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ESSERT

Dirty Rice Arancini with Creole Aioli

Tomato & Basil Bruschetta on Toasted Baguette

Cajun Gumbo Shooter

Chef Jay’s Vegan Rotisserie Chicken with Herbed Gravy

Glazed Ham Roast with Pineapple-Mustard Glaze

Fried Oyster Mushrooms with Cajun Remoulade

Cajun Stuffed Peppers with Dirty Rice and Creole Sauce

Southern Pound Cake with Vanilla Glaze

Classic Peach Cobbler

Sweet Potato Pie with Whipped Topping

PPET IZER

menuOLIDAYH

CCOMPANIMENTS
Cornbread Dressing

Macaroni & Cheeze

Braised Collard Greens

Candied Yams

Southern-Style Green Beans

Maple-Balsamic Brussels Sprouts

please note: mocktail list and wine pairing list will be provided upon booking.


