
 
 
 
 

CATERING MENU 
(Pricing is per person. Staffing, tax and gratuity are not included) 

 
 
 
 



 
 
ü Appetizers 
 Smoked Salmon 

Topped with red onion, capers, & dill cream cheese served toast 
points $3.75 

 Spicy Shrimp 
Remoulade Served on a corn cake with micro salad $3.75 

 Glazed Pork Belly Sweet & Sour, topped with Kimchi & served on a Lotus Bun $3.75 
 Oysters Beignets Served with corn relish and our special Come Back Sauce $3.75 
 Parisienne Gnocchi Pasta mixed with wild mushrooms, herbs, and black truffles $2.95 
 Garden Tomato 

Bruschetta 
Tossed on E.V.O.O. and balsamic served with grilled bread on side $2.85 

 Grilled Lamb Served on a skewer and mint yogurt & cracked cumin $4.75 

 Crab Salad Tossed with preserve lemon, chives & cucumbers $4.50 
 Prosciutto & 

Asparagus 
Prosciutto wrapped asparagus brushed with balsamic 
vinaigrette 

$4.10 

 Shrimp Chimi Tossed in chimichurri and served on a potato cake $3.85 
 Deviled Eggs Stuffed with pickled mustard, crispy bacon and sprinkled with 

Pimenton $2.85 

 Pork Belly 
Tossed a root beer glaze, served on cornbread and topped with a 
spicy pickle $3.75 

 Cauliflower Cake Topped with parmesan and tomato jam $2.85 

 Caprese Fresh cherry tomatoes, mozzarella and basil $2.25 
 Charred Bread Topped with mushroom Duxelle, herb goat cheese $2.25 

 Arancini 
A blend of risotto roasted red chilies, sundried tomatoes, herbs 
rolled in panko and fried, served with smoke tomato aioli $3.10 

 
Meat & Cheese    Board 

Chef’s selection of smoked meats, cheeses, fruits & nuts; served 
with whole grain mustard, assortment of pickles, grilled bread and 
crackers 

 
$6.50 

 Anti-Pasto Platter Marinated olives, grilled veggies, pickled red onion, asparagus, baba 
ghanoush, served with pita chips and crackers 

$4.25 

 Mini Gougères & 
Roasted Chicken 
Salad 

Served with overnight tomatoes and celery root remoulade on a 
hand- made mini gougères 

 
$4.00 

 Mini Veggie Tartine 
Avocado, pickled vegetables, radishes, fennel, crushed sunflower 
seeds, lemon olive oil, Shichimi Togarashi, artisanal bread $4.00 

 
Mini Cubano 
 

Mojo pulled pork, black forest ham, swiss cheese, pickles and 
mustard with mojo dipping sauce 

$4.00 

 Grilled Beef Crostini Thinly sliced, atop mushroom dexelles, served on toasted crostini 
finished with blue cheese crumbles 

$3.75 

 Gazpacho Shooters 
Chilled watermelon and tomato gazpacho, finished with Bella 
Nona lemon oil and garnished with basil $3.75 

 Boiled Shrimp 15-21 count Seasoned, served with cocktail sauce (warm or chilled) 
$6.75 

   
 

ü Soups & Salads 
 Creamy Potato Potato & Leeks drizzled with chive cream $3.95 



 Roasted Tomato Tomato & Basil drizzled with E.V.O.O. $3.85 
 Butternut Squash Butternut Squash & Chorizo drizzled with cumin yogurt $3.85 
 Veggie Minestrone Vegetable & Minestrone drizzled with basil oil $3.85 
 Sweet Corn 

Chowder 
Sweet corn chowder drizzled with chili oil $4.75 

 Chicken and 
Sausage Gumbo Chicken & Sausage gumbo served over rice $6.25 

  
Iceberg Wedge 

Wedge of lettuce topped with cherry tomatoes, bacon & grilled red 
onions served with your choice of dressing – herb buttermilk or 
creamy blue cheese 

 
$4.85 

  
Garden Salad 

Mixed greens tossed with cucumbers, tomatoes, and shaved carrots 
served with your choice of dressing – herb buttermilk or creamy blue 
cheese 

 
$4.85 

 Arugula Salad 
Arugula tossed with beet root, pecans, roasted grapes and topped 
with goat cheese and creamy tarragon dressing $4.85 

 Spinach 
Spinach tossed with shaved almonds, bacon, chopped egg & blue 
cheese, topped with a balsamic dressing $4.85 

 
 

ü Pasta 
 Rigatoni Braised beef ragout, mushrooms and parmesan $10.50 
 Fettuccini Chicken alfredo topped with fresh herbs $9.50 
 Angel Hair Eggplant parmesan topped with roasted tomato sauce $8.75 
 Penne Choice of crawfish or shrimp served with a Creole cream sauce $10.50 

 
ü Entrées 

 Slow Smoked Pulled 
Pork 

 $8.85 

 Grilled Pork 
Tenderloin 

 
$8.85 

 Slow Smoked 
Brisket 

 $9.25 

 Smoked Short Rib  $9.25 
 Grilled Beef 

Tenderloin 
 

$15.95 

 Smoked 
Sausage/Boudin 

 
$6.75 

 Rotisserie 
Chicken 

 $8.85 

 Whole Roasted 
Prime Rib 

 $15.25 

 Grilled Salmon  $8.75 
 
 

ü Sides 
 Creamy Mac & 

Cheese 
 $4.25 

 Potato Au Gratin  $4.25 
 Lemon Scented 

Green Beans 
 

$3.95 

 Potatoes 
Confit 

Slow poached fingerling potatoes and fresh herbs  $3.95 

 Grilled Asparagus  $4.10 



 Crispy Brussel 
Sprouts 

Flash fried and tossed in Korean Vinaigrette, golden raisins and 
pumpkin seeds $3.95 

 Charred Cauliflower Grilled and tossed in garlic & chili sofrito with a splash of lemon $3.95 
 Charred 

Broccolini 
 $3.95 

 Warm Marble Potato 
Salad 

Marble potatoes with haricot vert & topped with arugula, preserved 
lemons, radishes; tossed in lemon oil & lemon juice  

$4.25 

 
ü Sauces 

 Chimichurri Finely chopped parsley, minced garlic, olive oil, oregano & red wine 
vinegar 

$1.75 

 Caramelized Onion 
Jus 

Slow cooked sweet onions with house seasonings $1.75 

 
Béarnaise Sauce Clarified butter, egg yolks and white wine vinegar, flavored with fresh 

herbs 
$1.75 

 Thyme & Blistered 
Tomato Demi 

 $1.75 

 Brown Gravy  $1.75 
 Lemon Herb Beurre 

Blanc 
Lemon juice, shallots, butter, white wine and crème fraiche blended 
into a light but creamy sauce $1.75 

 House Steak Sauce  $1.75 
 
ü Bread & Butter 

 Buttermilk Biscuits Served with honey butter $2.50 
 Cornbread Served with brown butter jalapeno glaze $2.50 
 Herb Butter Rolls Served butter $2.50 

 
ü Desserts 

 Chocolate Bread 
Pudding 

Topped with Bananas Foster sauce and whipped cream (ice cream 
available for $1 per person up charge) 

$5.50 

 Butterscotch Pot de 
Crème 

House made butterscotch pudding, topped with warm chocolate 
fudge, brown sugar streusel and whipped cream  

$5.50 

 Twice Baked 
Chocolate Cake 

Single layer chocolate cake with a layer of crème Brule on a bed of 
raspberry cognac anglaise $5.50 

 Cheesecake Bites Variety of bite-size cheesecake flavors $5.50 

ü Beverages 
 Bottled Water  $2.50 
 Sparkling Water  $2.50 
 Sweet & Unsweet 

Tea 
 $2.50 

 Sodas Coke, Dr. Pepper, Sprite, Diet Coke, Diet Dr. Pepper $2.50 
 Coffee Served with sugar and cream on the side $2.50 

 

**Staffing $35 per hour (bussers, dishwashers, servers, etc) Number of staff required will depend on the size 
of the event 
**Pricing is for buffet style service.  Full service and Passed App services are available upon request; 
additional labor charges will apply.  Number of servers/attendants will vary based on guest count & 
size of the event.  


