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RECEPTION COLLECTIONS

1. EMERALD RECEPTION COLLECTION
$60 Per Guest  |  Minimum 100 Guests

Reception Displays — Choose One
Artisan Imported & Domestic Cheese Display
Mediterranean Mezze Display with Hummus
Bruschetta Display
Mango Curry Cheese Terrine with Toasted Walnuts

Signature Pastas & Rice — Choose One
Blackened Chicken & Tasso Pasta
Chicken & Sausage Jambalaya
Chicken & Sausage Gumbo with Popcorn Rice
Penne Pasta à la Vodka
Three Cheese Macaroni & Cheese
Mediterranean Orzo Pasta Salad with Pesto

Southern Entrée Selections — Choose One
Bourbon Barrel Smoked Pork Tenderloin
Slow Roasted Smoked Pork with Au Jus
Chicken with Roasted Artichokes & Lemon Beurre Blanc

Garden Tables & Seasonal Sides — Choose One
Mixed Greens with Balsamic Vinaigrette
Sensation Salad
Caesar Salad
Roasted Corn & Black Bean Salad
Grilled Vegetable Display with Hummus

Cocktail Bites — Choose One
Warm Spinach & Smoked Gouda Dip
Mini Natchitoches Meat Pies
Mini Chicken Salad Sandwiches
Applewood Bacon & Caramelized Onion Dip
Strawberry & Cucumber Tartines with Balsamic
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RECEPTION COLLECTIONS

Reception Display
Imported & Domestic Cheese & Fruit Display

Additional Display — Choose One
Baked Brie en Croute with Praline Pecan Glaze
Sundried Tomato & Artichoke Cheese Terrine
Smoked Salmon Terrine with Capers & Dill
Crawfish Pimento Cheese Dip

Signature Pastas & Rice — Choose One
Shrimp Penne Pasta with Sundried Tomato Cream
Crawfish Pasta with Parmesan Cream
Shrimp Étouffée with Popcorn Rice
Duck & Andouille Dirty Rice (+$3)
Mashed Potato Bar with Toppings
Sweet Potato Bar with Toppings
Mediterranean Orzo with Roasted Shrimp
Farfalle Pasta with Grilled Vegetables & Lemon Cream

Southern Entrée Selections — Choose One
Coca-Cola Glazed Spiral Ham
Roasted Turkey Breast with Au Jus
Pepper Crusted Roast Beef
Marinated Flank Steak with Chimichurri
Chicken Piccata with Lemon Cream

Garden Tables & Seasonal Sides — Choose One
Baby Spinach & Arugula Salad with Candied Pecans & Feta
Caprese Display with Aged Balsamic
Creole Tomato Display with Fresh Basil
Citrus Quinoa Salad

Cocktail Bites — Choose Two
Mini Muffalettas
Warm Shrimp & Smoked Gouda Dip
Venison Queso with Chili Dusted Tortilla Spears
Applewood Bacon & Onion Tarts
Shrimp Remoulade Crostinis
Louisiana Gulf Shrimp Cocktail

2. DIAMOND RECEPTION COLLECTION
$70 Per Guest  |  Minimum 100 Guests
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Crabmeat Mornay Dip
Ham, Cheddar & Apple Butter Grilled Cheese
Angus Beef Sliders with Aged Cheddar
Tuna Tartare Cones
Mini Crawfish Pies

RECEPTION COLLECTIONS

3. SIGNATURE RECEPTION COLLECTION
$80 Per Guest  |  Minimum 100 Guests

Passed Bites — Choose Two
Louisiana Crab Cakes
Wild Mushroom & Truffle Risotto Cakes
Nut Crusted Duck Tenders
Pepper Jack Stuffed Boudin Balls

Reception Display
Imported & Domestic Cheese & Fruit Display

Signature Charcuterie — Choose One
Louisiana Charcuterie Board
Traditional Charcuterie Board

Signature Pastas & Rice — Choose One
New Orleans Style Shrimp & Grits
Veal Grillades & Grits
Duck & Andouille Gumbo
Seafood Gumbo
Risotto Station with Chef Selected Toppings
Rice Bar with Crawfish Étouffée & Gumbo

Southern Smokehouse Features — Choose One
Rosemary & Garlic Beef Tenderloin (Market Price)
Cochon de Lait (Whole Pig Display +$400)
Smoked Brisket with Rolls & Condiments
Cajun Debris Station

Garden Tables & Seasonal Sides — Choose One
Trio of Seasonal Salads
Layered Ratatouille
Parmesan Roasted Asparagus
Crab Spinach Madeleine
Twice Baked New Potatoes

Cocktail Bites — Choose One
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RECEPTION DISPLAYS

Artisan Cheese & Seasonal Fruit Display
Mediterranean Mezze Display
Bruschetta Display
Caprese Display
Layered Fruit Display with Honey Yogurt
Summer Fruit Display
Creole Tomato Display
Heirloom Tomato Display

Terrines
Mango Curry Cheese Terrine
Roasted Tomato & Herb Terrine
Sundried Tomato & Artichoke Cheese Terrine
Applewood Bacon & Onion Cheese Terrine
GGoat Cheese, Apricot & Toasted Pecan Terrine
Blue Cheese & Candied Walnut Terrine
Chilled Crab & Avocado Terrine
Triple Cream Brie with Truffled Honey
Baked Brie en Croute with Praline Pecan Glaze

Charcuterie & Southern Boards
Louisiana Charcuterie Board
TSouthern Smokehouse Board
Cajun Smoked Sausage Board

PASSED BITES
Lamb Lollipops with Shiraz Demi
Crispy Fried Gulf Oysters with Jalapeno Tartar
Sugarcane Smoked Duck Breast
Tuna Tartare in Cucumber Cups
Sesame Seared Ahi Tuna Wontons
Jumbo Lump Crab Spoons
Hoisin Ginger Beef Skewers
Mini Shrimp Tacos
Red Stick Shrimp
Mango Chutney Grilled Shrimp Skerers
Jamaican Jerk Chicken SKerwers 
Fish Tacos with Jicama Slaw
Fried Chicken Biscuit with Hot Honey
Wild Mushroom & Truffle Risotto Cakes
Louisiana Crab Cakes
Mini Beef Wellingtons
Smoked Salmon Toasts
Chef-Made Ceviche Shooters
Bacon Wrapped Gulf Oysters
Chargrilled Oysters with Tasso
Crawfish & Gruyère Tartlets
Arancini with Arrabbiata Sauce
Tomato Basil Bisque Shooters with Smoked Gouda Grilled Cheese225-907-4429  |  info@heirloomcuisine.com  |  www.heirloomcuisine.com



COCKTAIL BITES

Southern Favorites
Mini Muffalettas
Mini Natchitoches Meat Pies
Mini Shrimp Po-Boys
Fried Catfish Fingers with Creole Tartar
Mini Tamales
Mini Chicken Salad Sandwiches
Ham & Cheddar Grilled Cheese

Dips & Warm Bites
Louisiana Crawfish Queso
Venison Queso
Crabmeat Mornay Dip
Spinach & Smoked Gouda Dip
Roasted Garlic Artichoke Dip
White Bean Hummus
Trio of Hummus

Elevated Cocktail Bites
Tuna Tartare Cones
Shrimp Remoulade Crostinis
Beef Tenderloin Crostinis
Fig & Goat Cheese Tartines
Crawfish Remoulade Crostinis
Strawberry & Cucumber Tartines
Prosciutto, Whipped Feta & Fig Glaze Crostinis
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Bourbon Barrel Smoked Pork Tenderloin
Smoked Beef Tenderloin
Rosemary & Garlic Beef Tenderloin
Smoked Brisket Station
Cochon de Lait
Cajun Debris Station
Smoked Duck Breast Display
Fried Turkey Breast
Brown Sugar Glazed Ham & Southern Biscuit Bar with Steen's Syrup
Cane Syrup Glazed Pork Shoulder
Bourbon Smoked Ham Carving Station

Oyster Bar with Shucker
Chargrilled Oyster Station
Louisiana Gulf Shrimp Display
Tuna Tartare Station
Louisiana Crawfish Queso Bar
Shrimp Cocktail Display
Seafood Ice Display
Ceviche Station
Seafood Grazing Display

SIGNATURE PASTAS & RICE

Blackened Chicken & Tasso Pasta
Crawfish Pasta with Parmesan Cream
Shrimp Penne Pasta alla Vodka
Mediterranean Orzo with Roasted Shrimp
Chicken & Sausage Jambalaya
Seafood Gumbo
Chicken & Sausage Gumbo
Duck & Andouille Gumbo
Crawfish Étouffée
Shrimp Étouffée
Shrimp & Grits
Veal Grillades & Grits
Risotto Station
Rice Bar (Gumbo, Etouffee, Debris)
Macaroni & Cheese Bar
Roast Duck & Andouille Dirty Rice

SOUTHERN CARVING & ENTRÉE FEATURES

SEAFOOD & RAW BAR EXPERIENCES
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GARDEN TABLES & SEASONAL SIDES

Sensation Salad
Caesar Salad
Citrus Quinoa Salad
Watermelon & Feta Salad
Mediterranean Cucumber Salad
Roasted Corn & Black Bean Salad
Strawberry Spinach Salad
Harvest Kale Salad
Louisiana Mixed Greens with Mandarin Oranges, Candied Pecans & Feta
Roasted Chickpea Salad with Tahini Ranch
Spinach Madeleine
Parmesan Roasted Asparagus
Braised Mustard Greens

Seasonal Sides
Gouda Grits
Twice Baked Potatoes
Kettle-Roasted Sweet Potatoes
Grilled Seasonal Vegetables

LOUISIANA COMFORT STATIONS

Shrimp & Grits Bar
Gumbo & Rice Bar
Mashed Potato Bar
Sweet Potato Bar
Macaroni & Cheese Bar
Roast Beef Debris Po-Boy Station
Fried Shrimp Po-Boy Station
Biscuit Bar
Slider Station
Quesadilla Station
French Fry Bar
Grilled Cheese Station
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LATE NIGHT FAVORITES

Beignets & Café au Lait
French Fry Cones
Hot Dogs
Cheeseburger Sliders
Mini Tacos
Biscuit Bar
Milk & Cookies Bar
S'mores Station
Mini Corn Dogs with Cane Syrup Mustard

DESSERT EXPERIENCES

Gelato Station
Crème Brûlée Bar
Bread Pudding Bar
Pound Cake Bar
King Cake Bar
Chocolate Fondue Station
Bananas Foster Station
Truffle Station
S'mores Bar
Fruit Cobblers with Vanilla Bean Ice Cream
Pecan Praline Bites
Lemon Ice Box Pie
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BAR COLLECTIONS

Beer & Wine Package
$18.50 Per Guest (3 hour event)
Includes:
Domestic Beer Selection
House Chardonnay & Cabernet
Lemonade & Water Service
Extra Hour = $6.50 per person

Premium Bar Package
$28.50 Per Guest (3 hour event)
Includes:
Premium Liquor Selection
Beer & Wine Package
Standard Mixers & Garnishes
Extra Hour = $9.00 per person

SIGNATURE COCKTAIL SUGGESTIONS

Sweet Tea Vodka with Lemon & Mint
Watermelon Lemonade Martini
Ponchatoula Strawberry Bourbon Lemonade
Peach Rosemary Sparkler
Pomegranate Mojito
Champagne with Elderflower & Berries
Louisiana Strawberry Sour
Mint Julep
Sazerac
Gin Fizz
Bloody Mary Bar
Café au Lait
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ENHANCEMENTS & UPGRADES

Whole Pig Display
Oyster Shucker
Fry Chef
Mobile Kitchen
Champagne Greeting
Specialty Cocktail Service
Late Night Stations
Upgraded China & Flatware
Premium Glassware
Custom Buffet Décor
Interactive Chef Stations

INCLUDED WITH EVERY EVENT
Buffet Décor from Current Inventory
Setup & Cleanup
Disposable Dinnerware
Buffet Equipment & Serving Pieces
To-Go Meals for Hosts
EVENT DETAILS

Pricing does not include:
Applicable Tax
22% Gratuity
Fry Chef Fee (if required)
Mobile Kitchen Fee (if required)
Upgraded China, Glassware or Flatware
All menus are based on 3 hour events

Menus may be customized for:
Weddings
Rehearsal Dinners
Corporate Events
Holiday Parties
Galas & Social Events

HEIRLOOM CUISINE
225-907-4429

info@heirloomcuisine.com
www.heirloomcuisine.com
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