CC e are a full service caterer, either

On OUT premises or YOUrs.

Please consider us for your party. We will
serve your choice of party sandwiches
and a large variety of delicious hot and
cold hors d’oeuvres. We can handle all
the details so you can relax and enjoy
yourself.

Wedding Receptions
Office Parties
Picnics
Dances
Specialty Activities
Etc.

Thhe Messing Framily

Some of Wineries Offered Are:

CHAMPAGE/SPARKLING WINES

Perrier-Jouet Grand Brut
Piper Sonoma Blanc de Noirs
Korbel Brut

WHITE WINES
Chardonnay

Jordan
Mumm Napa Cuvee Brut
La Crema “Sonoma Coast”
Sauvignon Blanc
Cakebread

Montevina

Blends

Caymus Conundrum
Folie a Deux “Menage a Trois”
Other Whites
Joseph Drouhin Pouilly Fuisse (France)
Von Hovel Riesling (Germany)
Dessert Wines
M. Chiarlo “Nivole” Moscato D’Asti (Italy)
Port/Sherry
Sandeman’s 20 Yr Tawny Port (Portugal)

RED WINES

Cabernet Sauvignon
Jordan
Franciscan
Coppola
Hess “Alomi”
Merlot
Matanzas Creek
Markham
Blackstone
Pinot Noir
Mark West
Rex Goliath
Zinfandel
Ravenswood
Other Reds
Ruffino Riserva Ducale Tan
Kim Crawford Pinot Noir (New Zealand)
House Wines
Woodbridge
La Terre

Request a copy of our
complete wine list.

pOgiNG @
Catening
Menu
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PARTY SANDWICHES

100
Ham, Roast and Turkey $35 00 $55.00
Egg, Tuna & Chicken Salad ~ $30.00  $50.00
Messina’s Family Club $50.00 $70.00

GOURMET DELI

SANDWICHES

50 100

Cocktail Muffulettas $55.00 $95.00

Ham, Roast and Turkey
Cocktail Po-Boys

dressed or with cheese

$45.00  $90.00
$55.00  $95.00

Mini Croissants (Ham, Roast, Turkey) $65.00  $105.00
$75.00 $115.00

Chicken Salad Croissants

COCKTAIL
HORS D’OEUVRES
1/2 Pan Pan
House Italian Salad $35.00 $55.00
Muffuletta Pasta Salad $40.00 $70.00
50 100
Marinated Crab Claws $60.00  $95.00

[talian Stuffed Artichoke Balls  $40.00  $60.00
Boiled Shrimp w/Cocktail

and Remoulade $60.00 $120.00
Shrimp Mold w/Assorted Crackers $80.00
Deviled Eggs $40.00  $60.00

12” Tray 16” Tray

Season Fresh Fruit
and Cheese Display $65.00  $85.00
Fresh Fruit Display w/Dip $45.00  $65.00
Vegetable Display w/RanchDip $45.00  $65.00
Assorted Domestic Cheeses
w/Crackers $70.00  $95.00
Caramel Pecan Brie
w/Fresh Strawberries

$55.00  $80.00

CHEF’S PASTA PANS

All pans tossed with penne pasta)

1/2Pan  Pan
Pasta Alfredo $40.00  $60.00
Chicken & Mushroom Alfredo $50.00 $75.00
Chicken Florentine $45.00 $70.00
Homemade Lasagne $50.00  $80.00

Pasta Milan

Italian Sausage, Diced Tomato,

Parmesan, Red Onions and Garlic $45.00 $75.00
Pasta la Scala

Shrimp, Artichoke Hearts, Onion, Garlic

Parmesan, Butter and White Wine $45.00 $8000

Crawfish or Shrimp Alfredo ~ $45.00  $80.00

NEW ORLEANS

THOROUGHEFARE
BOXED LUNCHES

CITY PARK

Muffuletta
(Ham, Genoa Salami, Provoleone
Cheese & Olive Salad served on
Muffuletta Bread)
Potato Chips
Fresh Baked Cookie
$10 per person

MAGAZINE Assortment of Roast Beef,
STREET Turkey and Ham Sandwiches
served with Swiss Cheese on a
Fresh Baked Roll
Lettuce, Tomato and Pickle Spear
Potato Chips
Fresh Baked Cookie
$10 per person

Boxed Lunches are served with utensils and napkins.

Iced Tea: $20.00 per gallon  Soft Drinks: $2.00 each

MUST ORDER 24 HOURS IN ADVANCE

HOT DIPS

1/2 Pan Pan
Spinach and Artichoke Dip

w/Tortilla Chips $45.00 $70.00
Lump Crabmeat Dip

w/Assorted Crackers $80.00 $150.00
Crawfish Au Gratin Dip

w/Assorted Crackers $65.00 $125.00

HORS D’OEUVRES
50 100

Bacon Wrapped Shrimp $70.00 $130.00
Chicken Drummettes $50.00 $75.00
Cocktail Meatballs $40.00 $70.00
Honey BBQ Smoked

Sausage Rounds $30.00  $50.00
Opyster Patties $65.00 $105.00
Crabmeat Patties $65.00 $105.00
Chicken Tenders w/BBQ Dip  $55.00  $90.00
Fried Catfish Strips

w/Tartar Sauce $45.00 $80.00
Crab Stuffed Mushroom $50.00  $95.00

SOUPS & ENTREES

Gallon

Seafood or Chicken Andouille Gumbo

w/Rice $75.00
Corn and Crab Bisque $85.00
Corn and Shrimp Bisque $85.00
Shrimp Creole w/Rice $75.00
Crawfish Etouffee w/Rice $85.00
Creole Chicken and 1/2 P Fan

Sausage Jambalaya $40.00  $60.00
Red Beans and Rice

w/Smoked Sausage $40.00  $60.00

DESSERTS

Assorted French Pastries ~ $225.00 per hundred
Assorted Cocktail Desserts $200.00 per hundred

Homemade Bread Pudding ~ 1/2 Pan Pan
w/Bourbon Sauce $40.00  $60.00



Messina’s Catering
Holidaw Catening Entré

Half Pan Whole Panv
Creaumed Spinach $45.00 $70.00
Corn Bread Dressing $35.00 $65.00
Oyster Dressing $55.00 $85.00
Sweet Potuto Casserole $45.00 $70.00
Shrimp & Mediterranean Casserole $55.00 $85.00
String Beanw and Artichoke Casserole $45.00 $70.00
Artichoke Casserole $45.00 $70.00
Turkey Roast with Broww Growy (per Turkey) $75.00

“*Turkey Average 10Ws of AW Meat

We have full menws to-compliment the Entrees above as well as Take-
Oul Catering meruts avaidlable upon request: Let Messina’s handle all
of-your Holiday Calering Needs!

2717 Willliowns Blvds ~ Kenner, LA 70062 ~ 504-469-7373



