
Plated Dinner
     Menu

All four-course dinners served with choice of soup, salad, Sides and dessert

Soup 
Shrimp and Corn Bisque

Chicken Andouille Gumbo

Turtle Soup

Blue Crab and Brie Bisque

Crawfish Ettouffe 

Sweet Potato Tasso Bisque

Seafood Gumbo

Oyster Artichoke Soup

Salad
Garden Salad with House Vinaigrette 

Spinach Salad- With seasonal fruit, Pecans,

feta, Tomato, Red Onion

Classic Caesar 

Bacon Blue Cheese Wedge

Caprese Salad

Entrées  
Voodoo Chicken
Braised chicken breast in an Amber beer au jus
Recommended pairings: Rice Pilaf and Brussels

Balsamic Glazed Chicken Breast
Grilled chicken with balsamic reduction
Recommended pairings: mushroom risotto and
asparagus

Crawfish Stuffed Chicken
Crawfish rice dressing in baked chicken breast
with creole cream sauce
Recommended pairings: roasted potatoes and
brussels

Gulf FIsh Pontchartrain
Served with lemon crab buerre blanc
Recommended pairings: roasted potatoes and
seasonal vegetables

Stuffed Gulf Fish
Blue crab stuffed fish with a creole cream
Sauce
Recommended pairings: roasted potatoes and
seasonal vegetables

(choose 1)

(choose 1)

(choose 2)



Entrées  
Braised Short Rib
With a rosemary demi reduction. Recommended pairings: roasted
potatoes and seasonal vegetables

Double Cut Pork Chop
Sous vide and grilled pork chop with demi glaze 
Recommended pairings: sweet potato hash and corn maque
choux

Seared Duck Breast
Cajun blackened, sous vide - with orange balsamic gastrique.
Recommended pairings: dirty rice and corn maque choux

8oz Filet of Beef
with mushroom demi glace, chimichurri or garlic au jus
Recommended pairings: whipped potatoes and asparagus

12 oz Prime Rib 
with pain drippings au jus and horseradish aioli
Recommended pairings: roasted potatoes and seasonal
vegetables

Vegetarian & Vegan
Vegetable Pilaf Stuffed Portobello
with balsamic reduction and seasonal vegetables

Red Bean Pilaf Stuffed Bell Pepper
With creole tomato sauce and seasonal vegetables

Sides
Whipped Potatoes

Roasted Potatoes

Rice Pilaf

Dirty Rice

Mushroom Risotto

Sweet Potato Hash

Corn Maque Choux

Seasonal Veg

Roasted Brussels

Asparagus

Desserts
New York Cheesecake

New Orleans Classic Bread Pudding

White Chocolate Bread Pudding

Bananas Foster A la Mode

Vanilla Creme Brule  

Strawberry Short Cake

Chocolate Berry sin Cake

(choose 2)

(choose 1)



Bar Packages

CALL BRANDS

22% Service Fee plus, venue rental, security, plus applicable tax. Menu
prices are subject to change.
Add (2) Hand Passed Hors d' oeuvres to any menu for $15 per person.

Benchmark Bourbon, Svedka Vodka, Segrams VO Blended Whiskey, Amsterdam
Gin, Captain Morgan Rum, Chivas Regal Scotch, Jose Curevo Tequila, Amaretto. 
Wine + Sparkling: Chardonnay, Sauvignon Blanc, Piper Sonoma Brut Pinot Noir and
Cabernet Sauvignon. 
Beer: Bud Light, Miller Light, Michelob Ultra, Corona and Heineken 
 

BEER + WINE + SPARKLING
Wine + Sparkling: Chardonnay, Sauvignon Blanc, Piper Sonoma Brut Pinot Noir
and Cabernet Sauvignon. 
Beer: Bud Light, Miller Light, Michelob Ultra, Corona and Heineken 

PREMIUM BRANDS
Marker's Mark Bourbon, Stoli Vodka, Crown Royal Blended Whiskey, Bombay
Gin, Flor de Cana Rum, Chivas Regal Scotch, 1800 Tequila, Amaretto. 
Wine + Sparkling: Chardonnay, Sauvignon Blanc, Piper Sonoma Brut Pinot Noir
and Cabernet Sauvignon. 
Beer: Bud Light, Miller Light, Michelob Ultra, Corona and Heineken 
 


