
An Evening You Will Never Forget ... 
 

Our desire is to create the ultimate dining experience, leaving 

you and your guests with memories that will last a lifetime.  

 

You will be involved and enthralled in a culinary  

performance that is happening all around you… set right in 

the middle of our award winning wine cellar, surrounded by 

25,000 bottles of wine! 

 

Following are the general guidelines for the Wine Room:  

 

The Wine Table reservations are for 6:30pm only. 

You must have at least 10 with a maximum of 14 guests.  

A la carte & table d’hôte menus are not available.     

Guests dining in the Wine Room each evening will enjoy 

      the Chef’s Tasting Menu with wine pairings.  

Each course will be paired with a half-glass of wine  

      chosen specifically to complement the dish being served.  

The food cost is $125 per person., plus the cost of wine. 

There are three levels of wine pairings to choose from: 

·   Standard Pairing                          $50 to $75 per person 

·   “Premier Cru” Pairing                 $75 to $100 per person 

·   “Grand Cru” Pairing                    $100 to $150 per person 

 

We also offer truly exceptional customized food and wine 

menus that can be crafted specifically for your group by our 

own James Beard award-winning Chef Tory McPhail and 

James Beard nominee Dan Davis, “The Wine Guy”.  
 

  Budgets starting at $350/person for food and wine. 

 

Please Inform Your Guests: 
You will be dining in a real, working wine cellar. 

 

 Ladies should not wear sleeveless dresses unless they 

bring a wrap. We suggest coats for gentlemen. 

 Due to the custom nature of the menu, dietary  

 restrictions and food allergies cannot be accommodated.  

       

The Wine Room at  Commander’s 
 

To book the Wine Room please contact Deven Dawson: 

504-207-9312 or email deven@commanderspalace.com 
 

1403 Washington Ave. New Orleans, LA 

www.CommandersPalace.com 


