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430 Dauphine Street
      New Orleans, LA 70112
 504-525-4455
         www.bayona-.com
4 Course Private Dinner Contract 2026
Contact: ____________________________

On-Site Contact: _________________________________                               

E-mail: _________________________________ 
Cell Phone: _________________________________

Credit Card Type: ___________________

Exp. Date: _______________  CVV#: ____________

Credit Card Number: __________________________________

Name of Function: ____________________________________
 
No. of Guests: ____________________

Date of Function: ________________  Day of Function: ________________ Time of Function:___________
Please confirm party size and date TWO DAYS PRIOR at 504-525-4455
Menu as printed that evening
Hors d’oeuvres: 
Chef’s selection du jour ($4.00/each)




YES

NO



If yes, (2 per person recommended), please indicate number: _______________




(This must be determined the same day you complete the contract)

First Course: 

Shrimp Phyllo with Tahini Lime Sauce (Seasonal)
Second Course: 
Cream of Garlic Soup
Soup du Jour



Bayona Salad with Balsamic Vinaigrette




Caesar Style Salad
Main Course:             
Fish du Jour with Chefs Seasonal Vegetable Choice 
                                       Salmon with Choucroute and Gewurztraimner Sauce



Lamb Loin w/ Herbed Goat Cheese, Zinfandel Sauce, Roasted Potatoes, Haricot Vert




Moulard Margret Duck Breast



Seasonal Vegetarian Option is available



Grilled Beef Tenderloin (+ $15)
Seasonal Sides:

Seasonal Sides Are Available Upon Request
Desserts:

Chef Selections du Jour

Note:


Bayona can accommodate most dietary needs. We always have vegan and vegetarian



options available.
Beverages:
Full bar, with wines and non-alcoholic beverages are charged on a consumption basis. Pre-wine selection is recommended. You may view our wine list on Bayona.com. However, you may call Justin James at 504-342-9300 with your selection or for further assistance.
Set Up:
The “Wine Room”, Bayona’s private party room can accommodate a maximum of 30 guests seated at three round tables of ten. (The “Wine Room” is a beautiful, intimate room with exposed wine cages and vaulted ceilings.) 
The Wine Room is not wheelchair accessible and has no audio/visual capabilities.) Ten guests are the maximum we can seat at one table at any time.  
Parties of 14 or less will be charged $500.00 for the private dining room.
Payment:

One credit card per table maximum        
Total Cost               
$115 per person plus hors d’ oeuvres, beverages, 10.45% tax and 20% gratuity.



No Deposit Needed. Payment Due At The Time of Service.
Confirmation / Cancellation Policy:

Parties must confirm number of guest 24 hours prior to the event.  If party is smaller than confirmed number client will be charged $25 per person for the difference.  Parties have 48 hours to cancel the event.

_ Regina Keever ____________________






 

Regina Keever, Bayona

Reginakeeverbayona@msn.com
_________________________




Date:  __________________

Private Party Representative

Chef de Cuisine


Christy Engeran








