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20.00

beautifully arranged selection of classic favorites. Enjoy an assortment of artisanal cheeses, charcuterie, fresh fruits, and crisp
vegetables, all thoughtfully paired with gourmet crackers, crusty French baguette slices, and a variety of dips and spreads. The perfect
combination of flavors and textures, this display is designed to please any crowd with timeless, satisfying choices.

25.00
Add a touch of sophistication with The Lagniappe grazing table, where every detail is designed to impress. This elevated tier includes a
variety of gourmet items such as creamy Brie topped with an assortment of sweet and savory compotes, premium fruits like star fruit
and pomegranate, and a selection of seasoned nuts. Guests can savor a range of artisanal cheeses, complemented by a diverse
assortment of hard meats including salami and prosciutto. Freshly sliced breads and a variety of crackers provide the perfect base for
this indulgent spread.

The Lagniappe is ideal for those who seek a bit of extra flair and refinement. With its mix of luxurious cheeses, exotic fruits, and
gourmet toppings, this grazing table creates an elegant atmosphere that enhances any event. The attention to detail and quality
ingredients ensure a memorable experience, making it perfect for sophisticated gatherings or special occasions where a touch of
gourmet sophistication is desired.

20,00
Ignite your taste buds with the bold and adventurous flavors of the Southern Spice grazing table. This tier offers a dynamic selection of
Southern-inspired dishes, featuring spicy Cajun bruschetta, savory boudin links, and a variety of smoked sausages. Also included are
slices of hog head cheese, adding a distinctive Southern touch. The assortment is complemented by an array of vibrant fruits and
vegetables, as well as premium nuts and spicy cheeses that add an extra kick. Guests can enjoy the perfect blend of heat and flavor with
every bite, creating a memorable and lively culinary experience.

Southern Spice is designed for those who relish bold and robust flavors. This grazing table is ideal for gatherings where a touch of heat
and excitement is desired. The combination of spicy meats, flavorful cheeses, and fresh produce ensures a feast that stands out, offering
an exhilarating and satisfying experience that celebrates the zest and vibrancy of Southern cuisine.

35.00

Experience a Southern feast like no other with our top tier Magnolia Table. Dive into succulent marinated crab fingers and crispy,
savory boudin balls. Savor our crawfish pasta salad and sliced boudin links, complemented by an exquisite selection of premium hard
meats, including smoked ham, soppressata, prosciutto, and salami.

Enhance your tasting journey with a vibrant assortment of olives, such as Kalamata and Castelvetrano, and an array of fresh, crisp
vegetables like heirloom cherry tomatoes, snap peas, and baby carrots. Indulge in premium fruits—ripe strawberries, juicy grapes, crisp
apples, and fresh figs—perfectly paired with an assortment of chips, crusty French bread, pretzels, and a creamy assortment of cheeses.

Delight in artisanal cheeses like sharp cheddar, creamy brie, and tangy blue cheese, served alongside an array of crackers and sliced
baguette. Marvel at the beauty of intricate fruit carvings and enjoy zesty Cajun bruschetta. Savor a trio of topped brie cheeses and a
selection of nuts, including almonds, cashews, and pecans.

To finish, treat yourself to an array of decadent sweets, including pralines and mini pecan pies. This lavish spread offers an
unforgettable blend of flavors and textures, capturing the essence of Southern hospitality with every bite.
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Chocolate Fountain: Dive into a cascading river of rich, velvety chocolate, flowing continuously for an indulgent treat. Perfect for
dipping fresh fruits, marshmallows, and pretzels, this centerpiece adds a touch of elegance and a lot of sweetness to any event.

525
New York Style Cheesecake Display: Delight in the classic richness of New York-style cheesecake, smooth and creamy. This
indulgent dessert is enhanced with a variety of toppings, including fresh strawberries, blueberries and raspberries. Choose from velvety
chocolate ganache, caramel sauce, or raspberry coulis for a drizzle. Add a sprinkle of crushed graham crackers or candied nuts.

5.00
Indulge in a rich selection of sweet treats featuring classic and gourmet flavors. Our dessert bar includes zesty Lemon Squares,
indulgent Turtle Bars, decadent Seven-Layer Bars, creamy Peanut Butter Bars, and tangy White Chocolate Raspberry Bars.
Additionally, enjoy an assortment of cookies including Chocolate Chip, Oatmeal Raisin, Sugar, Peanut Butter, and White
Chocolate Macadamia Nut. Each item is crafted to satisfy your sweet cravings and offers a variety of textures and flavors.

525

Enjoy an elegant assortment of bite-sized delights featuring Carrot Cake, rich Double Chocolate, classic Red Velvet, and
indulgent Turtle Petit Fours. Each miniature dessert offers a perfect taste of sweetness and sophistication.

4.75
A delightful assortment featuring classic Chocolate Chip, Oatmeal Raisin, Sugar, Peanut Butter, and White Chocolate
Macadamia Nut cookies. Each cookie is freshly baked to perfection for a satisfying treat.

575
This indulgent dessert features a choice of rich chocolate or vanilla ice cream, complemented by a variety of premium
toppings. Customize your creation with fresh strawberries, blueberries, and raspberries. Select from velvety chocolate ganache,
caramel sauce, or raspberry coulis for a drizzle. Add texture with a sprinkle of crushed graham crackers or candied nuts.

675
Indulge in this Southern classic with a modern twist. Our pecan pie bar features a buttery, flaky crust filled with a rich, gooey
pecan filling and topped with caramelized pecans. Elevate your dessert experience with a selection of decadent toppings, including
bourbon infused caramel, fresh Chantilly cream, chocolate sauce, caramel sauce, whiskey cream, and creamy vanilla ice cream.

5.00
Choose from a selection of mouthwatering cobblers, featuring your choice of apple, peach, cherry, or blackberry. Each cobbler
boasts a crisp, golden-brown topping and a rich, flavorful fruit filling.

G445
Indulge in a classic treat with our Milk and Cookies Station, featuring a selection of freshly baked cookies and a variety of chilled
milk options. Enjoy a range of cookies, including chocolate chip, oatmeal raisin, sugar, peanut butter, and white chocolate
macadamia nut, paired with whole milk, skim milk, and chocolate milk. Perfect for a nostalgic and satisfying dessert experience.

825
Enjoy the classic treat at our S’mores Station! Toast marshmallows over a tabletop fire pit to your preferred level of crispiness,
then sandwich them between graham crackers and your choice of chocolate bars. Options include milk chocolate and dark
chocolate. Add extras like peanut butter, caramel sauce, or fresh fruit to customize your s’mores. Perfect for a fun and nostalgic
dessert experience!
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Shrimp Remoulade Salad features spicy boiled shrimp folded into a classic remoulade sauce, then combined with penne pasta
for a satisfying and flavorful dish. This refreshing salad blends the tangy, creamy notes of the remoulade with the hearty
texture of pasta and the bold kick of seasoned shrimp, creating a deliciously unique and satisfying meal.
650
Crawfish Pasta Salad features sautéed crawfish combined with minced red onion, jalapefio, and bell pepper, all mixed into
cavatappi pasta. The dish is dressed in a creamy white sauce, blending the richness of the pasta with the vibrant flavors of the
vegetables and the tender crawfish. This flavorful salad offers a satisfying combination of textures and a delicious Southern twist.

12.50
Down South Crab Fingers are a Southern classic featuring tender jumbo crab fingers marinated in a flavorful blend of lemon,
garlic, and fresh herbs. The marinade enhances the natural sweetness of the crab with a bright, tangy kick. Served with a side
of spicy remoulade and a zesty cocktail sauce, these crab fingers offer a delightful combination of bold and refreshing flavors.

12.75

Gulf Coast Shrimp Cocktail features jumbo shrimp boiled to perfection with aromatic garlic cloves and a blend of spices, capturing
the essence of coastal cuisine. Served Chilled and with a side of creamy remoulade, tangy cocktail sauce, and fresh lemon wedges.

775

Prosciutto & Basil Croissant Sliders feature a delightful blend of flavors nestled within flaky, fresh~baked croissants. Each slider
is spread with a creamy mixture of goat cheese and cream cheese, then layered with savory prosciutto, fresh basil, and ripe
tomato slices.

850
Creole Lump Crab Cavatappi Salad features tender lump crabmeat mixed with cavatappi pasta, all tossed in a zesty Creole
dressing. The salad includes crisp bell peppers, ripe tomatoes, fresh basil, and Kalamata olives, seasoned with Creole spices for
a flavorful kick.

825

Miniature Muffuletta features a savory blend of ham, salami, mortadella, and provolone cheese, topped with a tangy olive

salad made from olives, pickled vegetables, and garlic. Served on crispy French bread, these mini muffulettas offer a satisfying
crunch and a burst of bold flavors.
575

Fresh Caprese Skewers are a delightful and elegant appetizer featuring cherry tomatoes, fresh mozzarella balls, and basil

leaves, all threaded onto skewers. Drizzled with a balsamic glaze and a touch of olive oil, these skewers offer a burst of bright,
fresh flavors and a satisfying blend of creamy, tangy, and sweet notes.

6.00

Cajun Shrimp & Bruschetta Pasta features tender shrimp seasoned with Cajun spices, sautéed to perfection, and paired with
pasta tossed in a vibrant bruschetta mix. The dish combines juicy tomatoes, fresh basil, and garlic, creating a flavorful and
zesty sauce that complements the spicy shrimp. Finished with a drizzle of olive oil and a sprinkle of Parmesan

725

Cajun Turkey Salad Croissants are a delicious blend of smoky turkey, fresh jalapenos, and red onions, combined with sweet
candied pecans and tart cranberries, all mixed into a creamy sauce. This flavorful mixture is served in flaky, buttery croissants,
offering a delightful contrast of spicy, sweet, and savory elements.
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A creamy, savory blend of tender spinach and artichoke hearts, mixed with a rich combination of cheeses and spices. This cold
variation is served alongside golden, crispy fried pita chips, offering a delightful contrast of textures with every bite.

625

Walnut Gorgonzola Dip is a sophisticated and flavorful appetizer that combines the creamy richness of Gorgonzola cheese
with the crunch of toasted walnuts. This dip is elevated with a hint of sweetness from honey and a touch of heat from fresh
peppers, balanced by the crisp, vibrant bite of green onions. The result is a delightful blend of savory, sweet, and spicy flavors,
all enveloped in a smooth, creamy base.

525
Cajun Bruschetta is a vibrant and spicy twist ona classic appetizer, featuring fresh toasted baguette slices topped with a
refreshing mix of diced bell peppers, onions, tomatoes, and crisp cucumber, shaved parmesan all enhanced with a kick of
Cajun spices and fresh herbs.

825
This Crab & Jalapefio Dip is a luxurious, cold appetizer that combines the delicate flavor of lump crabmeat with the creamy
tang of goat cheese and cream cheese. Fresh jalapefios add a spicy kick, while finely chopped red onion lends a touch of
sweetness. Served cold with toasted french bread.

575
Shrimp Remoulade Dip is a flavorful and elegant appetizer that captures the essence of classic remoulade sauce in a creamy,
dip form. This dish features tender shrimp, seasoned and poached to perfection, then mixed into a rich, tangy remoulade sauce
made with mayonnaise, mustard, and a blend of zesty spices. The dip is enhanced with finely chopped celery, fresh jalapeno,
green onions, and red onion for added freshness and crunch.

500
Roasted Garlic Jalapeiio Hummus is a flavorful and zesty twist on the classic hummus. This dip features the creamy base of
traditional hummus, enhanced with the rich, mellow taste of roasted garlic and a kick of fresh jalapefio peppers. The roasted
garlic adds a sweet, caramelized depth, while the jalapefios introduce a spicy heat that complements the smooth texture of the
hummus. Finished with a drizzle of olive oil and a sprinkle of paprika, this hummus is perfect for dipping with flash fried
crispy pita chips

675

Down South Seafood Cream Dip features a medley of shrimp, crab, and crawfish, enhanced with fresh jalapefios for a touch of
heat, crisp onions, aromatic garlic, and the brightness of parsley and green onions. All these ingredients are blended into a
rich cream cheese base, creating a smooth and indulgent cold dip. Perfect for pairing with crusty french bread, this dip
captures the essence of Southern seafood with a delightful blend of textures and flavors

5.00

Sweet & Spicy Jalapefio Pineapple Salsa is a vibrant and refreshing blend that harmonizes sweet, spicy, and tangy flavors. This
salsa features juicy pineapple chunks and fresh tomatoes, complemented by the crisp bite of red onion and the fiery kick of
Jjalapenos. The sweetness of the pineapple balances the heat of the jalapefos, while the red onion adds a touch of sharpness

and the tomatoes bring a juicy, refreshing element. Finished with a splash of lime juice and a sprinkle of fresh cilantro. Served
with flash fried crispy corn tortilla chips
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525

Cold Cuts Display features an enticing assortment of sliced ham, turkey, and roast beef, paired with cheddar, Swiss, and
pepper jack cheeses. This elegant presentation is served with a variety of assorted crackers, offering a versatile and delicious
spread that's perfect for any gathering.

750
Premium Savory Meat & Cheese Display features an elegant assortment of cured meats, including prosciutto, salami,
pepperoni, capicola, tender roast beef, and smoky turkey. Paired with luxurious brie, creamy Muenster, smoky cheddar, tangy
blue cheese, sharp aged Gouda, and rich Havarti, this sophisticated spread is served with crispy sliced French bread and an
assortment of crackers. Ideal for any upscale event or gathering, this display offers a refined blend of savory and creamy
flavors, beautifully presented to highlight a variety of textures and tastes.

475
Cheese and Cracker Board features a delightful assortment of cubed pepper jack, Swiss, and cheddar cheeses, paired with a
variety of assorted crackers.

725
Premium Cheese and Cracker Board features an exquisite selection of cheeses, including luxurious brie, creamy Muenster,
smoky cheddar, tangy blue cheese, sharp aged Gouda, and rich Havarti. This elegant spread is served with crispy sliced French
bread and an assortment of crackers, providing a sophisticated array of flavors and textures.

475
Fresh Vegetable Assortment features an assortment of crisp carrots, broccoli florets, crunchy cucumbers, grape tomatoes, and
sweet bell peppers. Served with a creamy ranch dip

475
Fresh Fruit Assortment features a vibrant selection of seasonal fruits, including juicy watermelon wedges, fresh pineapple
chunks, sweet honeydew and cantaloupe, along with ripe strawberries and blueberries. Served with a creamy whipped honey
Chantilly cream,

625
Premium Fruit Assortment showcases a luxurious selection of exotic and seasonal fruits, including vibrant star fruit, tangy
passion fruit, pomegranate seeds, and a mix of blackberries, blueberries and crisp grapes. This elegant presentation is
complemented by fresh kiwi, sweet strawberries, and a variety of carved melons—watermelon, cantaloupe, and honeydew.

575

Fresh Fruit Vegetable & Cheese features a vibrant assortment including juicy watermelon, ripe strawberries, broccoli
florets, sweet honey dew and crisp cucumber slices. Alongside, you'll find a selection of fresh vegetables like cherry tomatoes,
bell pepper strips, and baby carrots. Complemented by cubed cheeses such as sharp cheddar, creamy Swiss, and pepperjack.

575
Cream Cheese Trio with Fruit Compotes features a velvety cream cheese spread topped with three distinct fruit compotes that
offer a delightful range of flavors. The Jalapefio Strawberry Compote combines sweet strawberries with a subtle kick of
jalapefio, balancing heat and sweetness. The Blackberry Compote brings a rich, tangy essence from ripe blackberries,
providing a bold contrast to the creaminess of the cheese. The Pecan Fig Compote blends sweet figs with crunchy pecans,
adding a nutty and indulgent touch. Served with an assortment of crisp crackers
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Smoked Salmon Dill Canapé is an elegant and flavorful appetizer that combines the richness of smoked salmon with the
creamy, herbaceous notes of whipped dill cream cheese. This sophisticated bite is built on a base of hearty rye bread, which
adds a robust and earthy flavor. Topped with thin slices of fresh red onion, it delivers a crisp, slightly sharp contrast that

enhances the overall experience.

14.50

Opyster Royale Crostini is a luxurious appetizer featuring a crispy fried Gulf oyster atop a toasted crostini. The richness of the
oyster is balanced by a smooth dollop of créme fraiche, while a touch of caviar adds a burst of briny, oceanic flavor. This
elegant bite offers a perfect blend of textures and tastes, making it an ideal choice for sophisticated gatherings

875

Jumbo Lump Crabmeat Phyllo Cup is a savory and elegant appetizer that blends the richness of cheesecake with the delicate
flavor of jumbo lump crabmeat. This luxurious filling is nestled inside a crisp, golden phyllo cup, offering a delightful contrast
of textures. Topped with fresh spring onion, this bite-sized treat adds a touch of freshness and a subtle, tangy note that
complements the creamy, crab-filled center.

7.50

Brie & Prosciutto Toast Points are a sophisticated appetizer featuring crisp toast points layered with creamy Brie cheese, savory
prosciutto, and a touch of sweetness from candied jalapefio fig preserves. The creamy Brie melts slightly, pairing beautifully
with the rich, salty prosciutto, while the fig preserves add a delightful balance of sweet and spicy.

650

Southern Creole Crostini features a delightful blend of flavors and textures on a crisp crostini base. Topped with creamy
Creole cream cheese, each bite is enhanced by the heat of freshly sliced jalapefios, the sweetness of homemade pepper jelly,
and the smoky richness of smoked tasso. This combination offers a savory, spicy, and sweet experience, making it a perfect
appetizer for adding a touch of Southern charm to any gatherin

850

Lobster Remoulade Crostini features chewy French bread slices spread with a rich remoulade sauce, topped with succulent
lobster meat. Each bite is elevated with fresh caviar and garnished with shaved spring onions, adding a touch of luxury and a
burst of briny flavor. The creamy, tangy remoulade, tender lobster, and delicate caviar combine with the crisp, aromatic spring

onions to create an indulgent and sophisticated appetizer.

775

Steak Tartare on Rye Points features toasted rye bread crostini spread with caramelized garlic jalapefio aioli. Each bite is
topped with finely chopped, tender steak tartare, and finished with a garnish of pickled red onion and radish. The aioli adds a
rich, spicy depth, while the pickled vegetables offer a tangy crunch, creating a sophisticated and flavorful appetizer with a
delightful blend of textures and tastes.

925

Creole Seafood Shooters are presented in shot glasses rimmed with zesty Creole seasoning and filled with a refreshing Bloody
Mary mix. Each shooter contains a mix of minced cucumber, red onion, and fresh tomato, topped with your choice of
succulent jumbo shrimp or a raw oyster. Garnished with a crisp celery stick, these shooters offer a vibrant blend of flavors,
combining the spicy kick of the Bloody Mary mix with the freshness of the seafood and vegetables, making for an
elegant and flavorful starter.
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Non—AHeoholic Pseverages

Assorted Colas and Water

Asgorted Punclies

Non-alcoholic Golden Punch
Golden Champagne Punch

Cash bar set up fee $175.00

Tsecr

Domestic Bottle
Premium Bottled
Cans 10 oz
Keg by the glass (12 oz)

1)
W)ine
House by the glass (Red, White, and Sweet)
House Prosecco

2117
Shivits
We offer a well~stocked bar featuring a diverse selection of premium spirits. From top-~shelf whiskeys and smooth vodkas to
rich rums and refined gins, our array caters to all tastes and preferences.

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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Cajun Shrimp Boil is a hearty and flavorful dish that features succulent shrimp, tender corn on the cob, and perfectly cooked
potatoes, all infused with Cajun spices. This boil is further enriched with savory sausage, aromatic garlic, and red onion,
creating a rich and satisfying meal that captures the essence of Southern cooking.

14.00
Raw Oyster Bar offers a fresh and briny selection of premium oysters served on the half shell. Each oyster is carefully shucked and pre-~
sented on ice, allowing their natural flavors to shine. Accompanied by classic condiments like tangy cocktail sauce,
mignonette, fresh lemon wedges, horseradish and crackers, this bar provides an elegant and interactive experience for seafood lovers.
Perfect for special occasions or events, the Raw Oyster Bar is a showcase of the ocean's finest, delivering a taste of the sea in every bite.

17.50
Boiled King Crab Display showcases impressive king crab legs, expertly boiled to perfection for a tender and succulent bite. Arranged elegantly
on ice, the crab legs are accompanied by drawn butter, zesty cocktail sauce, and fresh lemon wedges, highlighting their sweet, delicate flavor.

17.50
Costal treasure is a lavish seafood extravaganza that brings the ocean's finest right to your table. This indulgent spread features
a diverse selection of mollusks, each offering a unique taste of the sea. Experience the briny sweetness of freshly shucked
oysters, the tender, savory bite of plump clams, the rich and succulent flavor of steamed mussels, and the delicate, buttery
texture of perfectly steamed scallops. Each mollusk is paired with an array of gourmet accompaniments, including tangy
mignonette, zesty cocktail sauce, garlic butter, and fresh lemon wedges, enhancing their natural flavors. served cold over ice.

12.75
Shrimp Cocktail features jumbo shrimp, perfectly boiled with garlic cloves and a blend of aromatic spices to enhance their natu-~
ral sweetness. Served hot, tossed in a blend of cajun spices and compound butter each shrimp is paired with classic cocktail
sauce, zesty remoulade, and fresh lemon wedges, offering a refreshing and flavorful appetizer that’s perfect for any occasion.

1275
White Wine Seafood Hot Pot is a luxurious dish that brings together the delicate flavors of clams, shrimp, and mussels, all
steamed to perfection with fresh garlic and dill in a fragrant white wine broth. The seafood is then gently tossed in rich,
melted butter, enhancing its natural sweetness and creating a velvety finish.

1375
Succulent jumbo crab claws sautéed in beurre meuniere, featuring a rich blend of garlic, Cajun seasoning, and fresh lemon. The buttery sauce
enhances the natural sweetness of the crab, while a touch of spice adds a delightful kick. Served with crisp crusty French baguette, fresh
lemon wedges, and creamy remoulade for dipping, this dish offers a perfect balance of tangy, savory, and spicy flavors—a true Cajun delight

15.25
Cajun Butter Poached Seafood features a delectable mix of shrimp, crab, and sausage, all poached in a rich, Creole compound butter.
Infused with garlic and heavily seasoned with Cajun spices, this dish delivers an irresistible combination of spicy, savory flavors.

8.00
Steamed Stuffed Mussels are a delectable seafood dish featuring tender mussels filled with a luxurious stuffing of seasoned breadcrumbs,
creamy cream cheese, and sweet crab meat. Fresh jalapefios add a subtle heat, while garlic and Creole spices enhance the flavor. The mussels
are steamed with white wine and butter, infusing them with a rich, aromatic essence.

18.00
Cajun-Style Lobster Boil is a vibrant and flavorful feast featuring sticculent lobster, expertly boiled with a bold blend of Cajun
spices. The lobsters are cooked to tender perfection alongside hearty potatoes, sweet corn on the cob, and savory sausage, all
infused with aromatic garlic and onions. Seasoned with a medley of Creole spices, this dish delivers a mouthwatering, spicy
kick and a satisfying taste of Southern cuisine
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650
Abita Root Beer Glazed Ham is slow-roasted to perfection, with a sweet, smoky glaze from Abita Root Beer. The caramelized
glaze adds rich molasses and vanilla notes, making this tender ham a flavorful centerpiece.

1150
Bourbon Barrel Prime Rib: A succulent cut of prime rib, slow-roasted to perfection and infused with the deep, smoky flavors of
bourbon. Each slice is tender, juicy, and bursting with the rich essence of Southern tradition. Perfectly paired with a side of
creamy horseradish sauce and served with warm rolls.

650
Boudin-Stuffed Pork Loin: A tender pork loin, expertly stuffed with savory boudin sausage, slow-roasted to juicy perfection.
Served with Creole mustard and fresh-baked rolls for a true taste of Southern comfort.

850
Low & Slow Roast Brisket: A melt-in-your-mouth brisket, slow-cooked to perfection with rich, smoky flavors. Tender and juicy,
it’s served with fresh-baked rolls, zesty Creole mustard, and homemade BBQ sauce, adding a flavorful, tangy kick to each bite

775
Stuffed Beef Roast: A succulent beef roast, stuffed with a savory blend of onions, garlic, herbs, and spices. Cooked to tender
perfection and served with fresh-baked rolls and zesty jalapefio mayo. Just like Mawmaw used to make, this dish brings a touch
of nostalgia and comfort to every bite.

13.25
Basil, Provolone, and Soppressata Stuffed Porchetta: A savory porchetta, generously stuffed with aromatic basil, creamy provo-~
lone cheese, and spicy soppressata. This Italian-inspired roast is seasoned to perfection, slow-~cooked to achieve a crispy exteri-
or and tender, flavorful interior.

250.00 ~50 ppl.
Bourbon-Basted Roast Pig: A tantalizing roast suckling pig, seasoned with a blend of Southern spices and injected with
Cajun-spiced bourbon butter for extra flavor. Slow-cooked to crispy perfection and served with fresh~baked rolls, tangy Creole
mustard, and spicy jalapefio mayo. Available in a minimum of 50 servings per order.

450,00 ~50pp
Voodoo Jerked Roast Pig: A succulent roast suckling pig, marinated with a vibrant blend of jerk spices and slow-~cooked to
crispy perfection. Injected with a voodoo-spiced butter sauce for an extra kick, and served with fresh-baked rolls, tangy Creole
mustard, and spicy jalapefio mayo. Available in a minimum of 50 servings per order.

1275
Voodoo Jerked Roast Pig: A succulent roast-suckling pig, marinated with'a vibrant blend of jerk spices and slow-~cooked to
crispy perfection. Injected with a voodoo-spiced butter sauce for an extra kick, and served with fresh-baked rolls, tangy Creole
mustard, and spicy jalapeno mayo.

650.00~75
Herb-Crusted Leg of Beef: A succulent beef leg, perfectly seasoned with a blend of fresh herbs and spices, roasted to tender
perfection. Served with zesty horseradish cream, tangy cranberry jalapeno mustard, and roasted garlic and shallot aioli, along
with crusty French baguette to complement the flavors. Ideal for a grand feast or special occasion, this roast features a savory,
aromatic crust and juicy, tender meat inside. Available in a minimum of 100 servings per order.





image3.jpeg
Shrimp and Grits features fresh Gulf shrimp cooked in a spicy court bouillon, served over a bed of creamy grits. Presented in a
martini glass, this dish offers a sophisticated twist on a Southern classic, allowing you to choose from a selection of delectable
toppings for a personalized touch.

950
Pasta at the Chef’s Table lets you customize your pasta. Choose between cavatappi or bowtie, then select from marinara or
Alfredo sauce, and add chicken, beef, Italian sausage, or shrimp. Top with fresh parsley, green onion, Parmesan cheese, olives,
and mushrooms. Cooked to order for a personalized experience.

775
Mashed Potato Bar features creamy, buttery Yukon gold potatoes whipped fo a'fluffy perfection. Customize your serving with a
variety of savory toppings, including sautéed onions, sour cream, chives, and a rich mushroom ragout with plum tomatoes. Add
hearty options like lean ground beef, crumbled bacon, and a choice of shredded cheddar or Monterey Jack cheese for a truly
comforting and mouthwatering experience

14.50

Steak Diane Station offers filet mignon seasoned and seared to perfection, flambéed with brandy, and topped with a freshly
made mushroom cream sauce. Enhance your dish with fresh parsley and Creole mustard at this interactive station.

850
Mac 'n' Cheese Bar features a creamy, indulgent base of rich macaroni and cheese, complemented by an array of flavorful
toppings. Customize your dish with crispy bacon, savory sautéed onions, fresh green onions, seasoned ground beef, briny
olives, earthy mushrooms, and spicy pickled jalapefios. Craft a personalized and satisfying mac 'n' cheese experience with
these delicious, mouthwatering options.

950

Bananas Foster Flambé Station offers a decadent dessert experience featuring ripe bananas cooked in a buttery, brown sugar
sauce with a hint of cinnamon. Flambéed with dark rum for a dramatic touch, this indulgent treat is served warm and can be
paired with a variety of toppings like vanilla ice cream and fresh chantilly cream.

Bacon and Brown sugar glazed green beans
Garlic Roasted Potatoes 3.50
Bacon Wrapped Asparagus 5.50
Macque Choux 350
Baked Mac-N-Cheese 475
Honey jalapeno Glazed Carrots 3.50
Rice Dressing 425
Steamed Broccoli  4.00
Crawfish Boil Vegetables 450
Creamy Mashed Potatoes 2.50

250

Cucumber, Tomato & Feta Salad 4.50
House salad  3.50
Marinated Beets in vinagrette 2.75
Cold pasta salad 450

Strawberry Balsamic Salad 3.75

Cranberry Pecan Cole slaw 2.50
Fruit Salad 4.25

Souther Potato salad 4.00
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825
Pepper Jack Stuffed Duck Breast with Blueberfy Compote features succulent, farm-raised duck breast, expertly stuffed with a
flavorful blend of pepper jack cheese and sausage. The duck is then wrapped in finely sliced bacon and baked to a crispy
perfection. Finished with a drizzle of tangy blueberry jalapefio compote

800

Seafood Cakes with Crawfish Tasso Cream Sauce feature a delightful mix of crawfish and crab combined with peppers,

seasonings, and breadcrumbs. These savory cakes are panko-battered and flash-fried to a crispy golden brown. They are
generously smothered in a rich and spicy crawfish and Tasso cream sauce, adding an extra layer of flavor and indulgence.

650
Cajun Jambalaya is a hearty, traditional dish feattiring a flavorful blend of chicken, sausage, and pork. This classic Cajun
recipe combines savory meats with aromatic vegetables, rice, and a rich mix of spices, simmered to perfection.
6,00
Chicken Alfredo features tender chicken, sausage, sautéed onions, 4nd bell peppers, all enveloped in a rich, creamy Alfredo
sauce. Served over cavatappi pasta.

775
Premium Cajun Jambalaya is a luxurious take on the traditional dish, featuring a hearty blend of duck, pork tenderloin, sausage, and
ribeye. This rich and flavorful jambalaya combines succulent meats with seasoned rice, vegetables, and a blend of Cajun spices
875
Duck Tenders are made from farm-raised duck breast, sliced into tender strips, then battered and fried to a crispy perfection.
These flavorful tenders are served with a tangy blueberry chili dipping sauce

625
Chicken dusted with cajun spices and grilled to perfection. topped with your choice of Spicy Crawfish Tasso cream sauce,
Creamy Mushroom and spinach sauce, or Bacon leek cream sauce. Topped with shredded mozerella, parmesan and fresh
sliced green onion for a crisp finish.
6,00

Chicken and Sausage Gumbo is a flavorful, spicy stew featuring tender chicken and savory sausage simmered with a rich blend
of spices and vegetables. Served over fluffy rice.

725
This decadent dish blends rich, creamy Alfredo sauce with a Creole twist, perfectly capturing the essence of Southern cuisine. It
features a medley of fresh Gulf seafood, including succulent shrimp, tender crawfish, and flaky crab meat, all tossed with cavatappi
pasta. The Alfredo sauce is infused with Creole spices, garlic, and a touch of white wine, giving it a bold and flavorful kick.

14.75
Grilled Lamb Lollipops with Jalapefio Blackberry Coulis feature tender, juicy lamb chops, expertly grilled to achieve a perfect
sear. Each lollipop is served with a vibrant jalapeio blackberry coulis, which adds a unique blend of sweet and spicy flavors.

675
Southern Fried Catfish or Shrimp offers a delicious choice between crispy, golden-fried catfish or shrimp. Each option is coated
in a seasoned cornmeal batter and fried to perfection, delivering a satisfying crunch and a tender, flavorful interior.

650
Boudin Quesadilla features spicy Cajun boudin sausage, caramelized onions, and peppers, along with creamy cream cheese
and Gouda cheese, all melted between golden, crispy tortillas. Accompanied by a tangy blackberry dipping sauce, this
quesadilla offers a delightful mix of savory, sweet, and creamy flavors.
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A creamy, savory blend of tender spinach and artichoke hearts, mixed with a rich combination of cheeses and spices. This
warm, gooey dip is served alongside golden, crispy fried pita chips, offering a delightful contrast of textures with every bite.

625
Crawfish and Tasso Queso is a Southern-inspired dish that blends the bold flavors of creamy queso with tender crawfish and
smoky tasso ham. This rich and indulgent dip is a fusion of Cajun spices and creamy cheese, creating a mouthwatering
experience with every bite.

650

This Boudin Dip is a deliciously bold and creamy appetizer that brings together the rich flavors of boudin, tangy cream cheese,
and shredded cheese, with the added kick of minced jalapefio and the sweetness of red onion.

825
This Crab & Jalapeno Dip is a luxurious, baked appetizer that combines the delicate flavor of lump crabmeat with the creamy

tang of goat cheese and cream cheese. Fresh jalapenos add a spicy kick, while finely chopped red onion lends a touch of
sweetness. The dip is topped with a crispy layer of panko breadcrumbs.

650
Seafood Fondue is an indulgent and savory dish that brings together a medley of tender shrimp, succulent crawfish, and sweet
lump crabmeat in a rich, creamy cheese base. The seafood is sautéed with a colorful mix of peppers and onions, adding layers
of flavor and a hint of sweetness to the fondue. The cheese melts into a velvety sauce that perfectly complements the fresh
seafood, creating a luxurious dip.

675

This Bayou Cheese dip features a robust blend of smoked sausage, chicken, beef, and pork, all infused with Cajun spices. The
meats are sautéed with bell peppers and onions, then mixed into a creamy, melted cheese base for a rich, flavorful dip. served
with crusty french bread to complete this delicious dish.

5.50
Loaded Beef Queso is a rich and indulgent dip that combines seasoned ground beef with a creamy, melted cheese sauce. This
hearty dip is packed with flavor, featuring tender beef seasoned with savory spices and blended into a velvety cheese base. En-~
hanced with fresh ingredients like diced onions, garlic, and a touch of heat from jalapenios, it’s topped with additional melted
cheese for extra gooey goodness. Served warm, this dip is perfect for scooping up with crispy tortilla chips

775
Crabmeat Au Gratin is a luxurious and flavorful dish that features tender lump crabmeat baked in a creamy, cheesy sauce.
This elegant dish combines the delicate sweetness of crabmeat with a rich, velvety cheese sauce, seasoned with a hint of garlic
and a touch of Cajun spices. Topped with a crispy, golden layer of breadcrumbs, it offers a delightful contrast of textures.
Baked until bubbling and golden.
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Baked Brie Crawfish Creole features cubes of creamy brie cheese wrapped in delicate phyllo dough, baked to a perfect crisp.
Each bite reveals a rich, gooey cheese center, topped with a generous helping of spicy crawfish Creole.

650

Fried Boudin Balls are a Southern delicacy featuring flavorful boudin, rolled into bite-sized balls, and coated in a crispy breading.

550
Seafood Stuffed Mushrooms feature plump mushrooms filled with a savory blend of crawfish and crab, enriched with creamy,
flavorful ingredients. Each mushroom cap is generously topped with melted Parmesan cheese, creating a deliciously crisp,
golden finish.
675
Petit Meat Pies feature a golden, flaky crust encasing a savory, spicy meat filling. Deep-~fried to perfection, these bite~sized pies
offer a crisp exterior and a flavorful, tender interior.

725
Baked Brie with Cane Syrup and Pecans features cubes of creamy brie cheese wrapped in delicate phyllo dough, baked until
golden and crispy. Each serving is lavishly drizzled with Steen's cane syrup and local honey, adding a rich sweetness that
complements the brie. Finished with candied pecans for a delightful crunch, this dish offers a harmonious blend of savory,
sweet, and nutty flavors

525
Pesto-Stuffed Cream Cheese Mushrooms are a savory treat where tender mushroom caps are filled with a creamy mixture of
cream cheese and vibrant pesto. Broiled to perfection, the mushrooms develop a rich, flavorful exterior while the creamy
stuffing provides a smooth, indulgent contrast.

6.00

Sliced Boudin Links feature flavorful boudin, sliced into hearty rounds and served hot. Each slice showcases the rich, savory
blend of pork, rice, and spices typical of traditional Cajun boudin.

500
Petite Meatballs are tender, flavorful bites that come in a variety of delicious styles. Choose from classic BBQ, sweet and tangy
chili, savory Italian, or rich Swedish flavors. Each meatball is expertly seasoned and cooked to perfection.

825
Bacon-Wrapped Shrimp or Scallops are a decadent treat where succulent shrimp or tender scallops are wrapped in savory
bacon and flash-fried until crispy.

550
Andouille Stuffed Mushrooms feature’ plump mushroom caps filled with a flavorful blend of spicy Andouille sausage, sautéed
onions, and bell peppers. Baked to perfection, these mushrooms offer a savory and slightly spicy filling, delivering a rich and
satisfying taste in every bite.

750
Opysters Rockefeller are a classic and indulgent dish featuring fresh oysters on the half shell, topped with a rich mixture of
buttery spinach, herbs, and Parmesan cheese. Baked until golden and bubbling,





