
Sandwich Trays
 50pc 100pc
Jacob’s Overstu�ed Fingers $30 $53
Ham, roast beef, and turkey on white & wheat bread

Amy’s Club Fingers $53 $89
Ham, turkey, bacon, American and Swiss cheese
on white & wheat bread

Jamie’s Salad Fingers $30 $53
Tuna, chicken, and egg salad on white & wheat bread

Petite Stu�ed Croissants $65 $110
Chicken, tuna, and egg salad

Mini Mu�alettas $65 $115

Tea Sandwiches $35 $55

Cocktail Po-Boys (2”, 30pc)  $41
Roast beef, turkey, and ham

Joe’s Party Tray (70-75 pc)  $79
Cosktail po-boys, Jacob’s overstu�ed �ngers, mini
mu�alettas and cubed cheese

Ultimate Party Platter  $99
An assortgment of sliced meats with cheeses,
condiments and assorted breads

Early Morning Riser Breakfast Tray  $79
Miniature Mu�ns, Danish and Cinnamon Rolls

Vegetable Trays
 Small 16” Large 18”
Seasonal Fruit & Cheese Tray $49 $62
Served with Cool Whip Dip

Vegetable Tray $44 $59
Served with Ranch Dip

PO-BOYS & CATERING

Sit back & rekax...
Let Jam’s Cater Your Next Event

Whether an early morning business
meeting or a late night wedding

reception, no event is too small or too
large for Jam’s catering!

Complete Catering
Service Professionals

2701 Airline, Suite G
Metairie, Louisiana 70001

(504) 833-5882
Amy Waller, Proprietor

Dessert Trays
 Small 16” Large 18”
Variety Cookie Tray $29 $39
 50 100
Variety Pastry Tray $65 $115
 Half Pan Full Pan
Bread Pudding $39 $70
With rum sauce

Oooey Gooey Bars $1.75 each
20 piece minimum

Beverages
Gallons of sweet or unsweet iced tea or

pink lemonade a la carte - $7.00 each
Whole Deal - $9.00 each

includes cups for 9,
ice, lids, sweetner & straws

Bottle Water $1.25 each

Canned Drinks $1.35 each

Ask about our Box Lunches,
Great for meetings.

We can supply all paper products 
and serving utensils for an

additional charge and we can 
customize any order you need.

Service sta� can be provided on an hourly basis 
of $15.00 per hour (min. 3 hours)

A 15% gratuity is added to all delivery orders
of $50.00 or more.



Hot Dishes
Small feeds 12-16 people 
 Large feeds 36-40 people

 Small Large
Shrimp Creole & Rice $60 $125

Jambalaya $46 $86
With chicken, sausage & shrimp

Red Beans & Rice $38 $70
With smoked sausage

Shrimp Etou�ee & Rice $60 $115

Shrimp Alfredo $60 $115

Baked Lasagna $52 $90
Meat or vegetarian

Green Bean & Artichoke Casserole $49 $79

Eggplant Casserole $65 $125
With shrimp & craw�sh

Baked Macaroni $34 $52

Stu�ed Bell-Peppers (per dozen)
With marinara sauce

Beef  $48
Shrimp  $53

Chopped Salads
 Half Gallon Gallon
Chicken Salad $28 $43

Tuna Salad $28 $43

Shrimp Salad $30 $51

Pasta Salad $19 $31

Potato Salad $17 $29

Hors D’ourves
 50pc 100pc
Fancy Deviled Eggs $30 $55

Artichoke Balls $35 $60

Cat�sh Nuggets $35 $60
Served with homemade tartar sauce

Cat�sh Strips $41 $86
Served with homemade tartar sauce

Chicken Strips $43 $89
Served with ranch or honey mustard dipping sauce

Oyster Patties $65 $110

Shrimp Patties $65 $110

Cocktail Meatballs $30 $49
Served with Ranch Dip

Salads
Small feeds 12-16 people
Large feeds 36-40 people

 Small Large
Caesar Salad $26 $43

“Jam’s“ House Salad $26 $44
Tossed greens with tomatoes, onions,
eggs, cheddar cheese, croutons
and your choice of dressings.

Strawberry Supreme $45 $65
Spring mix with fresh strawberries, dried 
cranberries & blue cheese crumble served 
with a rasberry walnut vinegrette dressing.

Add chicken or shrimp to any salad
for an additional $3.00 per person.

Dressings
Honey Mustard, Blue Cheese, Italian,

Fat Free Italian, Ranch, French or Thousand Island

Soups & Gumbo
 Half Gallon Gallon
Okra Seafood Gumbo $39 $78

Shrimp & Corn $38 $72
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