
CORPORATE
LUNCH SPECIAL

12 PERSON MINIMUM

Jambalaya 
Slow s immered shr imp,  andoui l le  sausage ,  chicken,
brown r ice ,  ce lery ,  red peppers ,  and Cajun seasoning 
(g luten free)  

Dirty  Rice  Stuf fed Bel l  Peppers
Vegetar ian Entrée  Opt ion -  p lease  spec i fy  quant i ty  
Brown r ice  cooked with k idney beans ,  onions ,
peppers ,  and herbs  topped with cornbread and cheese
(vegetar ian)  

Cajun Corn Mague Choux
Fresh corn cut  from the cob .  Sauteed with butter ,  onions ,  peppers ,
ja lapenos and dash of  cream.   Served hot .  
(vegetar ian,  g luten free)  
 

Red & Green Cabbage S law 
Shredded cabbage ,  carrots ,  and be l l  peppers  tossed in  our  house-
made dress ing
(vegetar ian,  g luten free)  

Caesar  Sa lad 
Crispy romaine hearts  tossed with fresh Parmesan cheese ,  grape
tomatoes ,  and gar l ic  croutons ,  mixed with house-made Caesar
dress ing
(vegetar ian)  

Southern Inspired Hush Puppies
Served with Cajun Creole  Dipping Sauce
(vegetar ian)  

Mini  King Cakes
with pra l ine  cream cheese f i l l ing
(vegetar ian)  



CORPORATE
BREAKFAST

SPECIAL
12 PERSON MINIMUM

Banana Foster  Bl intzes  
cheese  f i l led  b l intzes  topped with caramel ized
bananas and butter  rum syrup

Fluf fy  Scrambled Eggs
Topped with fresh chives

Thick S l iced Bacon
2pp

Market-Fresh Frui t  P lat ter
topped with seasonal  berr ies



DESIGN YOUR OWN
BREAKFAST
20 PERSON MINIMUM

Banana Foster  Bl intzes  
cheese  f i l led  b l intzes  topped with caramel ized
bananas and butter  rum syrup
(vegetar ian)

Pecan Pra l ine  French Toast
Served with butter  rum syrup
(dairy  free)  

Breakfast  Gr i ts  Cassero le
chicken & apple  sausage ,  potatoes ,  havart i  cheese  and
peppers  baked in  southern comfort  gr i ts  
(g luten free)  

Savory  Spinach & Mushroom Polenta
Cakes
(vegan,  g luten free)

Monte Cr is to  Waff le  S l iders
ham, turkey ,  provolone cheese ,  s tacked on maple
waff le  s l ider  bun spr inkled with powdered sugar  and
served with raspberry  d ipping sauce

Fluf fy  Scrambled Eggs
Topped with fresh chives

Mardi  Gras  Purple  Devi led Eggs

Thick S l iced Bacon
2pp

Chicken & Apple  Sausage
1pp

Market-Fresh Frui t  P lat ter
topped with seasonal  berr ies

Cheesy Gr i ts

Bread Pudding

CHOOSE 2 ENTREES +  2  SIDES



Buttermi lk  Fr ied Chicken Bi tes  $39 
Whole  white  chicken pieces  breaded and fr ied ,
served with our  Cajun Creole  d ipping sauce 

Cajun Kebobs
Kebobs gr i l led  over  an open f lame with onions and be l l
peppers ,  served on a  s t ick  GF
-Andoui l le  Sausage $39
-Shrimp/$39 
-Vegan F ie ld  Roast/$37 

Purple  Devi led Eggs  V GF/$33 

Muffu let ta  S l iders   $39
Layered ham,  sa lami ,  provolone and mozzare l la  cheese
topped with o l ive  tapenade served on s l ider  buns .
Vegetar ian Upon Request  V

Cajun Chicken Wings $26 
Deep fr ied and spun in  a  sp icy  Cajun seasoning served
with b lue  cheese  dress ing and ce lery  s t icks  

Catf ish Bi tes  $39 
Polenta  rounds topped with a  remoulade cat f ish sa lad

CHOOSE 2 ENTREES +  3  SIDE DISHES +  DESSERT 

SIDES

Dirty  Rice  with Kidney Beans

Red and Green Cabbage S law 
Shredded cabbage ,  carrots ,  and be l l  peppers
tossed in  our  house-made dress ing* V GF

Cajun Caesar  Sa lad 
Crispy romaine hearts ,  shaved Parmesan
cheese ,  grape tomatoes ,  and gar l ic  croutons ,
Served with our  house-made Cajun spiced
Caesar  dress ing

Creole  Mac and Cheese 
Made with cheddar  and pepper  jack cheese .
Mixed with onions ,  be l l  peppers ,  red beans .   
Topped with spiced toasted panko.  

Cornbread Squares
Southern green chi l i  cornbread,  dr izz led with
spicy  honey & served with butter  

Market  Fresh Roasted Carrots

Polenta  Fr ies  
Served with spicy  honey d ipping sauce  

Fr ied Okra
served with fresh lemon s l ices

Jambalaya 
Slow s immered shr imp,  andoui l le  sausage ,  chicken,
brown r ice ,  ce lery ,  red peppers ,  and Cajun seasoning
GF

Blackened Catf ish 
Cajun seasoned b lackened cat f ish f i le ts  served with a
cream sauce .
GF

Luisanna Pul led Pork S l iders  
w/ Alabama White  BBQ Sauce

Cajun Chicken
w/ Mardi  Gras  Sa lsa

Muffulet ta  Sandwiches

Shrimp & Gri ts
 

Dirty  Rice  Stuf fed Bel l  Peppers
Vegetar ian Entrée  Opt ion -  p lease  spec i fy  quant i ty  
Brown r ice  cooked with k idney beans ,  onions ,
peppers ,  and herbs  topped with cornbread and cheese  

Cajun Roasted Caul i f lower Steaks
Drizz led with creole  a io l i  

DESIGN YOUR OWN
MARDI GRAS

20 PERSON MINIMUM

ENTRESS

DESSERTS
Bread Pudding  
Light ly  sp iced pudding with cubes  of  bread,
ra is ins  b lueberr ies ,  and whipped cream 

Mini  Kings  Cakes  
Stuf fed with c innamon cream cheese
f i l l ing  and decorated in  c lass ic  purple ,
green,  and gold  

Mardi  Gras  Pet i te  Tr i f les
Trio  of  cake with spiced cream cheese  
frost ing

Lemon Mardi  Gras  Pound Cake
Cupcakes

SMALL BITE ADD ON’S


