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At Mingo’s Louisiana Kitchen, we pride ourselves on providing excellent cuisine and outstanding
service. Our goal is to provide a menu with flexibility and variety to ensure the cuisine for your
event requires no compromise.

All entrees include a side dish, veggies, mixed greens salad with choice of house made dressing,
fresh rolls and butter. Food is served buffet style with disposable plates, flatware, and napkins.

Single Entrée 16.95 Two Entrée 19.95

Classic New Orleans

Chicken & Smoked Sausage Jambalaya
Red Beans & Rice with Smoked Sausage
Shrimp & Creamy GritS sauteed shrimp served over creamy, cheesy grits
Southern Fried CatfiSh Fitets fired crispy with cornmeal.erust
V0oodoo Shrimp Pasta siackened shrimp with Cajun cream sauce over linguine
Roasted Bourbon Chicken roasted chicken with a tangy bourbon sauce

Mard| GraS PaSta Rainbow peppers, tomatoes, & onions with a Cajun cream sauce

Chip0t|e-0range ChiCken Grilled chicken breast glazed with chipotle orange sauce
Ancho Chile LingUine W/Splced Shrlmp Linguini tossed with ancho chili cream sauce
TeqUila'Lime ChiCken BreaSt Marinated in tequila lime and grilled

AChiOte Pork LOinS Pan seared pork loin sauced with achiote
Sautéed Sonoran Tri-TipS Topped with spice corn relish
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Chicken Picatta served with lemon butter sauce and capers
Mushroom Marsala Chicken sautéed mushrooms and a Marsala cream sauce
Grilled Salmon served with raspberry sauce
Rosemary Chicken chicken breast marinated with rosemary vinaigrette
Citrus Glaze@ =Bk LoIN oven roastetiifik loin topped Wittt RIS
Pot Roast siow cooked and studded with garlic and onions
Herb Crusted Turkey Breast siow roasted with seven herbs and spices
House-made Meatloaf ciassic meatioaf topped with caramelized ketchup
Chicken Pot Pie creamy chicken broth topped with puff pastry

Kahlua Pork roasted Hawaiian style pork
Mango Chicken chicken breast sautéed with mango sauce
Coconut Prawns sumbo prawn batter and topped with fresh coconut
Jerk Chicken sone-on chicken marinatedfor in jerk spices
Teriyaki Chicken crilted breast lightly glazed with teriyaki sauce
Pineapple Chicken sauteed chicken breast topped with pineapple salsa
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Meat Lasagna Classic lasagna with Italian sausage
PaSta Primavera Fettuccini with oven roasted vegetables and parmesan cream sauce
Penne BO|Ognese Penne pasta topped with our house meat sauce
Baked Z|t| Large penne pasta baked with tomato sauce and 3 cheeses
ChiCken Alfredo House made parmesan cream sauce tossed with linguini and roasted chicken

Ch|Cken Parmesan Chicken breast bread pan fried with parmesan cheese and marinara

All catered events are subject to sales tax and an 18% service/gratuity fee. Prices quoted are for
buffet style on high-grade disposable plates, flatware, and napkins. We also offer a china
package, as well as a “plated and served” package at an additional cost.
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