Additional Menu Choices /Selections
Please see vour manager for additional
substitutions or questions.

Crispy Fried Plaquemines Parish Ovysters with Creole Ravigote Sauce
Boiled Louisiana Gulf Shrimp; Tail-On, served with Cocktail & Remoulade Sauce
Pecan Crusted Duck Tenders, Mango Chutney
Crawfish, Wild Mushroom & Roasted Shallot
Pasta, Parmesan Reggiano Cream Sauce
Muffalettas
Finger Sandwiches
Grilled Fruit Display
Wild Mushroom & Truffle Cheesecake
Couchon de Lait Cobbler
Fried Green Tomatoes topped with Shrimp Remoulade
Applewood Smoked Bacon & Caramelized Onion Tarts
Sugarcane Smoked Duck Breast with Candied Pecans, Shaved Manchego and Mayhaw Glaze
Wild Mushroom & Roasted Shallot Pasta with Parmesan Cream Sauce
Crabmeat Mornay Dip
Foie Gras and Fall Squash Soup with Maple Crema
Jumbe Louisiana Crab Claws, Marinated and served with Seaweed Salad
Mini Spinach Oyster Rockefeller Bread
Pudding Bites with Bearnaise Sauce
Savory Sundried Tomarto, Artichoke and Feta Mediterranean Cheesecake Torte
Jamaican Jerk Pork Skewers served with Grilled Fruit Salsa
Chicken & Andouille Gumbao
Seafood Gumbo
Dick & Andouille Gumbo
Trout Amandine topped with Lump Crabmeat, Lemon & Worcestershire Sauce
Baby Spinach Salad with Blue Cheese
Crumbles, Port Poached Pears, Toasted Walnuts, Raspberey Vinaigrette
Spinach, Artichoke & Mozzarella Stuffed Chicken Breast Roulades with Creole Mustard Sauce
Pan Seared Filet of Beef with Pinot Noir & Roasted Shallot Demi Glace.

Contact:
Caryn Roland 225.7684.0535

www.heirloomcuisine.com
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DIAMOND WEDDING RECEPTION
PACKAGE 2:

Fruir & Cheese: (choosze 1)
Artisan Imported & Domestic Cheese & Fruit Display,
Served with Crackers & Crostinis
Crawfizh Terrine

Mediterranean Cheesecake with Sundried Tomatoes

Pasta/Rice: (choose 1)

Crawfizh Sea Shell Pasta with Roasted Shallotz, Crimin
Mushirooms and Parmesan Begeiino Cream
Chicken & Andouille Jambalays
Shrimp & Penne Pasta Alfredo

Chicken & Sanstge Chumbo with Steamed Rice

(
EMERALD WEDDING RECEPTION (served with Rolls and Accompaniments)
PACKAGE 1:

Please chioose 1 selecrion from each caregory

Cape Cod HoneyMusrand Glazed Pork Tenderloin
Lontsinna Catlish Fry Statton, Tartar Satice
Chicken Tenders, BB Savee and Ketchup

Fruir & Cleese BBCY Brisker
Artisan lmported & Domestic Cheese & Fruir Display, Conelion de Lait Cobller

Served with Crackers 8¢ Crostins :
Vererables/Salad: (choose 1)

Salad of Mixed Greens, Dried Cranberries, Candied

Curry & Mango Cream Cheese Temine with Crackers

Fruie Display with Seasonal Froirs & Berries 3 ;
Pecans, Feta Cheese and Raspberry Vinugrere
Pasta/Rice: Cirilled Megetable Dhsplay
Sea Shell Pasta with Roasted Shallots, Crimini Tomato & Basil Salad
Mushrooms and Parmesan Resgtano Cream
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Mini Matchivoches Mear Pies

PRICING

EMERALD: $28.00 per person
Includes food, gratuity, tax, labor, set up

DIAMOND: $35.00 per person

Includes food, gratuity, tax, labor, set up

PRINCESS: $42.00 per person

Includes tood, gratuity, tax, labor, set up

(2erved with Roll: and Accompanimentz)

Pepper Crusted and Roasted Top Round of Beel
Balzamic Fe & Toasted Pecan Glazed Pork
lenderloin Chicken Tenders, BBO Sance and Ketchup
BBL) Brisket

Couchon de Lait Cobbler

Vegetables/Salad
Salad ol Mixed Oreens with Banch & Balzamic
Raw Veaetalle Crodire with Banch & Hummus
Mardi Gras Coleslan
Roazred Corn & Black Bean Salad
lomaros & Basil Salad

Dips/Hors d Oeuvres
Warm Spinach, Smoked Gouda & Artichoke Dip
with l'ita Chips
Shrimp Remoulade on Crostings
Cuirry Chitcken Salad with Wonton Crisps
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Mini Mud fnlettus

Spicy White Bean Humuone: wirh Ciabarea Crourons

Warm Shrimp, Spinach, & Smoked Gouda Dipwith Pira Clups

Applewood Smoked Bacon & Camanelized Onion Liers

PRINCESS WEDDING RECEPTION
PACKAGE 3:

Fruir & Cheese: (choose 2)

Artisan Imported & Domestic Cheese & Fruit Display,
Served with Crackers & Crostinis
Crawhish Ternne
Fruir Display with Seasonal Fruits & Berries
Baked Brie en Croute with Praline Pecan Jam

Mediterranean Cheesecake with Sundned Tomatoes

Pasta/Rice: (choose 1)

Crawlish Sea Shell Pasta with Roasted Shallots,
Crimint Mushrooms, Parmesan RBeggiano Cream
Chicken & Andouille Jambalayva
Shrimp & Penne Pasta Alfredo
Chicken & Sausape Gumbo with Steamed Rice
[urtle Soup with Sherry
Whire & Wild Rice Medley with Toasted Pecans

& Cranberries

T 1
Meat/Seafood: (choose 1)

Rosemary & Garlic Mannated Beef Tenderloin
Spicy Boiled Large Gulf Shomp with Renoulade
Louisiana Catfish Fry Station, Tarmar Sauce
Cape Cod Honey-Mustard Glazed Pock Tenderain
Chicken Tendres, BBQ) Sauce and Ketchup

Couchon de Lo Cobbler

ViepemblesSalad: (choose 1)

Salad of Mixed Cireens, Dned Cranbernies, Candied
Pecans, Fetn Cheese and Raspherry Vinaigrette
Gnlled Vepetable Display
lomatn & Basil Salad
Balsamic Ginlled & Marinated Vegerable Display

PipsHors d'oeuvres: (choose 2)

Pecan Cristed Duck Tenders with Mango Chutney
Mini Spmach Rockefeller Bread Pudding Bires
Marinated Crab Claws (2 pp)

Mini Mullalerras
'J".I-JU]""'-'-'- wod Smoked Bacon
& Caramelized Onion Tarts
Warm Shrimp, Spinach, & Smoked Gouda Dip

Crabmeat Momay



