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Menu - Patron Party Reception (6:00 p.m. to 7:00 p.m.) 

 
Waiter to Butler Pass the following: 

Vegetable Quesadillas with Mango Salsa 
Crawfish Mini Pies with Remoulade Sauce 

Andouille Sausage in Puff Pastry 
 

Menu – Auction Buffet Dinner beginning at 7:00 p.m. 
 

Carving Station 
Steamship Round of Beef with Natural au Jus 

Country Glazed Ham 
Apple Glazed Turkey Breast 

Buttermilk Biscuits and warm French Rolls 
 

Garde Manger 
Large Crisp Garden Vegetable Displays 
Decorated Platter accompanied with Dip 

Large Imported and Domestic Cheese Presentations 
Garnished with Fresh Fruit, Crackers and Sliced French Bread 

Large Tropical Fruit Presentations 
Featuring Sliced melon and Fruits of the Season with Raspberry Yogurt Dip 

Assortment of Pates and Gallantines 
With Cranberry Chutney, Creole Mustard, Sour Pickles, Pickled Onions 

with Dark Rye Mini Breads 
 

Pasta Station 
Shrimp and Scallop Scampi served on Penne Pasta 

Served with Garlic Bread and Freshly Grated Parmesan Cheese 
 

Hot Hors d’ oeuvres on buffet 
Coconut Battered Shrimp 

Pecan Encrusted Breaded Chicken Tenders 
Blackened Crabcakes with Oyster Sauce 

 
Dessert Station 

Assorted Whole and Presliced Cakes, Pastries and Pies 
Bread Pudding with Warm Whiskey Sauce 

 
Coffee Stations 


