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Welcome to Sainte Terre
SAINTE TERRE IS A SPECIAL PLACE.
It was a dream of owners Derek and Holly Schreiber to design a venue that
truly catered to the needs of brides, grooms and their families. With over
35 years combined experience in the hospitality industry, they wanted to
create a timeless space full of warmth, beauty, and true Southern
hospitality.
Sainte Terre is a completely family-owned and operated venue, and they
make a point to treat you like one of our own. The name Sainte Terre
means ‘holy ground’ and as a family, they truly believe this property is a gift
meant to be shared.
Each custom-designed aspect (created by Sainte Terre’s Event Designer and
Coordinator, Hillary Moss) is specific to each bride and her vision for her
wedding day.
Our creative team’s experience in Hospitality and Culinary Arts sets the bar
for the Shreveport/Bossier area. We are 100% hands-on and work with you
every step of the way to make your event one-of-a-kind.
Our primary focus is to provide our families with a committed and caring
team that will supply a stress-free, personalized, and professional
experience, all while providing your guests with a memorable weekend of
seemingly eﬀortless entertaining.
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Sainte Terre
Wedding
Inspiration
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Our
Event
Spaces
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The Farmhouse

This is where the party happens!
Our all-season temperature controlled Farmhouse oﬀers nearly 3,000 square feet of open space for your reception.
Features include wooden farmhouse tables, modern round and cocktail tables available for your exclusive use, an A/V
system for both DJs and live bands, and much more!

The Chapel

Designed to recreate a romantic country church, our ‘little white chapel’ can hold up to
250 guests seated. The high ceilings, wood floor, copper metal roof and tall chapel windows provide the perfect
backdrop for a beautiful ceremony. Whether washed in sunlight, or candle-lit, you will be sure to have an intimate,
romantic experience.
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The Terrace and Grounds

Attached to the Barn is over 1,800 square feet of covered outdoor space perfect for an indoor/outdoor reception.
Overlooking the Chapel yard, guests can enjoy the bean bag toss and a round of horseshoes or just sit and relax. This is
also the perfect space for a garden ceremony, complete with our garden bamboo chairs!

The Bridal Suite
For our brides, a cozy room adjacent to the Barn is your special
place on your special day. With ample space for bridesmaids and
moms, as well as a makeup/hair bar, you will have a comfortable
home on your wedding day. Specialty snack and meal platters are
available to help relieve those pre-wedding jitters, as well as a full
selection of champagne, wine or cocktails.
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Catering
and
Bar
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Chef Holly Schreiber
Winner of Country Roads Magazine’s ‘Best Small Town Chef ’ award,
with features in Louisiana Life Magazine as well as host of a new local
TV show featuring chefs and foodies, our own Chef Holly Schreiber
creates custom menus for each of our Sainte Terre couples.
We can develop as elegant or as low-key a dinner as you would like!
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A Selection of Our Favorite 2016/2017 Menus
ScottReception Menu

Byrd Reception Menu

Cocktail Hour

Post-Ceremony Cocktails

Sledge Reception Menu
Cocktail Hour

Sweet and Savory Beignet Bar

Mini Caesar Salads with Butter Croutons and Shaved Parmesan

~with toppings~

~and~

strawberry sauce, bananas foster sauce, chocolate sauce, creole alfredo, cheddar lager

Mini Garden Salads with Grape Tomatoes, Cucumbers, Cheddar, Carrots, Croutons

Poutine French Fry Cones with Gravy and Cheese Curds

~with~

Mini Crab au Gratins with Toast Points

Ranch, Italian, Balsamic Vinaigrette

Reception Meal

Angus Cheeseburger Sliders
Mini Fried Shrimp Po’Boys

~also~

Reception Meal

Station One: Low Country Hunter
Herb Roasted Baby Quail
Duck Wing Drumettes
Spinach and Gouda Stuffed Steak Bites
White BBQ

~with~

Creamy Chipotle Sauce

Reception Meal

Station One:
Sliced Dry Rub Brisket

~served over~

BBQ

Smoked Sausage

Chilled Potato Salad with Bacon, Cheddar and Dijon
'Street Corn' Salad
Hushpuppies with Honey Butter
Yeast Rolls and Texas Toast

Vegetable Mixed Grill
(asparagus, roasted red bell pepper, butternut squash, yellow squash, zucchini, brussels sprouts)

~served over~

Roasted Fingerling Potatoes
Mini Meat Pies
Warm Roll Mix with Sea Salt Butter

Roasted Barbecue Chicken
BBQ Sauce Bar

Station Two:

Station Two: Southern Comfort
Fried Chicken Bar

Louisiana-Style Stuffed Shrimp

~served over~

~with~

Southern Fried Catfish

House-battered legs, thighs, wings and tenders

~with~

~with toss and drizzle sauces~

Lemon Wedges, Remoulade, Cocktail Sauce, Tartar Sauce

parmesan garlic, tabasco ranch, white BBQ, honey butter drizzle and wing sauce

Macaroni and Cheese Bar

~with toppings~

Southern Biscuit Bar

~with~

Bacon

Roasted Mushrooms

butters and jams, country sausage gravy, beef debris gravy, honey
Bacon Cheddar Grits

~and~

Chachere’s Coleslaw

Parmesan

Green Onions

Toasted Breadcrumbs

Tomatoes

Roasted Green Beans with Bacon and Brown Sugar
Crawfish Pies and Natchitoches Meat Pies with White BBQ

Sweet Corn Salad

RollisReception Menu

Gloer Reception Menu

McInnis Reception Menu

Cocktail ‘Hour’ Small Bites

Cocktail Hour

Cocktail Hour

~with toppings~

~with toppings~

Duck Dumplings with Spicy Mustard
Crab and Parmesan-Stuffed Mushrooms

cheesy gratin sauce, bacon, green onions, chopped red onions, grated parmesan, flavored ketchups,Kalamata
ranch Olive/Cream Cheese

Crawfish and Cheddar-Stuffed Pistolettes

Reception Meal
Station One:
Cedar Plank Salmon
Rosemary and Black Pepper Roasted Beef Tenderloin
Crab and Crawfish-Stuffed Chicken Roulade
Creole Alfredo

~with~

Lemon Hollandaise

Red Wine Bordelaise

Vinagrete

Mixed Grill Vegetables (vegan)
(asparagus, butternut squash, roasted red peppers, squash, zucchini, brussels sprouts)

Crab Au Gratin with Toast Points
Risotto Balls with Parmesan Crème

Reception Meal

Reception Meal

~with topping sauces~
Molho de Alho

Mini Stuffed Red Potatoes

~with~

Creamy Corn Salad

Chopped Green Onions

Roasted Mushrooms

Mini Wedge Salads with Bleu and Ranch Selection
Yeast Rolls with Sea Salt Butter

Station Two:

Fettuccine Alfredo with Braised Short Ribs

Mini Crawfish Pies

Sainte Terre Lasagna

Mozzarella and Jalapeno Sausage-Stuffed Squash

Gnocchi with Pesto and Blackened Chicken

~with~

Stuffed Pistolette Rolls with Cheddar and Tasso

Roasted Asparagus and Hollandaise Drizzle

Brown Sugar Roasted Green Beans (vegan)
Hushpuppies with Honey Butter

Lemon Wedges

~and~
~also~

Pao de Queijo

~with~
Lemon Wedges

Fried Catfish

~with toppings~

Creole Roasted Salmon

Fried Catfish

Louisiana Boiled Shrimp

‘Shrimp Boil’ Station
~with~
Half BBQ Shrimp

Cocktail Sauce Tartar Sauce

Coxinhas

Chicken and Sausage Jambalaya
BBQ Shrimp and Grits
Fettuccine Alfredo with Short Ribs

Mini Creole Stuffed Potatoes

Remoulade

Station Two: ‘A taste of Louisiana”

Station Two:

Remoulade Sauce

Half Boiled Shrimp

Cilantro Chimichurri

Feiojada
(beans and rice served separately)

Mini ‘Sainte Terre’ Salads
(spring mix, cranberries, spiced pecans, goat cheese, poppyseed dressing)

Cocktail Sauce

Station One:

Leg of Lamb

Couve a Mineira (Brazilian-style collard greens)

Warm Roll Mix with Sea Salt Butter

Cherry Pepper/Goat Chee

~also~

Mini Garden Salads (passed)

Churrascaria-Style Meat Skewers
Chicken Drummettes
Picanha

Chouriço

Mozzarella/Tomato/Basil

Queijo Coalho on a Stick (passed)

Station One: ‘a taste of Brazil’

Creamy Mushroom and Parmesan Risotto

Tartar Sauce

Bruschetta Bar

French Fry Bar

Brazilian ‘Truffles’ for Favors (served with coffee bar)
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Beverage Package Options
We provide several options to fit your budget! Each option is for 4 HOURS OF OPEN BAR TIME
including the cocktail hour. All bartending staﬀ is included in pricing. Soft drinks, Tea, Water and Coﬀee
are included and available throughout the duration of the event for both Options 1 and 2.
We do not oﬀer Cash Bar options. Bar Catering provided by Fete LA.

Option 1: Host Bar Package (based on consumption)
Host pays per drink consumed, with the total to be tallied at the end of the
contracted bar time. Host can oﬀer a standard and craft selection of Beer, Wine,
and Champagne. Specialty cocktails are also available.
Pricing is as follows (plus tax and 20% gratuity):
$5/guest, plus:
Beer:
Wine and Champagne:

$4/$5 each
$6/glass

Option 2: Premium Bar Package (per person)
Host pays per guest over 21. Host can oﬀer a standard/craft selection of Beer,
Wine, and Champagne. Specialty cocktails are also available.
Pricing is as follows (plus tax and 20% gratuity):
Beer, Wine and Champagne:

$20/guest over 21

Beer, Wine, Champagne
and 2 Specialty Cocktails:

$25/guest over 21

Option 3: Non-Alcohol Event
If the host does not opt for a bar package above, the below pricing applies.
Drink options include: Soft Drink Selection, Sweet/Unsweet Tea, Bottled Water,
Specialty Drink Stations (including hot chocolate or cider bar, lemonade bar with
syrup mix-ins, punches, etc.)

$7.50/person (plus tax and gratuity)
Sainte Terre Weddings
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Your Wedding
at
Sainte Terre
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Pricing/Inclusions
The Sainte Terre family wants to put you and your family at ease. Planning your wedding

should be fun and exciting, not stressful. The rental of the Sainte Terre property oﬀers the
most extensive list of perks in the area.
VENUE:

PLANNING AND DESIGN:

•

•

•
•
•
•
•
•
•
•
•
•
•

Exclusive use of the grounds for both Friday and
Saturday.
Use of Chapel for ceremony rehearsal day prior
Choice of indoor and outdoor spaces for
ceremony and reception
No time limits for events - come early and stay
late!
Indoor spaces climate-controlled
Private parking lot with dedicated parking
attendants
Complete event set up of tables, chairs, linens,
decorations, etc
Complete post-event clean up by Sainte Terre
staﬀ
Louisiana certified wedding oﬃciant available (if
desired)
Ceremony and reception sound system with
wireless mic capabilities
Use of Bridal ‘Get Ready’ Suite for entire day
Access for engagement, bridal and ‘after’ pictures

As many Planning and Design meetings with Sainte
Terre staﬀ and Event Designer Hillary Moss as you
would like!
Creation of a custom table layout based on guest
count, style, and flow of the day
Development and execution of a custom design plan
based on your style and personality detailing ideas
for florals, hanging installments, decorations, etc.
Coordination with florist to ensure execution of
floral plan
Coordination with all outside vendors
Exclusive use of all Sainte Terre props, candles, vases,
lanterns and decorations
Variety of draping options (if desired)
Globe lights and string lights for farmhouse, chapel
and terrace
Complete Rehearsal and Day-Of Coordination of
Ceremony, Reception, Wedding Party, Vendor
Relations, Schedule of Events, etc.

•
•
•
•
•
•
•
•

FURNITURE AND TABLE TOP:

CUISINE AND BEVERAGE:

•
•
•
•
•
•
•
•

•

•
•
•
•

Wooden 6-ft and 8-ft farmhouse tables
120-inch round tables
High and low-boy cocktail tables
Rectangle pub tables
Vintage metal chairs and barstools
Portable bars and decorative tables
Mantle, Arbor, Cross and Draping for Chapel
Glassware for select beverages including Wine,
Champagne and Tea/Water glasses, in addition to
Beer and Rocks glasses (if desired).
Cream beaded dinner plateware and cake plates
Gray Linen dinner napkins, bar and cake napkins
Dinner and Cake Silverware/Cutlery
A variety of tablecloth options including (but not
limited to): White, Ivory, Gray Linen, Charcoal,
Blush, Dusty Blue, Navy, Marsala, Beige, Gold
Shimmer, Blush Shimmer, Silver Shimmer,
Charcoal Shimmer, White Shimmer
Sainte Terre Weddings
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Personal catering consultation with Chef Holly
Schreiber to guide you through the process of
creating the menu for your event
(Rehearsal Dinner and Bridal Suite options also
available)
Complete event wait staﬀ and bar staﬀ for duration
of event
4 tickets to annual Bridal Tasting
Custom printed menus and bar menus
Cake Cutting service by Chef Holly
Custom ‘alternative’ dessert options available
To-Go Boxes for Bride and Groom (if desired)
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Pricing/Inclusions
Event Venue Rental Fee

$6,500

Catering Pricing

$25/person

Beverage Pricing (see page 12 for more details)

$7.50/person minimum
*tax and 20% gratuity added to all Catering and Beverage

Frequently Asked Questions
Q. When do you provide tours?
We are available for tours Sunday – Thursday. As a policy, we do not schedule tours on Fridays or
Saturdays out of respect for the families who are using the venue during that time.
Q. What is the process for booking a wedding date?
The first step is to schedule a tour with us, so we can meet you, walk you through the property, and
talk through any questions you may have.
If you are interested in booking with us, we will send you our contract for you to review and sign.
To oﬃcially reserve your date of choice, we must receive your signed contract and a deposit for
50% of the venue rental ($3,250).
Q. What is the Payment Schedule?
• An initial deposit of 50% of the venue rental is due upon signing the contract
• The remaining 50% of the venue rental is due 120 days out from your wedding date
• Food and Beverage payments are due no later than 2 weeks prior to your wedding date
• Rehearsal Dinner payments can be made the night of the Rehearsal Dinner (if hosting your
dinner with us)
Sainte Terre sends an initial payment schedule upon booking, as well as reminder invoices via email
to the designated billing contact.
Final Payments: Any final beverage payments still outstanding will be invoiced to the billing contact
following the wedding. Any remaining balances are due (14) days from the invoice date.
Q. Do you hold dates?
Due to the large volume of tours we conduct, we cannot hold a date without a signed contract and
deposit. Once you have confirmed a date with us, you will have 7 days from the date the contract is
issued to sign and return the agreement, along with the initial payment.
Q. Are we required to use your catering?
Yes, we do require you to use our event catering for your reception, as well as your rehearsal dinner
(if you choose to host your rehearsal dinner with us).
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Q. Is there a pricing minimum for Rehearsal Dinners?
We love being able to host your rehearsal dinner at Sainte Terre! We do not have a per person
menu minimum for Rehearsal Dinners. If you choose to host your Rehearsal Dinner with us, there
is an additional $250 charge, plus menu cost.
Q. Can we bring our own alcohol to the wedding?
Outside alcohol from the wedding party, guests or family is not allowed on property at any time.
Brides and Grooms are required to sign an Alcohol Policy detailing these rules. We provide for all
of your bar catering needs for the reception, as well the bridal suite and groom’s suite for day-of
needs.
Q. Do you offer cash bar options?
No, we do not oﬀer cash bar options for the wedding/reception.
Q. Are there time limits on how early we can arrive/how late we can stay?
No, you are welcome to arrive as early as you need and stay as late as you would like!
Q. Do you have a Recommendation List available of other vendors in the area (i.e.
photographers, bakers, florists, etc.)?
Yes! We have an extensive Recommendation List for all budgets that we highly encourage our
brides to use. We have worked with the vendors on this list multiple times. As a rule, we do not ask
vendors to pay to be on this list, nor do we receive any ‘kick-backs’ if you choose to book one of
them. We simply trust them to do to an amazing job for every bride.
Q. Can we bring items to the venue in advance, so we do not have to remember them the
day of the wedding?
Of course! You are welcome to drop oﬀ anything (decorations, dresses, pictures, etc.) in the week
leading up to your wedding.
Q. Do we need to hire security or provide additional event insurance?
No, we have that covered!

Contact Us
Sainte Terre
190 Nickel Lane
Benton, LA. 71006
(318) 936-9544
events@sainteterre.com
Website: sainteterre.com

Facebook: @sainteterre
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