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Full Menu O erings

HAND PASSED HORS D'OEUVRES

Tuna Poke
Fresh tuna and cucumber steg%Jz’ﬂ a ﬂ[ﬂﬂﬂj cilantro sesame marinade, served in mini

wonton bowls m@émem‘mf with wasabi aioli and ¢ crispy onions

Sﬁrim}o Toast
Fresh sﬁrz’ﬁya and - sesame pate on z‘aﬂsz‘/oz’ﬂfs fz’m’sﬁmf to a delicate crunch

Almond Crusted Shrimp
Drizzled with myaﬁeﬂy /gﬂﬁﬂ’/e@

Sesame Green Beans Te empura

Fresh, green beans /[/ﬂsﬁ ﬁz’epf 1n sesame and beer tempura served with a soy muceﬁr zﬁjy{ﬂﬂ

Crabmeat Charlene en Croustades
Our signatire crabmeat ﬁrz’ﬂﬂ with fresﬁ ﬁmyﬂ crabmeat in a cream 1y base /y’ae/ into
mzhz’az‘uﬁe/mﬂy shells and heated on site to emurey%yﬁnesy

Seafood Cakes Remoulade
Lumyp crabmeat and gz///[ sﬁrz’ﬂy cakes @ﬁt@ ﬁz’ezf and served with our own Creole

Remoulade satce



Grilled Filet of Tuna

Fresh Gu. /(ye//aw I tuna marinated in ﬁesﬁ Jqueezefj?uz’t/m’ces and our secret sauce -
ﬂrzfé/ on site to ensure the utmost in gu&zﬁ’z_‘y and taste

Blackened Pork
Fresh jmr,é tenderloin rolled in a yz’cy mixture q( Ttalian Jeﬂmﬂz’ﬂﬂs, three ’ peppers and salt;
f/ﬂyﬁ cooked 11 a cast ivon skiller and cut into bite size fﬂ’eaes, served with ﬁaﬂey mustard
a@ajﬂ’ﬂﬂ sauce

Shrimp Remoulade
Teed g'ujffsﬁrz’m]z boiled ¢ dﬂJjageéaf served 1n bamboo boats drizzled with our own Creole

Remoulade savce

Fried Eggplant Sticks
Fresh W/ﬂﬂl’ battered i Ttalian breadcrumbs cooked on site, and served with a Creole
Marinara ﬁj’yﬂ’nﬂ sauce

Blackened Redfish
Fresh ﬁﬁz‘s J[aw’ﬂ’dﬂd mﬁkﬁ, seasoned and coated with blackened - yﬂ’ces an@ryﬂmﬁ’ﬂ an

orange hot cast iron skillet on site

Crawfish and Gouda Bundles
Fresh crmﬁkﬁ tails dﬂJgoudé cheese in a wine sauce drawn up iz /zﬁdstry bundles and”
baked”

Coconut Beer Battered Shrimp
gujffsﬁrz’iﬂjﬂ battered in a diced coconut and beer batter dﬂJ/rgmrmf on site. A unigue
presentation and ﬁ@ﬁzﬁr YOUr guests

Assorted Sushi Rolls
Calffornia rolls, crunchty rolls, vegetable rolls and dynamite rolls

Grilled Chicken Ribbons
Marinated boneless chicken breasts ﬂi’l%&[ o171 site and sliced into thin ribbons



Brie en Croute with Rasyﬁerry
4 classic sweet and - savory combination 0/( creamy brie cheese and myaﬁerfy | puree, wnyyecf m

_puff pastry

Marinated Petit Rib Eyes

Rib steaks cut into bite sz’zejaan‘zbns, marinated i1 our own creation g[ otls, herbs, and - yﬂ’aes

and then ffﬂyﬁ ﬁz’epf 771 an iron skillet

Lump Crabmeat and Mushrooms

[mgeﬁncy mushrooms JtzﬂJ with ﬁmyﬂ crabmeat and a traditional” ﬁzhz’z‘y Jtzﬁ’ﬂg

Mac and Cheese in Bamboo Boats
Mini elbow macaroni in a vich satin 1y blend q[ gmyere, ﬂ/[om‘erey jdc[ and Cheddar cheese,
accented with hand cut chives

Poached Fig Lobster Flat Bread
Steamed lobster set on /(/m‘ﬁrm/ tyfﬂf with a jamcﬁe% reduction with sweet peppers, ﬂz(eJ
yz’ﬂﬂcﬁ and rmyz“epfﬂmﬁ’c then z‘O//eaf with ﬁeyﬁ ﬂmtef Mdﬂcﬁeﬂa and s yﬂ’ﬂfépf with our
Cajun spices

Oysters en Brochette
Fresh oysters wnyye;f 171 bacon with water chestnuts and then broiled zmtzfm&/

Marinated Cajun Duck Breast with Cognac and Black Peppercorn Sauce
Boneless breast J duck marinated with C’d/uﬂ yz’cey, ﬂzsﬁ sautéed i1 skillet on site to ﬂl&/e ira
crisp brown coating then ﬁ’m&ﬁeJ ma ﬁgrﬁequejﬂ’f mﬂyﬂﬁmem‘ezf With our own sauce f
rediced | ﬁegfyz“aaé @ﬁt@ seasoned with spices, crushed ﬁ&c@wermm; and ¢ cognac

Mini Vegetable Spring Roll
4 m/oy@/ mix f Chinese Veﬂemﬁéy tossed with SOY Sauce, sesame ot and a touch gﬁ%fﬁ
ﬂfﬂﬂﬂ” wr@v]ﬂe/ ma yﬂ’z’ﬂﬂ roll wrapper. Drizzled with rm?ag}ver/é// savce



Shrimp and Prosciutto with Sweet Orange Glaze
Fresh ﬂujf(sﬁrz’m]ﬂ wm/v/ezf with /roycz’utfo and served with an orange ﬂ[dZE/{”’ cfyjamﬂ

Smoked Salmon OR Crabmeat Tarts
Smoked salmon OR crabmeat blended with cream cheese, chives and ¢ cayenne pepper served 11 a
savory tart shell”

Java Pork Chops with Kahlua
Thick cut center chops cﬂe marinated « ﬂﬂaﬂ?’ﬂl&ﬁmf with a Kalilua and broth reduction

Roasted Tomato Bruschetta
Thick French bread is hand sliced and 1 ﬁzyerecf with Kalamata olive z‘gﬂeﬂwé & roasted red”

fomatoes

fRoclugfort T ricmgfes
A triangle pocket created of pliyllo dough and filled with Roquefort cheese sauce and baked

Oysters Bordelaise
Fresh oysters ééga ﬁz’e;f o1 site and served with our own bordelaise muce/{)r Wlﬂﬂ

Zucchini Beignets
House made, @ﬁz‘ and delicious zuccﬁz’m’/%’ﬁery mﬂy%mmz‘etf with our sun dried tomato

aioli

Grillade Cups
4 traditional recy’ag g( Véﬂ/ﬂﬂffgg@g /uree/ and served in  pastry shells

Shrimp and Sweet Basil Flat Bread
A unigue combination 9[ gufyﬁrz’m]z ﬁesﬁ Roma tomato oma?%;ﬁ sweet ﬁaﬂft@jaeJ with
ﬁm ﬂﬂpﬁ%fﬁ ﬂmrmf Parmesan cheeses drizzled with ﬂmﬁc aiolt



Crabmeat and Brie Purses
Purses ﬁsﬁz’oﬂﬂ/ outr ﬂzﬁmﬁr% ﬁfépf with ﬁmyﬂ crabmeat, brie cheese and a mrz’ez‘y 0/(
spices baked um‘zfﬂoféﬂ brown

Miniature Quiches
Available in ﬁm’ delicious varieties: Monterey, Florentine, Classic French & Mushroom

Crabmeat Stuffed Mushrooms
A4 /ﬂfge whole mushroom cap ﬂeﬂemw@ ﬁfé/ with a delicious cmﬁmmt/?fﬁ’ﬂﬂ

Seafood Stuffed Louisiana Shrimp
Large gu//( éﬁrzmﬁ ﬁuz‘fwﬂ’e{ then sz‘zﬁcf with seasoned crab Sflﬂ% coated with bread”
crumbs ﬂﬂp&?’m&ﬁepf on site

Mushrooms Mazant

Wild mushrooms with a wine reduction served in crz’yfy shells

Spinach, Gruyere and Prosciutto Tarts
Tartlets ﬁféJ with ﬂesﬁ yz’ndcﬁ, caramelized ornions, melted gruyere cheese dﬂJjaroscz’m’To

Cravﬁsﬁ £Et01fﬁ%e en Croustades
Fresh Lowisiana cmuﬁkﬁ tails boiled ¢ ﬂﬂ[[fe’eéf sautéed in butter with 550]7/%’% onions, aeéiy,
pepper, ﬂmﬂc and tomatoes, jaresem‘e/z’ﬂ mz’m’ﬂmreyﬂﬂ;ﬂy shells and baked”

Chilled Asparagus with Cﬁam}mgne Vinaigrette Shooters
Fresh asparaqgus steamed to m’yy tenderness, then chilled to ) preserve their ﬁrgﬁt green color -
served with a @ﬁz‘ cﬁﬂﬂyﬂﬂﬂe Vz’ﬂﬂgmﬁe

Oysters Remoulade
Fresh oysters a@gﬂ ﬁz’epf o171 site and served with our own Remoulade muceﬁr %}y{ﬂﬂ

Tenderloin (f Beef Stuﬁ(ecf with Marsala Mushrooms in fPtﬁ Pastry

Fresh ﬁﬁt J tenderloim marinated and - ytzﬂpf with ﬁesﬁ muyﬁmoms, herbs and whole wheat
bread crumbs laced with Marsala and wm/jﬂe/ m jﬂﬁmﬁry



Chilled Dilled Shrimp Shooters
Fresh Jﬁrz’ﬂy boiled in a @ﬁf@ seasoned court bullion, marinated m/emgﬁf n a seasoned”
sauce g[ olive oil] salf, capers, vinegar, and a ﬁw other spices. An alternative way to serve our

great Louisiana sﬁrz’m]ﬂ n shot ﬂ[djj

Smoked Salmon Rolls
Slices qfsmofecf salmon ﬁféJ with yz’cecf cream cheese

Crab Cakes Béarnaise
Louisiana ﬁeyﬁ ﬁmyﬂ crab cakes with the traditional - smsom’ﬂﬂ; f onions, aeé;y, green ontons,
green peppers ﬂﬂpfﬂmﬁ’q ﬁz’eJ wa ﬂﬂ%ﬂ brown and i fqﬂ/ef with our own version of Béarnaise

Sdilice

Fried Cagcisﬁ Bites with Tartar Sauce
Tender, meﬂ‘-z’n-your—mauz% ﬁrm raised < mﬁkﬁ cut o ﬁz’z‘e-sz’zejvzéceg seasoned as oﬂ@
Cg/zm; can, battered with our own seasoned cornmeal mix and pﬁ@ ﬁzé/ wa ﬂoﬂéﬂ brown in

fﬂlﬂuf OlfﬂﬂJfé’f”VeJWl/fﬁfd?’fd?’!&ll[fé

Gulf Shrimp with Sherry Sauce
gujf(sﬁrz’m]ﬂ a@gﬂ ﬁz’epf m our yecz’ﬂ/ batter and mﬂyﬁ’mem‘eJ with a tangy sﬁeﬂy sauice

Miniature Muffulettas
A smaller version g( this New Oréﬂm/?zwrz’te, a small Ttalian roll with ham, salamsi

ﬁi’ﬂ‘l/ﬂbﬂe’, ﬂﬂt[ 0/[V€ Sﬂ[ﬂJ mix

Oyster & Artichoke Croustades
’l/ﬂhﬂ the oyster ﬂ’guor we make a WOﬂLﬁﬁg{[ dish J oysters, shallots, and artichokes contained”
m sﬂmfgmsfry shells

Artichoke au Gratin en Croustades
A zéma@m‘/@ur cheese artichoke Jy - ]ﬂﬁ’vepf nto miniature ? pastry shells and heated on site to

enﬂme/%esﬁﬂeys



Shrimp Wrapped with Bacon
Fresh gu//( sﬁrz’m]ﬂ Wr&Wﬁf with a strip g[ bacon, with our own yﬂecz’a/ seasonings and broiled”

zmtzfm’yﬂ

Salmon Tartare

SMO/&’J Sdﬁﬂ(?ﬂ coroners Wl/l"ﬁ LZVOCdLﬁ creamn

Grilled Lamb Lollipops
Lamb [J/fy’ays marinated i1 olive otl, mint and - smsom’nﬂy dmfﬂrzfépf over &gﬁ heat:

Monte Cristo Sandwich

Sliced turkey, ham and Swiss cheese, %jﬂ/epf into beaten eqq and sautéed in butter z{ﬂﬂfﬂoﬁéﬂ
brown. %f/mf withh faowérepf sugar and myﬁeﬂy sauce

COCKTAIL BUFFET PRESENTATION

Spinach and Artichoke Madeline
The delicious combination g[yﬂ’ﬂﬂcﬁ and artichoke hearts in a cream and cheese sauce, served

with toast points ﬂﬂé[ﬂﬂlﬁ’iﬂw‘ crackers

Artichoke au Gratin
A decadent four cheese artichoke dip - served fot

Fruit Tree Presentation with Chocolate Fondue
4 table centerpiece sz‘;zmﬁ’ﬂﬂ about 2 % ﬁez‘ tall with a variety ﬂesﬁ ﬁuzf z’ﬂcﬁ/ﬁ’ﬂﬂ
watermelon balls, czmmfozyae balls, ﬁomyaéw melon balls, grapes, strawberries, and other
Jeﬂmﬂdﬁuz’t; amyaﬁ’meﬂteJ with cﬁom/m‘eﬁfm@eﬁr %jﬂ]ﬂ’ﬂg

Spinach, Shrimp & Artichoke Madeline
Pesto covered gu//( sﬁrz’m]ﬂ and our house made yﬂz’lmcﬁ Jya with toast points ﬂﬂé[ﬂﬂlﬁ’lﬂéﬁ

Ci’ﬂé’/ééi’.f



Mini Acadian Cmuiﬁ’sﬁ Pies
Louisiana cmry%ﬁ sautéed i butter with Louisiana 777’71[1‘%' aeéiy,  peppers and onions,
Fncased in a f/our crust and cooked to /éﬁ@ffl’aﬂ. Presented with our own cocktail sauce

International Cheese & Fruit Presentation

A mrz’ez“y g( international and domestic cheeses ﬂcmﬂymm’epf with gourmer crackers and a

beautiful array of fresh fruit

Crudités
Fresh raw Veﬂemﬁéj m‘z‘mcz‘z’ve@ cut and ¢ m’mngef amy%’meﬂmf with ﬁuﬁermz[écﬁ’eﬂmﬂ

Assorted Finger Sandwiches
é}ﬂ’éﬂ;f With our own mﬂyanmzzjﬂe-mwmnf mixture then ﬂeﬂemw@ fgﬂ]%/ with either ﬁﬂm,
roasr ﬁeg,( or fur[ey breast

Assorted Meat T ray
A variety of different meats artfully presented on the buffer

Broccoli Dip
4 warm Veﬂemﬁé a@ loaded with broccoli] garﬁ’g mushrooms and cheese

Cmmfisﬁ Ravigote with Mushrooms en Croustade
Fresh shitake and white mwﬁmams, ﬂesﬁ cmuﬁkﬁ tails in a @ﬁt ﬁmm{y cream sauce served

over ﬂﬂigﬂﬂZﬂh encriste €f loaste ééf Croust ﬂdéf

Fruit Basket
A ﬁgsfezﬁyﬁz’onﬂf outr g[ a watermelon ﬂfépf with ﬁesﬁ seasomz&%/z’zt served with your choice
f cﬁoco&teﬁmﬁ/e mﬁesﬁ wﬁﬁe/ cream Romanov

Crab Mousse
4 delicious ﬁmya cmﬁmmz‘/m‘eﬁrmmf ma ﬁkﬁ sﬁ@mf mold served with gourmer crackers



Baked Brie en Croute
Wheels J bric in a  pastry baked to a ﬂdéﬁﬂ brown mﬂyﬁ’mmfepf with our own ﬁeyﬁ djajaé
pecan OR yﬂ’aeéf ﬁﬁ/eﬁerry sauce with to;zyz‘jaoz’m‘; ﬂﬂJﬂOlﬂ’mﬁL crackers

Asparagus Wnyzped' with Prosciutto
Fresh Young asparagus steamed till tender m&/ then /ﬁmﬂe&f nto ice water to ) preserve color
and a’z’yfmess, Wm]ﬂjﬂef with jﬂmscz’utm yrmcf with @ﬁf@ seasoned cream chieese

Oysters Rocﬁgfe(fer
4 delicious combination g[[ouzjvz’cma oysters and - yﬂ’ndcﬁ served 11 a cﬁcﬁﬂﬂ dish
ﬂCCOWﬂﬂfEJ with toast points and French bread rounds

Artichoke Tree with Brie Sauce
4 z‘reeﬁ;ﬁz’onecf ﬁaﬁ boiled artichokes and émom, dCCOWﬂﬂZ?&[ with our own brie sauce

Gourmet International Cheese, Charcuteric & Fruit Presentation
Stilton Blue, Cotswold g[wceﬂ‘er with Onions, St Andre, Mdﬂtﬁeﬂa Smoked ¢ gouafz, Cheddar;
Pate with Wzﬂg Genoa Salami, Ttalian Z?iy de@e and Prosciutto cmyaﬁ’mem‘mf with
ﬁeyﬁ blueberries, myﬁerrzés, strawberries, orange slices and decorated with oyjﬂés, bananas,
grapes ﬂﬂajﬂz’ﬂe)ﬂ//ﬂé, ﬁC€0WdﬂZé/ with gourmer crackers, an assortment J bread, Cornichon
jaz’c,ééy, a variety g( mustards and mango cﬁm‘ﬂey

Artichoke au Gratin
A decadent four cheese artichoke dip - served fot

South qf the Border Dip
A layered djp of sour cream, refried beans, guacamole, salsa, grated cheddar and Monterey
Jack cheese, chopped shallots and tomato, served withh tortilla chips

Avocado and Tomato Salsa
Fresh Avocado, tomato, red onions marinated i1 a balsamic Vz’ﬂdyrez'fe with blue tortilla cﬁy’as

Shrimp Remoulade
Jeed gu//[)rﬁrz’iﬂﬁ botled gﬂpfﬁegéf served with our own Creole Remoulade sauce



S ﬁrimjo Mousse
4 cream and tomato based - sﬁrz’m]ﬂ ) pate with a mrz’ety g(seozsom’ﬂﬂs, served with a gourmer

Ccr ﬂ[&?’ assortment

Assorted French Pastries
Swan cream jazﬁ stmwﬁeﬂy tarts, Florentine wg@rs, little myﬂoéom, miniature chocolate

éclatrs, and more

Smoked Salmon Presentation
An unusual and . attractive presentation g?%sﬁ smoked salmon, dCCOWtZﬂZéJ with capers, red”

Oﬂlbﬂ.g CllClliﬂﬁef’S, ﬁﬂm/mofef%,gﬂesﬁﬁ@eﬁ dﬂffi’gdﬂl cﬁeese

Chilled Asparagus with Cﬁamyagne Vinaigrette
Fresh asparaqqgus steamed to m’yy tenderness, then chilled to ) preserve their ﬁrgﬁt green color -
served with a @ﬁz‘ cﬁﬂﬂyﬂﬂﬂe Vz’ﬂﬂgmﬁe

Crawfish Etouffee
PBoiled cmuj%ﬁ tails sautéed with aeéiy, onions, ﬂm’ﬁ’g tomatoes, peppers, mixed with a tomato
roux and mﬂyaﬁ’mente;/ with cayenre, Tabasco and other SEaAsonings. Presented with toast

/Ol/ﬂl‘.f ﬂﬂJﬂOlﬂ’ mer cre dc'/éél’.f

Mini Louisiana Meat Pies
Tfm@ jﬂ’e a@ugﬁ ﬁféJ with ﬂmumf Eeg{ Veyemﬁés and yz’cey, Cmyﬁ’mem‘e% with a yﬂz’cy ﬁeg(
broth cﬁ/jﬂmﬂ sauvce. A Louisiana ﬁwrz’z‘e/

Crabmeat & Shrimp Lafitte
Lump crabmeat and - Jﬁi’z’m/ combined in a rich wine and cheese sauce with a variety J

seﬂsoﬂz’ﬂﬂ; - served with Z“Oéljl‘/(?lhl'f dﬂ@ourmez‘ crackers

Artichoke Tree with Garlic Butter
Vi treeﬁyﬁz’oﬂﬂf f ﬁeyﬁ boiled artichokes and lemons czcmﬂymmézf with ﬂm’ﬁ’c butter



Shrimp and Cucumber Cups
Reﬂesﬁz’ﬂg chilled - sﬁrz’ﬂya m/d@resem‘ecf 71 a cucumber cup

Louisiana Blue Crab Fingers

Tender crab claws Jz‘egvetf 71 a delicate lemon cream

Ceviche

Cﬁqafef yﬁrz’ﬂyﬂ and 554/@75 jﬂ’qmrecf with a citrus marinade and served 11 a marfz’m’ﬂ/gﬂ

SOUPS

Cream qf Crab and Brie
4 delicate creamed - soup a/( gu//( ﬁmya crabmeat and brie cream

Chilled Courgette Soup

4 zuccﬁz’n[;azﬁv seasorned with green peppers and onions simmered in chicken and sour cream

stock and chilled”

Saffron, Leck & Shrimp Bisque
A delicately flavored cream soup of leek, saffron and potatoes, complimented with fresh shrimp

Artichoke and Leek Soup
A delicious combination g( leeks,  potatoes and artichoke hearts blended with chicken stock and”
Ttalian Seﬂfaﬂfﬂﬂj, accented with the rich ffm/or g[ Mﬂymgmﬂe cheese

Butternut Squasﬁ Soup
We bake halved butternut squash until tender, then scoop out z%ejau]/z blend it with sautéed”

Se’ﬂ.fOﬂZhﬂS,  puree this combination, then thin it out with chicken stock and cream - it is then

ﬁm}ﬁeJ with butter and a select blend ¢ g[ yz’ces

Duck and Andouille Gumbo
Louisiana’s own Andouille sausage and breast g[ duck added to a stock made ﬁom duck,

onions, ceéfy, carrots, peppers and a mrz’ezfy Jseﬂmﬂz’ﬂﬂs, simmered tnto a um’gue /om&ffm/or



Chicken and Andouille Gumbo
Louisiana’s own Andouille sausage and breast g( chicken added to a chicken stock made ﬂom

chicken, onions, ceéfy, carrots, peppers and a wzrz’ezfy Jsegsaﬂz’ﬂﬂs, simmered tnto a um’gue

/(;Cﬂ[f[ﬂVOf

Oysters Rocﬁefe[(er Soup
Traditional « oysters Roaég@/ér g[mute’ecf Veﬂez‘ﬂﬁég ﬁeyﬁ yﬂz’ﬂﬂcﬁ, Louisiana oysters, and a
mrz’ezfy g[yz’ces, blended with cream and broth to create a most um’gue soup, mre@ ﬁumf

an ywﬁere but Louisiana

Chilled Gazpacho Soup
4 traditional Louisiana soup Wurem/ Vegemﬂés comz’sz‘z’ﬂﬂ g( ceéiy, ontons, green onions,

tomatves, and tomato Veﬂemﬁé /z/z’ae, yrz’ﬂiépf with ﬁaﬁ@ cﬁqﬂ/af onions and ¢ ceéfy

Seafood Gumbo
4 traditional New Orleans roux based soup with crabmeat, shrimp, celery, okra, bell peppers,

tomatoes, ﬂﬂrﬂ’c and s yﬂ’aes

Red Pepper Soup
%nyjaers, onions, tomatoes, ﬁﬂy éfy,( f@me, ﬂmﬁc and other meom’nﬂs blended to create a
éﬁ’mz‘e@ balanced experiernce

Oyster and Artichoke Soup
This soup combines the a@ﬁ’mfe/(/ﬂwrs and artichokes with onions, ]mryéy and aeéiy ma
smj[oaaf stock l?ﬂ/?’ﬂ%’bf with cream and then reduced”

Cream of Mushroom Soup
Our cream g( mushroom Soup 1s not like an yfﬁz’ﬂﬂ you have had in a can! This is a very @ﬁf
cream soup with ﬁesﬁ musthrooms and onions, pﬁﬁ’mz‘e@ seasoned with wﬁz’z‘eygajm; il and”

7 oyemmy



Chilled Cucumber & Avocado Soup
Fresh seedless cucumbers and avocado /ureeJ with sour cream and combined with shallots and”

chicken stock ﬂzd[eyﬁr avery @ﬁzﬁ rg%;ﬁ[nﬂ selection

Shrimp Bisque
A delicate soup, COWOJEJ Jmm‘e’a{gu//[yﬁrz@ﬂ and traditional minced Veﬂemﬁés and - yﬂz’ces,
blended with a tomato based cream sauce and wine, then combined with an 0rgz’ﬂﬂ/ Jﬁi’z’m/

stock and rice, then reduced to create the delectable /[izwr S0 g?en efy’oyeafz’ﬂ New Orleans

Turtle Soup
A Lowisiana tradition with ﬁesﬁ turtle meat, a mrz[ez‘y g( Veﬂemﬂés z’ncﬁ/;ﬂ’nﬂ onions, /ﬂrséy,

tomatoes, dﬂt[ éMOﬂS

Potato and Cheddar Soup
4 z“mcfz’z‘zbna//omm soup enriched with cream, zga/ cheddar cheese and smoked bacon

SALADS

Isidore Salad
A mixture g[ e mﬂ/z’aeﬁe% romaine dﬂJﬂ/’egﬂ éﬂ/( lettuce, tossed with W/Jé;, ﬂmgoﬂzaﬁz

pecarts, rmsfep@z’ne nuLs am/ﬂnyﬂag served with a roasted red onion Vz’ﬂﬂgmﬁe

Plantation Salad
ﬂ/lz;mfﬂreem with cﬁerry tomatoes, ceéry, carrots, green onions, cucumbers, and broccoli,

ﬁm&ﬁepf with a balsamic z’@@seJ sun dried tomato Vz’ﬂﬂgmﬁe

Tomato, Olive and Feta Pasta Salad
Raz‘z’m’/d;m tossed with olive oz[/?m, black olives and onions

Mandarin, Pecan and Avocado Salad
Sliced mandarin,  pecan halves and avocado mixed with ceéry, romaine lettuce, bits Wﬂ?g

onion and tossed with a sweet Vz’mzyreffe



Ttalian Salad
Lettuce greers, mozzarella cﬁeese, ﬁdm, m/amz,’ /g/g/enoy, artichoke ﬁeczrts, black oﬁ’ves,

/ﬂ?’m&fﬂﬂ Cﬁé&fé, ﬁéﬂ 6'56556, onions ﬂﬂdlc'i’u.fgét[ﬂﬂl’ﬁff

Shrimp and Watermelon
A @ﬁf salad ¢ g(sﬁrzh% watermelon, cucumber, onion and Feta cheese, mﬂyﬁ’mem‘ef with a
lime dﬂt% z’@@seJ balsamic Vz’ndgretfe

Lane’s Spinach Salad
Fresh yﬂ’ﬂgcﬁ, sliced mushroom caps, crzjyay /z’ecey g( bacon, hard boiled eq4s, toasted almonds,

onions and bleu cheese. Caﬂyﬁ’mem‘ef with a roasted red onion vinaigrette

Crabmeat Coleslaw Salad
An extravagant combination J ﬁmy crabmeat, avocados, ;majvﬁzm tomatoes, atop fomemade

coleslaw on a bed « f mzkm/ﬂmeﬂy, ﬂﬂmz}ﬁmf with sprouts and black olives

Mediterranean Pasta Salad
Rotzhz]mym, ﬁm cheese, green onions, /z’mem‘os and black olives tossed with lemon /uz’ae,

mazymmdz’ye ﬂﬂJ OHVE Olf

Baby Spinach Salad with Sugar Roasted Pecans
Fresh yﬂz’ﬂﬂcﬁ, sugar rmﬂ“ec&aemm, sliced mushroom caps, crz’yﬂy jﬂém J bacon, hard-boiled”

eqqs, onions and bleu cheese. Tossed with our own myﬁeﬂy balsamic w’ﬂﬂgmﬁe

Fruit Salad
A4 combination gfjmsona&%ﬂ% z’ncﬁ/cﬂ’nﬂ a variety 0/( melon balls (Cdﬂl‘ﬂ[ﬂlﬂ%’, watermelon
and 1 ﬁoﬂeyﬁwj, bananas, W/@g oranges, grapes, and strawberries

Godchaux Salad
Fresh ﬁmyﬂ crabmeat, ﬂujf(fﬁrz’m]z tomatoes, z’ceﬁerd@ and romaine lettuce, boiled eqqs, and”
aeéiy z‘z}vjﬂecf with our own delicious Creole mustard pﬁ’eﬂz’ﬂﬂ



Greek Salad
Chopped plium tomatoes, red onions, Greek olives, feta cheese and mied greens tossed lightly

with a lemon olive ozfvz’ﬂﬂgmﬁe

Tomato and Avocado Vinaigrette

Fresh tomatoes, avocados, cucumbers, and onions tossed with a bleu cheese Vz’nﬂgmﬁe and”

ﬁéﬂ Cﬁggjg crumﬁés

Merry Berry Salad
Fresh yaz’ﬂﬂcﬁ, ragsz‘mjﬂemm, Vidalia onions, Sweet peppers, asparagis ﬂm&%@% seasonal”
berries tossed 11 a yz’cy ﬁﬁ/eﬁeﬂy Vzhdgmz‘fe z‘ijJe’cf with goat cheese

Romaine & Walnut Salad
Romaine and red 1 ézfﬂmgﬂs mixed with ﬁefﬁ mushrooms, mk/ bacon, and walnuts, tossed”
with a vich walnut oil and herbed Vz’ﬂggreﬁe

Caesar Salad
The traditional salad mmzlvtzhﬂ J romaine lettuce, Parmesan cheese, croutons, and the

customary Caesar salad %’eﬂz’ﬂﬂ Can be jﬂ’gﬂzraf with ﬂi’z%f chicken breast

Seqfoocf Pasta Salad
Teed Gulf shrimp, lump crabmeat, chopped broccoly, celery, carrot pennies, and shallots tossed”

with corkscrew / pasta and mﬂyﬂﬁ’mem‘ﬂ/ with French vinaigrette

Chartres Street Salad
Romaine lettuce, cucumbers, tomatoes, carrots, red ornions, shallots, sliced musthrooms, red”

peppers with myﬁe’rfy balsamic w’ﬂﬂgmﬁe

Shrimp Remoulade Salad
Vi ﬁfﬁ’ﬂﬂ way to serve this well known Louisiana dish. Lettuce, eqqs, bacon, cucumbers, and”
ceéiy mixed with spicy botled sﬁrz’mjfz and’ Warﬂ//?zmow Remoulade savce



CARVING STATION

Tenderloin of Beef Stuffed with Marsala Mushrooms with Marchand de Vin Sauce
Fresh ﬁﬁf g( tenderlom marinated and” ’Srfzﬁ 7 with ﬁesﬁ mushrooms, herbs, and whole
wheat bread crumbs laced with Marsala, ﬂCCOWﬂﬂfEJ ﬁy our own Marchand de Vin, a

mixture g(fyﬂﬂﬂﬁl Sdlice dﬂé[ﬂﬂf”ﬁ’f Sdiice Wlfﬁfﬂﬂcy mwﬁmom caps

Roasted Prime Rib Au Jus
Radsz‘m?arz’me rb mﬂyﬂﬁmem‘ecf with 1ts own Au Jus served with our horseradish Mayonnaise
and French rolls

Bacon Wrapped Pork Loin with Sugar Cane Glaze
Roasted cane ﬂﬁzzm/ center cuz‘/arf tenﬁrﬁz’n, rubbed with cracked 1 ﬁ/ﬂfé/gﬂ/w’ seasom’ﬂﬂ.
C’dﬂ/epﬁ%’r order and served with our yﬂ’cy Creole mustard and French rolls

Marinated Cajun Duck Breast with Cognac and Black Peppercorn Sauce
Boneless breast J duck marinated with C’d/uﬂ yz’cey, ﬂzsﬁ sautéed i skillet on site to ﬂl&/e ira
crisp brown coating then ﬂ’m&ﬁeJ ma ﬁmﬁeque]ﬂ’f mﬂyﬂﬁmmz‘ezf With our own sauce f
rediced | ﬁegfyz“aaé @ﬁt@ seasoned with spices, crushed ¢ ﬁ&c@wermm; and ¢ cognac

Chilled Filet of Tenderloin with Horseradish Sauce
Cr @%ﬁﬁt J tenderlom, /re-sﬂ’cef ﬂﬂ//ﬁ?fé’ﬂl’éJ as whole on a szﬁ/efyfm‘fer with miniature

1olls, horseradish sauce, Creole mustard, mﬂyaﬂﬂﬂzjve dﬂ@dmz’yﬁ

Bottom Round qf CBegf
Traditional round f Eeg( czcm@mm’mf @ rolls, mayonnaise, ye/l)w mustard, and Creole

mt/f[’ﬂi’J

Tenderloin qf CBegf with Marchand de 'Vin Sauce



Fresh ﬁ%f g[ tenderlom marinated and, gcmﬂycmz’epf ﬁy our own marchand de vin, a mixture
nygﬂa/a sauce ﬂﬂpfﬂmﬁ’c sauce with ﬁmqy mushroom caps

Pork Loin with Green Peppercorn Sauce
Loin qﬁwné baked to moist tenderness mﬂyﬁ’meﬂtaf with our own | Peppercor sace

Deep Fried Turkey
4 Louisiana mfgz’ﬂg/ — a seasoned whole turkey, pﬁqaﬁz’mf then C’d/uﬂ z’fyfm‘ecf and carved per
order. Served with our cmnﬁeﬂy relish and French rolls

Honey Glazed Ham

%ﬂey ﬂ/azepf baked 1 ﬁdm, mmm?aer order then served with our yﬂz’cy ﬁaﬂey mustard and”
French rolls

Baked T urﬁey
ifuréey baked to tender perfection, served witl rolls and condiments
CHEF STATIONS

Scampi Shrimp
Fresh gufsﬁrz’ﬁya seasoned with our own ﬁﬂyou blend then sautéed in gmﬁ’c lemon butter

Sdilice

Filet qucme Red Snapper
Frest filet of snapper, lightly seasoned and baked with a delicate lemon butter

Baby Soft Shell Crab with Ginger Lime Sauce
A4 a@ﬁ’mcy 9[ Jg? shell crabs ﬁz’epf on site and ¢ m@vﬁ’meﬂfepf with our own gz’nﬂer

Hﬂ%’ Sdilice

Trout Pecan
Filets Jyecéépf trout, mgrz’ndtez[ seasoned and battered then pﬁqﬂ ﬁzlm.f Served with our own

f@fﬂﬂ Sdilice

Ragout qf Vegetaﬁﬁ:s with Roasted Pine Nuts



[gﬁt@ mm‘efeﬁ’e&ﬁ snow peas, mushrooms, carrors, rep@gafaers, broceoli] zucchini sguﬂsﬁ
and roa;teffz’ﬂe nuts

Trout Almondine
One g( the most traditional New Oréﬂm/%wrz’tes,ﬁesﬁ ﬁﬁz‘s gf.fauz’ﬂ’mm y%’c[éf trout, pan
ﬁz’epfz’ﬂ a ﬂdrﬁ’c lemon butter and i tgv/aezf with roasted almond slivers

Pontalba Eg&pfam’ Roulades
Fresh W[dﬂl‘ medallions /dyerepf with a combination q( Ttalian cheeses and sundried tomato

aioli

Chicken & Tasso Pasta with Cream
Chicken simmered with ornions, ceély, and carrots, We debone and dice it. then blend it with
cubed Tasso in a cream sauce mixed with  pasta - z‘ru@ a C’d/uﬂ a@@ﬁt’

Crcwﬁsﬁ Fettuccine
Fresh cmuﬁkﬁ tails in a ﬁur cheese sauce accented with /ﬁ[ﬂf%ﬂdf and sautéed Veﬂemﬁés

JE?’VE&[ 0V€i’]7d5 ta ﬂﬂﬂd[éf

Shrimp Scampi Pasta
Fresh gufyﬁrz’m/ sautéed in Jeﬂmﬂmfﬂﬂrﬁc butter sauce and tossed with vermicelli noodles

Planked Salmon
Frest salmon grilled on a pecan plank, topped with a fresh dill cream sauce

Chicken Breast Cordon Bleu
Z)’/dc@{ﬂwz‘ fam and Swiss Jﬂﬂf chicken breast, @ﬁf@ ﬁz’epf then Z“Of/ﬂ[ with a C’fz/zm
ﬂ//%af)

CBarBeclue Shrimp
’Z/m’que@ Louisiana ﬁrz’ﬂﬂ f ﬁeyﬁ gujffyﬁrz’ﬂy baked in lemon, butter, gm’ﬁ’g ]J@rz}@,
black, red and white ’ peppers cowﬁ’mem‘mf with ﬂesﬁ French ﬁreﬂJﬁr Jyajamg

Crab Cakes Béarnaise



Louisiana ﬁeyﬁ ﬁmyﬂ crab cakes with the traditional - smsom’ﬂﬂ; f onions, aeé;y, greern onions,
green peppers ﬂmfﬂmﬁg ﬁz’eJ wa ﬂoéén brown and | fqﬂ/af with our own version of Béarnaise

Sdilice

Cheese Stuffed Ravioli with Sun Dried Tomato, Mushroom and Tasso Cream
Fresh cheese ravioli cradled in a cream reduction with a wzrz’e{y ﬁesﬁ mushrooms, sun dried

fomatoes, mgffﬂ¢0ﬂ€ 656556 dﬂ/ 7-22550

Veal Hollandaise
Thin slices Waﬂee/ veal laced with ﬁmy crabmeat and hollandaise

Veal Diane
Medallions o Vm&aﬂﬂeﬂfz’ﬂ a skillet tyjagJ with a delicious sﬁrﬁﬂ/ and 1 ﬁmy crabmeat

creant saice

Shrimp Napoleon & Roasted Corn Cheese Grits
gujffsﬁrz’iﬂjﬂ sautéed 1 butter and olive oil with ﬂm’ﬁ’c, muslhrooms, and artichoke hearts and”

l"gé’ﬂ ﬁéﬂﬁJW[fﬁﬂ /Z;]ﬁl" creant saice dﬂJSBi’Vét[OVéi’ fOﬂSfé’Lfaﬂ’ﬂ Cﬁééféﬂf’l/ff

Crabmeat Au Gratin
Frestt lump crabmeat added to a white cream sauce, topped with Swiss and freshly grated”

parmesan cheeses - a Louisiana syﬂaz‘ure

Seafood Cakes Remoulade
Jumbo ﬁmya crabmeat, Louisiana cmry%ﬁ and gufyﬁrz’ﬂya @ﬁt@ ﬁz’epf and served with our

own Creole Remoulade sauce

Wild Mushroom & Grilled Chicken Alfredo
Wild mushrooms and ﬁz’c[my ﬂﬂfépf chicken breast tossed with  penne pasta ma C’d/uﬂ ﬂ/f%ﬂ@

Shrimp Napoleon & Fried Eggplant
gujffsﬁrz’iﬂjﬂ sautéed 11 butter and olive oil with ﬂm’ﬁ’c, muslhrooms, and artichoke hearts and”
then blended with a @ﬁz‘ cream sauce and served over breaded « Wﬁmt



Catfish Au Gratin
Farm raised « mﬁ&ﬁ ﬁﬁt baked with a @ﬁf sﬁeﬂy sauce tyfﬂf with breadcrumbs and”

Nozzare E/ZZ 5566’55

Seafood Stuffed Louisiana Shrimp
Large gujffyﬁrz’m]z ﬁuﬁeﬂ’af and s Jz‘zﬂpf with seasoned crab stzﬁ% coated with
breadcrumbs and @ﬁt@ ﬂz’ef on site

Crab Cakes Diane
Louisiana ﬁeyﬁ ﬁmyﬂ crab cakes with the traditional - smsom’ﬂﬂ; f onions, aeé;y, greern onions,
green peppers, dﬂ@ﬂrﬁ’g ﬁz’epf a ﬂﬂféﬂ brown and | tyfaﬂ/ With our own syﬂaz‘wfe sauvce 0/(
reduced cream sauce with gufyﬁrz’fn/ and | ﬁ{ﬂy crabmeat

Poached Salmon with White Wine Caper Sauce
4 pﬁ@ﬁﬁ// rg%yﬁz’ﬂﬂ ﬂﬁf gﬂm’ﬂf salmon /oczcﬁaf to ﬁﬂﬂzﬁ /eﬁcz‘z’aﬂ and covered with a
@ﬁz‘ Wﬁgﬁ/epf white wine caper sauce

Vegetable Lasagna
%ﬂ@ sticed seasonal’s Veﬂemﬁés hyeref with a blend « J three cheeses and ¢ caﬂyﬂﬁ’mmtecf with a

C’?’e’oé marinara savce

Trout Ravigote

Fresh ﬁﬁz‘s J marinated - yméé% trout with ﬁesﬁ shitake and white mushrooms and cmry%ﬁ
tails in a @ﬁz‘ ﬁmnaﬂ cream savce

Chicken and Andouille Jambalaya Pasta
A4 traditional Louisiana dish J chicken breast, sausage and sun-dried tomatoes, sautéed in

aeé;y, shallots, ﬂmﬁ’q onions, and - yaz’aes, combined with chicken stock ﬂﬂJ/ﬂym

Crawfish Etouffee with Rice
Botled crmﬁ’sﬁ tails sautéed with ceéfy, onions, ﬂmﬂc, tomatoes, peppers, etc, mixed with a

fomato roux dﬂé[ amyaﬁ’meﬂteJ Wll'g Cdy€ﬂﬂ€, ﬁﬁﬂ.ffd ﬂﬂJ ofﬁer Sfﬂjﬂﬂl}lﬂf

Chicken Breast Florentine with Andouille Sausage



Preast g[ chicken stzﬁzf with creamed yaz’ﬂﬂcﬁ and smoked Andouille mwﬂﬂe/[z’m’yﬁezf with a

Wﬁll"é mwﬁmom Sdilice

Filet quane Red Snapper with Cmuﬁsﬁ Ravigote
Filer g( red - snapper baked with lemons, butter, ﬂﬂrﬁ’c and our own yecz’cz/ mixture f
meam’nﬂs and - satice, then t@/e;f with ﬂesﬁ crmy%ﬁ tails in a @ﬁt ﬁmﬂ/y cream savce

f.Begf Bourguignon with Rice
A traditional ﬁeg( ﬁaurﬂugnoﬂ with ﬁeg( roast, ﬂm/ﬂ’g mushrooms, ﬁmgzm@ wine, bacon,
tomarto, and - Jéﬂ!ﬂﬂfﬂﬂf, jﬂ’gﬂﬂi’mf 71 slow wo[/{zsﬁzbn to capture the rich ﬂ/ﬁ%’sy q( the re@’ve

Shrimp Creole with Rice
5577’@17 sautéed | peppers, ceéry, onions, ﬂm’ﬁ’c, and tomatves, blended with a red sauce and”

SKWEJ over rice

Chicken Decatur with Fettuccine Noodles
L gﬁf@ /gﬂeﬂf chicken breast ﬂeﬂemw@ qujﬂeJ with a mushroom and Marsala wine
reduction, baked i1 the oven with a mepféy 9( Ttalian cheeses

Catfish Pecan
Filets g%rm raised « mﬁ’yﬁ, marinated, seasoned and battered, then zégj ﬁz’e;[ Served with
our own pecan sauce

Red Beans & Rice with Andouille Sausage
Red beans, Andouille sausage, ﬁﬂy leaves, ceéry, onions, garﬁ’g am@gajaers simmered tcyez%er

to make up Louisiana’s most traditional dish

Trout Meuniére
Fresh yaeaéé/ trout @ﬁf@ seasoned, /[/oureJ gﬂzf/ﬂﬂ ﬁz’mf dribbled with lemon /u[ce and”
c/ﬂﬂ/’%% butter

Spicy Chicken and Cashew Stir Fry
Boneless breast J chicken, sfz’fy%éfz’ﬂ dark sesame ol with snow / peds, i’eJ]ng%’ry, asparagiss

ﬂﬂJmufﬁi’OﬂﬂZS, mﬂyﬁ’meﬂfepfwz’fﬁmyﬁews



S ﬁrimjo and Eg&pfam’ ‘Nh}oo[eon with Pasta
gu//( 5577’771/ and ¢ W/gm‘ sautéed in butter and olive oil with gm’ﬁ’g musthrooms and
artichoke ﬁmﬁy, blended with a @ﬁf cream sauce and served over bowtie ’ pasta

Raw and/or Chargrilled Oyster Bar
Oysters served on the ﬁdfyﬁe/&%ﬂﬂ a jﬂ’mﬂuejgféJ with ice/rock salt Ccmyﬂﬁ’mem‘ef with

Ci’ﬂf/égf’.f ﬂﬂquSfé’i’ CﬂﬂJZ’ﬂ%’ﬂl"f

Seafood Bar
Raw oysters on the ﬁﬂ//[ sﬁe/,f z’cecfﬂu /iveeéJ sﬁrz’m]z blue crab claws mﬂyﬁ’mmmf with

cocfszmuce, é?ﬂﬂﬂ WéJﬂﬁf ﬂﬂJ Réiﬂﬂi/l/dléé Sdlice

Chicken & Andouille Jambalaya
A4 traditional 4ish f chicken breast and Andouille sausage sautéed with the Louisiana thz’z‘y
g( ceéry, gmﬂc and onions, combined with C’d/uﬂ seasoned rice and - yjz’cey

Cmmfisﬁ Ravigote with Mushrooms en Croustade
Shitake and white mwﬁmoms, ﬁesﬁ cmvy%ﬁ tails in a @ﬁz‘ ﬁmm;fy cream sauce served over
ﬂcﬂgonzoh encrusted toasted French bread croustades

Eggplant Stuffed with Shrimp & Crabmeat
Hollowed out shells q[ W[ﬂﬂf sz‘zﬁzf with a mixture ﬁaﬁ ﬂu//[ Jﬁrz’m/ ﬂﬂﬁaﬁ crab meat
sautéded with onions, aeé;y, Ee/&agvjﬂers dmfﬂﬂrﬂ’c bound with bread and eqqs to make the
Sflﬂﬂﬂ so loved in New Orlearns

Trout Diane
Filets g[yméépf trout marinated 1 a combination mustards, /uz’ces, yﬂzbex and - Jeﬂsom’ﬂﬂs,

a@gﬂ ﬁz’epf on site and 1 z‘z}vjﬂecf with a delicious yﬁrz’ﬂya and 1 ﬁmya crabmeat

Chicken Cakes with Creole Pesto
Seasoned shredded chicken, Louisiana thz’z‘y f onions, sweet peppers, ceéry gﬂcfﬂm’ﬁ’a

Ccmyﬂﬁ’mem‘ef with our own Stignature C reole ? pesto



Quattro Formaggio

Rgdmni Pasta with blew,  parmesarn, ﬁe//dese ﬂﬂJﬁmz‘z’ﬂﬂ cheeses in seasoned cream

Low Country Shrimp and Grits

Sﬁrz’m]ﬂ and mushrooms sautéed 11 a butter wirne sauce, served over roasted corn ﬂl’[l‘f

Trout with Crabmeat Lemon Cream
Filets g[yﬂecéézf trout marinated and seasoned, battered then éga ﬁz’m,f Z)r@ﬂmf With our own

ﬁlﬂ% cmﬁmmf éﬂiﬂﬂ creant

Mashed Potato Bar
Presented 1n Rock, ﬂ[ﬂ.ﬁféf with tasty fqﬂjﬂ’ﬂﬂs; chives, cheese, sour cream, bacon, sautéed onions

dmfmuféﬂfmwﬁmams

VEGETABLES AND STARCHES

Vegetable Napoleon
Zucchini, red onion, squasﬁ, W/ﬂﬂl’ and tomato, sliced and stacked, Drizzled with walnut oil,
yarz’n,éécf withh Ttalian cheeses - baked to fé%ﬂ‘lbﬂ

Asparagus with Lemon Butter
Fresh asparagus steamed till tender crisp ijvepf with lemon butter

Confetti Seasoned Rice
Long grain Louisiana rice cooked to ten%r/ey%ﬂ’aﬂ n chicken broth then tossed with sautéed”
broccoli carrots, onions, ﬂﬂp&?’n@@ minced ceéiy dﬂfﬂﬂrﬁ’c

Carrots Orleans

C;zrmffeﬂm’ey sautéed i1 a brown sugar, ﬂ/ﬂze with cﬁyij onions and bacon

Green Beans Al Dente
Fresh young green beans French cut steamed | tzf&’wz‘ tender, sautéed in butter, then tossed
with roasted almonds



Pasta ?lgcrecﬁ)
Vermicelli noodles cooked al dente savced with a @ﬁf Ccrean savce ZWS&[ with ! parmesann

6'56656’

Parsley Potatoes
Fresh 7’6‘/]7(72%1‘055 jaeeépf and cooked z‘zf&'usz‘ done i butter and s yﬂz’aes, combined with ﬁeyﬁ

mz’ncepﬁmrséy ﬁr a mﬂrmyz“z’nﬂ taste

Potatoes Au Gratin
Potatves combined with ﬁuﬁe;; nutmey, and cream and other yﬂz’ces, hyereJ with gruyere

Cﬁlgé.fg dﬂJ ﬁﬂ/@/ unt Z@Oﬁéﬂ 57’014/’71

Asparagus with Hollandaise
Fresh asparagus steamed till tender mjya %’@ef with a traditional hollandaise sauce

Potatoes Orleans
Hollowed our ﬁg&c//ommey, ﬁféJ with a mixture g[ the mmz‘/%m z%ejaamm, bacon, sour
cream and chives, m/jwf With cheese then jagssecf under the broiler to melt and crisp the cheese

Ragout of Garden Vegetables with Roasted Pine Nuts
[gﬁt@ mm‘e’eﬁeyﬁ Snow peds, muslroons, carrots, broccol, zucchini 7’5/}7%67’5, and”

sguﬂyﬁ with roa;teffz’ﬂe nuts and s seczsom’ﬂﬂs

Rosemary Potatoes
New / potatoes simmered in a savory, péfm‘te/ chicken stock and | @ﬁt@ sautéed with shallots

ﬂﬂJ msemmy

Steamed Syinacﬁ with Parmesan Cheese
‘yz’mzcﬁ steamed um‘zﬁzm‘ tender ﬁ%m@ laced with ﬁesﬁ ﬂmz‘m@grm@wﬂ cheese

Broccoli with Roasted Almonds
Fresh broccoli cooked fzf&’wt /0716, served with roasted almonds yﬂrz’ﬂééf on top



Zucchini, Squash & Carrot Sauté
Fresh zucchini yqz/ﬂsﬁ, and carrots seasoned with Louisiana yﬂ’ce blend and | @ﬁt@ sautéed

Sweet Potato Praline
4 casserole f mashed - sweet potatoes blended with crusﬁegjmhe@/aé, eqgs, cinnamon, and a ﬁw

other z’nﬂf’epﬁ’eﬂfx tyjagJ with a mixture g( brown sugar, pecars and coconut

Vegetable Pasta
Sautéed zucching carrots, blended with ! pasta and olive ozfye/[n/t/ sguwﬁ blended with ! pasta
and olive o1l

Wild Rice with Mushrooms
Louisiana /ong ﬂi’ﬂfﬂ and wild rice steamed in a yﬂ’cy chicken broth, then mixed with sautéed”
onions, ceéfy and 1 ﬁe’//f@/eﬂ

Brabant Potatoes
Dz’ceffomz‘oes, seasoned and oven baked until crisp

Roasted Corn Grits

Decadent creamy grits made with roasted corn, ﬁemy cream and cheese
Roasted Broccoli with Parmesan and Pine Nuts
Fresh broccolt tossed with olive oz[/%sﬁ basil lemon zest, rmyfmgm’ne uts and t@/éJ with

Parmesan cheese

Roasted Asparagus au Gratin
Baby asparagus roasted with garlic, olive oil] Ttalian cheese and toasted almonds

DESSERTS

Stmwﬁerry Crepes Romanov
Strawberry filled crepes topped with whipped cream Romanov



Assorted French Pastries
Cream /Zﬁ stmwﬁeﬂy tarts, Florentine wg/@’y, little nﬂjaaéom, miniature chocolate éclairs,

dﬂJ nwre

Lemon Crepes
Crepes ﬁfépf withh rum and lemon z’nﬁzsﬂf cream cheese and | t@/ﬂ/ with a sweet butter and
sugar, ﬂ/dza wa rich, very zmz’gue

‘Bananas Foster

The most well known Louisiana dessert! Vanilla ice cream z‘%ﬂeJ with a sweet banana ﬂ[ﬂZe’

Miniature Pecan Pies
4 @ﬁt Syrup custard seasoned with nutmey, cinnamon, cloves blended with  pecans and butter
baked in a f/ﬂ@ jaz’e Criust z‘O//epf with wﬁy’yﬂepf cream

Créme Brule

Traditional New Orleans Brule z‘O//epf with caramelized - sugar

Amaretto Cheese Cake
Traditional cheese cake fqﬂ/ef with a zmz’qug Amaretto savice

Dauyﬁine Street Chocolate Deﬁ’gﬁt

Ourou/ﬂﬁurhyercﬁom/ﬂte/zé; Ci’llffg(ﬁlll"fefjﬁéfﬂﬂf ﬂﬂd)%lﬂj l"ﬁgﬂ a /é €l o] credn
Cﬁéﬁf@ fﬁ€ﬂ Cgﬂfﬂfﬂféﬁ[iﬂ/l/ﬂ[@ﬂ l"0}7 h er %Wﬁ?fé%ff’e’ﬂ?ﬂ, dﬂtﬁ(fﬂd@ f@rﬁﬂ[WZ’fﬁﬁé’Sﬁ

strawberries
Hazelnut Torte
Yellow sponge cake ﬁfézf with a chocolate and hazelnut butter cream, iced with /amﬁ’ne cream
and toasted almonds
%uge[ﬁ(yof

Alsatian sour cream cﬂe cake, your choice ﬁfﬁ’ﬂﬂ, ﬁﬁ/eﬁeﬂy black currant, chocolate cﬁﬁﬂ,

or mixed berries



Croquemﬁoucﬁe
4 mound « J z’ﬂJz’VZZﬁM&?féJ cream /zﬂ caramelized with a choice g( ﬁfﬁ’ﬂﬂ, such as ﬁﬂmmd,

chocolate, almond, etc.

Margarita Cheese Cake
4 traditional cheese cake g[ cream cheese, eqgs, sugar, and vanilla accented with margarita

ﬂl%ﬂ’fﬂﬂ to ﬂz’a/e one a yaz’rzi‘m?aﬂ/ﬂmﬁé pﬁ@ﬁt

Strawberry Tuxedos
Fresh /uz’cy strawberries Jﬂ]yecf 111 white chocolate, then dark chocolate then dressed with

CAOCO&ZZ? ﬁi/lﬁﬂﬂf ﬂﬂ% ﬁﬂWl" Z?j resemﬁﬁhﬂ alt wce/a

Double Chocolate Mint Mousse Pie
4 blend « J white and dark chocolate with mzhl‘/[[dVOfZ}Zﬂ mﬁyaﬁ’mem‘e/ with ﬁesﬁ strawberries

Tiramisu Gateau
Yellow sponge cake flavored with Meyers dark rim and espresso coffee extract filled with a

crean %ﬂiﬂffd@ﬂﬂé crean 6'56556

Snowballs
Your very own traditional snowball stand!

Bananas Foster Bread Q’ucfcﬁ’ng
Banara Z%Sﬂ[ ﬁrm@wf%’ﬂg t@/e;f with a ﬂ/lyers rum ﬁsfer sauce

Chocolate Raspberry Truffle
a4 rich co;y%fzbn made with a me’/ﬂﬂﬂe q( melted chocolate, cream, sugar and various
/[/m/orz’ﬂﬂs, 71 this case myaﬁerfy, izygrecf with chocolate cafke, wmjﬂjae/ 1 chocolate, z‘zyjﬂm{
with wﬁﬁ’v/mf cream and a chocolate mﬂ

Ponchatoula Strawberries Romanov
Fresh strawberries mﬂyﬁ’mem‘ef with rich, sugar z’@@yef ﬁemy cream



Ice Cream Sundae Bar

Vanilla ice cream fqﬂfeJ with chocolate, nuts, Wﬁy’afﬂ/ cream, and a cﬁerry on top

SMALL PLATE DUETS

Marinated Petite Rib E Cyes amyaﬁ’meﬂth with Housemade Garlic Mashed Potatoes
%ﬂ@ Sticed Chilled Prime Rib with Horseradish Cream and a gmgaﬂzo/ﬂ Croustade
Traditional Grillades and Grits
Ahi Tuna with Wasabi Cream and Asian Slaw
Marinated Duck Breast with Black Feppercorn Sauce and Wild Rice
Chicken Cakes with our own Creole Pesto atop Fried . @zhﬂcﬁ
Sautéed gz///[ Sﬁrz’ﬂy with Pasta ﬁﬁmf)

.S%rz’ﬂya Scampi over .ﬂnﬂe/ Hair Pasta
Sushi Trio - C runc@ Roll, Tﬁz&a@jfaﬁz’d Roll and Cg@(omz’a Roll”

Frutt and Cheese - Smoked gou%z, Havarti and Cheddar with S, z‘mwﬁerfy, Blueberries,
Grapes and Crackers

Cdu@(/ower Cakes and sautéed” Veﬂemﬁéj- Zucchini Squﬂsﬁ, Mushroom and Carrot
Thin Fried C’dﬁkﬁ and Creole Coleslaw

5577’@17 Remoulade Salad ¢ dcmﬂyﬂmzéJ with Ra;emmy Flatbread”



Crab Claws in decadent Butter Cream with French BrmJﬁr zﬁfyﬁzﬂ

Mini Pate Plate mﬂyﬂ’mmmf with Cream Cheese, Green and Red Onion and French
Bread Croustade

ifﬁm@ Sliced Fried - fﬂaﬁmt faffmf with £ ump C rabmeat and Lemon Cream
Traditional Louisiana Meat Pies drizzled with House Z?reysz’nﬂ amﬁmz’mpf with Potato

Avocado and Tomato Salsa with Tortilla Scoops

Watermelon, Sﬁrz’ﬂyﬂ and Cucumber Ci ups with Fi 17 and Lime Balsamic

SHOOTERS, SLYDERS AND LATE NIGHT SUGGESTIONS

Chilled Dilled Shrimp
Fresh sﬁrz’m]ﬂ boiled in @ﬁt@ seasoned court bullion, marinated ¢ m/emgﬁz‘ 71 a seasoned sace

g[ﬂﬁ/i/g 02[5[25; CWH?’S, V[ﬂéﬂdﬁ ﬂﬂt[dﬁw azﬁeryz”cey. An ﬂﬁéi’ﬂﬂfla/é Wdy to serve 0lﬂ’ﬂ7’€dl"

Louisiana sﬁrz’my ﬂmﬁﬂ’eﬂeﬂtmf a shot ﬂ[ﬂfj

Oyster Shooters
A ﬁesﬁ Louisiana oyyz‘erjjreyem‘mf with lemon me@e, bamboo ﬁr,é and ¢ maé“dzfpﬁ/’yﬂ’nﬂ sauce.
For oyster lovers - we can double the quantity

Berry Ganache Shooters

Strawberries, blueberries and myﬁerrz’es drizzled with a white chocolate cream sauce

Vegetaﬁﬁ: Shooters
TJultenne f aeé;y, carrots and s rm?agﬂ/ery mﬂyﬂ’mmmf with a Ranch zﬂeﬂz’ﬂg



Créme Brule Shooters
Traditional New Orleans Brule z‘O//epf with caramelized - sugar

Louisiana Blue Crab Fingers

Tender crab claws Jz‘egvetf 71 a delicate lemon cream

House Special Carpetbagger
S z‘zﬁpf withh bacon, cﬁqafeJ oysters and mushrooms, with a dash g[ white wine and cream

Ttalian Burger
RY nﬂJ with Ttalian sausage, mushrooms and bacon

B& B ﬁurger
Stzﬁcf with bleu cheese and bacon

Cheddar Burger
S fLﬂJ with cheddar cheese, mushrooms, bacon and minced onions

Vegan Options:
Sesame Green Beans Te empura
Zucchini Beignets

Roasted Tomato Bruschetta

Salads:
Baﬁy S})inacﬁ Salad (without bacon)
Caesar Salad
Chartres Street
Isidore Salad
Romaine & Walnut Salad
Tomato & Avocado Salad

Gluten Free Options:




Hand Passed Ttems:
Blackened Pork
Blackened CRecﬁCisﬁ
Ceviche
Chilled Dilled Sﬁm’m}o Shooters
Grilled Chicken Ribbons
Grilled Lamb Lo([i}ooys
Grilled Filet of Tuna
Java Pork Cﬁcyos
Marinated Petit Rib Eyes
Marinated Cajun Duck Breast
Sﬁrim}o & Prosciutto with Sweet Orange Glaze
Sﬁm’m}) Remoulade
Sﬁm’m}) Wm})})eaf with Bacon

all carving station items are GF (without the roll)
Raw Oyster Station
Catﬁsﬁ Au Gratin
Chicken Breast Cordon Bleu
Filet cf Lane Red Snapper

Soups:
Artichoke & Leek Soup
Cucumber & Avocado Soup
gazyacﬁo Soup

Salads:
Caesar Salad (with or without gri[ﬁzc{ chicken breast)
Chartres Street Salad
Isidore Salad
Romaine & Walnut Salad
Tomato & Avocado Salad

Dessert Station:



‘Bananas Foster

Both Vegan + Gluten Free:

Chilled Asparagus w/ Cﬁampagne Vinaigrette Shooters
Vegetaﬁfe Shooters
Ragout of Vegetaﬁﬁzs with Roasted Pine Nuts (Cﬁef Station)

Caesar Salad
Chartres Street
Isidore Salad

Romaine & Walnut Salad

Tomato & Avocado Salad

Berry Ganache Shooters
Chocolate i)i}ayecf Strawberries

Ice Cream Sundae Bar



512(ONTI

—BARONESS DE PONTALBA —

We want to thank you ﬁr m[z’nﬂ the %oﬂum’y Lo review some f the
mernu possibilities for your event. We take great pride and care in providing our
cllents with the best in yzmﬁ’y and authentic Wew Orleans and Louisiana

cuising, as well as some contemporary favorites,

We encourage you to share with us your preferences and desires, so we may
best serve you in creating menu offerings and event dynamics for you and your

Guests, which reflects your gift of celebration to them.

You can count on us to share our " years of experience and e expertise in event
planning and catering tv assist you in a seamless planning process and most

eiyayaﬁé event:

Thank you for the opportunity!



