
 

Archbishop Rummel High School’s 

2010 Raider Rendezvous 

Celebrating Raider Pride 
Saturday, April 17, 2010 

 

Menu 

Buffet Presentation beginning at 7:00 p.m. 
 

Bountiful Display of Garden Fresh Grilled & Blanched Vegetables, Seasonal Fruits & Domestic 

Cheeses, accompanied with homemade Dips 

 

Artichoke Cheesecake 

Savory Cheesecake with Artichoke Hearts, Parmesan Cheese, Italian Herbs and seasoning, served in 

wedges, with Homemade Toast Points 

Blue Cheese Cheesecake 

Savory Cheesecake with Blue Cheese, Cream Cheese, Walnuts, Dried Apricots, Italian & Cajun 

Seasonings, served in wedges with Homemade Toast Points 

Tuscany Cheesecake 

Savory Cheesecake blended with Roasted Red Peppers, Cream Cheese, Parmesan Cheese, Herbs & 

Seasoning topped with Pinenuts, served in wedges with Homemade Toast Points 

Baked Brie 

Imported Creamy Brie stuffed with a delightful blend of Sweets wrapped in Puff Pastry baked until 

golden brown accompanied with Seasonal Fresh Fruits & Homemade Toast Points 

 

Fried Des Allemandes Catfish 

Fresh Fried, Served with a Crunchy Tomato Tarter Sauce 

 

Seared Sashimi Grade Tuna 

with Ginger Wasabi Rub Served with our popular Cajun oriented dipping sauce. 

 

Garlic Stuffed Roast 

Served Medium Rare, stuffed with Roasted Garlic, Au jus on the side, served with assorted Sauces & 

Fresh Bakery Breads 

 

Caribbean Chicken 

marinated, grilled and thinly sliced chicken breast served with our spicy Peanut Sauce. 

 

Cajun Pasta 

Julienne Andouille, Mushrooms, Jumbo Gulf Shrimp, & Crawfish Tails, well seasoned in a Wine & 

Cream Sauce, tossed with Shell pasta, and topped with grated Romano Cheese 

 

Crab & Corn Bisque 

 

Creole Chicken and Andouille Sausage Gumbo 


