
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Hors D’oeuvres 
Chicken Cracklin 

$65.00 (5lb) 

  $100.00 (10lb) 

 

Seafood Stuffed Mushrooms 

$60.00 (25 ct) 

$110.00 (50 ct) 

 

Cocktail Meatballs 

$70.00 (150ct) 

$130.00 (300ct) 

 

Gumbos, Bisque, & 
Etouffee 

(1-gallon feeds 12-16 people) 
 

Smoked Chicken & Andouille 

Gumbo 

$85.00 

 

Smoked Duck & Tasso Gumbo 

 $105.00 

 

“Festival” Gumbo  

Quail, Pheasant, Andouille  

NOLA JazzFest  

$105.00 

 

Seafood Gumbo 

$115.00 

 

Corn & Crab Bisque 

$125.00 

 

Red Beans & Andouille 

$75.00 

 

Crawfish Etouffée 

$135.00  

 

 

Meats 
(1lb feeds 2-4) 

 

Local Pond Raised Catfish Bites 

Blackened or Fried  

$65.00 (5#) 
 

Jumbo Gulf Tail-On Shrimp 

Blackened or Fried  

$75.00 (5#) 

 

Medium Gulf Shrimp  

Blackened or Fried  

$55.00 (5#) 

 

Tiny Gulf Shrimp  

Blackened or Fried  

$45.00 (5#) 

 

Locally Raised Gator Tail  

Blackened or Fried  

$85.00 (5#) 

 

Crawfish Enchiladas  

(27 Enchiladas in a pan)  

$100.00 per Pan  

 

St Louis Style Ribs 

Smoked & Fried  

$18.00 per Rack of Ribs  

 

Chicken Tenders 

Blackened or Fried  

 $45.00 (5#) 

 

Slow Roasted Pork Butt 

(9lb avg) 

 $75.00 per Pork Butt 

 

 

 

 
Paper goods supplied at an 

 additional cost. 

  

Pastas & Jambalaya 
(Half Pan Feeds 20-25) 

(Full Pan Feeds 40-50) 

 

Shrimp Dianne Linguine 

Half $80.00  Full $150.00 

 

Blackened Alfredo - Chicken 

Half $60.00  Full $110.00 

 

Blackened Alfredo - Shrimp 

Half $75.00  Full $140.00 

 

Chicken & Sausage Jambalaya  

Half $55.00  Full $100.00 

 

Chicken & Sausage Pastalaya  

Half $55.00  Full $100.00 

 

Sides 
(Half Pan Feeds 20-25) 

(Full Pan Feeds 40-50) 
 

Rice Dressing 

Half $40.00  Full $75.00 

 

Potato Salad 

Half $35.00  Full $65.00 

 

Garlic Mashed Potatoes 

Half $35.00  Full $65.00 

 

Green Beans 

Half $45.00  Full $80.00 

 

Dirty Grits 

Half $40.00  Full $75.00 

 

Corn Macque Choux 

Half $45.00  Full $80.00 

 

Creamed Spinach 

Half $45.00  Full $80.00 
 



 

*Dressing also available in Pint ($7.00) & Quart ($14.00) containers 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
              

 

Party Trays 
Quesadillas:

Small (feeds 12-16) 

Large (feeds 25-32) 

 

 

- Grilled Chicken 

$46.00 Small 

$84.00 Large 

 

- Blackened Shrimp 

$50.00 Small 

$90.00 Large 

 

- Fried Crawfish 

$55.00 Small 

$100.00 Large 

 

 

Po-Boys: 

Hamburger Poboys 

$45.00 

(20 count 2” pieces) 

 

Fried Shrimp Poboys 

$55.00 

(20 count 2” pieces) 

 

Fried Catfish Poboys 

$55.00 

(20 count 2” pieces) 

 

Fried Gator Poboys 

$65.00 

(20 count 2” pieces) 

 

Combination Poboys 

Available upon request 

(20 count 2” pieces) 

 

Cold Dishes 
Garden Salad 

$30 Small; $55 Large 

 

Caesar Salad 

$30 Small; $55 Large 

 

Small pans (feeds 8-12) 

Large pans (feeds 16-20) 

 

ADD ON PROTIENS: 

 

+ Chicken 

$13.00 Small $25.00 Large 

 

+ Shrimp 

$18.00 Small  $35.00 Large 

 

+ Ahi Tuna 

$25.00 Small  $50.00 Large 

 

*Dressings: 

Caesar 

Parmesan Vinaigrette 

Ranch 

Blue Cheese 

Cane Vinaigrette 

Creamy Balsamic, 

Avery Island Dressing 

 

 

Breads 
(20 individual pieces) 

 

Buttered Dinner Rolls  

$20.00 

 

Sweet Potato Biscuits 

$25.00 

 

 

 

 

 

 

 

 

 

 

 

Dips 
(by the quart) 
Bon Temps Dip 

$30.00 

 

Spinach and Artichoke Dip 

$30.00 

 
Desserts 

White Chocolate Bread 

Pudding with  

Whiskey Butter Sauce 

$40.00 half pan (feeds 12-24) 

$75.00 full pan (feeds 24-48) 

 

Cheesecake (10”) 

$50.00 (feeds 8-16) 

Topping: 

Strawberry, Chocolate Ganache, 

or Salted Caramel  

 

Peach Cobbler 

$40.00 

 

Sweet Potato Beignets 

$30.00 (feeds 16 – 20) 
 
 
 

Paper goods supplied at an 
 additional cost. 

 

 


