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ew orleans, site of the upcoming 
QrCA Annual Conference (october 
15–17, 2014), is a town that begs 

to be explored, from the relaxing court- 
yards of the french Quarter to the broad 
avenues and palatial homes uptown. The
city is teeming with intriguing history, 
stunning architecture, interesting char- 

acters, world-class music and delectable 
cuisine. Whether it is your first time in 
the Crescent City or you have been here 
a dozen times, there is always something 
new to see or do.

To help you find your way, my 
colleagues and I put our heads together 
and came up with the places any visitor 

should make sure to visit. So grab your 
beads, your dancing shoes and your 
go-cups (you’ll learn) — this is how to 
make the most of the Crescent City.

Where To Start
Most visits will begin, naturally, in the 
French Quarter, where there are a num- 
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ber of can’t-miss landmarks. Find your 
way to Jackson Square, the historic heart
of the neighborhood. Here, you can 
visit the famous St. Louis Cathedral or
tour either half of the Louisiana State
Museum flanking the cathedral in the
Cabildo and Presbytere. The square is
also an ideal place to shop, have your 

fortune told or listen to whoever hap- 
pens to be playing music at the time. In 
the center of the square, tip your cap to 
the statue of General Andrew Jackson
and relax or people-watch in the park.

Mornings in Jackson Square present 
a tough choice for brunch lovers. The 
upscale option, Muriel’s Jackson Square,

features a classic New Orleans jazz 
brunch. Try the turtle soup, and do not 
forget to ask about the “ghost table.” 
Across the street sits Stanley, a more
contemporary option that serves break- 
fast all day. Finally, especially for first- 
time visitors, a visit to Café du Monde
across Decatur Street is perfunctory. An 

Jackson Square, new orleans.
Photo by Henry Brown
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order of beignets and a café au lait are 
the standard order — just be prepared 
for a wait, and try not to end up cov- 
ered in powdered sugar.

After brunch, you will want to 
get your bearings. While New Orleans 
does feature the “hop on, hop off” bus 
tours that you can find in any great city, 
we also like to do things our own way. 
Spend a half-hour on a mule-drawn
carriage tour, and learn some little-
known (and sometimes dubious) facts. 
You can also ask your hotel concierge 
to help you choose and book a walking
tour; our favorite is the ghost tour.

What To eat
From po-boys to Bananas Foster, New 
Orleans has made its share of unique 
contributions to the culinary world. The 
city boasts century-old staples along- 
side new start-ups, and it is hard to find 
yourself somewhere you won’t be sat- 
isfied. But there are a few places you 
should not miss, so make sure to cross 
at least one of these off your list.

The French Quarter is home to four 
Creole classics known as the Grand 
Dames: Antoine’s, Arnaud’s, Galatoire’s
and Broussard’s. The most recent of
these opened in 1920, which should 
give you an idea of how well they have 
mastered their art — you more or less 
can’t go wrong. All four offer traditional 
fine dining in an elegant setting. For 
more of a hidden gem, try the Italian 
menu at Irene’s Cuisine, where the owner
is known to wander the intimate dining 
rooms, greeting her guests.

If the celebrity chef circuit is more 
your thing, duck into the 200-year-old 
cottage that houses Bayona, where chef
Susan Spicer put herself on the map 
with cuisine influenced by flavors from 
around the world. Or head upriver into 
the warehouse district to sample the 
latest restaurants from Donald Link; 
meat lovers will find bacon in every- 
thing at Cochon, while pescaterians will
find their sanctuary (and the catch of the 
day, grilled whole) at Pêche. Meanwhile,
chef John Besh’s flagship, Restaurant
August, puts an upscale New Orleans
twist on modern French fare.

Uptown, stop by Magasin for unbeat-
ably fresh — and affordable — Vietnam- 
ese. Most people order the chicken pho 
(noodle soup), but we are partial to the 

grilled shrimp bun (vermicelli). If you 
want something a little more fancy but 
forgot to make reservations, you can 
drop in at Superior Seafood, where the
lively atmosphere complements the large 
and varied menu, and there is always a 
table opening up.

But where do you go after (or in the 
midst of) a long night out? For munch- 
ables, the Quarter’s Verti Marte has
everything you need. We recommend a 
po-boy with “wow” sauce or the mush- 
room melt, accompanied by Zapp’s chips 
in your favorite flavor.

Parkway Bakery and Tavern is prob-
ably the city’s consensus favorite for 
po-boys, but Parasols uptown makes a
pretty strong case for itself. Either way, 
the shrimp or roast beef are de rigueur. 

For fried seafood, always order it 
“dressed” (with lettuce, tomato, pickles 
and mayo), while anything primarily 
seasoned with its own juices, particu- 
larly the beef, should stay that way.

In the morning, you will want to find 
either Surrey’s or Slim Goodies uptown
for brunch, or the Ruby Slipper in Mid-
City. To close out the weekend, almost 
any upscale restaurant will feature a 
jazz trio or quartet at brunch — put on 
your Sunday best and find your way to 
the one at Commander’s Palace, where
Mr. Bam himself, Emeril Lagasse, made 
his name.

Where To Drink
New Orleans may be known for its 
food, but it is also where the American 
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A mule-drawn carriage tour 
through the french Quarter.
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cocktail was born, or at least where it 
came of age. Aficionados should start 
uptown at Cure, the city’s gold stand-
ard for high-end libations. The rum 
Old Fashioned is a must.

On the other end of town, Bar
Tonique offers a much more laid-back
approach to the craft. The daily specials 
will save you from spending a mint, 
while the extensive beer menu means 
there is something for everyone.

For a little bit of history, the 
Sazerac in the Roosevelt Hotel still
serves the Ramos Gin Fizz favored by 
the man they called “Kingfish,” Huey 
P. Long. Take a seat at the bar — fash- 
ioned from a single piece of African 
walnut — and order one, or try the 
bar’s famous namesake.

Speaking of bars that take 
their name seriously, you can go for a 
spin, literally, at the Carousel Bar in the
Hotel Monteleone, which makes one 
revolution every 15 minutes (we timed 
it). Once a favorite haunt of the likes of 
Ernest Hemingway and Truman Capote, 
among others, the bar now features an 
attached jazz lounge.

Even more history can be found in 
the old holes-in-the-wall throughout the 
French Quarter. Like much of the city’s 
lore, many of the dates are disputed, 
but the unique character of these places 
is not.

Napoleon House, so named because
it was once offered to the exiled emperor 
as a refuge, has stood for around 200 
years and looks it. Enjoy the house 
specialty, a Pimm’s Cup, in the court- 
yard or while deciphering the hand- 
scrawled graffiti covering the walls.

Not far from Jackson Square sits 
Tujague’s, in operation since 1856. The
hallmark of this bar is its massive mir- 
ror, but they also mix a mean Collins.

And no visit to New Orleans would 
be complete without venturing onto 
Bourbon Street, but we won’t recom- 
mend the guaranteed hangovers hawked 
in cups shaped like hand grenades and 
fishbowls. Instead, find the quieter end 
of the street and Lafitte’s Blacksmith
Shop, the reputed former headquarters
of that notorious privateer. There, by 
candlelight, you can sip on a classic 
Hurricane, longtime rival of the one 
served down the street at Pat O’Brien’s,
where the drink was invented.

What To Do
So we’ve had something to eat and 
something to drink. What else is there 
to do in New Orleans? As it turns out, 
plenty. From museums to music, it is 
easy to fill both your days and your 
nights and still feel like you missed out 
on something.

New Orleans may not be known for 
its museums, but perhaps it should be. 
The National WWII Museum, which
just completed a massive expansion 
effort, is a case in point. Start with the 
immersive film experience, Beyond All
Boundaries, then block out a few hours
to tour endless artifacts and stories.

The city is also home to great art. 
Not far from the WWII Museum sits the 

Ogden Museum of Southern Art, while
locals and non-locals alike are showcased 
at the Contemporary Arts Center across
the street. Or you can hitch a ride on the 
Canal Streetcar up to the New Orleans
Museum of Art. Explore the sculpture
garden before heading inside to view a 
world-class collection. Afterwards, wan- 
der into City Park to enjoy the weather.

For some natural history, the 
Audubon Nature Institute offers a 
trio of fascinating finds. As one might 
expect from such a water-bound town, 
the Audubon Aquarium features a sur-
vey of wildlife from sea to swamp. Just 
a few blocks away, amateur entomol- 
ogists can tour the unique Audubon
Insectarium; you can even take a bite of

Canal Streetcar

gulf of Mexico Exhibit at Audubon Aquarium of the Americas, a facility of Audubon 
nature institute, new orleans, Louisiana. Photo by Jeff Strout
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some edible insects, while those more 
squeamish should probably stick to the 
relaxing butterfly garden. You can also 
hop on the St. Charles Streetcar, which
doubles as a tour of that historic ave- 
nue and the many grand homes there, 
and ride up to Audubon Park and the 
Audubon Zoo.

Make sure to bring your walking 
shoes and your wallet uptown, as you 
will want to stroll down the three miles 
of shopping and dining that is Magazine
Street. From antiques to local fashion
houses, bakeries, novelties and more, it 
is easy to make a day of it. If you can’t 
tackle it all, choose one of the hubs at 
the avenues of Jackson, Louisiana, 
Napoleon or Jefferson.

If you want to get out of town for 
a bit — and you have your sea legs — 
find the Steamboat Natchez, not far
from Jackson Square. Featuring steam 
engines dating to 1925, the boat will 
take you on a cruise down the Missis- 
sippi as you learn about city history 
and enjoy lunch or dinner. All of this, 
of course, is accompanied by jazz.

A slightly different boating 
experience can be found on a swamp
tour, which can be booked at your
hotel or in one of the outposts on 
Decatur Street. Book in advance, and 
take the shuttle out into the Jean Lafitte
National Historical Park and Preserve,
where a ride on a pontoon boat will give 
you glimpses of alligators and other 
local fauna.

As the sun sets, it is time to finally 
find out about that famous New Orleans 
music scene. These days, the most pop- 
ular way to find great tunes is to seek 
out Frenchman Street, which boasts sev-
eral blocks bursting at the seams with 
live music clubs. Just duck in anywhere 
you hear something you like. We recom- 
mend looking for brass bands at Blue
Nile or Maison, or the varied offerings
at The Spotted Cat. While they usually
charge a cover, d.b.a. and Snug Harbor
also book the hottest acts.

And if somehow you have spent a 
weekend in New Orleans without catch- 
ing some traditional jazz, get in line at 
Preservation Hall for shows on the hour
from 8 to 11 p.m. Like most of the best 
things in the city, you may have to wait 
— you may have to stand — but it will 
be worth it. 

Steamboat natchez Photo by Jovannig






