HORS D’OEUVRES

HOT HORS D’OEUVRES

(100 Pieces)

Individual Assorted Quiches
Fried Catfish Strips
Chicken Drumettes

Egg Rolls
BBQ or Swedish Meatballs
Andouille en Crofite
Fried Shrimp
Fried Oysters
Smoked Sausage with Creole Mustard Sauce
Chicken Fingers
Boudin Balls
Bacon Wrapped Shrimp
Seafood Stuffed Mushrooms
Crawfish Pies
Meat Pies
Hot Crab Dip with Croustades
Coconut Fried Shrimp
Parmesan Artichoke Hearts
Asian Chicken Saté
Alligator Sausage in Cane Syrup Demi-Glace
Italian Sausage Stuffed Mushrooms
Pecan Crusted Duck Strips
Fried Cheese Ravioli
Louisiana Hot Wings
Sesame Potstickers
Mini Muffalettas

COLD HORS D’OEUVRES

(Per 100 Pieces)

Finger Sandwiches
Assorted Canapés
Deviled Eggs
Spiced Peel 'n Eat Shrimp
Cocktail Shrimp on Ice
Shrimp Rémoulade in Pastry Shell
Strawberries Dipped in Chocolate

All Prices Subject To 20% Gratuity And A State Sales Tax
All Prices Subject To Change Without Notification
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HORS D’OEUVRES

HAND CARVED STATIONS

A carver charge of $50.00 will apply for the first two hours.
Additional time will be charged at $10.00 per hour.
All stations include appropriated accoutrements

STANDING STEAMSHIP HERBED ROASTED CREOLE MUSTARD
ROUND OF BEEF TENDERLOIN OF BEEF RUBBED PORK LOIN
Serves 250 Serves 30 Serves 100
WHOLE BONELESS ROASTED ROAST ROUND
BAKED HAM BREAST OF TURKEY OF BEEF
Serves 100 Serves 100 Serves 100

PASTA STATIONS

(Serves 50)

Blackened Chicken Alfredo Penne
Chicken, Shrimp & Smoked Sausage “Jambalaya” Rotini
Shrimp Scampi Bowtie
Crawfish & Tasso in Cajun Cream Sauce with Rigatoni
Grilled Chicken Pesto & Sun Dried Tomatoes in Penne
Grilled Salmon & Asparagus Bowtie in Dill Vermouth Cream
Tri-Color Cheese Tortellini with Mushrooms in Asiago Mornay Sauce

ACTION STATIONS
(Minimum of 100 People)
served with appropriate condiments

BANANAS FOSTER

Traditional New Orleans Flambé over Vanilla Ice Cream

MARDI GRAS PASTA SHRIMP LA FOURCHE
Rainbow Rotini tossed in a Spicy Creole Bowtie Pasta with Sautéed Shrimp
Tomato Sauce with Grilled Chicken, in a White Wine and Tasso Garlic Cream Sauce
Crawfish & Andouille Sausage with Crimini Mushrooms, Tomatoes & Green Onions

All Prices Subject To 20% Gratuity And A State Sales Tax
All Prices Subject To Change Without Notification
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HORS D’OEUVRES

TRAYS & PRESENTATIONS

(Serves 50)

Fresh Fruit Tray with Berries
Spinach Dip with Assorted Toast Points
Assorted Cheese & Crackers Display
Chip & Dip Tray: Corn Chips, Potato Chips & Tortilla Chips
with Ranch, Salsa & Cheese Dip
Fresh Vegetable Tray
Grilled Vegetable Tray
Spicy Crab Mold with Crackers
Mini French Pastries and Petits Fours

DISPLAYS
(Serves 100)
SEAFOOD PRESENTATION CHARCUTEIRE DISPLAY
Steamed Mussels, Smoked Salmon, Cured Ttalian Meats, Hard Cheeses & Antipasto
Smoked Trout, Smoked Scallops
& Marinated Crab Fingers CHOCOLATE DREAMS DISPLAY
Chocolate Fountain
SMOKED SALMON DISPLAY with 25 Pounds of Milk, Dark or White Chocolate
ASSORTED FRUIT, CHEESE & ASSORTED CHOCOLATE
VEGETABLE DISPLAY FOUNTAIN DIPPERS

All Prices Subject To 20% Gratuity And A State Sales Tax
All Prices Subject To Change Without Notification
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