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Boudreaux’s Exclusive Wedding Reception 
 

Endless Possibilities, Inspired Creations 

When your occasion demands something beyond the ordinary, we have the answer. 

Make the most of what Boudreaux’s has to offer with our Exclusive Wedding Service. It 

begins with full use of our elegant Garden Room, Drawing Room and Ballroom for 

three hours - and from there, the sky’s the limit. Depending on your needs, wishes, and 

even your fantasies, our consultants will work with you to plan and design an affair to 

remember. And as always, our professional service, high standards of quality and 

impeccable attention to detail are always part of the package. 

 

Facility 

 Use of our Garden Room, Drawing Room and Ballroom for three hours 

 Beautifully appointed rooms with many antique furnishings 

 Twelve and fifteen foot ceilings 

 Marble and terrazzo floors 

 Tables, chairs and linens 

 Large wood burning fireplace 

 Garden room with brick floors, large windows and greenery 

 Dressing room for Bride and Groom 

 Large entrance foyer for registration 

 Covered main entrance 

 Versatile room arrangements 

 Living room groupings of furniture on area rugs as well as table seating 

 Set-up and clean-up of facility 

 Greenery with white lights 

 

*Facility may not be used without some type of food service; facility is included in the price  
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Amenities 

 Silver serving pieces 

 China and glass plateware 

 Glassware 

 White cocktail napkins for buffet tables 

 White table linens 

 Uniformed waitstaff 

 Antique mahogany dining table for food service 

 Secured parking for your guests 

 A wedding consultant to help you make your arrangements, select menu items 

and assist you on the day of your reception 

 

Cake Table 

 Choice of white or ivory linens 

 Engraved napkins 

 Antique silver cake stand for your wedding cake 

 Silver cake knives 

 Tables provided for both cakes 

 Champagne flutes for toasting for Bride & Groom and Wedding Party 

 White Victorian arches as backdrop with greenery 

 Staff to cut and serve cake 

 

 

Wedding Ceremony 

The ceremony fee is $800.00 plus gratuity and tax. This allows an additional hour of 

time, a consultant to assist you with your ceremony and also includes a rehearsal for 

one hour at no additional cost. We have several areas for your ceremony to be 

performed. White arches and greenery are provided as background, or we can discuss 

other arrangements if you prefer. You would need to provide your own celebrant, aisle 

runner and musicians.   
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Music 

You may provide a band or DJ of your choice. Boudreaux’s will provide dance space 

and stage. We also have an in house sound system to play recorded background music. 

 

Flowers 

Beautiful silk floral arrangements are included in your pricing. These are changed 

seasonally. Holiday decorations will replace our florals and greenery between 

Thanksgiving and the second weekend of January. 

 

You may bring additional decorations if you like; these will need approval from 

Boudreaux’s prior to the reception. 

 

Time 

Our Exclusive receptions are three hours. Any deliveries, decorating, band set-up, etc. 

would be given a maximum of three hours prior to the reception, if time permits, unless 

other arrangements have been made. There is no guarantee for set-up time. If more time 

is requested and available, an additional $250 plus tax per hour can be purchased in 

addition to the three hours included in the pricing. Time officially starts at beginning 

time on contract. All parties involved should contact your consultant to make these 

arrangements. 

 

Parking & Security 

Baton Rouge Police Officers will assist with parking and entrance to Boudreaux’s. Our 

lot will accommodate 160 cars (approximately 320 guests) with additional parking 

available. One officer will be responsible for discreetly counting guests as they arrive. 

Should more guests arrive than the guaranteed number, this enables Boudreaux’s to 

provide additional food in a timely fashion. Officers are engaged and paid directly by  

Boudreaux’s.  
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Food Service 

Boudreaux’s is proud to offer two options for your Exclusive Wedding Reception. You 

may choose from either a sit-down served dinner or a heavy hors d’ oeuvres reception. 

 

Our Exclusive Reception Dinner includes Social or Cocktail hour with light  

hors d’ oeuvres followed by a served sit-down meal. 

 

If you choose our Exclusive Hors d’ oeuvres Reception, a list will be provided with a 

vast array of selections from which you may choose to create your custom designed 

menu. Guidelines on your selections will be provided by your consultant. The menu 

generally consists of 8-10 selections, this may vary depending on the number of guests 

guaranteed and the particular menu you would like to serve. You may choose to have 

your selections served in three manners: Buffet Service, Butlered Service, and 

Interactive Stations. A combination of any of these services is available. 

 

 Special requests are always welcome. 

 All food is prepared in-house by Boudreaux’s. 

 Any food remaining at the end of the reception will be packed for you. 

 A basket will be prepared for the Bride and Groom with samples of food and 

champagne or other beverage. 

 Gratuity of 18% and applicable tax will be added to all food service. 

 

 

Non-Alcoholic Beverages 

Coffee and soft drinks are available upon request, at no additional charge. 

You may have punch for a fee of $2.00 per guest for the length of your reception. See 

page 22 for bar service options. 
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Boudreaux’s Exclusive Dinner Reception 

 

Hors d’ oeuvres 

Choice of 3 passed items (includes 1 seafood item) or 

Charcuterie Table + 1 passed item (may include seafood) 

* Each additional item is $1.00 per guest or $1.50 per guest for seafood item, plus gratuity and tax 

 

Italian Stuffed Mushrooms 

Bacon & Cheese Stuffed Mushrooms 

Artichoke Stuffed Mushrooms 

Spinach Madeleine Stuffed Mushrooms 

Swedish Meatballs 

BBQ Meatballs 

Sweet & Sour Meatballs 

Chicken en Brochette 

Chicken Amandine 

Natchitoches Meat Pies with jezebel sauce 

Boudin Croquettes with remoulade sauce 

Bleu Cheese Crisps 

Assorted Canapé: Salmon & Cream Cheese, Cucumber & Dill, 

Bacon & Tomato 

Assorted Tortilla Roll: California, Indian Coriander Chutney, Ham Salad 

 

Seafood Items: 

Tequila Lime Shrimp 

Gouda Stuffed Marinated Shrimp 

Crabmeat Stuffed Mushroom 

Shrimp en Brochette 

Fried Shrimp with cocktail sauce 

Fried Catfish Nuggets with cocktail sauce  
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Charcuterie Table 
Served as 1 selection with a variety of items 

 

Chef’s choice of 12 items from the following: 

Fresh Fruit with chocolate fondue  Fresh Vegetables with dips 

Creole Marinated Vegetables  Asparagus with bleu cheese dip 

Artichoke Dip    Spinach Dip 

Italian Stuffed Artichoke Leaves  Spicy Roasted Pecans 

Mediterranean Layered Dip  Seven Layer Dip 

Feta Cheese & Greek Olives  Antipasto Salad 

India Rolls chutney & cream cheese  California Rolls 

Assorted Cheese Wedge Display  Assorted Pâté Display 

Smoked Salmon Log   Assorted Cheese Balls 

Herbed Boursin with green apples  Baked Brie in puff pastry 

Cream Cheese & Pepper Jelly  Rosemary Cheese with figs 

Grilled Sausage with honey mustard Summer Sausage 

Hogshead Cheese    Pepperoni Slices 

Herb Roasted Pita Wedges   Cracker Assortment 

Toasted French Bread   Toast Points 

Bread Sticks with herbs & cheese            

 

* Items are chosen based on availability and appropriateness for a particular presentation.  

*Not all items are available at all times. 

 

Exclusive Reception Dinner Sample 

Boudreaux’s House Recipe Spinach Salad 

Italian Stuffed Chicken Breast with Roasted Red Pepper Relish 

Country Herb Oven Roasted New Potatoes 

Whole Petite Green Beans 

Honey Glazed Baby Carrots 

Freshly Baked House Recipe Rolls 

Water, Iced Tea, Coffee  
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Boudreaux’s Exclusive Hors d’ oeuvres Reception Menu 

10 Selections can be made from our menu 

(1 carved meat, 3 seafood and 6 other items) 

* This may vary depending on number of guests guaranteed 

 

Carved Meat Selection carved by waiter tableside 

Roast Beef   Smoked Turkey   Pork Tenderloin 

Beef Brisket   Smoked Ham   Italian Sausage en croute 

Argentine Flank Steak               

 Fresh baked breads and condiments served with all the above 

 

Seafood Selections 

Shrimp 

Shrimp Elegante      Shrimp Templet 

Shrimp Creole      Shrimp & Crab au Gratin 

Shrimp Pasta Primavera     Shrimp en Brochette 

Shrimp (deep fried)      BBQ Shrimp & French Bread  

Shrimp (boiled & peeled)     Shrimp in Creole Marinade 

Shrimp Czarina      Shrimp Etouffee 

Shrimp Bruschetta on Italian bread    Shrimp Salad  

Shrimp Fried Rice 

 

Crawfish 

Crawfish Elegante      Crawfish Templet   

Crawfish Czarina      Crawfish in Creole Marinade 

Crawfish Creole      Crawfish Etouffee   

Crawfish Quiche      Crawfish Croquettes 

Crawfish (deep fried)      Crawfish Pasta Primavera  
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Fish 

Blackened Catfish with shrimp sauce picante  

Catfish Fingers (deep fried) 

Italian Breaded Catfish with shrimp bienville sauce 

Maple Glazed Salmon 

Salmon Croquette with garlic lemon aioli 

 

Crabmeat 

Crabmeat Stuffed Mushrooms    Crabmeat Quiche 

Crab Claws (deep fried)     Marinated Crab Claws 

 

Other Selections 

Sandwiches 

Mini Muffalettos 

Finger Sandwiches (assortment, served as one selection) 

Roast Beef, Smoked Turkey, Chicken Salad, Ham, Pastrami, Pimento Cheese,  

Egg Salad, Cucumber & Cream Cheese 

 

Chicken 

Chicken Amandine     Chicken Riviera 

Fried Chicken Drumettes    Rotisserie Chicken Drumettes 

Chicken Masala     Tandoori Chicken with naan 

Sesame Chicken Drumettes   Chicken en Brochette   

Dijon Pecan Orange Chicken   Lemon Chicken Tenders  

Chicken Fried Rice  

Chicken Teriyaki with pineapple & bell pepper 

 

Beef   

Mediterranean Beef Ratatouille  

Beef Bourguignonne with egg noodles  
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Pork 

Pecan Encrusted Pork & Mango Salsa Pork Tenderloin Teriyaki 

Italian Stuffed Mushrooms   Pork Satay on skewers   

Pork Fried Rice 

 

Other Meats 

Boudin Balls with remoulade sauce  Meatballs in BBQ sauce    

Meatballs in tomato-basil sauce  Meatballs in Swedish sauce   

Meatballs in sweet & sour sauce  Meatballs in red pepper salsa 

Bacon & Cheese Mushrooms  Natchitoches Meat Pies with jezebel sauce 

Shrimp & Pork Egg Roll with sweet & sour sauce 

 

 

Vegetarian 

Assorted Quiche    Fried Rice 

Spinach Madeleine    Fresh Broccoli Dip   

Vegetable Pakoras    Vegetable Pilaf with cashews 

Cauliflower & Potatoes   Pasta Duo 

Spinach & Feta Stuffed Mushrooms 

Ginger Vegetable Spring Rolls 

Toasted Ravioli with marinara dipping sauce 

*Some items may contain meat products 

 

Epicurean Table 

1 selection is considered 1 of your items 

*Each additional Epicurean Table choice will result in an additional $2.00 per guest charge 

 

Shrimp Scampi 

Stir Fry Marinated Chicken   

Stir Fry Chicken & Vegetables 

Pasta Bar: 2 pastas, 2 sauces, with assortment of toppings 

Creamed Potato Bar: with assortment of hot and cold toppings 

Grits Bar: with assortment of hot toppings 
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Fajita Station: chicken, beef or pork, with toppings 

Quesadilla Station: chicken, beef or mushrooms and spinach, with toppings 

Pad Thai Station: chicken, pork or shrimp, with toppings 

Crepe Stations: crepes served with your choice of one seafood selection or one other selection 

Panini Sandwich Station: Freshly grilled sandwiches with a variety of meats, cheeses and 

sauces. 

 

 

Charcuterie Table 

Served as 1 selection with a variety of items 

 

Chef’s choice of 12 items from the following: 

Fresh Fruit with chocolate fondue   Fresh Vegetables with dips 

Creole Marinated Vegetables   Asparagus with bleu cheese dip 

Artichoke Dip     Spinach Dip 

Italian Stuffed Artichoke Leaves   Spicy Roasted Pecans 

Mediterranean Layered Dip   Seven Layer Dip 

Feta Cheese & Greek Olives   Antipasto Salad 

India Rolls chutney & cream cheese   California Rolls 

Assorted Cheese Wedge Display   Assorted Pâté Display 

Smoked Salmon Log    Assorted Cheese Balls 

Herbed Boursin with green apples   Baked Brie in puff pastry 

Cream Cheese & Pepper Jelly   Rosemary Cheese with figs 

Grilled Sausage with honey mustard  Summer Sausage 

Hogshead Cheese     Pepperoni Slices 

Herb Roasted Pita Wedges    Cracker Assortment 

Toasted French Bread    Toast Points 

Bread Sticks with herbs & cheese                 

 

* Items are chosen based on availability and appropriateness for a particular presentation.  

Not all items are available at all times. 
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Bon Vivant Table 

Available at an additional charge 

Salmon & Caviar Display     Tequila Lime Shrimp 

Oyster Shooters      Caviar & Frozen Vodka 

Chocolate Fountain with condiments   Duck en Brochette 

Escargot 

 

Specialty Item: 

Specialty requests are welcomed and will be market priced. 
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Boudreaux’s Traditional Wedding Reception 
 

 

Simple Sophistication, Classic Style 

Boudreaux’s Traditional Wedding Reception was designed to provide an 

unforgettable event while keeping a careful eye on your budget. Delight in the 

ambience and complete privacy of our three beautifully appointed rooms. Savor our 

professional service and high standards of quality. Expect nothing less than our 

impeccable attention to every detail. The following information will explain in greater 

detail the outstanding value this package can represent to your bridal party and guests. 

If you have any questions, our consultants will be happy to help. 

 

Facility 

 Use of our Garden Room, Drawing Room and Ballroom for three hours 

 Beautifully appointed rooms with many antique furnishings 

 Twelve and fifteen foot ceilings 

 Marble and terrazzo floors 

 Tables, chairs and linens 

 Large wood burning fireplace 

 Garden room with brick floors, large windows and greenery 

 Dressing room for Bride and Groom 

 Large entrance foyer for registration 

 Covered main entrance 

 Versatile room arrangements 

 Living room groupings of furniture on area rugs as well as table seating 

 Set-up and clean-up of facility 

 Greenery with white lights 

 Secured parking for your guests 

 

*Facility may not be used without some type of food service; facility is included in the price 
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Amenities 
 China and glass plateware 

 Glassware 

 White cocktail napkins for buffet tables 

 White table linens 

 Uniformed waitstaff 

 Antique mahogany dining table for food service 

 Secured parking for your guests 

 A wedding consultant to help you make your arrangements, select menu and 

assist you on the day of your reception 

 

 

Cake Table 

 Choice of white or ivory linens 

 Printed napkins 

 Tables provided for both cakes 

 Silver cake knives and cake stands 

 Champagne flutes for toasting for Bride & Groom and Wedding Party 

 White Victorian arches as backdrop with greenery 

 Staff to cut and serve cake 

 

 

Wedding Ceremony 

The ceremony fee is $800.00 plus gratuity and tax. This allows an additional hour of 

time, a consultant to assist you with your ceremony and also includes a rehearsal for 

one hour at no additional cost. We have several areas for your ceremony to be 

performed. White arches and greenery are provided as background, or we can discuss 

other arrangements if you prefer. You would need to provide your own celebrant, aisle 

runner and musicians.  
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Music 

You may provide a band or DJ of your choice. Boudreaux’s will provide dance space 

and stage. We also have an in house sound system to play recorded background music. 

 

Flowers 

Beautiful silk floral arrangements are included in your pricing. These are changed 

seasonally. Holiday decorations will replace our florals and greenery between 

Thanksgiving and the second weekend of January. 

 

You may bring additional decorations if you like; these will need approval from 

Boudreaux’s prior to the reception. 

 

Time 

Three hours is the time allowed for traditional receptions. Any deliveries, decorating, 

band set-up, etc. would be given a maximum of two hours prior to the reception, if time 

permits, unless other arrangements have been made. There is no guarantee for set-up 

time. If more time is requested and available, an additional $250 plus tax per hour can 

be purchased in addition to the two hours included in the pricing.  Time officially starts 

at beginning time on contract. All parties involved should contact your consultant to 

make these arrangements. 

 

Parking & Security  

Baton Rouge Police Officers will assist with parking and entrance to Boudreaux’s. Our 

lot will accommodate 160 cars (approximately 320 guests) with additional parking 

available. One officer will be responsible for discreetly counting guests as they arrive. 

Should more guests arrive than the guaranteed number, this enables Boudreaux’s to 

provide additional food in a timely fashion. Officers are engaged and paid directly by  

Boudreaux’s. 
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Food Service 

Boudreaux’s is proud to offer two options for your Traditional Wedding Reception. You 

may choose from either a sit-down served dinner or an hors d’ oeuvres style reception. 

 

The served dinner allows for one passed item as your guests arrive. The hors d’ oeuvres 

reception is presented as a combination of passed items and buffet items. Menu options 

are presented in the following pages. 

 

 Special requests are always welcome. 

 All food is prepared in-house by Boudreaux’s. 

 Any food remaining at the end of the reception will be packed for you. 

 A basket will be prepared for the Bride and Groom with samples of food and 

champagne or other beverage. 

 Gratuity of 18% and applicable tax will be added to all food service. 

 

 

Non-Alcoholic Beverages 

Coffee and soft drinks are available upon request, at no additional charge. You may 

have punch for a fee of $2.00 per guest for the length of your reception. See page 22 for 

bar service options. 
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Boudreaux’s Traditional Dinner Reception 

 

Hors d’ Oeuvres 

Choose 1 passed item from the following list: 

 

BBQ Meatballs 

Chicken Teriyaki en Brochette 

Natchitoches Meat Pies with jezebel sauce 

Boudin Croquettes with remoulade sauce 

Fried Catfish Nuggets with cocktail sauce 

 

Traditional Dinner Reception Sample Menu 

Boudreaux’s House Salad 

Dijon Pecan Orange Chicken 

Spicy Jamaican Sweet Potato Cubes 

Buttered Fresh Broccoli Florets 

Freshly Baked House Recipe Rolls 

Water and Iced Tea at table 
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Traditional Hors d’ oeuvres Reception Menu Selections 

 

Cold Buffet Items 

Finger Sandwiches are included 

Roast Beef, Ham, Turkey, Chicken Salad 

 

Choose 4 of the following: 

Fresh Fruit with chocolate fondue   Vegetables with ranch dip 

Marinated Vegetables    Antipasto 

Hummus with toasted pita bread   Artichoke Dip with crackers 

Creamy Spinach Dip with crackers   Seven  Layer Dip with tortilla chips 

Rotelle Spinach Dip with tortilla chips  Cheese Assortment with crackers 

Spicy Sweet Potato Dip with graham crackers Mediterranean Dip with pita bread 

 

Cold Salad Selections 

Choose 1 of the following: 

Boudreaux’s House Shrimp Salad 

Mediterranean Pasta (Shrimp or Chicken) 

Asian Infused Chopped Vegetable Salad (Shrimp or Chicken) 

House, Caesar or Feta Salad (Shrimp or Chicken) 

Creole Marinated Shrimp Salad 

 

Hot Buffet Items 

Choose 2 of the following: 

Marinara Pasta with Italian sausage  Chicken and Sausage Jambalaya 

Stir Fried Rice (Shrimp or Chicken)   Mediterranean Beef Ratatouille 

Mediterranean Pasta (Shrimp or Chicken)  Pasta Primavera Alfredo 

Spicy Pasta Alfredo (Shrimp or Chicken)  Marinara Pasta with Italian sausage 
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Passed or Served Hors d’ oeuvres 

Choose 5 Passed or 3 Served (1 item may be seafood): 

Chicken en Brochette    Meatballs with sweet & sour sauce 

Mini Crawfish Pies     Meatballs with BBQ sauce 

Rotisserie Style Chicken Drumettes  Meatballs in tomato-basil sauce 

Fried Chicken Drumettes    Boudin Balls with remoulade sauce 

Asian Glazed Boneless Chicken  Wings  Fried Shrimp with cocktail sauce  

Buffalo Boneless Chicken Wings   Spicy Boiled Shrimp with cocktail sauce 

BBQ Boneless Chicken Wings   Fried Catfish with cocktail sauce 

Chicken Amandine     Natchitoches Meat Pies with jezebel sauce  

Meatballs with red pepper salsa      

    

Optional Selections 

Carving Station ($4.00 per person) 

Choice of Top Round Roast Beef, Beef Brisket or Pork Loin 

 

Stir Fry Station ($4.00 per person) 

Chicken & Vegetables with Jasmine Rice and Stir Fry Sauce 
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Traditional Hors d’ oeuvres Reception Sample Menu 

 

Cold Buffet Items 

Finger Sandwiches: Ham, Turkey, Roast Beef and Chicken Salad 

Assorted Cheese 

Fresh Fruit Tray with chocolate fondue 

Fresh Vegetables with ranch dip 

Seven Layer Dip with tortilla chips 

 

Creole Marinated Shrimp Salad 

 

Hot Buffet Items 

Bow Tie Pasta with Marinara Sauce 

Chicken and Sausage Jambalaya 

 

Tray Passed Items 

Chicken Teriyaki en Brochette 

Boudin Balls with remoulade sauce 

Fried Chicken Drumettes 

Fried Catfish with cocktail sauce 

Natchitoches Meat Pies with jezebel sauce 
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Boudreaux’s Bar Service 

 

 

 

 

Premium Beer, Wine & Champagne $10.00 

 

White Wine       Beer  

Chardonnay       Budweiser 

White Zinfandel      Bud Light  

Pinot Grigio       Miller Lite 

Riesling       Coors Light 

Moscato       Heineken 

        Michelob Ultra 

Red Wine       Corona 

Merlot        Abita Amber 

Cabernet      

Pinot Noir       Champagne 

        Martini & Rossi 

        Tosti Asti Spumanti 

       Korbel Brut  
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Premium Full Bar $15.00 

Beer, Wine, Champagne & Spirits 

 

White Wine       Beer 

Chardonnay       Budweiser 

White Zinfandel      Bud Light 

Pinot Grigio       Miller Lite 

Riesling       Coors Light 

Moscato       Heineken 

        Michelob Ultra 

Red Wine       Corona 

Merlot        Abita Amber 

Cabernet     

Pinot Noir       Spirits 

        Makers Mark 

Champagne       Chivas (12 years old) 

Tosti Asti Spumanti      Absolut 

Korbel Brut       Bacardi 

Martini & Rossi      1800 Silver Tequila 

        Disaronno Amaretto 

        Tanqueray 

        Crown Royal 

       Jack Daniels  
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Boudreaux’s Reception Prices 

 

 

Exclusive Wedding Reception (Per Person) 

Food & Service Bar Service Gratuity Tax Total 

$45.00 

(189 guests minimum.) 

Non-alcoholic Beverages 18% 9.95% $58.38 

$45.00 

(155 guests minimum.) 

Premium Beer & Wine 

$10.00 

18% 9.95% $71.36 

 

$45.00 

(142 guests minimum.) 

Premium Full Bar $15.00 18% 9.95% $77.84 

 

 

 

 

 

Traditional Wedding Reception (Per Person) 

Food & Service Bar Service Gratuity Tax Total 

$38.00 

(224 guests minimum) 

Non-alcoholic Beverages 18% 9.95% $49.30 

$38.00 

(177 guests minimum) 

Premium Beer & Wine 

$10.00 

18% 9.95% $62.28 

$38.00 

(160 guests minimum) 

Premium Full Bar $15.00 18% 9.95% $68.76 
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Additional Optional Items 
(plus gratuity and  tax) 

 Ceremony     $800.00 

 Additional hour    $500.00 

 Special food or beverage requests  Market Value  

 Punch      $2.00 per guest 

 

 

Reservation Requirements 

 25% of established function total to confirm and reserve date 

 Second 25% of established function total due 90 days prior to  

function 

 Final guest guaranteed number, final payment and any other additional charges 

due 14 calendar days prior to the function 

 Additional guests and any remaining balance due upon completion of the 

function 

*All pre-payments are non-refundable 

 

 

Supplied By Client 

 Book and pen for registration table 

 Flowers to decorate cake and cake table 

 To use upon departure: bubbles, bells, pot pourri, light colored rose petals (must 

need approval from Boudreaux’s - no birdseed, no rice, no small confetti, no 

fresh red rose petals and no sparklers) 

 Cake 

 Music 

 Photographer/Videographer 
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Consultants 
Jeanine Pence Devenport 

boudreauxs@boudreauxs2.com 

Jeanne Boudreaux 

jeanneb@boudreauxs2.com 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2647 Government Street 

Baton Rouge, LA, 70806 

phone: 225-383-5886 

fax: 225-387-5621 

www.boudreauxsbr.com 


