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MENU

B O O K  W I T H  U S  T O D A Y

C A L L  T A R A  B E H R E N S
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M A I N S

JAMBALAYA / $180
Shrimp + Andouille Sausage + Chicken
+ Bell Peppers + Onion + Rice
Feeds 20 people 

CAJUN CHICKEN PASTA / $180
Blackened Chicken + Fettuccine +
Cajun Cream Sauce + Roasted Red
Peppers + Gril led Baguette
Feeds 20 people 

SHRIMP & GRITS / $160
Blackened Shrimp + Parmesan Grits +
Red Eye Andouille Gravy
Feeds 20 people  

ST. LOUIS STYLE RIBS / $350
St Louis Style Ribs + Voodoo BBQ Sauce
+ Saratoga Chips + Cole Slaw
Feeds 20 people

S I D E S

POMME FRITES / $30
Hand-cut fries,  parmesan, garlic,
remoulade and lemon basil aioli 
Feeds 20 people 

BRUSSEL SPROUTS / $40
Fried Seasoned Brussel Sprouts served
with our house made remoulade
Feeds 20 people

PROSCUITTO WRAPPED
ASPARAGUS / $3 EACH
Asparagus Spears wrapped in thinly
sliced prosciutto
 
 

CAESAR / $45
Fresh cut romaine topped with garlic
croutons, parmesan cheese & caesar
dressing
Feeds 20 people

CHOPPED SALAD / $55
Iceberg lettuce topped with bacon, 
 red onions, cherry tomatoes bleu
cheese crumbles, served with bleu
cheese and ranch dressing 
Feeds 20 people 

S A L A D S



B O O K  W I T H  U S  T O D A Y

C A L L  T A R A  B E H R E N S
8 5 9 . 4 6 2 . 9 7 4 9

H O T  A P P E T I Z E R S

PRETZELS & BEER CHEESE / $35
Baked pretzel sticks & house made
beer cheese
Feeds 20 people

MINI CRAB CAKES / $4 EACH
Lump crab meat, corn, peppers and
onions with a remoulade 
Minimum of 20 

BACON BBQ SHRIMP / $3 EACH 
Bacon Wrapped Shrimp brushed with
house made BBQ sauce
Minimum of 20  

BAYOU DOUBLE COOKED WINGS
/ $60 (24 PIECE)
Dry rub served with Voodoo BBQ sauce,
Buffalo sauce, bleu cheese dressing &
buttermilk ranch

S L I D E R S

CAROLINA CHICKEN /$3 EACH 
Fried Chicken Breast with Coleslaw and
Voodoo BBQ sauce

CHEESEBURGER / $3.50 EACH
Ground beef patty topped with
American Cheese, Carmelized Onion
and a Pickle Chip

VEGGIE / $4 EACH
Impossible burger patty topped with
American Cheese, Carmelized Onion
and a Pickle Chip 
***Vegan upon request 

HAZELNUT BEIGNETS / $45
New Orleans style, f i l led with hazelnut
chocolate and topped with powdered
sugar. Served with a berry & chocolate
dipping sauce
30 Beignets per Order 

SPINACH & ARTICHOKE DIP / $60

Spinach & Artichoke Dip served with
house made Tortil la Chips
Feeds 20 people

D E S S E R T S
C O L D  A P P E T I Z E R S

OYSTERS ON THE HALF SHELL /
$60
East Coast oysters served with house
made cocktails sauce 
Feeds 20 people

SHRIMP COCKTAIL / $50
House made cocktail sauce and
remoulade
Feeds 20 people

BRUSCHETTA / $60  
House made Bruschetta served with
baguette Feeds 20 people  

HUMMUS / $ 45
Red Pepper Hummus served with Pita,
carrots,  cucumbers, celery, & red
peppers 
Feeds 20 people  


