
Banquet
Menu

Stacked Eggplant Napoleon

St. Charles Dinner
APPETIZERS 
Caesar Salad 

Creamy and tangy Caesar dressing tossed with Romaine lettuce,
croutons, Parmesan cheese, Parmesan crisps.

ENTRÉES
Sashimi Tuna Salad 

Seared rare tuna, mixed greens, diced avocado, red onions,
julienne carrots, mandarin orange, wasabi vinaigrette.

Blackened Ahi Tuna Steak
Ahi tuna steak blackened and seared rare resting on garlic mashed

potatoes and sautéed spinach, then topped with our wasabi vinaigrette.

Garlic Filet
8 ounce aged center cut fi let topped with minced garlic

in a herbed butter sauce. Served with garlic mashed potatoes.

Shrimp St. Charles
Light garlic broth with shiitake and button mushrooms,
green onions, toasted garlic croutons, angel hair pasta.

Chicken with Artichoke and Mushrooms
Pan sautéed chicken cutlets, artichoke hearts, mushrooms in a light

lemon cream sauce over linguine pasta, Parmesan cheese. 

Crawfi sh Ravioli
Seasoned fried ravioli stuffed with Ricotta cheese, topped with

hot crawfi sh tails, green onions in a spicy cream sauce. 

Stacked Eggplant Napoleon
Golden fried eggplant rounds layered with a shrimp and eggplant dressing 

topped with a seafood cream sauce and served over angel hair pasta. 

DESSERTS 
Original Cheesecake 

Fresh Strawberry Cheesecake
Creme Caramel Cheesecake

Turtle Cheesecake
Black & White Cheesecake

Big Al’s Chocolate Fudge Cake

Price
$55.00 inclusive 

(*No Modifi cations Please.*)

Contact Jenny Matherne at (504) 559-5594
regarding the New Orleans & Metairie locations. 
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Locations
Metairie, LA                (504) 454-7620

New Orleans, LA                      (504) 593-9955



Garden District Lunch
APPETIZERS
Caesar Salad

Creamy and tangy Caesar dressing tossed with Romaine lettuce,
croutons, Parmesan cheese, Parmesan crisps.

ENTRÉES
Cobb Salad

Fresh shredded greens, ripe juicy tomatoes, shaved grilled chicken,
egg, spicy bacon, avocado, Bleu cheese crumbles, choice of dressing.

Spinach Apple Walnut Salad
Fresh spinach leaves and Boston Bibb lettuce, apples, spicy bacon,
mushrooms, toasted walnuts, Bleu cheese, chili salsa vinaigrette. 

American Classic Cheeseburger
8 ounces of charbroiled ground chuck, Colby cheese, lettuce,
tomato, red onion, pickles, mayonnaise, mustard, ketchup.

Served with French fries.

Hot Turkey French Dip
Thinly sliced roasted turkey breast, Swiss cheese, garlic

mayonnaise, toasted French bread with Cajun dippin’ gravy.
Served with French fries.

Pepperoni Pizza
Loads of pepperoni on our four cheese pizza.

Tomato Fresco Angel Hair
Angel hair pasta sautéed with white wine, garlic,

diced tomatoes and fresh basil ribbons.

Chicken, Shrimp and Sausage Penne
Italian sausage, chicken, shrimp, penne pasta in a

tomato basil cream sauce, Parmesan cheese.

DESSERT
Original Cheesecake

Chocolate Cheesecake

Price
$25.00 inclusive

(*No Modifi cations Please.*).

Crescent City Dinner
APPETIZERS
Caesar Salad

Creamy and tangy Caesar dressing tossed with Romaine lettuce,
croutons, Parmesan cheese, Parmesan crisps.

ENTRÉES
Four Cheese Pizza

Mozzarella, Fontina, Parmesan and Romano cheeses, marinara sauce. 

Cobb Salad
Fresh shredded greens, ripe juicy tomatoes, shaved grilled chicken, egg, 

spicy bacon, avocado, Bleu cheese crumbles, choice of dressing.

Mom’s Meatloaf
Two slices of homemade meatloaf, layered between garlic mashed
potatoes and covered with hot onion gravy... just like Mom made.

Marinated Chicken Breast
Grilled marinated chicken breast served with mixed greens tossed

in a balsamic vinaigrette, glazed sweet potato fries.

Stacked Eggplant Napoleon
Golden fried eggplant rounds layered with a shrimp and eggplant dressing 

topped with a seafood cream sauce and served over angel hair pasta.

Jambalaya Pasta
Shrimp, chicken, andouille, smoked sausages, peppers,
mushrooms, penne pasta in a spicy jambalaya sauce.

Chicken, Shrimp and Sausage Penne
Italian sausage, chicken, shrimp, penne pasta in a

tomato basil cream sauce, Parmesan cheese.

DESSERT
Original Cheesecake

Chocolate Cheesecake
Fresh Strawberry Cheesecake

White Chocolate Raspberry Cheesecake
Chocolate Chip Cookie Dough Cheesecake

Chocolate Peanut Butter Cookie Cheesecake

Price
$35.00 inclusive

(*No Modifi cations Please.*)

Tea or Soda is offered with all options.

Uptown Dinner
APPETIZERS 
Caesar Salad 

Creamy and tangy Caesar dressing tossed with Romaine lettuce,
croutons, Parmesan cheese, Parmesan crisps.

ENTRÉES 
Shrimp, Crab, and Avocado Salad 

Fresh mixed greens, seasoned boiled shrimp, tomatoes,
red onion, black olives, egg, spicy Louis dressing,
topped with fried lump crabmeat and avocado.

Marinated Chicken Breast
Grilled marinated chicken breast served with mixed greens tossed

in a balsamic vinaigrette, glazed sweet potato fries.

St. Louis Ribs
“Fall off the bone” tender St. Louis Ribs, smothered in our

homemade BBQ sauce. Served with French fries.

Crawfi sh Ravioli
Seasoned fried ravioli stuffed with Ricotta cheese, topped with

hot crawfi sh tails, green onions in a spicy cream sauce.

Shrimp St. Charles
Light garlic broth with shiitake and button mushrooms,
green onions, toasted garlic croutons, angel hair pasta.

Chicken Marsala
Pan sautéed chicken cutlets with shiitake and button mushrooms

in a creamy marsala wine sauce over linguine pasta.
Topped with shredded Mozzarella cheese.

Farm Raised Redfi sh Blackened or Grilled
Specially selected farm raised redfi sh prepared to your liking,

served with garlic mashed potatoes,
succotash and a side of our clarifi ed butter.

DESSERTS 
Original Cheesecake

Chocolate Cheesecake
Fresh Strawberry Cheesecake

Black & White Cheesecake
White Chocolate Raspberry Cheesecake

Big Al’s Chocolate Fudge Cake

Price 
$45.00 inclusive 

(*No Modifi cations Please.*)

CCB 1, 2 12/10

CCB 1, 2 12/10


