PREFERRED
CATERING
VENDORS

catahoula hotel




GASPERGOU

GasPergou sPecializes in smaller sizecl Par’cies Iool(in8 for seafooJ Loils
or Luﬁe{ s{yle classic Cajun cool(ing. -n-ne)' can also accommoJa’te
Par{ies loolung for more uPscaIe I';ors Joerves, a seafoocl Lar,

or various o’tl\er sunJries Ly reques{.

@ I..anclry at info@gas[)ergou.com

Wel:sile: www.gaspergou.com




GASPERGOU: BUFFET CATERING OPTIONS
{wenly_five dollars per person

SOUP OR GUMBO (CHOOSE ONE)
seafood suml:o, oysler soup, gumLo ya ya, Sum')o zherbs -

B ourtboullion

-
{

ENTREE (CHOOSE TWO)
always served with a side of rice
Lacl(l)one stew, ]amlmlaya or Pasiala)'a, cLicl(en fricassee,

craw{isl: or erimP e{oufee, chicken or sausage maque chioss;
smolhered slmriml: and oLra, ved Leans, l)risl(el,
Porlt and {umiP stew

SIDES (CHOOSE TWO)

potato salad, smothered polaloes, cornbread, smothered okra,
creamecl sPinacl'l, rice clressins, clev:lecl eggs

SWEETS (CHOOSE ONE)
lemon iceLox, tart a Ia Iaoui"ee, LreaJ Pucuins, pecan Pie,

creole cLocola{e SC]UGI"GS
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GASPERGOU: HORS D'OEUVRES MENU

SEAFOOD BAR (CHOOSE FOUR)
twent _five dollars per person; excludes caviar* -

slmrimP coclda', T, claws, cevicLe, seafoocl salod
Jevnlecl cmL, smolcecl fisli JIP, erimP JIP /
*cajun caviar service ({l\ir{y dollars per Person) ‘

COLD OPTIONS (CHOOSE FOUR)

{weﬂ _{WO JO"QI'S son
clevnlecl or P'men{o{yesss, Pimenhl:e::l\eese JiP, I'leaclclieese

(Served with mus{arcl, Plc“es s cmcl(ers,) sl\rimP AR
Con crackers or as inJers,) muﬁale{{a shiders, seasondl veseiaus

wi{I\ remoulocje, cI'leese Loarcl (\m{la occomPanimen{s,)
meat Loard (w:lli accomPanimen{s)

OJJ OH*O ﬂyOPOILﬂjeoforple ﬁaﬂ ier Person

caumse ro“s (vege{arian and meat version,) s{uﬁec] muerooms
(vege{arian el bl wersion,) frietJ boudinit halle

A‘




GASPERGOU: SEAFOOD BOILS

Lased on marlte{ Price ancl avuJaLullly
s’tarl'ns at {wen{y..four dollars per person

fimit a[ fif{y 8ues{s

Cl"delSl'l
sl'irimP

crab

add any of the followins b for an ac“ilional two Jo“ars per person

cajun smol(eJ sausage

mushrooms
mncltey oS ol

PineaPPIe
cauli‘ﬂower

A‘



CLESI'S

Clesi.s is a family T DS servin8 traditioreNEw Orleans

Cillswie and LISHY recognizecl for their sPicy sea{ooJ beds and
locdl frieJ fare.

Con’cac{: Sonya DiCarlo: clesica{ering @ Smail.com
(205) 837 3103

WeLsi{e: www.clesica{ering.com
.




CLESI'S CATERING OPTIONS

inciuire for Pricing

SEASONAL SEAFOOD BOILS:
crab bol
crawfisln boil
add corn, Pola{o, sausage, P more

ON THE GRILL:

c‘mrsri"ecl oys’ters

raw oyster bar
lobster
lmmLursers
steaks

roasted P|8

PO-BOYS:

hick lewia roast /beef
frieJ ca{fisll
friecl erimP




CLESI'S CATERING OPTIONS |

inciuire for Pricing

SALADS

clesi weclge salad
sPinaclx salacl
caprese salad

stS X salod

coleslaw salacl
sPicy cold Po{a{o and corn salad
(aclcl cajun roas{ecl clﬁclten, crawfisl: {ails or Sri“ecl erimP)

PASTA
slmml: tasso Pas{a
chicken tasso Pas{a
mac and cheese
srnllecl ve88ie Pas{a
crawfish and fe{a cheese Pas{a




CLESI'S CATERING OPTIONS *
i
SPECIALTIES AND ENTREES

chicken and sausage jamlua]aya
ve88ie jamlmlaya
chicken sausage fnlel 8uml>o
red beans and rice
Llaq erimP
oy ko
slow roasted cajun chicken
chicken wings
roast Leef
meatballs
fried catfish or gator
mu falel'la

APPETIZERS AND SIDES
s{uffetj mushrooms

caprese skewers
e thinks
crawfisl'n = l)isciue

cra isll Ples

cmwfis]m Lreacl




TWO GIRLS ONE SHUCK

Twotlsirls OpafiltiFe . fu“ amenities jcmveling oys{er by’

Their IaJy sLucl(in' army of P]ayful Prdfessionals Prouc“y love
and suPPor{ re8ional seafoocl.

Conlacl Becl(y: {wogirlsones‘mucl(@gmail.com
(504) 338 5239

Website: www.{wogirlsoneshucl(.com




TWO GIRLS ONE SHUCK

TWO SACKS

raw bar total: seven hundred and flf{y dollars
raw bar G clmrgri“ed station total eigki hundred and sevenly_five dollars
over 200 fresln 8qu oys{ers

two lovely laJy shuckers
fu“ amenities oyster bar
all condiments and accoutrements
oys{er shell recyc]mg

THREE SACKS

raw bar*olak one {Lousanc', one hundred and ’twen{y fiwe dollars
rogibe 81 cl'nargri]led station:dotal: one {I-nousancl, two hihdred and H{y dollors
over 300 fresL 8qu oys’ters

two Iovely lacly shuckers
full amenities oys{er bar
all condiments and" SeboulietRents

oysler shell recycling
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FOUR SACKS

raw bar fotal one thousand. flve hundred dollars
A cl'mariuecl stationotal one i‘nousancl, seven hundred and fifly dollars
over 400 fresl\ 8qu oys{ers

two lovely laJy shuckers

fu“ amenities oys{er bar
S Concamentland aecoulrements

/4.

\J

oys{er shell recyc]mg

FIVE SACKS

yow bar Mol one {lnousancl, egLLLunJreJ ad sevmly.five dollars
raw Bap L cl\argri“ecl station totak two llnousancl, ope hundBd and lwen{y.five dollars
over 500 fresL 8qu oyslers
two Iovely lacly shuckers
full amenities oys{er bar

dl condiments and Gecultements

oys{er shell recycling
cLarsri“eJ station: one extra 8ir| on 81'1“




-

A

14’4

—
'go'/

N

. Jia
;s
79,

Lo

4

[N

v/

1

S\
\X“

4

:\\‘?

NN SRR

Iy

~

JOEL CATERING

Joal Ca{ering is clefineJ L)' oo bintlby of classicdl

lrainins ahd Soulliern uPLrinSing. Joalts. NewH@ s
Iarges{ Priva’te ca{ering company Sndeare versalithg

scale anJ menu.

C ottt Armieblol annie @ joels.com

Wel)si’te: WWW. joels.com
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JOEL CATERING

PASSED HORS D'OUEVRES
(SAMPLE MENU)

/Al

‘\\l

Crisl:y Bosciiitto Cu
](i"ecl wi’tl'\ Soa’t cl-neese ancl ‘(igs, clrizzlecr wi{lﬂ Loney

Clmi"ecl Corn SouF
PureecJ {resL S e e e ESE mi]L, {iniske& with e fraicLe, |

e ole” and rachsI'\

Blue Cral: Beigne{
&2 4 ]nglmf heASEuitn

Minia’ture Gri“ecl CI')eese

endae i exPlora’cor e flg comPo’ce; 8ri“ec| on sourtJougI'\ F 4

\

N

Steak Tart
classic Leef tartare on Lrioj: cro:}(onc?;;f)eé with @ sunnysicJe-uF

cluail egs ancl slicecJ capers

Smoked Trout_ Dl

wi{L roas‘tecl corn sa]sa, Lorseraciislw cream ancl friecJ trout sl<in

e
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JOEL CATERING

FOR DINNER
(SAMPLE MENU)

Oven Roas’tecl TenJerIoin of Bee]r

{Linly s]icecJ ancl servecl wi{k I'\orseracjislm sauce, creole muslarcl,

2

X
AR,

|

-

rosemary aioli ancl Lomema&e ro"s

79,

1N/ Z

SPrin‘% Pea Risotto

e Oil, clnevre Gl’l(J ](I’ESL Peas

wi{l'\ sage, {ru{

Bk S dlod Aith Sirawlirief ol Clievid
wit PoacLecI ](igs, Fis{aclnios, grapes . fe{a With 4 ]('8 vinai8re{’ce
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Gri"ecl Vesefalales
e88P|an{, ye“ow squasl\, carrots, bel peppers, asparagus, zuccini, green Leans,

ancl or{icLoLes servetJ wi{L sunclriecl fomato aioli

Cl'\ecuar Biscuil ___\“;
SoHen cLeAcJar cLeese Liscui{s P
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CAFE RECONCILE
Cafe Reconcile is a locd non_Profi{ organiza{ion that works with T

izl young adults Ly ProviJinS worl(force cleveloPmenl 27

antJ {raining. C

o Contact SRR . Breginatabearis @cafereconcile.ors

\ Ly Wel:siie: www.reconcileneworleans.org




CAFE BUFFET o

| (25+ PEOPLE AT $38/PERSON) .-
o SALADS (SELECT ONE) AR
3 \ & Classic Caesar with romaine, parm and caesar clressing; "
- \;ﬁ ‘ Cafe Salod Wil greens, B Cmbers i oes

N f/ Chicken and Andouile Gumbo over Rice

v o7l ENTREES (SELECT TWO)

s , - BaI(eJ CLicI(en Aus Jus, l:necl Ca{fislm n Crawfisl\ Sauce, 7y

o Smcthered Pork Medalions, Rista Rimavere,
x / SlnrimP and White Beans \

. ACCOMPANIMENTS (SELECT THREE)
| ' / CO"G!‘(J Greens, Bdl(e(l MGC ancl Cl\eese, Garlic_Masl'\ecl PO‘IIO{OCS,

00 fresh Sauteed Greens, Beans, Seasondl Succotash

DESSERT (SELECT ONE)
Peac|1 Col:l:ler, Bananas E)s{er Breacl Pucumg,

f “-ﬁ\": Cle e wl-S Berry Conks




CAFE RECONCILE

RECONCILER BUFFET (P

(50+ PEOPLE AT $45/PERSON) A
SALADS (SELECT ONE) AR
Classic o iR romaine, parm MG acsdr Jressing ’ NG ,\\ |

Cafe Salacl will\ mixec] greens, cucumLers ancl fomatoes v‘“
SPinacl\ Sl with Lacon, egs e drizle ’

SOUPS (SELECT ONE)

Corn and Cral: Bisciue i\;_“-
Chicken and Andouille Gumbo over rice ’- \\\
Tomato Basil SouP with parmesan crouton and basil S N\

ENTREES (SELECT THREE)
SLrimP Creole over Rice
Herb Crusted Beef Medallions
Baked Chicken Au dJus
Eggplant Jennifer with Lovisiana Seafood

Vese{alole Lasagna
Baked or ﬁlecl Ca’t[isln with CrawfisL Sauce



RECONCILER BUFFET CONTINUED

ACCOMPANIMENTS (SELECT THREE)
Smathered Okre, Tomtoss and Shrie
Mushroom Rice Pilaf
Corn Maque Choux
Sauteed Seasond Vese{aues
Roasted Sweet [htatoes with Pecan Crumble

DESSERT (SELECT TWO)

(€ Faesacake with Pecan ITaling T°PPi"8
Banands loster/ Bread Ru“ms
Death L)' Clecolte Cals




