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         MENU 
COCKTAIL HOUR 

Hot passed hors d’oeuvres (please select a variety of four): 

Crawfish-leek tarts, herbsaint 

Smoked ham “croque”  

Brisket and duck liver boudin balls, creole mustard 

Jumbo lump crab cakes with remoulade            

Cajun short-rib meat pie 

Butternut squash-goat cheeses quiche, chili roasted pepita 

Chicken and pine nut meatballs 

Caramelized onion tart, anchovies and olives 

“Loaded” potato tart, with bacon, chives, cheddar, and sour cream 

Horseradish crust blue point oysters 

Roasted oysters with spicy sesame hoisin sauce, cilantro, scalliions 
Room temperature passed hors d’oeuvres (please select a variety of four): 

Jumbo lump blue crab slider, tarragon mayo, radishes, peas shoots  

Cardamom smoked lamb papadum, mango and coriander 

Oysters on the half shell, smoked tomato-horseradish vinaigrette 

Goat cheese crostini, macerated figs 

Pecan crusted goat cheese, baby beets on crostini  

Louisiana style boiled shrimp, Thai chili cocktail sauce 

Pepper seared beef sirloin on herb toast, horseradish cream 

Chorizo stuffed dates, wrapped in bacon 

Deviled eggs, smoked paprika, Maldon sea salt 

Duck rillettes with apricot mustard 

Exotic mushroom summer rolls, spicy aioli and cilantro 

  

 

Passed for one hour, $24.00 per person  

Passed for two hours, $40.00 per person 
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SAMPLE BUFFET DINNER MENU 
Buffet dinner entrees, choice of 2: 

Spicy Shrimp sliders, tarragon mayo 

Chicken-tasso-andouille gumbo, with rice 

Chicken and andouille sausage Jambalaya 

Crispy confit chicken thighs, handmade pepper jelly, cilantro, scallions 

Grilled Louisiana sausages, hand made Creole mustard, bread n’ butter pickles 

Poblano chili smothered pork chops, Cajun pickled onions 

Red beans and rice (vegetarian or with bacon and Andouille) 

Smoked pork “po’ boys,” apricot-mango chutney, arugula 

Tchoup Muffalettas with sopressata, mortadella, coppa, provolone, olives-artichoke salad, brioche 

Louisiana boiled shrimp, Thai chili cocktail sauce, (either peeled, or peel n’ eat) 

Famous NOLA BBQ shrimp (either peeled or peel n’ eat) +$3 per guest 

Boiled shrimp marinated with Vietnamese chili, basil, and lime (peel n’ eat) +$3 per guest 

Red curry braised pork and crab meatballs, with jasmine rice +$3 per guest 

Coconut-lemon grass confit duck leg, rice noodles +$6 per guest 

Spice rubbed tri tip steak, red pepper-caramelized garlic relish +$6 per guest 

Cajun grilled catfish, okra-corn relish +$6 per guest 

Add additional entrée selection +$7 per guest 

Buffet dinner sides, choice of 2: 

Green onion potato salad 

Country coleslaw, poppy seed dressing 

Mixed baby lettuces, lemon and extra virgin olive oil 

Baby lima beans salad, tomato, olives, smoked paprika, lemon, olive oil 

Roast cauliflower, ginger crisp apples, chicory, pumpkin seeds, Aleppo  

Spiced chickpeas and roasted zuchinni 

Cous cous with apricots and pistachio 

Orzo with fall vegetables and Bulgarian sheep’s milk feta 

Duck fat roast Brussels sprouts, pears, blue cheese, pecans 

Mac n’ cheese, herb bread crumbs (add mushrooms +$3 per guest, crawfish +$5) 

Maque choux, bacon, tasso, corn, peppers, cream (add crawfish +$5 per guest) 

Red beans and rice (vegetarian or with bacon and Andouille) 

Savoy cabbage and gator sausage, smoked pork broth, tarragon 

Black eyed pea salad with peppers and parsley 

Add additional side +$5 per guest 

Includes Buttermilk Biscuits, hand made pepper jelly 

$25.00 per person 
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SAMPLE BUFFET STATIONS 
 
Suggested station options (feeds about 40-50 people):  
 
 
Finger sandwiches (please choose a variety of 3):  
Spicy Shrimp sliders, tarragon mayo 

Smoked pork tasso sandwiches, apricot-mango chutney, arugula 

Egg salad sandwiches with watercress 

Eggplant caponata, arugula, extra virgin olive oil, onion focaccia 

Mini chicken biscuits, handmade pepper jelly 

Jumbo lump crab cake sliders, jalepeno remoulade 

Ham and swiss, honey mustard, on rye bread 

Seared sirloin steak, carmelized onions, fresh horseradish, Maldon sea salt +$25.00 

Chicken with tarragon, dried cranberries, slivered almonds 

Pepper Seared yellowfin tuna, mizuna, pickled ginger, wasabi aioli +$25.00 

Smoked mackeral with green olive-basil mayo, pickled onions 

Salmon gravlax, lightly pickled cucumbers, dill cream +$25.00 

Portabello mushroom, grilled onions, arugula, basil-ricotta, sundried tomato pesto 

Vegetarian “muffaletta,” grilled zuchinni, roast peppers, olive-artichoke salad, provolone cheese 

 

$300.00 Per station 
 
Crudite of seasonal greenmarket vegetables with dill crème fraiche  

 
$160.00 per station 
 
 

Louisiana style boiled shrimp, Thai chili cocktail sauce, lemons 

 

$300 per station  

 

Organic and farmstead local cheeses, fresh figs, dried fruit, berries, acacia honey, flatbreads and 

crackers 

 

$300.00 per station  

 

Charcuterie and salumi, various handmade charcuterie, artisan cured meats, handmade mustard, 

pickles, garlic toasts 

 

$300.00 per station  

 

Raw bar station: Local, seasonal oysters and clams on the half shell,  

smoked tomato-horseradish sauce; shucked to order 

 

$500.00 per station  
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Salads: 

Arugula with roast pears, blue cheese, spiced pecans, rice wine vinaigrette 

Bibb lettuce, radishes, fines herbes vinaigrette 

Romaine hearts, onions, grape tomatoes, red onions, Maytag blue cheese 

Roasted beets and spiced pecans, ricotta salata, gold raisins, tarragon, citrus vinaingrette 

Baby lima beans salad, tomato, olives, smoked paprika, roast lemon vinaigrette 

Spiced chick peas and roasted zuchinni, lemon and olive oil 

Black eyed pea salad, peppers and parsley 

Bibb lettuce with roast local baby beets, radish, Maytag blue cheese dressing 

Baby lettuces, lemon and extra virgin olive oil 

Orzo with spring vegetables, feta cheese, mint and lemon 

Cous cous with apricots and pistachios 

Green onion potato salad 

 

$75.00 small (15-20 people)  $140.00 large (30-40 people) 

 

Hot Items: 

Chicken and sausage Jambalaya  

Gumbo of the week                                                                 

Red beans and rice with Andouille sausage  or vegetarian   

Chicken meatballs with penne and creamy tomato basil sauce    

Crispy confit chicken wings, red pepper jelly, cilantro and scallions 

Exotic mushroom mac n’ cheese 

 

$75.00 small (10-15 people)  $140.00 large (25-30 people) 

 

Other stuff:     

Handmade market pickles      $10 pint 

Duck liver-brisket boudin balls     $20/dozen 

Crawfish-leek tartlets       $30/dozen 

Gator sausage in a blanket      $30/dozen 

Famous deviled eggs                                                                   $30/dozen 

Famous buttermilk biscuits       $20/dozen 

 

Full size pies: 

 

Chess pie 

Molasses sweet potato       

Lemon meringue 

Caramel-chocolate-pecan 

Ginger apple, ginger crumb crust 

Double crust caramel apple pie 

Chocolate peanut butter cream pie 

Key lime pie 

Banana cream pie 

Ginger peach, pistachio strusel 

Classic pecan pie 

 

$32.00 per pie, serves 7-10 people 


