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Appetizer Platters
Muffaletta Sliders

$70.00 dozen

ham, salami, mortadella, provolone, swiss cheese, 

olive and pepper spread, sesame seed brioche rolls

Bourbon Barbecued Fried Chicken Brochettes

$30.00 dozen

fried chicken bites, bourbon bbq sauce

Cajun Fried Shrimp

$38.00 dozen

cornmeal breaded shrimp, remoulade, lemon

Banana Bread French Toast Sticks (V)

$11.50 pp

home-made banana bread, egg custard,

bourbon maple syrup

Breakfast

Mardi Gras Salad Topper (GF)

$150.00 small (serves 8-10)

$225.00 medium (serves 12-15)

$290.00 large (serves 16-20)

cajun shrimp, blackened chicken, andouille sausage,

roasted peppers, artichokes, fresh corn, romaine,

peppercorn dressing

Creole Roasted Potato Salad (GF)

$4.50 pp

trinity vegetables, bacon, red beans, spiced vinaigrette

Salad

Menu available to order February 10 - February 24

Pasta & Risotto
Cajun Grilled Vegetable Ravioli

$13.50 pp

cajun cream sauce, peppers, onions

Cajun Andouille and Vegetable Ravioli

$18.00 pp

andouille sausage, cajun cream sauce, peppers, onions
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Desserts
Bananas Foster Bread Pudding (V)

$65.00 half pan (serves 12-16)

bourbon caramel sauce

Pecan Pie (V)

$34.00 (serves 8-10)

Mini Mardi Gras Cupcakes (V)

$15.00 dozen

choice of chocolate or vanilla, topped with frosting and

colorful sugar

Blackened Grilled Chicken (GF)

$11.75 pp

cilantro lime sauce

Chicken Jambalaya (GF)

$82.00 half pan (serves 10-12) 

$152.00 full pan (serves 20-24)

andouille sausage, mushrooms, cajun spice, rice, 

trinity vegetables, tomato, cilantro and scallions

Blackened Salmon* (GF)

$18.50 pp 6oz

cilantro lime sauce

Vegetable Jambalaya (GF,VGN)

$72.00 half pan (serves 10-12)

$142.00 full pan (serves 20-24)

mushrooms, cajun spice, rice, trinity vegetables, tomato,

cilantro and scallions

Entrées

Mardi GrasMardi Gras

Maque Choux Salad (GF,VGN)

$4.85 pp

fresh corn, tomatoes, trinity vegetables, scallions,

vinaigrette

New Orleans Red Bean, Rice and Andouille Sausage (GF)

$4.85 pp

Jalapeno Cheddar Cornbread (V)

$27.00 dozen

Sides

Menu available to order February 10 - February 24
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