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Breaded Artichoke and Boursin Cheese
Mini Raspberry and Almond Brie en Croute
Duck and Andouille Gumbo
Shrimp and Pumpkin Bisque

Fresh Baby Spinach Sa]ad toPPccl with Goldcn Raisins, Crumblcc] Blcu Cheese, Candied Pecans and Fl:ljl
APPles served with our Fcppelje”y Vinaigrcttc Dressing

Shrimp Miriton Casserole
Oven Roasted T urkey with Gravy and Cranberry Sauce
Brown Sugar and Maple Glazed Ham
| obster Ravioli served in a Crabmeat Cream Sauce
Tender Boneless Pork Chop with Andouille Rice Dressing and topped with an Apple Sherry Reduction
Crawfish and [ ggplant 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 Combread Dressing
New Orleans Oyster Dressing
Au Gratin Potatoes

Cinnamon | aced Mashed Sweet Potatoes toPPcd with Candicci Pecans
Assorted Mini Cakes and Fics: Fecar\, Fumpkin, | emon Meringuc, etc.

White Chocolate Bread Fuclc]ing



