BISTRO

201 Royal Street
New Orleans, LA 70130

www.mrbshistro.com

Thank you for consiclering Mr. B's Bistro for your group event. We would love to bry to
accommnodate you in our private room, The Cellar. The Cellar hasa seating capacity of up to
forty-two people. ‘

Convenien’cly located in the historic French Quarter, Mr. B's is considered to be one of New
Orleans finest restaurants. Specializing in Creole cuisine with an emphasis on fresh, regional
sea[ood, ttis a clining experience that even the most cliscriminai:ing pala’ce will enjoy., Our
wonderful Eoocl, lively bistro ﬂtmosphere, and excellent staf‘f, have combined to make Mr. B's
Bistro one of the few Four Star restaurants in the French Quarter,

Following please find a current copy of our group menus. If there is anything else you may
require for your event, such as flowers, place cards, visual equipment or a specia] cake, p[ease do
not hesitate to ask.

To better sexve you Mr. B's would like to know the minimum number of guests that will be
attencling your event. This guarantce(l number is required Eortyﬂeight howrs in advance of your
event and will be used to determine your final hill. (*note: we can set the room for 109% above
the final guaranteerl rmm[:)er, ot to exceed 42 guests.)

When £inalizing the plans for your party you may wish to have us include the gratuity that you
feel is appropriate. Customers generally offer a gratuity between 18% and 22%. Unless
speci{iecl in writing Mr. B's will autornaticauy add a 20% gratuity to all private parties. New
Orleans sales tax of 9.75% is applicable to all checks.

If you should have any questions after you have reviewed this information, please do not hesitate
to contact me. I look forward to I'lcaring from you soon!
Sincerely,

Julie Brignae
Director of Sales & Maﬂaeting

Tel. 504/523-6441

julie @ mrhsbistro.com
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FACT SHEET

201 Royal Street, in the French Quarter
New Orleans, LA 70130

504/623-2078
504/521-8304
www.mrbsbistro.com

dine @ mrhshistro.com

Lunch: Monday - Saturday 11:30 a.m. — 2:30 p.m.
Dinner: Monday — Saturday 5:30 p.m. — 9:30 p.m.
Closed on Sunday

Creole cuisine with a focus on fresh regional proclucf:s
Recommended, but not requirec[

Upscale casual — jaclzets are not requirec]., but often secen. We
do allow walking shorts and similar appa}:eL but in general
shorts are L{iscouragecl. Gentleman, no hats or tank tops,

please
All major credit cards acceptecl

Discounted pa,rlzing available in the parleing garage located at

721 Therville Street, just behind Mr. B's
Cindy Brennan

Randy Stein

Michelle McRaney

Main Dining Room ~ 70 tables, 270 person capacity
Cellar Room (private dining) — 42 person capacity seated,
60 people cocktail S'L’Yle.

July 17, 1979 (xeopened after Katrina, 4/16/07)



ME; 'S

BISTRO
Cocktails & Beverages

Non-alcoholic ljeverages: Tced tea, soft drinles, co{fee, hot tea ~ $2.50 each, plus tax and
grahlity.

Cocktails: For latger parties, espeoiauy those of 25 or more we sugdest a private bar set-up in the
dining room at a charge of $25.00.

House Brands Call Brands Premium Brands
Old Charters Jack Danels Crown Royal
Johnny Walker Red Canadian Club Maker's Mark
Gilbey's Vodka Dewar's 12-year Chivas Regal
Giﬂ)ey’s Gin Absolut Vodka Belvedere Vodka
Castillo Rum Beefeater Gin Bombay Saphire
Sauza Tequila Bacardi Rum Mount Gay Rum

DC]EICOI]I Napoleon Bran&y DEL’:I.COUI Napoleon Branrly Dela{:omﬁ Napoleon Bl‘a.ncly

Cocktail Prices: House Brands $5.50, Call Brands $6.50, Premium Brands $7.50 ~ Prices

plus sales tax and gratluity

All private bar sel-ups include a Abita Amber and Amstel Light beers, white and red wine, soft
drinks, juices, and garnish. Additional items may be added upon request.



MR.B's

BISTRO
Group Luncl'l Menu

Starters
(Please select one of the {ouowing starters)

Gumbo Ya Ya
A rich country style gumbo made with chicken and andouille sausage

Seafood Gumbo
A classic New Orleans gumljo with Gulf sln'imp, cralamea,t, oysters and okra

Mzr. B's Luncheon Salad

Mixed greens and ripe tomatoes served with your choice of Mr. B's housemade dressing

Entrees

Paneed Chicken & Fettuccine
A panced honeless breast of chicken served with creamy fettuccine Alfredo $24.00
(*chicken fettucceine may cf’lange toa c]:ﬂerent chicken entrée)

Shximp & Angel Hair Pasta
Louisiana Gulf shrimp sautéed in extra virgin olive oil and toppecl with creamy herb and garlic gauce,

served over angel hair pasta $26.00

Grilled Fish of the Day
A wood grillecl fillet of fish served with creamy mashed potatoes, vegetal)le of the day, and lemon butter

sauce $29.00

Beef Tournedo
A wood grille& 4-ounce beef tournedo served with griﬂec[ jurnl)o shrimp, mushroom ragout and roasted
garlic mashed potatoes $31.00

Desgerts
Hot Buttered Pecan Pie

Topped with vanilla bean ice cream

Bread Pudding‘

A Brennan family recipe rich in eggs, cream and bulter, served warm with Irish whiskey sauce

Chocolate Molten Cup Cake
An individually baked rich, chocolate cake with a fudey center, topped with vanilla bean ice cream and

creamy caxrarmne

*Menu price includes hot French hread & butter and your choice of appetizer, entrée, and dessert, Tced Tea and coffee
are an additional charge. 0."75% sales tax and 20% gratuity are not inchided in menu price. All menu items and prices

are su_]aject to change. 6.25.08



