 

 
 
 

Chops Bistro & Martini Bar would like to thank you  
for your interest in our restaurant and we look forward to serving you! 



 
 
 
 
 
 

Two Course Luncheon 
(Please choose one item from each course) 

 
 

First Course 
 

Crab and Corn Bisque 
Traditional creamy bisque with corn & lump crab 

 

Creole Caesar Salad 
Romaine lettuce tossed with our Creole Caesar dressing & topped with garlic croutons 

fresh parmesan shavings and fried capers 

 
 

Second Course 
 

Shrimp & Artichoke Pasta Carbonara 
Italian Classic of bacon, cream, artichoke and tomatoes sautéed with Louisiana shrimp in a rich cream sauce  

served over Penne Pasta.  
 

Spinach Salad with Gri l led Chicken 
Baby spinach, tomatoes, mushrooms and carrots tossed in a Creole Honey-Mustard Dressing 

topped with grilled chicken 

 
Oven Roasted Pork Tenderloin 
Served with sweet potato hay & haricot vert 

finished with a Roasted Pecan Gravy 

 
 
 
 
 
 
 

 



 
 
 
 
 
 

Two Course Luncheon 
(Please choose one item from each course) 

 
 

First Course 
 

Shrimp & Artichoke Pasta Carbonara 
Italian Classic of bacon, cream, artichoke and tomatoes sautéed with Louisiana shrimp in a rich cream sauce  

served over Penne Pasta. 

 
Spinach Salad with Gri l led Chicken 

Baby spinach, tomatoes, mushrooms and carrots tossed in a Creole Honey-Mustard Dressing 
topped with grilled chicken 

 

Oven Roasted Pork Tenderloin 
Served with sweet potato hay & haricot vert 

finished with a Roasted Pecan gravy 

 
 

Second Course 
 

Bread Pudding 
Served with Wild Turkey Whiskey sauce

 
 
 
 
 
 
 
 

 



 
 
 
 
 
 

Three Course Luncheon 
(Please choose one item from each course) 

 
 

First Course 
 

Crab and Corn Bisque 
Traditional creamy bisque with corn & lump crab  

 

Creole Caesar Salad 
Romaine lettuce tossed with our Creole Caesar dressing & topped with garlic croutons 

fresh parmesan shavings and fried capers 

 
 

Second Course 
 

Shrimp & Artichoke Pasta Carbonara 
Italian Classic of bacon, cream, artichoke and tomatoes sautéed with Louisiana shrimp in a rich cream sauce  

served over Penne Pasta  

 
Spinach Salad with Gri l led Chicken 

Baby spinach, tomatoes, mushrooms and carrots tossed in a Creole Honey-Mustard Dressing 
topped with grilled chicken 

 

Oven Roasted Pork Tenderloin 
Served with sweet potato hay & haricot vert 

finished with a Roasted Pecan gravy

 
 

Third Course 
 

Bread Pudding 
Served with Wild Turkey Whiskey sauce

 
 

 









 
 
 
 
 

Three Course Dinner 
(Please choose one item from each course) 

 
 

First Course 
 

Fried Green Tomatoes 
With Shrimp Remoulade 

 

Duck & Andouil le Gumbo 
Dark roux based gumbo made with roasted duck, Andouille sausage and our house mixture of seasonings, herbs and 

spices 
 

Creole Caesar Salad 
Romaine lettuce tossed with our Creole Caesar dressing & topped with garlic croutons 

fresh parmesan shavings and fried capers 

 
 

Second Course 
 

Pan Roasted Double Cut Pork Chop 
Served with slow cooked greens and sweet potato hay, finished with a horseradish-apple sauce 

 

Gri l led Fi let with Marchand de Vin 
Served with buttermilk whipped potatoes and seasonal vegetables topped off with Marchand de Vin 

 

Bronzed Redfish with Lump Crabmeat 
Fresh Redfish topped with jumbo lump crabmeat & a light citrus beurre blanc, 

served with wild/pecan rice blend & seasonal vegetables 

 
 

Third Course 
 

Chocolate Mousse  
Served with Fresh Strawberries 

Bread Pudding 
Served with Wild Turkey Whiskey sauce 

 

 



 
 
 
 
 
 

Four Course Dinner 
(Please choose one item from each course) 

 

First Course 
Fried Green Tomatoes 

Served with a Creole Shrimp 
Remoulade 

 

 

Crab & Corn Bisque 
Traditional creamy bisque with 

corn & lump crab  
 

 

Buffalo Oysters 
Fried Louisiana oysters tossed in a 

spicy buffalo sauce with bleu 
cheese crumbles

 

Second Course 
 

Creole Caesar Salad  
Romaine lettuce tossed with our Creole Caesar dressing 
& topped with garlic croutons, Fresh Parmesan shavings 

 & fried capers 

Iceberg Wedge 
Traditional wedge salad with chunky bleu cheese 

dressing, crumbled bleu cheese, bacon crumbles & 
tomatoes 

 
Third Course 

 

Gri l led Fi let with Creole 
Marchand de Vin  

Filet served with Buttermilk 
whipped potatoes & fresh 

seasonal vegetables topped off 
with Marchand de Vin 

 

Pan Roasted Double 
Cut Pork Chop with 
Horseradish Apple 

Sauce 
Served with sweet potatoes hay, 

over slow cooked greens  

Bronzed Redfish with 
Lump Crabmeat 

Fresh Redfish topped with jumbo 
lump crabmeat & hollandaise, 

served with wild/pecan rice blend 
& seasonal vegetables 

 
Fourth Course 

 

Bread Pudding  
Served with Wild Turkey Whiskey sauce 

 

Chocolate Mousse 
Served with Fresh Strawberries 

White Chocolate Macadamia Pie
 

 



 
 
 
 
 

Five Course Dinner 
(Please choose one item from each course) 

 

First Course 
(Passed Hors D’oeuvres) 

Stuffed & Broiled Mushroom  
Bruschetta with Tomatoes & Basil 

Cucumber Cups with Marinated Crabmeat  

 

Second Course
Fried Green Tomatoes 

Served with a Creole Shrimp 
Remoulade 

 
 

Crab & Corn Bisque 
Traditional creamy bisque with 

corn & lump crab  

 
 

Buffalo Oysters 
Fried Louisiana oysters tossed in a 

spicy buffalo sauce with bleu 
cheese crumbles

 
Third Course 

Creole Caesar Salad  
Romaine lettuce tossed with our Creole Caesar dressing 
& topped with garlic croutons, Fresh Parmesan shavings  

& fried capers 

Iceberg Wedge 
Traditional wedge salad with chunky bleu cheese 

dressing, crumbled bleu cheese, bacon crumbles & 
tomatoes 

 
Fourth Course 

Gri l led Fi let with Creole 
Marchand de Vin  

Filet served with Buttermilk 
whipped potatoes & fresh 

seasonal vegetables topped off 
with Marchand de Vin 

 

Pan Roasted Double 
Cut Pork Chop with 
Horseradish Apple 

Sauce 
Served with sweet potatoes hay, 

over slow cooked greens & 
seasonal vegetables 

 

Bronzed Redfish with 
Lump Crabmeat 

Fresh Redfish topped with jumbo 
lump crab meat & hollandaise, 

served with wild/pecan rice blend 
& seasonal vegetables 

 
Fifth Course 

Bread Pudding  
Served with Wild Turkey Whiskey 

sauce 

Chocolate Mousse 
Served with Fresh Strawberries 

White Chocolate 
Macadaia Pie 

 



 

 
 
 

Banquet Alcohol Packages 
 

All alcohol packages are offered to parties of 20 people or more at discounted pricing.   
Customized packages are available, but may result in changes to pricing. 

 
 

All parties will be charged on a consumption basis with a 
 20% gratuity, a 2% service charge, and 8.75% sales tax added to the bill. 

 

 
House Package 

Package includes all  liquors and a choice of 2 wines & 2 beers
Liquors – 

Three Olives Vodka 
Bacardi Light Rum 

Bombay Gin 
Jim Beam Bourbon 

ClanMacgregor Scotch 
Sauza Silver Tequila 

 

Wines  -  
Trinchero Cabernet 

Trinchero Merlot 
Trinchero Chardonnay 

MontiVena White 
Zinfandel 

Stellina di Notte Pinot 
Grigio 

 

Beers -  
Bud 

Bud Light 
Coors Light 

Michelob Ultra 
Miller Light 

 

 
 
 
 
 



Premium Package 
Package includes all  liquors and a choice of 3 wines & 3 beers

Liquors –  
Skyy Vodka 

Mount Gay Rum 
Tanqueray Gin 

Crown Royal Whiskey 
Dewar’s 12 Year Scotch 

Cuervo Gold Tequila 

Wines   
Casa Lapostolle 

Cabernet 
Dynamite Merlot 

A by Acacia Pinot Noir 
Wingnut Zinfandel 
Kendall Jackson 

Chardonnay 
Masi Pinot Grigio 
MontiVena White 

Zinfandel 
 

Beers – 
Abita Amber 

Abita Turbo Dog 
Miller Chill 

 

 
Super Premium Package 

Package includes all  liquors and a choice of 4 wines & 4 beers
Liquors  

Grey Goose Vodka 
Appleton Rum  

 Bombay Sapphire Gin 
 Crown Royal Reserve 

Whiskey 
 Glenlevit 12 Year Scotch 

Cuervo Gold Tequila 

Wines  -  
Trinchero Chicken Ranch 

Cabernet 
 Franciscan Merlot 

 Cline Syrah 
 La Crema Pinot Noir, 

Masi Pinot Grigio 
 Simi Chardonnay 

 

Beers –  
Amstel Light, 

 Corona,  
Heineken,  

Stella Artois, 
 Newcastle Brown Ale 

 

 
Special pricing for  wines by the bottle is avai lable.   

Ask for detai ls if interested in bottle service.   
 

Parties are not required to purchase alcohol packages and  
may order items on a consumption basis only.  



 
  

 
 

Buffet 
 

Standard 
 

Cheese Platter 
Chicken & Sausage Gumbo w/ Rice 

Shrimp Pasta in a Creole Cream Sauce 
Chicken & Sausage Jambalaya 

Bread Pudding w/ Wild Turkey Whiskey Sauce 

 
Premium 

 
Cheese Platter 

Chicken & Sausage Gumbo w/ Rice 
Caesar Salad 

Shrimp Pasta in Creole Cream Sauce 
Roasted Pork Tenderloin over Mashed Sweet Potato w/ SoCo Roasted Pecan Gravy 

Bread Pudding w/ Wild Turkey Whisky Sauce 

 
Super Premium 

 
Cheese Platter 

Chicken & Sausage Gumbo w/ Rice 
Green Salad w/ choice of 2 Dressing 
Broiled Redfish over Wild/Pecan Rice 

Petite Filet Mignon Medallion over Buttermilk Whipped Potatoes 
Bread Pudding w/ Wild Turkey Whisky Sauce 

Petit Fours 
 



 
Hors  D’oeuvres 

(All Prices Listed are per tray) 
 

Cheese Tray  
(10 – 15ppl) Small  

(20 – 30ppl) Large  
 

Petite Crabcakes w ith Remoulade 
(25 pieces)  

 
Crabm eat  Stuffed M ushroom s  

(40 pieces)  
 

Skewered Fr ied Chicken Tenders 
with Creole M ustard 

(50 pieces)  
 

Mini Cheeseburgers with Caramel ized 
Onions 

(50 pieces)  
 

Salm on Mousse in Bartlett Shel ls 
(50 pieces)  

 
Tail  on Shr im p Cockta il  & Rem oulade 

(5 pounds, approximately 100 each)  
 

Mini “Hot Pockets” : Andouil le &Pepper 
Jack 

(50 pieces)  
 

Blackened Tuna Nachos 
(1 large tray)  

 
Cucumber Cups with Almond Chicken Salad 

(50 pieces)  

 
Cucumber Cups with M arinated Crabmeat  

(50 pieces)  
 

Bruschetta with Roasted Tom atoes, 
Roasted Garl ic , Basil  & Shaved Parmesan 

(50 pieces)  
 

Creole Deviled Eggs 
(25 pieces)  

 
Craw fish Egg rol ls w ith sweet chil i  dipping 

sauce 
(40 pieces)  

 
Smoked Salm on w rapped Asparagus 

(50 pieces)  
 

Hummus w ith Pita Bread 
(One Quart)  

 
Avocado Salsa w ith Cr isp Flour Torti l la  

Chips 
(One Quart)  

 
Sweet Potato Aiol i  w ith Celery, Carrots & 

Daikon Radishes 
(One Quart)  

 
Creole Remoulade with Fresh Crudité   

of Vegetables 
(One Quart)  

 




