Nola Po’Boy & Gumbo Kritckhern
Catering Menu - 2016

*All Orders serves approximately 25 to 30 Guest

New Orleans Creole Standards
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Seafood Gumbo — Crab, Shrimp, Andouille Sausage, Louisiana Hot Sausage & Chicken
Louisiana Hot Sausage, Chicken & Shrimp Jambalaya
Shrimp & Crawfish Ettouffe

Camellia Red Beans & Patton’s Louisiana Hot Sausage

Sides
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Collard Greens (Vegetarian upon request)

Three Cheese Macaroni

Cajun Style Garlic & Butter Mash Potatoes

Sweet Kernel Corn, Mushrooms & Shredded Carrots

Green Beans, Mushrooms & Shredded Carrots (Vegetarian upon request)
Creamy Cajun Brown Gravy

Long Grain White Rice (Brown Rice upon request — Add $10)

Homemade Sweet Cornbread

Creole Style Potato Salad (No spice upon request)

Meats

Boneless Grilled Chicken Thigh (Grilled)
Barbecue Pork Spare Ribs & Bourbon (Four slabs)
Barbecue Pulled Pork & Bourbon

Louisiana Hot Sausage (Grilled)
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%+ Cajun Andouille Sausage (Grilled) $135

%+ Grilled Louisiana Alligator (Skewered Gator meat with mixed vegetables) $250
«+ Deep Fried Frog Legs $160
Desserts
+* Homemade Three Layer Mississippi Pineapple Cake $125
< Homemade New Orleans Style Bread Pudding with Rum Sauce $125
«* Outrageous Double Chocolate - Chocolate Cake $75
%+ Creamy Red Velvet Cake $75
¢ Louisiana Walnut Glazed Pound Cake $45
%+ Strawberry Swirl Cheesecake $45

% Pecan Pie S35



