
 

Receptions 
Hot Buffet Items 

Jambalaya Cakes topped with Wilted Spinach and BBQ Shrimp $ 4.00 per person 
Artichoke Magazine $ 3.50 per person  

(Lightly Breaded Artichoke Bottoms Stuffed with Oysters and Baked) 
Oyster and Artichoke Cakes Served With a Lemon Beurre Blanc ($3.00 per person) 

Louisiana Crawfish Cakes Finished With a Red Pepper Remoulade Sauce $3.50 per person 
Apple Smoked Bacon Wrapped Shrimp $2.75 per person 

Crabmeat Stuffed Crimini Mushrooms $2.75 
Mahi- Mahi Medallions Topped with Caramelized Onions and Leeks,  

Served on a Potato Cake $ 4.00 per person 
Blackened Chicken Skewers with Peanut Thai Dipping Sauce $2.00 per person 

BBQ Shrimp on a Southern Grit Cake $3.75 per person 
Traditional New Orleans Style Red Beans and Rice $ 3.00 per person 
Dim Sum Station to include: Vegetables Dim Sum, Pork Dim Sum and  

Shrimp Dim Sum$ 3.75 per person 
 

Soups and Gumbos  
New Orleans Style Crawfish Etouffee over Steamed Rice $ 3.50 per person 

Seafood Gumbo with Popcorn Rice $3.50 per person 
Joels Lobster Bisque $4.50 per person 

 
Action Station Chef Required $100.00 

Mashed Potatoes Topped with Old Fashioned Beef Debris $ 3.50 per person 
Candied Sweet Potatoes Topped With Slow Roasted Pulled Pork $3.50 per person 

Fried Oyster and Spinach Salad with Hot Bacon Dressing $4.50 per person 
Fried Green Tomatoes with a Shrimp Remoulade Sauce $3.75 per person 

Oyster Rockefeller Ravioli $ 4.00 per person 
Crabmeat Ravioli with Blonde Meuniere Sauce $3.75 per person 

Chicken, Cucumber and Peanut Asian Noodles $ 3.75 per person 
 

Creole Spoonbread Topped With 
Alligator or Chicken Sauce Piquante $ 3.50 per person  

Traditional Veal Grillades $ 5.00 per person   
Mushroom Ragout $ 3.50 per person 

 
All prices subject to 9.75% sales tax and 21% service charge 

 
 


