Cocktail Party & Station
Options
*All options are priced per person
Bronze: 3 appetizers….$15.00 per person
Silver: 4 appetizers….$18 per person
Gold: 5 Appetizers…$21 per person
VIP: 6 appetizers plus shrimp cocktail….$30 per person

Appetizer Selections:
Steak Crostini’s: marinated steak, caramelized onion, horseradish
cream
Bruschetta: plum tomatoes, onion, garlic, balsamic glaze,
parmesan cheese
Gator Bites: buttermilk marinated gator, beer batter, chipotle
aioli
Hushpuppies: savory corn nuggets, chipotle aioli
Fried Pickles: Beer Battered pickles, horseradish mayo
Wings: Choice of sauce (mild, medium, hot, garlic parmesan, mango
habanero)
Fried Green tomatoes: corn meal breaded, chipotle aioli
Caprese Skewers: Fresh Mozzarella, tomatoes, fresh basil, balsamic
glaze
Spinach Dip: Fresh Spinach, artichokes, garlic, herbs, house made
corn chips
Quesadilla: Flour tortilla, cheddar jack cheese, choice of
protein (chicken, beef or pork)
Stuffed Mushroom: Sausage, herbs, ricotta cheese

Mozzarella Sticks: Choice of marinara or melba sauce
Hummus & Chips: roasted garlic, lemon, tortilla chips
Crab Cakes: crab, peppers, onion, mayonnaise, house remoulade

Buffet Dinner
2 Entrees: $24 Per person
3 Entrées: $27 Per Person
4 Entrees: $30 per person

Entrée Selections:
Gumbo: Chicken, andouille, sausage, okra, spices, served over dirty
rice
Jambalaya: Peppers, onions, andouille, chicken, spiced tomato
sauce, layered over dirty rice
Chicken & Biscuits: carrots, celery, onion, and chicken simmered
in light cream sauce, buttermilk biscuits
New Orleans Pasta: Blackened Chicken, Cajun Shrimp, Broccoli,
creamy garlic Alfredo, cavatappi pasta
Fried Chicken: Leg, Thigh, Boneless breast hand battered and fried
Fried Catfish: Catfish filet hand battered and fried, or seared
Cajun style
Charred Tomato Pasta: Jumbo Shrimp, Italian Sausage,
Caramelized Onions, fresh spinach, Smoked tomato, vodka cream
sauce, cavatappi pasta
Mac & cheese: Jumbo Shells smothered in house made cheese sauce,
topped with cheddar cheese and herbed panko bread crumbs
Market salad: Mixed Green, Tomato, red onion, cucumber, herbed
croutons

Spinach Salad: Fresh Spinach, crumbled bacon, cherry tomatoes,
red onions, grilled mushroom, hardboiled egg
Caesar Salad: Fresh Romaine lettuce, shaved parmesan cheese,
herbed croutons
Taco Salad: Shredded lettuce, cheddar jack cheese, jalapenos,
salsa, sour cream, tortilla chips, choice of beef or chicken

Sit Down Dinner
$27 per person
*includes salad, bread, N/a beverage, dessert

Gumbo: Chicken, andouille, sausage, okra, spices, served over dirty
rice
Jambalaya: Peppers, onions, andouille, chicken, spiced tomato
sauce, layered over dirty rice
Chicken & Biscuits: carrots, celery, onion, and chicken simmered
in light cream sauce, buttermilk biscuits
New Orleans Pasta: Blackened Chicken, Cajun Shrimp, Broccoli,
creamy garlic Alfredo, cavatappi pasta
Fried Chicken: Leg, Thigh, Boneless breast hand battered and fried
Fried Catfish: Catfish filet hand battered and fried, or seared
Cajun style
Charred Tomato Pasta: Jumbo Shrimp, Italian Sausage,
Caramelized Onions, fresh spinach, Smoked tomato, vodka cream
sauce, cavatappi pasta
Mac & cheese: Jumbo Shells smothered in house made cheese sauce,
topped with cheddar cheese and herbed panko bread crumbs
Salmon: Grilled Salmon, seasonal vegetable,
NY Strip: house aged, roasted potatoes, seasonal vegetable

Dessert Options:
Cheesecake, Beignets, fried ice cream, churros, bread pudding
Side Options:
Mac & cheese, Fries, Sweet Potato Fries, Biscuits, Gravy, Seasonal
Vegetable

Taco Bar
$12 per Person
Choice of Beef, Chicken, Pork
Steak, shrimp (add$5 per person) or mix and match
Includes hard shells, soft shells, lettuce, tomato, onion, cheese,
salsa, sour cream, Guacamole (add $1 per person)

Bar Packages:
Full Open Bar:
First Hour $18

$14 each additional hour

Beer & Wine Open Bar:
FIRst Hour $15 Each additional hour $12
Bar on Consumption:
Your guests can enjoy full open car based on consumption
Cash Bar:
Guests are responsible for their beverage purchase
Table Wine Service:
Bottles of House Red or White $28
Glass of House Red or White $7
Champagne Toast: $5

Our kitchen works to accommodate all of our guests, if there is
something not on this list that you may like a quote on please
feel free to email: eric.nanolamalta@gmail.com or
jtaylornanola@gmail.com

Eat. Drink. Be Merry.

