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Come Inside!
Celebrating 33 years of
Elegance with GREAT
SAVINGS on all in stock
doors!

Neighbor of the Month 

Blog: 12 Ways to Deck Your
Door for the Holidays!

The Bevel Bar: Spiked Hot
Chocolate

The Doors of Elegance
Refinishing Service

Holiday Decorated Door
$50 Gift Card Giveaway!

 

 

 

 

 

 

Celebrating 33 Years of Elegance Our showroom is located at 3100

Kingman Street in Metairie,

just behind Clearview Shopping

Center.

Open Monday through Friday:

10 a.m. to 5 p.m. 

Saturday: 10a.m. to 2 p.m. 

In the midst of the holiday hustle and bustle–if nothing
else, we make sure we’ve got “The List”: The grocery
list, the dinner party list, the Christmas list, the Sams
Club list, the family chore list, the travel list, and the
world’s most ambitious to-do list! 
 
The work family at Doors of Elegance wanted to
remember what the holiday season is truly about this
year. Not only are we celebrating 33 years of business,
but 33 years of solving the hard problems, learning,
and sustained success with our family, friends, and
neighbors. 
 
This year we wanted to remind our team and those
nearest and dearest to us about what is most
important this time of year. And to help us do that,
we’ve created a checklist that really matters, The Doors
of Elegance Holiday Checklist!...[read more]

https://www.doorsofelegance.com/about/
https://www.doorsofelegance.com/the-doors-of-elegance-holiday-checklist/


There’s no denying what the holidays are

truly about: giving, love, friends & family.

But let’s be real, it doesn’t actually start to

feel like the holidays until the decorations

go up. 

 

Whether you’re a November 1st decorator

or a post-Thanksgiving decorator, there’s

always room for more decor to enhance

the holiday spirit. 

 

Oh, and did we mention it will help you to

enter our Holiday Decorated Door

Giveaway starting December 15th! 

 

That’s right, all you have to do is post a

picture of your decorated door in the

comments of our Giveaway Facebook Post

and you’ll be automatically entered to win

a $50 gift card just in time for the

holidays!

 

On the first day of Christmas I decked my

door with...[read more]
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N e i g h b o r  o f  t h e  M o n t h :  B r i c k  &  B l o c k  P r o d u c t s

12 Ways to Deck Your Door for the Holiday Season

W e  a r e  h e r e  t o  p r o v i d e  a l l  y o u r
m a s o n r y  n e e d s  a n d  m o r e !

670 St  George Ave Jef ferson ,  LA 70121  
4004 Hwy 59 Mandev i l le ,  LA 70471  
M-F 6 :30am -  4 :30pmSat  9Am-12pm

https://brickandblockproductsllc.com/
https://www.doorsofelegance.com/12-ways-to-deck-your-door-for-the-holidays-our-decorated-door-giveaway/
https://brickandblockproductsllc.com/
https://www.doorsofelegance.com/transform-your-homes-entryway-before-the-holiday-craze/
https://brickandblockproductsllc.com/contact/


Enter To Win The Decorated Door $50 Gift Card Giveaway!
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Now that you've read our blog, you’re ready to
enter the Holiday Decorated Door Giveaway! 

 
Keep an eye out for our Giveaway Facebook post
on 12/15 then, simply comment with a picture of

your decorated door or entryway in the comments
and you’ll be automatically entered to win a $50

Visa gift card!
 

 Spend your winnings on gifts for others or
choose to #TreatYoself this holiday season.The

giveaway winner will be announced Monday,
December 23rd so start your decorating engines!

On your marks, get set, go!

The Bevel Bar: Spiked Hot Chocolate
1 cup Milk (divided)
2 oz Semisweet
Chocolate

1 Egg Yolk
3 oz Baileys Irish Cream
(more or less to taste)

Heat 1/4 cup of milk and all of the chocolate over low heat in a pan
and whisk to thoroughly combine.
In a separate pan set on low whisk the egg yolk until smooth and
heated, being careful not to let the yolk curdle.
Slowly add chocolate mixture by the spoonful into the yolk while
whisking continually. 
Add the remaining milk and heat to temperature.Add Baileys to a
mug, and pour in hot chocolate. Top with whipped cream.

1.

2.

3.

4.

 
Tip: You can always simply add Baileys to any pre-made hot chocolate.


