
 
 
 
 
 
 
 
 
General  Thank you for inquiring about us at Sno’s Seafood & Steak House.  
Information We invite you, your family and friends to enjoy a great meal in a relaxed, 

friendly atmosphere.  We are family owned & operated for over 30 years.  
We pride ourselves on quality seafood and steaks and always friendly 
service.  Our menu features a variety of mouth watering delights all 
prepared to perfection from the highest quality ingredients. 

 
Location Sno’s is located at the corner of Hwy 74 & Hwy 61. 
 
Deposit Showers     $  75.00 
 Banquets 30 - 75 people   $150.00 
   76 - or more people  $250.00 

 
This deposit will be applied to the final bill. Deposits are non-refundable 
30 days prior to the function.  Banquet and shower inquiries are not 
booked until deposit is paid and are booked on a first come first serve 
basis. 

 
Guest We require a final count 48 hours prior to function.  For functions 
Guarantee with entrée meals, if guest attendance amount is less than final count 

given you will be charged according to final head count given.  If guest 
attendance is more than final count you will be charged accordingly.  
Service will be charged according to guaranteed final count. On buffets, 
if the guest amount is less than the final count given you will be charged 
the normal buffet price times the final count given. 

  
Food & Beverages Sno’s does not allow any food, beverages, or alcohol to be brought onto 

the premises.  We do however make exceptions for special occasion 
cakes. 

 
Buffet A minimum requirement of 30 people. 
 
 



 
 
 
 
 
 
 
 
Booking & 
Room Charges Tuesday, Wednesday, &  Thursday – lunch or dinner 30 person 

guaranteed minimum with no room charge (except in the month of 
December).. 
Friday – lunch only 30 person guaranteed minimum with no room 
charge (except in the month of December). 
Friday & Saturday – dinner only.   We  book banquets on Friday & 
Saturday nights in the month of December (see below) or 75 person  
guaranteed minimum with a $250 room charge (these will be accepted  
on a case by case basis due to limited seating).  No banquet will be 
booked on Friday nights during lent. 

 Sunday - lunch or dinner 30 person guaranteed minimum with no room 
charge. 

 
December bookings Tuesday – Friday and Sunday lunch 30 person 

minimum guaranteed with no room charge 
Tuesday – Thursday and Sunday dinner 50 
person minimum guaranteed with no room 
charge 
Friday & Saturday dinner 75 person minimum 
guaranteed with a $250.00 room charge 

 
 Showers will be booked only on Sundays from 2-5 p.m. with a $250.00 

plus tax room charge.  This doesn’t include linens.  All linens may be 
rented for $4.00 plus tax per table.  No table shirts will be provided or 
rented. Ice is not included.  Must come in one week prior to shower to 
finalize room setup.  Call ahead and set appointment between 8:30 & 
4:00.  Room decorations for shower can start at 12:00 noon.  Nothing 
can be taped to walls, doors, or ceilings.  Alcohol is not permitted on 
premises.  No confetti is allowed.  
(see Shower signature sheet for additional information.). 

 
Billing  All bills must be paid in full at the end of the banquet or event.  Only 

ONE check will be allowed.  NO SEPARATE CHECKS PERMITTED. 
NO EXCEPTIONS.  It is the responsibility of the person booking the 
room to collect all monies and pay bill. 

 
DJ’s or Bands Will need to begin after 9:30 pm on Friday & Saturday night. 
 
Gratuities All food and beverages will be charged 18 % gratuity.  Parties under 30 

must guarantee servers $45.00 each. A minimum of two servers will be 
assigned unless otherwise requested.  

 



 
 
 
 
 
 
 
 
Bar Set Up Any banquets requesting a bar will be charged a $40.00 bar set up fee. A 

Cash Bar or Open Bar is available.  Prices quoted upon request. 
 
Sales Tax Applicable taxes will be added to your total food and beverage check.  If 

your group is tax exempt in LA, please forward your certificate prior to 
function. 

 
Contact Our office hours are 8:00 am – 4:00 pm Tuesday – Friday. Our office 

number is 225-647-2632. If it is not convenient to call during these 
hours, please call and ask the evening manager to have someone return 
your call.  

Closed Days Easter     Sunday   
2008 Independence Day   Friday (July 4th) 

Thanksgiving Day   Thursday & Friday (lunch only)   
reopen at 5:00 p.m.  

   Christmas Eve & Christmas Day Wednesday & Thursday  
   New Years     Thursday & Friday (Reopen at  
        5:00pm   
 



 
 
 
 
 
 
 
 
Sno’s is very grateful for our customers and therefore, wants your function to be a 
memorable experience.  Please let us know if there is anything we can do to enhance  
your experience. 
 
I have read and understand the banquet terms and agreement.  I agree to all polices set  
forth. 
 
 
__________________________________________  __________________ 
Signature       Date 
 
 
__________________________________________  __________________ 
Group       Function 
 
 



 
 
 
 
 
 
 
 
All entrée selections are served with a tossed Italian dinner salad, iced tea or water, and 
bread. Please limit your selections to three choices.  Sales tax and 18% gratuity is NOT 
included in the entrée or buffet prices and will be added to the bill.  
 

ENTRÉE’s 
(These are served to the table) 

 
             Fried Gulf Shrimp     Fried Catfish 
           12 golden fried shrimp          Pond raised catfish, fried golden brown. 
Served with french fries & hushpuppies           Served with french fries & hushpuppies 
                  $17.45          $17.45 
 
  
           Chicken Henderson                      Shrimp Fettuccine 
8 oz boneless breast, grilled to perfection.          Our special Shrimp Alfredo Sauce 
Topped with sautéed shrimp, crawfish,       Served over pasta with the fresh vegetable  
               & mushrooms                  of the day 
      Served with a baked potato          $17.45 
                  $17.45    
 
 
            Chicken Bayou       Stuffed Boneless Chicken 
    8 oz boneless chicken breast,     8 oz chicken breast stuffed with a  
golden fried. Topped with crawfish      crawfish and shrimp stuffing. 
                  etouffee     Topped with a chive cream sauce 
     Served with vegetable and     Served over angel hair pair and                  
              potato of the day        with vegetable of the day 
                    $17.95          $19.45 
   
 
              Dru Platter                    Prime Rib 
    Golden fried shrimp & catfish.    14 oz cut of choice prime rib, 
   Served with french fries and                        roasted to perfection.  

   hushpuppies      Served with a stuffed potato 
                   $18.45           $31.45 
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  Shrimp Candace      Shrimp Hilda 

Bacon wrapped stuffed shrimp fried    12 gulf shrimp fried golden. Topped 
 golden. Topped with hollandaise sauce                             with a lump crabmeat etouffee sauce 
   Served with vegetable and potato            Served with a baked potato 

        of the day                $21.45 
          $20.45        
 

 
                Fish Manchac             Chicken Florentine 
 Grilled filet of fish, topped with sautéed                  Charbroiled chicken breast topped with  
    lump crabmeat & button mushrooms      creamed spinach, fresh tomato, and mozzarella 
Served with a vegetable and potato of the day       cheese baked golden brown  
                      $21.45    Served with potato of the day 
                $17.45 
 
 
            Cajun Baked Tilapia            Chicken Monterey 
    Tilapia filet seasoned with the chef’s        Charbroiled chicken breast topped with  
   own special seasoning blend baked to    sautéed mushrooms, crisp bacon and mozzarella 
                     perfection.                cheese baked golden brown 
Served with a vegetable and potato of the day            Served with vegetable of the day 
                      $18.45             $18.45 
 
 
               Catfish Bayou          Stuffed Tilapia Filet 
    Golden fried catfish strips topped         Generously stuffed filet with our own   
       with a spicy crawfish etouffee  special crabmeat dressing baked to perfection  
Served with a vegetable and potato of the day            Served with vegetable of the day 
                     $19.45                $21.45 
                        
 
Desserts  
 
Bread Pudding with rum sauce   $4.99 each 
Mississippi Mud Pie    $4.99 each 
Strawberry Shortcake    $4.99 each 

 



 
 
 
 
 

 
Buffet  Menu 

(30 person minimum) 
 

$19.79 per person 
 

Entrée Choices 
 (please select one entrée from each column, A,B, &C) 
 

                   A        B         C 
Shrimp Fettuccine   Grilled Chicken Breast  Fried Catfish 
Crawfish Etouffee   Lemon Baked Catfish  Fried Shrimp 
Seafood Stuffed Chicken Breast  Stuffed Catfish   Stuffed Crab 
         Stuffed Shrimp 
 
Salad    
Italian Green Salad 

 
Vegetable     Potato  
(please select 2 vegetables)    (please select 1 potato) 
 
Fresh Green Beans     Au gratin Potatoes 
Fresh Carrots      New Potatoes    
Green Peas & Mushrooms    Herb Roasted Potatoes 
Sautéed Squash      Smothered Potatoes 
Mexican Corn      Garlic Mashed Potatoes 
Vegetable Medley  
 
All of the above is served with dinner bread and iced tea or water. 
 

Desserts  
         
Bread Pudding with rum sauce  $4.99 each 
Mississippi Mud Pie   $4.99 each 
Strawberry Shortcake   $4.99 each 
 
Sales tax and 18% gratuity will be added to bill. 
 
 
 



 
 
 
 
 
 
 

Seafood Buffet Menu 
(30 person minimum) 

 

$26.99 per person 

 
Entrée Choices 
 
All of the following items are included on the buffet 
 
Fried Shrimp  Fried Oysters   Stuffed Shrimp 
Fried Catfish   Fried Frog Legs  Stuffed Crabs 

 
Side Items 
 
Stuffed Potato 
Green Salad 
Hushpuppies 

 
Desserts  
         
Bread Pudding with rum sauce  $4.99 each 
Mississippi Mud Pie   $4.99 each 
Strawberry Shortcake   $4.99 each 

 
 
All of the above is served with iced tea or water. 
 
Sales tax and 18% gratuity will be added to bill. 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

 
 
 

Appetizer Buffet Menu 
(30 person minimum) 

 

$18.99 per person 
 
 

Appetizers 
 
All of the following items are included on the buffet 
 
Shrimp Dip & Chips    Finger Sandwiches (ham, chicken salad) 
Shrimp Mold & Crackers   Vegetable Tray 
Swedish Meat Balls    Fried Catfish Strips 
Hot Sausage      Fried Chicken Drummets 
 
Additional Choices (prices quoted upon request) 
 
Fried Crab Fingers  Cheese Ball Crackers  Boiled Shrimp 
Fruit Tray   Deviled Eggs   Fried Shrimp 
Jambalaya   Shrimp Fettuccine  Roast or Ham Carving 
 
 

Desserts  
         
Bread Pudding with rum sauce  $4.99 each 
Mississippi Mud Pie   $4.99 each 
Strawberry Shortcake   $4.99 each 

 
 
All of the above is served with iced tea or water. 
 
Sales tax and 18% gratuity will be added to bill. 
 
 
 

Revised 09/24/2008 


