
À La Carte

Plates & Utensils Sold Separately
MINIMUM OF 20, 10% DELIVERY FEE

Catering Menu

Build Your 

Chicken & Gravy   $42.95

Own Sliders

New Orleans’ Style Roast Beef   $48.95

BBQ Pork   $42.95

Focaccia
Pizza Bites

2 Quarts & 24 RollsFinger Sandwiches

FINGER Sandwiches
Croissant

Focaccia Sandwiches
Mini

Biscuit Sandwiches

Petite

Traditional  40.95 per 50
ham, roast beef, turkey, egg salad, & chicken salad on sliced 
white & whole wheat bread

All Meat  45.95 per 50
ham, roast beef & turkey, on sliced white & whole wheat bread

House  65.95 per 50
ham on French, roast beef on focaccia, turkey on whole wheat, 
egg salad on focaccia, and chicken salad on croissant

Tea  42.95 per 50
cucumber, spinach, tomato, pineapple & strawberry on sliced 
white & whole wheat bread

Egg Salad & Avocados 42.95 per 2 dozen
with sprouts and sliced tomatoes

Classic Shrimp Salad 48.95 per 2 dozen
with sprouts and sliced tomatoes

Highlights Chicken Salad 42.95 per 2 dozen
with sprouts and sliced tomatoes

Honey Basted Ham 42.95 per 2 dozen
on sweet potato biscuits

Roasted Turkey 42.95 per 2 dozen
on corn biscuits with a cranberry butter

Ham & Gruyere 36.95 per 2 dozen
wilted spinach, Dijion mustard, and Gruyere

Grilled Vegetable 42.95 per 2 dozen
eggplant, zucchini, red onions, tomatoes, aioli, mozzarella 
and fresh basil

Bacon Lettuce & Tomato  32.95 per dozen
mayonnaise and mustard

Miniature Muffalettas 42.95 per 2 dozen
grilled Mortedella, Genoa salami, ham, provolone & olive salad

 

Grilled Shrimp 34.95 per 2 dozen
with prosciutto, slivered red onions & crumbled blues cheese 

Goat Cheese 28.95 per 2 dozen
with pine nuts and wilted spinach

Sausage & Pepper 28.95 per 2 dozen
with grilled onions, basil, red sauce and mozzarella

BBQ Chicken 28.95 per 2 dozen
pickled ahaheim chilies, corn relish, grilled onions, chihahua 
cheese and feta



Duck Diablo   $22.95

Soups Per Quart

Black Bean   $12.95

Chicken & Sausage Gumbo   $18.95

Veggie Chili   $14.95

Party PlattersSpecialty Platters
Assorted Fruit Platter  48.95
cantaloupe, honey dew melon, strawberries, red seedless 
grapes,pineapple & kiwi with a poppy seed yogurt dipping sauce

Assorted Cheese Platter  52.95
cheddar, pepper jack, smoked Gouda, provolone, cantaloupe, 
honey dew melon, strawberries, red seedless grapes, and kiwi 

Raw Vegetable Platter  42.95
carrots, cucumbers, broccoli, mushrooms, tomatoes 
and celery with a herb dipping sauce 

House Prepared Italian Meatballs 42.95 per 50 

Southern Fried Drumettes 65.00 per 50 

Vegetable Crudités 65.95 
blanched green beans, carrots, new potatoes, asparagus,
red peppers and mushrooms with herb dipping sauce

Chicken & Mango Kabobs 72.95 (48 kabobs) 
with grilled red peppers and a peanut dipping sauce

Sliced Norwegian Smoked Salmon 125.95 
A side of smoked salmon sliced thin, served with capers, 
red onions and a dill cream cheese garnished with Belgian 
endive and baby lettuces

Dips & Spreads

Savory Cheese Tarts

1 quart serving

6 inch round tart 

Fresh Mozzarella and Tomato Bruschette     58.95 
with slivered red onions, calamata olives and fresh basil

Mediterranean Nosh       75.00 
house prepared Hummus, Baba Ghanoush, roasted vegetable 
relish,grilled red peppers, marinated Feta and Calamata olives

Shrimp Remoulade Platter 
85.00 (50 shrimp)
seasoned and peeled boiled shrimp garnished with fresh 
lemons & parsley served with our house Remoulaude sauce

 

Specialty Cheese Platter 110.00 
Brie with a pecan topping, Saint Andre filled with onion 
marmalade, Danish blue cheese, New York cheddar with 
coarse gain mustard, table ricotta, house made boursin cheese 
and smoked Gouda garnished with red grapes, strawberries 
and Toasted walnuts

Creole Deviled Eggs    38.95 (2 dozen)
with cayenne pepper and sweet relish

Sesame Seared Tuna Canapé    52.95 (2 dozen)
with pickled ginger and wasabi sauce

Tuscan Artichoke Platter  95.00 
Stuffed with Louisiana lump crabmeat, fresh lemon zest, fine 
diced tomatoes, calamata olives, parmesan cheese and extra 
virgin olive oil 

Grilled Vegetable Platter    75.95 
eggplant, zucchini, yellow squash, red peppers, portabella 
mushrooms, asparagus & tomatoes served a tomato & feta sauce

Shrimp & Grits    85.95 

Pork Grillades & Grits   68.95 

 

(Cracker and Toast Points Sold Separately)

Eggplant Spread 26.25  

Spinach and Artichoke 18.95  

Crab and Gruyere with Bacon 38.95  

Blue Cheese and Sage 48.95
cracked pepper and prosciutto  

Praline Baked Brie 65.95
in a flaky puff pastry  



SaladsPasta Salads

Desserts

Serves 8-10Serves 10-15

Pasta 

Serves 8-12

 

Classic Caesar  38.95  
with seasoned focaccia croutons and grated parmesan 

Fudge Brownies  22.95 per dozen   

Cookies  22.95 per dozen
jumbo classic chocolate chip, oatmeal raisin, double 
chocolate chip and peanut butter

Petite Dessert Platter  69.95 5 dozen  
brownies, pecan pie, cream puffs, apple cake, and 
chocolate dipped strawberries 

Heavenly Sweets Dessert Bites  65.95 4 dozen  
coconut macaroons, rum balls, lemon tassies, and 
cappuccino Bites

Petite Party Cookies  65.95 4 dozen  
Maple glazed oatmeal, chocolate dipped peanut butter, 
chocolate crackles and orange pecan rolls, 

Tea Cookies  65.95 4 dozen  

Baby Green Garden   38.95  
with carrots, tomatoes, cucumbers and a balsamic vinaigrette 

Spinach and Frisee  42.95  
spiced pecans, blue cheese, grated eggs, red onions with
a bacon and cracked pepper dressing 

Autumn Mescaline  42.95 
mandarin oranges, spiced pumpkin seeds, and shaved Ricotta 
Salata with a cranberry vinaigrette 

Farmhouse  42.95  
Boston bib and baby spinach, blue cheese, toasted walnuts,
currants, slivered apples, fresh julienne beets and a lemon
tarragon vinaigrette

Mediterranean  42.95  
chopped romaine, calamata olives, cucumbers, red onions,
feta and red cabbage with a cucumber and herb dressing 

Shrimp & Avocado 52.95  
roasted peppers, tomatoes, avocados, black beans and corn tossed
in a toasted cumin vinaigrette with bow tie pasta 

Mediterranean   45.95  
artichoke hearts, broccoli, tomatoes, feta, red onions, calamata olives,
and fresh basil tossed in a balsamic vinaigrette with penne pasta

Thai Angel Hair  52.95  
snow peas, julienne cucumbers, red peppers, sesame seeds and 
cilantro gingered peanut vinaigrette with angel hair pasta 

 

Grilled Chicken and Portabellas 58.95  
tossed with penne pasta and fresh basil in a Marsala cream sauce

Pasta Ole   58.95  
chorizo sausage, shrimp and pulled chicken with black beans, 
fresh corn and grilled peppers tossed with bow tie pasta in a 
toasted cumin sauce

Shrimp & Artichoke Alfredo  68.95  
sautéed gulf shrimp with fresh basil, lemon zest, wilted spinach and 
red peppers tossed in an Alfredo sauce with bow tie pasta    

Pasta Jambalaya  68.55  
penne pasta, pulled chicken, shrimp & Andouille sausage with 
peppers & onions in spicy tomato sauce

Creole Crawfish  72.55  
sautéed crawfish & bow tie pasta tossed in a Creole cream sauce

Baked Ziti with Roasted Vegetables   45.95  
tossed in a spicy tomato sauce and baked with mozzarella and 
Ricotta cheese 

Sausage Bolognese   48.95  
rustic tomato sauce, spaghetti, parmesan, and italian sausage

Effen’ Good Shrimp & Pancetta   55.95  
creamy vodka tomato sauce, spinach, roma tomato, spaghetti 
and parmesan

Pasta Primavera   45.95  


