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WEDDING FPACKAGElI

Catering

Fasscc] Hors d’Ocuvrcs

Pine Nut E ncrusted 5hrimp with Spicy Kaspberrg DiPPing Sauce
Mini Chicken Cordon Blcu
New Orleans Crabcakes with Caper Remoulade
Spinacl‘\ & Artichoke Triang]cs toPPed with Asiago Cheese

Tab|c Presentation

]mported & | Domestic Chccsc Presentation served with Assorted (Crackers
Crabmcat, Fortobc”o Mushroom, & Grugerc Fondue served with Toasted Croustades
Pecan Praline Brie en Croute garnished with [Fresh [Truit and served with assorted (rackers
Gul{: Shrimp & Smokcd (Gouda Chccsccake served with | oasted (Croustades
New Orleans Craw{:isl‘\ Fasta with T ender Crawfish T ails in Rich,

SPiCH (Cream Sauce served over Pasta
Deef Tcnclcr|oin Tips & Forl:obc”o Mushrooms with Burguncly Wine Sauce
served with Roasted (Garlic Mashed Potatoes

$%5.00 PP

L/n/’)[ormca/ Chefs CaN/hg5tat/bn may be added
for additional C/7argc of $5.00 PP
(Choose one of the Fo”owing:
5teamship Round with [orseradish Mayonnaise
f‘loncg Glazed f‘lam with r‘loneg Dgon Sauce
Caj un [ried T urkey with Cranberry Spread
[erb Roasted Pork | oin with Carmelized Onion au Jus

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



