
 
Holiday Menu 

 
Breaded Artichoke and Boursin Cheese 

 
Mini Raspberry and Almond Brie en Croute 

 
Duck and Andouille Gumbo 

 
Shrimp and Pumpkin Bisque 

 
Fresh Baby Spinach Salad topped with Golden Raisins, Crumbled Bleu Cheese, Candied Pecans and Fuji 

Apples served with our Pepperjelly Vinaigrette Dressing 
 

Shrimp Mirliton Casserole 
 

Oven Roasted Turkey with Gravy and Cranberry Sauce 
 

Brown Sugar and Maple Glazed Ham 
 

Lobster Ravioli served in a Crabmeat Cream Sauce 
 

Tender Boneless Pork Chop with Andouille Rice Dressing and topped with an Apple Sherry Reduction 
 

Crawfish and Eggplant Napoleons drizzled with a Shrimp and Andouille Cream Sauce over Angel Hair Pasta 
 

Sliced Beef Tenderloin garnished with Caramelized Onions and Portobello Mushrooms in a Sherry Cane Glaze 
 

Tasso Cornbread Dressing 
 

New Orleans Oyster Dressing 
 

Au Gratin Potatoes 
 

Cinnamon Laced Mashed Sweet Potatoes topped with Candied Pecans 
 

Assorted Mini Cakes and Pies: Pecan, Pumpkin, Lemon Meringue, etc. 
 

White Chocolate Bread Pudding  


