[image: A menu of a restaurant

Description automatically generated][image: A menu of a restaurant

Description automatically generated][image: ]
image1.jpeg
erit %zﬂ

19.99
Main Courses:
Cajun Jambalaya: A flavorful blend of chicken, sausage, and pork simmered with Cajun spices.
Creole Seafood Alfredo: A creamy Alfredo sauce tossed with shrimp, crab, and other seafood.
Sides:

Garlic roasted potatoes

Accompaniments:
Sliced French Breas: Warm and crusty, perfect for soaking up delicious sauces.

Displays:
Fruit and Vegetable Display: A vibrant assortment of five seasonal fruits and five fresh vegetables, served with a fruit dip and a
vegetable dip.

Salad:

Fresh Green Salad: Crisp greens topped with bacon, cheese, cucumbers, tomatoes, and croutons. Served with Thousand Island,
Italian, and Ranch dressings.

2899
Main Courses:
Cajun Jambalaya: A hearty mix of pork, beef, chicken, and smoked sausage, seasoned with Cajun spices.
Grilled Chicken with you choice of Crawfish tasso cream, Bacon Leek , Or Mushroom & Spinach sauce.
Chicken and Sausage Gumbo: A rich, spicy gumbo featuring chicken and sausage, served over rice.

Carving Station:
Stuffed Pork Loin: Savory pork loin stuffed with Boudin, accompanied by fresh baked sourdough rolls, jalapeno mayo, and Creole
mustard.

Side Dishes:
Macque Choux: A Southern-style corn and pepper dish, served with steamed rice.
Shrimp Remoulade Dip: A tangy shrimp remoulade served with fresh french baguette.

Salad:
Strawberry Balsamic Salad: Fresh mixed greens topped with juicy strawberries, crumbled goat cheese, and candied pecans, sliced
red onions, drizzled with a house made strawberry balsamic vinaigrette.

Displays:
Fresh Fruit, Vegetable, and Cheese Display: An elegant assortment of seasonal fruits and vegetables, including five varieties of
each, served with a fruit dip and a vegetable dip

All prices quoted are per person. Add 20% service charge for on-site events or 30% for off-site events as well as 10.20% tax.
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Immerse your guests in an exceptional dining journey with our Deluxe Experience pack-~
age. This meticulously crafted menu features

Appetizers:
Crab Meat Au Gratin: Succulent crab meat baked in a creamy, cheesy au gratin sauce.
Spinach and Artichoke Dip: A rich, creamy blend of spinach and artichokes, served with crispy tortilla chips.

Displays:
Fruit, Vegetable, and Premium Cheese Display: An exquisite selection of seasonal fruits, fresh vegetables, and premium cheeses,
including a variety of gourmet options. Served with fruit and vegetable dips, as well as an assortment of crackers.

Salad:
Strawberry Balsamic Salad: Fresh mixed greens topped with ripe strawberries, candied pecans, and feta cheese, drizzled with a
tangy balsamic vinaigrette.

Main Courses:

Backyard Shrimp Boil: A flavorful mix of shrimp, corn, potatoes, and sausage, seasoned with spices and cooked to perfection.
Seafood Cakes with Crawfish Tasso Cream: Savory seafood cakes made with crab and crawfish, served with a spicy crawfish
and Tasso cream sauce.

Premium Jambalaya: A hearty, flavorful jambalaya featuring a blend of pork, beef, chicken, and sausage.

Interactive Dining;:
Mashed Potato Bar: Creamy mashed potatoes served with an array of toppings including sautéed onions, crumbled bacon,
shredded cheddar, and more, allowing guests to customize their perfect bowl of comfort.

signature cocktail:
Collaborate with our expert bartender to craft a exquisit signature cocktail tailored to your event. From selecting the perfect

spirits and mixers to designing a unique flavor profile, we’ll work together to create a memorable drink that perfectly
complements your celebration.

All prices quoted are per person. Add 20% service charge for on-site events or 30% for off-site events as well as 10.20% tax.
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Elevate your event to extraordinary with our Platinum Gala Package, designed for an unforgettable
experience. Delight in a lavish selection of culinary masterpieces, including:

Appetizers:
Bacon-Wrapped Scallops: Tender scallops wrapped in crispy bacon and cooked to perfection.
Steak Tartar Canape: Fresh steak tartar, crunchy french baguette, garlic jalapeno aoli, pickled radish & red onion
Southern Pecan Baked Brie: Brie cheese baked with a sweet pecan topping and served warm.

Display:
Premium fruit
Premium Savory Meat & Cheese

Salad:
Strawberry Balsamic Salad: Fresh greens topped with sweet strawberries, candied nuts, and crumbled cheese, sliced red onion
drizzled with a tangy strawberry balsamic vinaigrette.

Sides:
Bacon Wrapped Asparagus
Brown sugar and bacon glazed green beans

Entrees:
Seafood Cakes with Crawfish Tasso Cream: Flavorful seafood cakes topped with a spicy crawfish and Tasso cream sauce.
Premium Jambalaya: A traditional Cajun jambalaya with a premium blend of meats.
Grilled Lamb Lollipops with Jalapeno Blackberry Coulis

Interactive Dining;:
Pasta Station: Cavatappi and bowtie pasta with a variety of sauces and toppings, cooked to order.

Carving Station:
Bourbon Barrel Prime Rib: Slow roasted bourbon infused, Crusted with herbs and spices
Boudin stuffed Pork loin:Stuffed with delicious boudin and rubbed with cajun spices and roasted.

signature cocktail:
Collaborate with our expert bartender to craft a exquisit signature cocktail tailored to your event. From selecting the perfect
spirits and mixers to designing a unique flavor profile, we’ll work together to create a memorable drink that perfectly
complements your celebration.

All prices quoted are per person. Add 20% service charge for on-site events or 30% for off-site events as well as 10.20% tax.





