
NOLA     GIRL

The  food  min imum for  drop-o f f  i s  $500  p lus  tax  (9%)  and  serv ice  & de l ivery  charge  (18%) .
Please  fo l low order ing  ins t ruc t ions  on  the  las t  pages  and  be  sure  to  read  the

 “Drop-o f f  Cater ing  Pol icy”  pr ior  to  p lac ing  your  order .

APPETIZERS

PETITE SANDWICHES, SLIDERS AND TACOS

C a n d i e d  B a c o n  D ev i l e d  E g g s      
Class ic  Southern  devi led  eggs  wi th  c reamy
egg re l i sh  mix ,  topped  wi th  brown sugar
candied  bacon  
(Class ic  a l so  avai lab le  $60/$115)
(35)  $70             (70)  $130    
 
N O L A  S h r i m p  C o ck t a i l  * ( g f )          
C ock t a i l  s h r i m p  l i g h t ly  s ea s o n e d  w i t h
Lo u i s i a n a  s ea food  bo i l ,  ch i l l e d ,  s e r ve d
w i t h  cock t a i l  s a u ce
hal f  pan $105     fu l l  pan $215
 
B o u r b o n  S t re e t  C h i cke n  S kewe rs   
C h i cke n  s kewe re d ,  g r i l l e d  a n d  g l a ze d
w i t h  o u r  s pe c i a l  bo u r bo n  ch i cke n  s a u ce  
(25)  $80             (50)  $150
  
J a m a i c a n  J e r k  C h i cke n  W i n g s  * ( s p i c y )  
Pa r t y  w i n g s  s a u ce d  i n  o u r  ow n
C a r i b bea n  J a m a i ca n  j e r k  s a u ce  w i t h
s ca l l i o n s ,  g i n ge r  a n d  s co tch  bo n n e t s  
(50)  $95             (100)  $195

J u m bo  B a co n  Wra ppe d  S h r i m p  * ( g f )
J u m bo  s h r i m p  w ra ppe d  w i t h  h i cko r y
s m oke d  ba co n ,  g r i l l e d  a n d  ba s e d  w i t h
a n  o ra n ge  m a r m a l a d e  g l a ze
(25)  $95            (50)  $195

Pe t i te  N O L A  C ra b  C a ke s  
L u m p  bl u e  c ra b  m ea t ,  h e r b s ,
s ea s o n i n g s  a n d  pa n ko  b rea d i n g ,  w i t h
C re ol e  re m o u l a d e  s a u ce
(12)  $75            (24)  $150

C l a s s i c  N ew  O r l ea n s  B B Q  S h r i m p  
Pe e l  ‘ n  ea t  s h r i m p  i n  a  s m okey ,  b u t te r y
Wo rce s te rs h i re  s a u ce  ba s e ,  w i t h  h e r b s
a n d  C re ol e  s p i ce s ,  s e r ve d  w i t h  F re n ch
b rea d  s l i ce s
hal f  pan $110     fu l l  pan $225

S we e t - S r i ra ch a  C a u l i f l owe r  “ W i n g s ”
C a u l i f l owe r  f l o re t s  pa n  roa s te d  a n d
to s s e d  i n  a  s we e t  s r i ra ch a  s a u ce   
hal f  pan $80      fu l l  pan $165

N O L A  B B Q  S h r i m p  Po ’  B oy      
S h r i m p  cooke d  i n  a  s m oky ,  b u t te r y
s a u ce  o n  F re n ch  b rea d  w i t h  C re ol e
m a yo  a n d  l e t t u ce  
( 2 5 )  $ 1 2 5            ( 5 0 )  $ 2 4 5

H a m  a n d  Tu r key  C ol d  Po ’  B oy  Tra y
H a m  a n d  h o n ey  t u r key  m i n i  po ’  boy s
d re s s e d  w i t h  m a yo  a n d  l e t t u ce  
( 2 5 )  $ 1 1 5             ( 5 0 )  $ 2 3 0
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Hal f  pan  feeds  approx  10  por t ions ,  fu l l  pan  feeds  approx  20  por t ions ,  depending  on  the  d i sh .
(g f )  =  g lu ten  f ree ,  (veg)  = vege tar ian ,  (vgn)  = vegan
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PETITE SANDWICHES, SLIDERS AND TACOS
(cont’d)

J e r k  C h i cke n  Ta co s       
J a m a i ca n  J e r k  s p i ce d  ch i cke n  s t r i p s  w i t h
f l o u r  o r  co r n  to r t i l l a s ,  l e t t u ce  a n d  s a l s a
**Tacos  come decons truc ted  wi th  i t ems  packed
separate ly  so  you  can  bui ld  your  own taco  ( sour
cream,  cheese  and/or  guacamole  ex t ra)   
(25)  $85          (50)  $175

B l a ck  B ea n  B u rge r  S l i d e rs  * ( vg n )       
Vega n  pa t t y  w i t h  bl a ck  bea n s ,  s we e t  po t a to,
s ea s o n i n g s  a n d  ol i ve  o i l  o n  H a wa i i a n  rol l
w i t h  ba by  g re e n s  a n d  to m a to    
(25)  $70          (50)  $135       

C a j u n  C h i c k e n  Q u e s a d i l l a s
C a j u n  s e a s o n e d  g r i l l e d  c h i c k e n
s t r i p s  w i t h  p r o v o - m o z z a r e l l a
c h e e s e  o n  a  t o a s t e d  f l o u r  t o r t i l l a ,
w i t h  s a l s a  a n d  s o u r  c r e a m
(25)  $85          (50)  $185      
 
V e g g i e  Q u e s a d i l l a s  * ( v e g )  
R e d  p e p p e r s ,  r o a s t e d  c o r n ,  b l a c k
b e a n s ,  o n i o n s  a n d  M o n t e r e y  j a c k
c h e e s e  o n  f l o u r  t o r t i l l a
(25)  $75          (50)  $150
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ENTREES

Shrimp and Chicken Étouffée
Trinity seasoning, shrimp and tender chicken
meat smothered in a blonde roux with Creole
seasonings served with white rice  
half pan $115        full pan $230

Blackened Cajun Chicken Pasta
with fettuccine pasta red roasted peppers in a
creamy garlic and parmesan cream sauce 
half pan $90       full pan $180

Blackened Cajun Salmon
Rubbed with blackened Cajun spices grilled
and citrus glazed 
(10) $105            (20) $215

Magnolia Veggie Pasta *(vgn)
Yellow squash, zucchini, red onion, red bell
pepper sautéed in extra virgin olive oil and
fresh herbs with bow tie pasta
half pan $75         full pan $145

NOLA BBQ Shrimp ‘n Grits *(gf)
Gulf shrimp in a smoky herb sauce over creamy 
Gouda cheese grits, topped with scallion garnish 
half pan $110      full pan $225

Creole Jambalaya *(gf)
Cajun smoked sausage, chicken, long grain rice and 
trinity seasonings in Creole tomato sauce 
half pan $85      full pan $175

Cajun Shrimp and Penne Pasta
Cajun spiced shrimp and penne tossed in a garlic 
butter cream sauce with fresh herbs
half pan $95      full pan $195

Crawfish Pasta  
Louisiana crawfish tossed in garlic and scallion 
parmesan cream sauce with corkscrew pasta
half pan $125      full pan $245

Andouille & Chicken Pasta
In a tomato parmesan cream sauce with penne 
half pan $95      full pan $185
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SOUPS, SIDES AND SALADS

C h i cke n  a n d  A n d o u i l l e  G u m bo    
A n d o u i l l e  s m oke d  s a u s age  a n d  ch i cke n  i n  a
ro u x  ba s e d  b ro t h  w i t h  t r i n i t y  s ea s o n i n g s
a n d  s p i ce s  s e r ve d  w i t h  w h i te  r i ce  
Sold  by  ga l lon  only   $  95  ( feeds  approx .  20)     

C re ol e  S ea food  G u m bo  
S h r i m p,  ch i cke n ,  a n d o u i l l e  a n d  Lo u i s i a n a  bl u e
c ra b s  i n  r i ch  ro u x  b ro t h ,  w i t h  r i ce
Sold  by  ga l lon  only  $125  ( feeds  approx .  20)
 
*PLEASE NOTE*:  For  t ranspor t  reasons  and to  prevent
spoi lage  gumbo wi l l  arr ive  chi l led  in  a  separate  conta iner
upon de l ivery.  Gumbo wi l l  need  to  be  quick-heated  on-
s i te .  One  hal f  pan of  r ice  i s  inc luded  wi th  one  gal lon  of
gumbo,  ex tra  r ice  i s  $20  p /hal f  pan.

Re d  B e a n s  a n d  R i c e  * ( g f )
C l a s s i c  s l ow  cooke d  k i d n ey  bea n s  cooke d  w i t h
t r i n i t y  s ea s o n i n g  a n d  s m oke d  t u r key  w i t h  r i ce
*(meat less /vegan  a lso  avai lab le  $75/$160)  

hal f  pan $85        fu l l  pan $175

S m o ke d  Tu r key  B ra i s e d  C o l l a rd s  * ( g f )
S l ow  b ra i s e d  col l a rd  g re e n s  w i t h  ch u n k s  o f
s m oke d  t u r key ,  cooke d  u n t i l  te n d e r
*vegan (no  meat )  a l so  avai lab le  $70/$145
hal f  pan $85       fu l l  pan $165

Veg g i e  M e d l ey  * ( vg n ,  g f )
Z u cch i n i ,  ye l l ow  s q u a s h ,  ca u l i f l owe r ,  b roccol i ,
m u s h roo m s ,  re d  o n i o n s ,  ga r l i c  a n d  pe ppe rs
roa s te d  i n  ol i ve  o i l  a n d  ro s e m a r y   

hal f  pan $85       fu l l  pan $175

C l a s s i c  Pa s t a  S a l a d  * ( veg )
Tr i - col o r  t w i s t  pa s t a ,  re d  o n i o n s ,  be l l
pe ppe rs ,  to m a toe s ,  c u c u m be r ,  f re s h  h e r b s ,
ol i ve s ,  g ra te d  pa r m e s a n ,  to s s e d  i n  v i n a i g re t te  

hal f  pan $75      fu l l  pan $145

F o u r  C h e e s e s  M a c  ‘ n  C h e e s e
M a c a r o n i  i n  a  c r e a m  s a u c e  l a y e r e d  w i t h
c h e d d a r ,  C o l b y ,  P r o v o l o n e  a n d  s m o k e d
G o u d a  c h e e s e
hal f  pan $85         fu l l  pan $170

C r a w f i s h  F r i e d  R i c e    
L o u i s i a n a  c r a w f i s h  t a i l s  w i t h  p a n - f r i e d  r i c e ,
e g g ,  o n i o n s ,  m i n c e d  g a r l i c  a n d  s c a l l i o n s  
(Add shr imp $20/$40)
hal f  pan $120       fu l l  pan $235

D r u n k e n  S w e e t  P o t a t o  M a s h  * ( v e g ,  g f )
A  s w e e t  p o t a t o  m a s h  f l a v o r e d  w i t h  
B o u r b o n ,  b u t t e r ,  c i n n a m o n ,  s p i c e s  a n d  
a  t o u c h  o f  b r o w n  s u g a r  
(*vegan (no  but ter )  a l so  avai lab le)   
hal f  pan $75        fu l l  pan $145

C a e s a r  S a l a d  * ( v e g )   
C h o p p e d  R o m a i n e  l e a v e s ,  p a r m e s a n  a n d
c r o u t o n s  t o s s e d  i n  a  c r e a m y  C a e s a r  d r e s s i n g   
hal f  pan $65         fu l l  pan $125
 (Add gr i l l ed  Chicken $25/$45)

M i x e d  G a r d e n  S a l a d  * ( v e g )  
R o m a i n e ,  r e d  c a b b a g e ,  c a r r o t s ,
 c u c u m b e r s  a n d  c h e r r y  t o m a t o e s  w i t h
c r e a m y  V i d a l i a  d r e s s i n g  
hal f  pan $75         fu l l  pan $145
(Add gr i l l ed  Chicken  $25/$45)  

C r e o l e  P o t a t o  S a l a d  * ( v e g ,  g f )
P o t a t o e s ,  b o i l e d  e g g s ,  g r e e n  o n i o n s ,  
m a y o ,  m u s t a r d ,  a  t o u c h  o f  s w e e t  r e l i s h  
a n d  a  d a s h  o f  C r e o l e  s p i c e s
hal f  pan $75          fu l l  pan $145  
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DESSERTS

B a n a n a s  Fo s te r  B rea d  P u d d i n g
C l a s s i c  N ew  O r l ea n s  b rea d  p u d d i n g
toppe d  w i t h  a  b u t te r y  c i n n a m o n  bo u r bo n
pe ca n  s a u ce  a n d  f re s h  ba n a n a s
hal f  pan $85        fu l l  pan $165
( feeds  12)            ( feeds  24)

A s s o r t e d  D e s s e r t  T r a y  
A n  a s s o r t m e n t  o f  c o o k i e s ,  b r o w n i e s ,
c a k e s ,  m i n i  c u p c a k e s  o r  l e m o n  b a r s
( b a s e d  o n  a v a i l a b i l i t y  o f  i t e m s )
hal f  t ray  $75           fu l l  t ray  $150
( feeds  approx .  12)   ( feeds  approx .  24)
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**PLEASE NOTE**
The following items below may be unavailable at certain times due to supply chain/availability
issues.

Disposable Food Warmers 
Includes wire rack, deep steam pan and (2) 2-hour burning chafing fuel (sternos)
$30 per set

Additional chafing fuel (sternos)
$5 per can

Disposable Cocktail/Party Plates
Clear acrylic 6” (party/cocktail) disposable plates
  25 count $15
  50 count $25
100 count $35

Disposable Dinner Plates
Clear acrylic 9” (dinner) disposable plates
  25 count $20
  50 count $30
100 count $50

DISPOSABLE WARES
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Catering & EventsCatering & Events

5

Email your complete order to nolagirlfood@gmail.com. Be sure to include:

 Full Name
 Contact Number
 Company Name (if applicable)
 On-site Contact Name
 On-site Contact Number
 Delivery Address (full address)
 Delivery Date and Delivery Time

You can also fill out the “Request A Quote” form on our website
www.nolagirlfood.com.

 Once submitted, we will follow up as quickly as possible with an order quote or
invoice.

When ordering, please specify portions by the numbered count in parenthesis ()
and half pan or full pan when items in pans are chosen.  

 Half pan–serves approx. 10 portions
 Full pan–serves approx. 20 portions
 Counts–are as listed in parenthesis ( ) unless otherwise stated 

Standard disposable paper dinner plates, napkins, forks and serving utensils will be
provided, either enough for your group or up to 25 pieces for small groups, up to 50
pieces for large groups.

Please confirm all info on quote is correct, including delivery address, delivery date,
delivery time and phone number. 

If all info is correct and you are ready to book, please follow the payment
instructions highlighted at the bottom of your quote/invoice.

mailto:nolagirlfood@gmail.com
http://www.nolagirlfood.com/
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(Please  read  BEFORE plac ing  order! )
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BOOKING
Once payment has been received you will be emailed that your order is “booked and confirmed” for the
specified delivery date and time. Your order will not be confirmed until payment has been received. 

Your order must be PAID IN FULL prior to delivery.  If payment arrangements have been made, then your
balance must be paid no later than three (3) days prior to your delivery date.  

The minimum food delivery is $500 before taxes. We only offer drop-off catering. Pick-up from our kitchen
workspace is not an option. 

All prices listed on the party tray menu are before tax (9%) and service & delivery charge (18%) unless
otherwise stated.   

PAYMENT OPTIONS
               Venmo:  Payment can be made via Venmo. For Venmo payment please send
                                     to @nolagirlfood

              Zelle:        Payment can be made from your bank account (no fee, and, if your
                                     bank offers it) via Zelle. For Zelle payment please send to judie504@gmail.com

              PayPal:    If you would like to pay via PayPal, email us at nolagirlfood@gmail.com 
                                     and we will send you a payment link via PayPal invoicing. The PayPal processing
                                     fee is 4% and you do not need a PayPal account to pay this way.

               BILL:       If you are a business or company on the BILL platform (formerly
                               BILL.COM) and need to pay via ACH, please contact us at
                                   nolagirlfood@gmail.com to arrange payment.
  
             For any other questions about payment options, please email nolagirlfood@gmail.com

CANCELLATIONS
Unfortunately, due to the COVID-19 pandemic (post) we are no longer able to provide refunds if you cancel
your order, but you may be able to receive a credit for future catering services at a later date based on our 
date availability. Please be sure of your plans prior to booking.

GRATUITIES:
Gratuities are not added to the quote or invoice. Gratuities are accepted and much appreciated. Gratuities 
can be paid in cash at time of delivery or added at time of payment using one of the payment options above.

updated 1/2/26

mailto:judie504@gmail.com
mailto:nolagirlfood@gmail.com

