SOUPS

Tomato Basil
Broccoli & Cheesep
Sherry Mushroom Velouté
Sweet Potato Andouille Velouté
Chicken & Andouille Gumbo
Crawfish & Brie Bisque

New England Clam Chowder

Shrimp & Corn Chowder

Seafood Gumbo

SALADS

FIELD GREENS & BOURSIN CROUTONS SPINACH & MUSHROOM SALAD
with Creole Mustard with Raspberry Vinaigrette
& Cane Syrup Vinaigrette
MUFFALETTA SALAD
GREEK STYLE SALAD with Genoa Salami, Capicola Ham,
with Black Olives, Pepperoncini, Tapenade & Italian Herb Vinaigrette
Red Onion, Roma Tomatoes
& Feta Oregano Vinaigrette SLICED TOMATO
& MOZZARELLA SALAD
MARINATED CUCUMBER, with Extra Virgin Olive Oil & Fresh Basil
ONION & TOMATO SALAD )
over Red Leaf Lettuce SHRIMP REMOULADE
with Roasted Garlic over Shredded Iceberg Lettuce

& Balsamic Vinaigrette

Above Salads may be upgraded on any Plated Luncheon or Dinner Menu Selection

APPETIZERS

Sesame Chicken Saté with Asian Slaw
Shrimp Cocktail
Crawfish Cakes with Tomato Corn Relish
Herbed Crabmeat Cheesecake

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