The \Veranda Fackage

Roasted ( rimini Mushroom & White | ruffle Canapé
(Gumbo Soup in Demitasse Cups
APPIC Empanac{as with Clﬂeese and Jalapeno Sauce

[Housemade Poudin

SHrimP ﬁ_tougéc
Crabe Comn Beignets with Pickled Okra T artar Sauce
Roasted Ogstcrs on the half shell with Fennel, Babg SPinach and Pernod

Sauteé of | ouisiana (Crawfish & Andouille in sundried T omato (Cream over [Tried (Green

Tomatocs

T"’]ousc Salad or Romaine Sa!ad

Hancl Carvecl Fork Tencler]oin
f:rcsh Koas’ced Turkey Breast
With Rolls, Sauces & Onions

Your Choice of Fotatocs & \/egetab(es

$40.00 Per Person



The Highlanc{ Fackage

Seared Pork T enderloin Canapé
Turtle 5oup in Demitasse Cups
Mojito Girilled Chicken Skewers with a cilantro (Cucumber Slaw

Roasted \/cgctable Brusclﬂet’ca

Shrimp Etougée
Jumbo LumP (Crab Cakes with Ravigote Sauce

Roasted Ogs’cers on the half shell with Fermel, Babg SPinach and Femocl

Smokecl Salmon Canapé with Red Onion Marmalacle and CaPer Goat Cheese

T"’]ousc Salad or Romaine Sa]acl

Roastcd Whole Hereford Frimc Rlb

f:resh Roasted Turkeg Breast

With Rolls, Sauces & Onions

Your Choice of Fotatoes & \/egetablcs

$50.00 Fer Fcrson



The FaPa Fackage

House Braised Pork Belly
(Gumbo Soup in Demitasse Cups
Turtle Soup in Demitasse Cups
Mojito Glazed Chicken Skewers with Cilantro (Cucumber Slaw

Shrimp Etougée
Crab & Corn with Champagne Foached (Crab Meat and (Caviar
Seared T una Canapé with Girilled Fineapp]c Relish on a Crispg Wanton

Kaw Bar

House Salad or Komaine Salad

Koaste& Filet Mignon
[and Carvcd Fork Téndcr!oin

With Rolls, Sauces & Onions

Your Cl’loice of Fotatoes & \/cgetables

$60.00 FPer Person



