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WEDDING FACKAGE IV

Catering

Fasscc] Hors d’Ocuvrcs

Pine Nut F ncrusted Shriml:) with Kaspberry DiPPing Sauce
Breaded Articl'mokc Hearts with Zestg Marinara Sauce
Koastccl Corn Crabcakcs with Jalapeno Tar’car Sauce

Duck SPring Ko”s with T hai DiPPing Sauce

Tablc Presentation

Savorg Crabmcat & Stilton Chccsccal«: served with Assortecl Crackers
Smokcd Sa|mon Torte ]agered with Smoked Salmon, [Fresh Dill, Sweet Red Onion, &
(Cream (Cheese served with | oasted (Croustades & Assorted (_rackers
Spicg Three Cheese GUH: Shrimp Fondue served with [ Jomemade T ortilla Chips
Chc{:’s Mixed Gri” Frcscntation ~ Bee]c T enderloin with [orseradish Magonnaise,
Marinated (rilled Chicken Breast with Honey Dijon, Girilled Duck Breast with Spicy
Fepper Je”y, Andouille & |talian Sausage with (Grain Mustard all served with Assorted
Artisan Breads
Pistachio | ncrusted Salmon toPPecI with a Saffron Beurre Blanc
Fetite | amb Chops with Raspberry Chambord (laze served with Roasted Parslied

Fotatoes

$55.00 PP

L/n/'fomzca’ C/n:f’s Carwhg5tat7bn may be added
for additional cﬁargc of $ 5.00 PP
Choose one of the Following:

Steamship Round with [Horseradish Mayonnaise
]—‘loneg Glazed Ham with Honeg Dﬂon Sauce
Cajun Fried T urkey with Cranberry Spread

[Herb Roasted Pork | oin with Carme]izecl Ohnion au Jus

400 E. William David Pkwy. Metairie, LA 70005 504 833-2120



