901 Ryan St.

Phone
Fax
E-Mail
Web

337-439-2054
337-439-2091
info@pujostreet.com
pujostreet.com

Contact Daniel Schaad
with any question you may have.

General
information

To serve you better please adhere to the instructions below





Please provide us with your choice of menu or menu items and your
preliminary guest total, at least 10 days before the event
Please provide us with a final number of guests 48 hours before your event.
We have menus for all type of occasions Brunch, Buffet, Afternoon Tea, Full
Service , and Cocktail.
We offer cash bar, open bar, limited bar, whatever fits your needs.

.

Additional information





You will be charged for the number of guests provided by you even if
there are no shows
If you reserve house wine and champagne you will be charged only for bottles
opened
If you reserve wine that we serve by the glass you will be charged only for
bottles opened
If you want wine we serve by the bottle or that is not on our wine list you
must pay for every bottles ordered

The private room will accommodate a maximum of 60 people for a Sit Down
Meal.
For a Stand – up mixer or cocktail party the room will accommodate up to 75
people.
Keep in mind these numbers depend on how you utilize the space.

Soda Service
Tea, and Sodas

$2.00

Coffee

$2.50

Sides Choices
Side House Salad

$2.50

Side Caesar Salad

$2.50

Cup Shrimp Bisque

$3.50

Roasted Red Pepper Bisque

$3.00

Protein Choices
Chopped Steak

$9.00

Baked Chicken

$8.00

Chicken Alfredo

$8.50

Pork Loin
$8.00
Blackened Tilapia

$9.00

Spaghetti and Meatballs
Chicken Smothered in Black-Eyed Peas

$8.50
$9.00

Fried Shrimp

$12.00

Crawfish Etouffee

$12.50

Side/Starch Choices
Garlic Mashed Potatoes

$2.50

Potatoes Au gratin

$3.00

Rice Pilaf

$2.50

Rice & Gravy

$2.50

Roasted New Potatoes
Macaroni and Cheese
Baked Potato Bar

$2.50
$2.50
$4.00

(Comes with Bacon, Chives, Sour Cream, and Butter)

Rice Dressing
$3.00

Side/Vegetable Choices
Grilled Mixed Vegetables
Green Bean Casserole

$2.50
$2.50

Broccoli-Cheese Casserole

$2.50

Baked Corn Custard

$2.50

Fried Okra

$2.00

Succotash

$2.50

Corn Maque Choux

$2.50

Black-Eyed Peas w/Slab Bacon & Tasso

$2.50

Dessert Choices
Bread Pudding

$4.00

Blackberry Cobbler

$3.50

Vanilla-Bean Ice Cream

$2.50

Mini Dessert Trio

$4.00

….chose 3 of the following
Chocolate Dipped Strawberries, Russian Tea Cookies, Chocolate
Iced Brownies, Lemon Squares, Chocolate Dipped Creampuffs,
Peanut Butter Bar, Mini Bread Pudding, Cream-cheese Filled
Ginger Sandwich Cookie, Caramel-Pecan Bar

Wine
Description

Quantity

House Wine

Price

1½ Liter (~8)

$30
White Zinfandel, Chardonnay, Merlot, Cabernet Sauvignon
House Champagne

750 Milliliters

Standard bottle size.

$25

For a toast may get from 8 to 10 glasses

per bottle.
Sparkling Apple Cider

750 Milliliters

$10

For those who want to toast but do not consume alcohol

Bar
This will depend on what you want. It can range from
you picking up the tab and limiting the number of drinks
and/or types of drinks with specific liquors or having a cash bar
available.

Private Dining Room Rates & Facts
Will accommodate a maximum of 60 people for a Sit Down Meal
A non-refundable fee which includes a 10.20% Sales Tax & a 20% Gratuity
Room Fee $195.30
One third restaurant fee $651.00
The above fees will secure the space for a period of three hours.
If your event runs over this time you may incur additional charges.

OFF SITE CATERING FEE WITHIN LAKE CHARLES: $250
STEMWARE, FLATWEAR, CHINA, OR DISPOSABLE AVAILABLE
AT AN ADDITIONAL FEE

Policy And guidelines for our
private room
Please be informed that the room fee of $195.30 is a non-refundable fee
that does not go toward any food, this is for the room fee only. This room
fee is for a ( 3 ) hour window. If you need additional time to set up,
decorate, tear down, etcetera there is a $50 an hour additional charge. A
valid credit card will be kept on file for incidentals, such as damages,
stolen items, or unpaid tabs by you or your guests.
( Yes you are responsible for your guests. )
If you wish to bring your own linens, chair covers, this is certainly
acceptable, but needs to be discussed in advance, also the type of items
you will be using to decorate with. Keep in mind, NO open flame candles,
glitter, or nailing items on walls and woodwork. No taping to walls that
may peel off paint when removed.
NO OUTSIDE FOOD: We do allow you to bring your own cake however you
will be charged a cake fee of $1.00 per person. No other exception will be
allowed.
NO OUTSIDE BEVERAGES: of any kind are permitted. If you wish to bring in
your own wine there is a $15 per bottle corkage fee and must be
approved in advance. If your guests bring in outside beverages you will
be charged and they will be asked to leave. Please don’t let party
poopers ruin your event. Keep in mind that Pujo St. Café reserves the right
to refuse service to anyone, but always out of respect to you and other
guests and staff.
Please sign this agreement to acknowledge that you understand and
agree to all guide lines and previsions.
OTHER FEES: A 20% gratuity is automatically added for the wait staff and
sales tax of 10.2%.
Please understand that we cannot secure your reservation without the
room fee and signature
_____________________
Please sign here
_____________________

Please date

