COLD HORS D'OEUVRES
Shrimp Cocktail

Roast Beef Deli Platter
Ham Deli Platter

Turkey Deli Platter, Sliced Cheese Tray

Vegetable Crudites - Sm & Lg Tray
Seasonal Fruit Platter - Sm & Lg
Deviled Eggs

Finger Sandwiches - Ham Salad, Tuna Salad or Egg Salad
Bay shrimp Salad Finger Sandwiches
Cucumber Rounds - Cream Cheese & Bay Shrimp

Cheese & Cracker Tray
Mini Chicken Salad Puffs
Mini Tuna Salad Puffs
Mini Egg Salad Puffs
Mini Shrimp Salad Puffs

Baked Brie in Pastry w/ Sliced French Bread

Watermelon Fruit Basket
Crab Mold

Shrimp Mold

Fruit Tarts

Strawberries w/ Chocolate Dip
Strawberries - Hand Dipped
Smoked Chicken Canapes
Salmon Canapes

Potato Salad

Macaroni Salad

Tossed Green Salad

HOT HORS D'OEUVRES
Carver
Rime Rib Au Jus

Top Round of Beef (13 Ib. minimum)

Roast Turkey (8lb. minimum)
Baked Ham (13lb. minimum)
Whole Salmon (8lb. minimum)
Buffalo Wings

Veggie Spring Rolls

Swedish Meatballs

BBQ Meatballs

Italian Meatballs

Jalapeno Poppers

Chicken Tenders

Grilled Kabobs - Chicken or Beef
Popcom Shrimp

Beef Taguitos

Mozzarella Stickers

Cocktail Smokies
Natchitoches Meat Pies
Stuffed Mushrooms

Crab Rangoon

Fried Com Nuggets

Fried Catfish w/ Tartar Sauce
Ham & Pineapple Kabobs
Ham & Pineapple Picks
Chicken Drummettes

Mini Quich

Potstickers

DINNER - A LA CARTE
Ala carte entrees are accompanied by starch,
vegetable, tossed salad, roll and coffe/tea service
Prime Rib Au Jus

Roast Tenderloin (Beef)

Beef Tounenado

Filet Mignon

Grilled Ribeye or Big Tex Sirloin

Burgundy Beef Tips

London Broil

Chicken Fried Steak

Pork Medallions - Tender Pork in Mushroom/Wine Sauce
Grilled Stuffed Pork Chops w/ Homemade Cornbread Stuffing

Chicken Cordon Bleu

Marinated Chicken Breast - Blackened or Grilled

Marinated Chicken Breast (Blackened or Grilled) wf Shrimp Scampi

Chicken Breast Coq Au Vin

Classic French Style Chicken Breast w/ Bacon, Onions, Carrots,

Mushrooms & Red Wine

Chicken Monterey w/ Monterey Jack Cheese, Red / Green Bell Peppers & BBQ Sauce

Chicken Miami topped w/ Bacon, Monterey Jack Cheese & Honey

Fried Chicken Dinner

Shrimp Scampi or Fried Catfish

New England Baked Cod w/ Herb Bread Crumbs

Flounder Del Mar

Blackened Red Snapper

Broiled or Blackened Red Snapper

Stir Fried Asian Vegetables

Starch Selections: Baked Potato, Rice, Rice Pilaf, Roasted New Potatoes, Mashed Potatoes, Stuffing, Au Gratin
Potatoes, Twice Baked Potato

Vegetable Selections: California Medley, Italian Blend, Oriental Blend, Buttered Corn, Green Beans, Peas &
Carrots, Belgian Carrots, Honey Glazed Carrots, Broceoli, Caulifilower, Hollandaise Sauce, Cheese Sauce
Salad Selections: Caesar or Waldorf Salad

DINNER - BUFFET

Includes 2 Starches, 2 Vegetables & 2 Salad Selections plus Rolls, Butter, Coffee & Iced Tea
Prime Rib Au Jus

Dinner Buffet - 1, 2 & 3 Meats

Meat Selections: Roast Beef, Roast Turkey, Baked Hagm, Beef Brisket, BBQ Spare Ribs,
Fried Chicken, BBQ Chicken, Fried Catfish and Baked Chicken

Starch Selections: Whipped Potatoes, Au Gratin Potatoes, Roasted New Potatoes,
Combread Stuffing, Rice Pilaf, White Rice, Oven Browns and Fettucini

Vegetable Selections: Green Beans, Buttered Corn, Corn on the Cab, Glazed Carrots,
Peas, and Peas & Carrots

Salad Selections: Tossed Salad, Coleslaw, Diced Fresh Fruit, Potato Salad, Macaroni Salad,
Carrot & Raisin Salad

Dessert Selections: Peach Cobbler, Apple Cobbler, Sheet Cake, Pineapple Upside Down
Cake, Bread Pudding and Assorted Cookies

BEVERAGES

Chilled Fruit Juice, Coffee, Hot Tea, Iced Tea, Soda (can), Botled Water, Ice Water, Fruit Punch, Citrus Punch,
Mimosa Punch, Bloody Mary Punch, Screwdriver Punch, House Wine, Chablis House Wine, White Zinfandel
House Wine, Burgundy House Wine, Asti Spumante, House Champagne, Domestic or Imported Beer, Domestic
or Shiner Boch Keg, Open Bar




