
Classic Pancakes	 $8.95
Served with your choice of bacon or sausage patty.

Cajun Sausage Breakfast	 $10.95
Grilled Andouille and Alligator sausage, two eggs, grits,
hash browns and a biscuit.

Pain Perdu “Lost Bread”	 $9.95
New Orleans version of French toast using French bread,
served with sausage patty.

Country Breakfast	 $9.95
Scrambled eggs, hash brown, biscuit, grits and your
choice of bacon or sausage.

Western Omelet	 $11.95
Ham, onion, green peppers, tomatoes and cheddar cheese.
Served with hash browns and a biscuit.

Seafood Omelet	 $11.95
Crawfish, shrimp, mushrooms, green onions, bell peppers
and cheddar cheese. Served with hash browns and a biscuit.

Vegetarian Omelet	 $11.95
Tomatoes, onions, mushrooms, green peppers,
cheddar cheese, topped with hollandaise sauce.
Served with hash browns and a biscuit.

st. james crepe	 $12.95
Shrimp, Louisiana crabmeat, onions
and bell peppers with Cheddar cheese.

Seafood Gumbo	 1/2 gal $20.00     1 gal $30.00

Salad & Seafood Gumbo	 $10.00/per person

Caesar or Greek Salad topped with
choice of of grilled chicken or shrimp	 $11.00/per person

Jambalaya	 $10.95

Cajun Vegetarian Stew	 $10.95
Cooked in red gravy and served with steamed rice.

Crawfish PAsta	 $12.95
Louisiana crawfish tails tossed in our homemade
penne Alfredo with freshly diced green bell peppers,
red onions, & New Orleans seasonings.

Shrimp Creole		  $11.95
A dish of Louisiana French and Spanish Heritage,
served with Gulf shrimp and white rice.

Chicken PAsta Alfredo	 $11.95
Lightly breaded and sautéed chicken breast
strips simmered with our homemade Alfredo
sauce with penne pasta.

Red Beans and Rice	 $9.95
Served with cajun sausage.

blackened chicken	 $9.95
blackened chicken breast with our special seasonings.

“Knife and fork” b.B.Q Ribs	 $15.95
Slow cooked, fall-off-the-bone pork ribs. 

Catfish Oceana	 $11.95
Sautéed catfish topped with our own crawfish
mushroom cream sauce.

Mahi Mahi Creole	 $12.95
Grilled Mahi Mahi topped with Oceana cajun cream sauce.

Jambalaya Roulade	 $15.95
Chicken Breast stuffed with our Jambalaya
and topped with creole tomato sauce.

Mini Po-Boys	 $8.95
Blackened shrimp or chicken topped with
coleslaw and remoulade sauce.

Crawfish Ettoufee	 $50	 $90
Southern cajun stew with steamed rice.

Red Beans and Rice	 $35	 $65

Shrimp Creole	 $50	 $90
A dish of Louisiana French and Spanish
Heritage, served with Gulf shrimp and white rice.

Louisiana Crabmeat Cakes	 $135	 $235
Served with crawfish and mushroom
cream sauce.

Barbecued Shrimp	 $40	 $80
Peel and eat tail on Gulf shrimp sautéed
in New Orleans style lemon butter and
pepper BBQ sauce.

mardi gras pasta	 $50	 $90
Sautéed shrimp and crawfish tails with
bell pepper and onions all simmered in
a rich creamy penne Alfredo.

crawfish pasta	 $45	 $80
Louisiana crawfish tails tossed in our homemade
penne Alfredo with freshly diced green bell peppers,
red onions, & New Orleans seasonings.

jambalaya PAsta	 $50	 $90
Our traditional Deep South recipe! Shrimp and
alligator sausage with onions, bell peppers in a
Creole sauce, tossed with penne pasta.

Priced
per person

MEAL PACKAGES
Priced per person

Choice of Entrée served with Salad and Veggies
(Add Roasted New Potatoes to any meal pkg for $1.00 per person)

Lunch/Dinner

BY THE PAN
Half Pan feeds 15-20 people

Whole Pan feeds 25-30 people

Greek Salad Seafood Gumbo

Soups & SaladsSoups & Salads

BreakfastBreakfast Lunch/Dinner

HALF
PAN

WHOLE
PAN

Mardi Gras Pasta Barbecued Shrimp

We’ll bring the food, you bring your appetite!



Bread Pudding (Serves 12)	 $36.00
Served with our famous praline and rum sauce.

Kentucky bourbon Pecan Pie (Serves 14)	 $42.00
Large buttery pecans, layered on a rich, smooth filling with a hint
of Kentucky Bourbon, on a pastry crust. 

chocolate kahlua mousse (Serves 10)	 $50.00
Golden toffee crunches float among clouds of creamy,
rich Kahlua chocolate mousse.

Strawberry Cheesecake (Serves 12)	 $60.00
Made daily by our pastry chef, our New York Style cheesecake rests
on a walnut graham cracker crust, covered with strawberries.

Delicious dessert selections
to compliment your meal.

2 Liter Drinks	 $2.50/each
Coke, Sprite, Diet Coke

Iced Tea	 $5.00/gallon
Includes sweeteners and lemons.

Orange Juice	 $6.00/gallon

bottled water	 $1.50 each

Bag of ice	 $2.50 each

Disposable Chafing Dish
(includes 2 sternos)   $14.00

Extra Sterno   $2.00

Serving Staff   $25.00/hour
(offsite)                      per server

DessertsDesserts

BeveragesBeverages

Misc.Misc

Let us do all the work for your next event!
We’ll do the cooking,

you just supply the hungry guests!


