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Catering

WEDDING FACKAGL |

Fasscd Hors cl’Ocuvrcs

Pecan [[ ncrusted Chicken T enders with Honeg Dﬂon Dipping Sauce
Mini Crawfish Fies
Antipasto Skewers

T able Presentation

Chunkﬂ Warm SPinac[': & Artichoke DlP served with [ Jomemade T ortilla Chips
Domestic Cheese FPresentation
5un~Dried T omato, Ar‘tichoke & Festo Bric en Croutc gamishecl with Fresh I ruit
& served with Assortcd Crackcrs

Shrimp & Fcnnc Fasta with Tomato Basil Cream Sauce
Smothered Chicken served with Farslied Rice

$2%.50 PP

(niformed C/IC)GS Carwhg5tat1bn may be added for additional c/m/gc of $5.00 PP
Choose onc of the Following:
Steamship Round with [Horseradish Magonnaise
Honeg (lazed Ham with Hon69 Djjon Sauce
[Herb Roasted Pork | oin with Carme]izecl Ohnion au Jus

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

Fasscd Hors d’Ocuvrcs

Catering

Seafood Stuffed Mushrooms
Smoked Cl‘lickcn Qucsacli"as with Chipot]e Sour Cream
Mini Bee? and WIH Mushroom en Croute

Tablc Presentation

Crabmeat, For‘{:obc”o Mushroom and C]rugcre Chcesc Fonduc served with
Toasted Croustades
Sliced Fresh Seasonal Fruit, garnished with [~ dible [Tlowers & served with
Honcg Yogurt Dipping Sauce
Gri”ccl Vegctablc Frcscntation with Scasonal \/egetab]es such as EggP]ant,
Zucc!ﬂini, Yc”ow Squaslﬂ, Fortobc”o Muslﬂrooms, ch & Yc“ow Fcppers, &
AsParagus served with Pesto Aioli
T raditional Antipasto Presentation with Assorted Artisan Preads
Chickcn Koulaclcs ~ Bone!ess Chicken Breast stuffed with Cheese, SPinach and
Muslﬁroomsj topped with a White Wine & 5ha”ot Sauce & served with [Homemade
Fasta Agh O]io
APPIC Glazccl For‘( Loin with Roasted Kosemarg Yukon Fo‘catoes

$28.50 PP

(niformed C/ICIGS Carwhg5tat1bn may be added for additional c/;a/gc of $5.00 PP
Choose onc of the Following:
Steamship Round with [Horseradish Magonnaise
Honeg Glazeci [Ham with Honeg Dﬂon Sauce
[Herb Roasted Pork | oin with Carme]izecl Ohnion au Jus

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

Catering

Fassed Hors d’Oeuvres

Finc Nut Er\crustccl Shrimp with SPicg Raspberrg DiPPing Sauce
Chickcn Satag glazecl with Fcanut Ginger Sauce
New Oreans Crabcakes with \White Remoulade
SPinach & Artichoke Triangles toPPe& with Asiago (Cheese

Tablc Presentation

Assortccl Gri”cd chctables such as For’cobe”o Mushroom, 5weet Be” FCPPer,
Zucchiﬂi, Squash, E_ggplan’c, Asparagus, & Red Onion, served with Fes‘co Aio]i
DiPPing Sauce
Crabmeat, For‘{:obc”o Mushroom and C]rugcre Chcesc Fonduc served with
Toasted Croustades
Pecan Praline Brie en Croute garnislﬂcd with [ resh [Truit and served with assorted
(Crackers
Gul]c Shrimp & Smokcd Goucla Chcesecakc served with Toas’ced Croustades
Crawmcish Pasta with T ender C rawfish T ails in a Rich New Orleans (ream Sauce
served over Fasta
chCTcndcrloin TiPs & Fortobcllo Musl’zrooms with Burgundﬁ Wine 5aucc
served with Roasted Gar]ic Mashed Fotatoes

$35.00 PP

Un/'formcc/ Cﬁcﬁs Carv;hg5tat1bn may be added for additional cﬁarge of $ 5.00 pp
Choose one of the Following;
Steamship Round with [Horseradish Mayonnaise
Honeg Glazed [Ham with Honeg Dﬂon Sauce
[Herb Roasted Pork | oin with (Carmelized Onion au Jus

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

Catering

Fasscd Hors d’Ocuvrcs

Finc Nut Encrusted Shrimp with Raspbcrrg Dipping Sauce
Breaded Artichoke [earts with Zesty Marinara Sauce
Koastcc} Com and Crab Cakcs with White Remoulac{e

Duck Empanaclas with ] hai Dipping Sauce

Tablc Presentation

Savorg Crabmcat & 5tilton Chccsccakc served with Assorted (rackers
Smoked Salmon Tor’ce lagered with Smoked 5almon, ]:resh Dillj Sweet Red
Onion, & (ream (Cheese served with | oasted (Croustades & Assorted (rackers
Grilled Asparagus Presentation, accompanied by Rolled Proscuitto, & a Bleu Cheese
Dipping Sauce
Chef's Mixed Girill Presentation ~ Beef T enderloin with [Jorseradish Mayormaise,
Marinated Gri”ecl Chicken Breas’c with Honey Dﬂon, Gri”ed Duck Breas’c with
SPic5 Fepperje”y, Andouille & Jtalian Sausagc; all served with Assorted Artisan
Preads
Pistachio [ ncrusted Salmon toPPecl with a Saffron Buerre Blanc
Petite | amb Chops with Raspbcrrg (Chambord (Glaze served with Roasted Farslied

Fotatoes

$55.00 PP

L/n/}[onnca’ C/lcf’s Carwhg5tat1bn may be added for an additional cﬁafgc of $5.00 PP
(Choose one of the Fo”owing:
Steamship Round with [Horseradish Mayonnaisc
Honeg Glazed Ham with Honeg Djjon Sauce
[Herb Roasted Fork | oin with Carmelized Onion au Jus

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



