
 



All Menu Pricing includes Catering Event Manager – Wait Service Staff and Chefs – Cake Cutting Services  
 

 

| RECEPTION 1| 
 

 

 

| PASSED HORS D’OEUVERS |  
 

CRAWFISH LOLLIPOPS 

Succulent crawfish tails sautéed with onions 

and peppers folded into crunchy bread 

crumbs and lightly seared into bite sized 

lollipops and drizzled with our tangy 

remoulade 

 

BOUDINE BOULETTES  

Local rice sausage breaded and fried served 

with Creole mustard sauce 

 

RARE PEPPER STEAK 

Thinly sliced and served on roasted new 

potato with blue cheese and red onion jam 

 

CREOLE TOMATO AND GRUYERE MINI TARTS 

Diced creole tomatoes in a puff pastry shell, 

topped with a creamy gruyere and 

caramelized onion 

 

BBQ OYSTERS 

Fresh Louisiana Oysters flash fried and tossed 

in crystal BBQ sauce and topped with a 

dollop of house made blue cheese dressing 

 

BLACKBERRY CUCUMBER  

CAPRESE SKEWERS 

Marinated Mozzarella, blackberry & 

cucumbers skewered with a balsamic drizzle 

 

| GRAZING STATION | 
 

CREOLE CHARCUTERIE 

Assorted meats to include andouille, crawfish and 

alligator sausages, specialty cured meats, a 

selection of domestic and imported cheeses to 

include Manchego, Blue cheese, Herbed Garlic Boursin, 

Gouda & Brie  

from locally sourced purveyors, assorted 

homemade jams, pickled seasonal vegetables, 

assorted toasted breads and mustards 

 

CRAB MAENZA 

A creamy blend of Blue Crab, Parmesan and 

white wine served warm with toasted croutons 

 

| SOUP & SALAD | 
 

NOLA SPINACH SALAD 

Baby spinach leaves tossed with crumbled 

blue cheese, toasted pecans, sun dried 

cranberries and pepper jelly vinaigrette 

 

CORN & CRAB BISQUE 

A creamy bisque made with fresh yellow sweet 

corn, crabmeat, onion, garlic, herbs & spices 

 

 

 

$75 per person  

Menu is based on a minimum of 100 guests 

Pricing includes high grade  

disposable bamboo ware 
 

 

| GOURMET STATION | 
 

SOUTHERN GRITS STATION 

Includes: Assorted Cheese & Applewood 

Smoked Bacon 

(Choose 2) 

Stone Ground Grits, Creamy Corn Grits or 

Gouda Grits 

 (Choose 3) 

Grilled/Sautéed Vegetables, Cochon de 

Lait, BBQ Shrimp & Crawfish Étouffée 

 

 

| CARVING STATION | 
 

HERB CRUSTED BEEF TENDERLOIN 

Oven roasted prime beef, seasoned with a 

blend of herbs and spices, accompanied by 

our bearnaise sauce, horseradish aioli and 

homemade breads 

 

SWEET POTATO SOUFFLE 

Luscious sweet potatoes with white  

and brown sugars and vanilla,  

whipped until smooth 

 
CREOLE STYLE GREEN BEANS  

greens beans, onion, tomatoes and Cajun 

seasoning 

 

| LATE NIGHT PASSED | 
MINI BEIGNETS 

Served with shots of café au lait  

 

   



 

All Menu Pricing includes Catering Event Manager – Wait Service Staff and Chefs – Cake Cutting Services  
 

 

 

| RECEPTION 2| 

 
 

 

| PASSED HORS D’OEUVERS |  

 
GOAT CHEESE & WILD MUSHROOM TOAST 

Creamy goat cheese spread on 9 grain 

toasted and topped with a wild mushroom 

Madeira cream finished with fresh tarragon 
 

CAJUN DEVILS ON HORSEBACK 

Medjool dates stuffed with crumbled 

andouille and wrapped in Applewood 

smoked bacon  

 

CAPRESE SKEWER 

Vine ripe cherry tomato, fresh mozzarella, 

artichoke hearts, Kalamata olive skewered 

and served with basil pesto dipping sauce 

 

CRABMEAT CROSTINI 

Jumbo lump crabmeat tossed in lemon caper 

aioli atop a crispy crouton and finished with 

snipped chives 

 

AVOCADO TOAST   

Ciabatta crisp with mashed avocado and 

sliced watermelon radishes drizzled with white 

balsamic gastrique and sea salt flakes  

 

 

| CHESSE & FRUIT PLATTER | 
 

BRIE EN CROUTE 

A 2 lb. wheel of Brie wrapped in a puff pastry 

with Decatur whisky sauce, baked until 

golden and served with assorted crackers 

 

ARTISANAL FRUIT & CHEESE PLATTER  

A selection of imported and domestic cheese 

accompanied by seasonal and dried fruits 

crackers and toast 

 

| SOUP & SALAD | 
 

12 SALAD 

Assorted greens, vine ripe tomatoes, thinly 

sliced red onion and cucumber served with 

Creole vinaigrette 

 

CRAWFISH, CORN & PEPPER 

A creamy soup made with fresh yellow sweet 

corn, crawfish tails, onion, garlic, tri color 

peppers, herbs & spices 

 

$56 per person 
Menu is based on a minimum of 100 guests 

Pricing includes high grade  

disposable bamboo ware 

 

| SMALL PLATES |  
 

White Truffle Risotto, Garlic Mushrooms 

  

Shrimp and Grits Martini 

 

Slow Braised Beef Short Rib, Whipped Potato, 

Orange and Fennel Slaw 

 

 

 

| CARVING STATION | 
 

CUBAN PORCHETTA ROLL 

Crispy Pork Belly Roll 

 Mojo Marinade, Charred Onion Mojo 

 Sweet Plantains 

 Buttered Pressed Cuban Bread 

 

Accompanied By 

 

ROASTED VEGETABLES 

Zucchini, yellow squash, mushrooms, red bell 

pepper, onion, fresh herbs, olive oil, salt & 

pepper 

 

 



 

All Menu Pricing includes Catering Event Manager – Wait Service Staff and Chefs – Cake Cutting Services  
 

 

 

| RECEPTION 3| 
 

 

| PASSED HORS D’OEUVERS |  
 

 (select Three of the following) 

 
CLASSIC COCKTAIL SHRIMP 

A New Orleans staple – freshly Creole boiled Jumbo Gulf Shrimp 

peeled  

and served with our zesty cocktail sauce and lemon wedge 

 

TUNA TATAKI 

Seared Saku Tuna served rare, thinly sliced on crispy wonton with  

soy ginger glaze and black sesame seeds 

 

OYSTER MARY SHOOTERS 

Freshly shucked Louisiana oysters served with our bloody mary mix 

and lemon wedge, served in a shot glass 

 

WATERMELON FETA BITES 

Watermelon, feta, & mint skewered with a balsamic drizzle   

 

SHRIMP N BISCUIT 

Gulf Shrimp sautéed in our creamy garlic herb sauce  

skewered with a petite buttermilk biscuit 

 

PORK RILETTE 

Confit pork mashed with fresh garlic and herbs served on  

cracked pepper croustade pickled fruit relish 

 

FIG N’ BRIE 

Our house made mission fig preserves baked 

 

 

| GRAZING STATION | 
 

SEASONAL GRILLED VEGETABLES 

An array of grilled vegetables drizzled with extra virgin olive oil  

 

MEDITERRANEAN PLATTER 

Roasted garlic hummus, white bean hummus, babaganoush, 

Kalamata olives, feta cheese and toasted pita chips 

 

| SOUP & SALAD | 
 

GREEK SALAD 

Romaine hearts, diced vine ripe tomatoes, cucumber,  

bell pepper, red onion, and Kalamata olives tossed with  

feta cheese in red wine vinaigrette 

 

CORN & CRAB BISQUE 

A creamy bisque made with fresh yellow sweet corn, crabmeat, 

onion, garlic, herbs & spices 

 

| GORMET STATION |  
 

THE BIG EASY 

BBQ Shrimp & Grits 

Chicken & Sausage Jambalaya 

Couchon de Lait  

 

$46 per person 
 

  Menu is based on a minimum of 100 guests 

Pricing includes high grade disposable bamboo ware  



 

All Menu Pricing includes Catering Event Manager – Wait Service Staff and Chefs – Cake Cutting Services  
 

 

 

| COCKTAIL RECEPTION | 
 

 
 

| GRAZING STATION | 
 

SPINACH & ARTICHOKE DIP 
A creamy blend of spinach, artichoke hearts 

and cheese, served warm with pita chips 
 
 

CREOLE CHARCUTERIE 
Assorted meats to include andouille, crawfish and 

alligator sausages, specialty cured meats, a 
selection of domestic and imported cheeses to 
include Manchego, Blue cheese, Herbed Garlic 

Boursin, Gouda & Brie from locally sourced 
purveyors, assorted homemade jams, pickled 

seasonal vegetables, assorted toasted breads, 
crackers and mustards 

 
 

SEASONAL GRILLED VEGETABLES 
An array of grilled vegetables drizzled with  

extra virgin olive oil  

 
 

| LIGHT BITES | 
 

MINI NOLA COCHON TACOS 
Shredded pulled pork tossed in a Sazerac 

Rye BBQ sauce topped with a  
house made cole slaw  

 
 

CRAWFISH REMOULADE  
Succulent Louisiana crawfish tails tossed in 
our mildly spiced remoulade served atop 
romaine lettuce topped with lemon in a 

bamboo boat 
 
 

MINI POBOYS 
Assortment of roast beef, turkey and ham on 
French bread dressed with lettuce, tomato 

and our house-made Creoleaise 

 
 

$25 per person 
Menu is based on a minimum of 100 guests 

Pricing includes high grade disposable bamboo ware 


