
 

 
Chef’s Menu  

  
Salads 

 
 
Coronado Salad 
Apples, walnuts, green peppers, currants, toasted coconut w/ Belgium endive w/ 
Red wine and olive oil 
 
Caprese Salad 
Sliced tomatoes with fresh basil and sliced fresh mozzarella cheese drizzled with 
basil olive oil 
 
Southern Fried 
Texas fried chicken strips, bacon, scallions, boiled egg, shredded cheddar and jack 
cheese, over a bed of iceberg and romaine lettuce with mesquite BBQ ranch 
vinaigrette served with Texas cheese toast 
 
Big Easy Club 
Roasted turkey, avocado wedges, crisp bacon, boiled egg, grape tomatoes, herbed 
yogurt cheese, toasted sunflower seeds, served over a bed of iceberg/romaine 
lettuce with peppercorn ranch dressing and multigrain flatbread sticks. 
 
Decatur Waldorf 
Grilled chicken, julienne carrot, zucchini, broccoli slaw, bean sprouts, sun dried 
tomatoes, gorgonzola cheese, raisins, walnuts, over mixed field greens with balsamic 
vinaigrette and gourmet flatbread sticks. 
 
Creole Spinach 
Fresh crisp spinach leaves, mushrooms, crisp bacon, crumbled feta or shredded jack 
cheese, grape tomatoes or sun dried tomatoes, boiled egg, shredded purple cabbage, 
with chicken, shrimp or tuna, homemade herb croutons, with tangy red-onion herb 
vinaigrette dressing. 
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A FEW MORE SALADS  
 
 
Mardi Gras Chop 
Chopped broccoli, zucchini, cabbage, carrots, parsley, basil, cucumbers, tossed with 
mixed greens grape tomatoes and your choice of shrimp, chicken, or turkey with 
balsamic vinaigrette dressing and spicy cheese straws. 
 
East meets South 
Sesame grilled shrimp or salmon, atop a bed of field greens tossed with julienne 
carrot sticks, hearts of palm and roasted cashews with oriental cashew/peanut 
dressing and crisp wontons. 
 
Havana 
Grilled chicken, roasted corn, black beans, chopped creole tomatoes, cheddar and 
jack cheeses over a bed of iceberg and romaine lettuce with chipolte lime vinaigrette 
or sweet habanera vinaigrette, garnished with red onion rings, banana peppers and 
homemade tortilla strips. 
 
Caribbean 
Adobo grilled chicken, served over iceberg and romaine lettuce, tossed with 
carrots, purple cabbage, grape tomatoes, diced pineapple, and sweet red grapes 
topped with a tropical mango-ginger vinaigrette dressing and a corn muffin. 
 
Grilled Chicken Caesar 
Crisp romaine lettuce, purple cabbage, Pecorino Romano cheese, homemade garlic-
herb croutons, garnished with creole tomatoes. 
 
 
Mardi Gras Pasta Salad 
Tri-color rotini pasta, chicken, artichoke hearts, broccoli, green peas, bacon, 
tomatoes, and romaine lettuce tossed in ranch vinaigrette 
 
Green bean Salad 
Fresh green beans, red onions, walnuts, and feta tossed in a vinaigrette dressing 
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Appetizers 

 
Louisiana Crab Cakes 
Lump crabmeat, bell peppers, onions, celery, lemon, seasonings and breadcrumbs, 
served with remoulade sauce 
 
Salmon Cakes 
Served with a creamy lemon-herb sauce 
 
Artichoke Cakes 
Served with a roasted garlic aioli 
 
Jumbo Gulf Shrimp 
Served w/ remoulade, cocktail and Pepper Jelly sauces 
 
Ceviche 
A popular Mexican way of “cooking” raw seafood by marinating it in citrus juices 
 
Shrimp and Eggplant beignets 
Crispy w/ red pepper dices and sweet horseradish sauce 
 
Popcorn Shrimp 
Crispy party size shrimp w/ choice of sauce 
 
Teriyaki Shrimp 
Grilled and served w/ Oriental Kirin sauce 
 
Margarita Crustinis 
Homemade French bread crustinis topped with a slice of creole tomato, fresh 
marinated mozzarella and fresh basil, drizzled with olive oil and baked  
 
Artichoke Truffles 
Artichokes, garlic, pecorino Romano cheese and seasoned breadcrumb bite-sized 
balls baked golden 
 
Crescent City Spanakopitas 
Buttery filo triangles filled with spinach, onions, shrimp and feta cheese 
 
Crawfish or shrimp Spring rolls 
With glass noodles and sweet carrot sauce 
 
Mini Crawfish pie 
In mini flaky cup served hot 
 
Crawfish bread 
Filled w/ cheeses and green onions 
 
Crawfish or shrimp Quesadillas 
Cheddar and mozzarella w/ green chiles and cumin sour cream 
 
Arepas  
Mini corncakes stuffed w/ cheeses 
 
Uva Mushrooms 
White Mushrooms stuffed w/ seedless grape herbed cheese and broiled 
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Crabmeat-stuffed Mushrooms 
Mushroom caps filled with crabmeat, garlic, lemon, shallots, parsley, mushroom 
pieces and chesses 
 
Far out, Far East Summer Rolls 
Asian rice paper rolls lined with rice noodles, mint, cilantro, carrots, asparagus 
shrimp served cold with our unique Orange-ginger dipping sauce 
 
Coconut Shrimp 
Freshly shredded Coconut encrusted  batter w/ creole mustard marmalade 
 
Mini soft-shell crabs 
Pan-fried w/ sweet horseradish sauce 
 
Chicken or beef Brochettes 
Blackened or Mojo-infused grilled skewers with sweet horseradish dipping sauce 

 

 
 
 

Chef Anel's Specialty Cheesecakes and pates 
 
Crawfish or shrimp Cheesecake 
Savory style cheesecake with Louisiana crawfish and andouille sausage served with 
crustinis 
 
Portabella Mushroom Cheesecake 
Portabella mushrooms, cheeses and onions, baked with a parmesan and breadcrumb 
crust served with crustinis 
 
Smoked Salmon Cheesecake 
Alaskan-smoked salmon, capers, red onions and smoked gouda cheese  with served 
with crustinis 
 
Mushroom Pate 
Fresh mushroom pate Louisiana style served with gourmet crackers 
 
Cheese Ball 
A blend of Gouda, Muenster, Swiss, and cheddar cheeses covered with toasted 
pecans 
 
Smoked oyster pate 
Cream cheese smoked imported oysters and lemon served with Melba rounds 
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Dips 
Roasted Artichoke Dip 
Artichoke hearts chopped with garlic and cheeses, baked and served in lavish bread 
mold with pita crustinis 
 
Hot Bayou Crabmeat Dip 
Sautéed onions cooked with fresh crabmeat and cheeses served with crustinis 
 
Hummus 
Garbanzo beans ground with tahini pasta and garlic served with pita bread 
 
Spinach and artichoke Dip 
Baby spinach and artichoke hearts and assorted cheeses served with tortilla chips 
 
Shrimp Remoulade Dip 
Louisiana shrimp, finely diced with green onions and served cold with crustinis 
 
Smoked Salmon Spread 
Norwegian smoked salmon mixed with cream cheese and dill served with mini bagels 
or water wafers 
 
Bean Spread 
Roasted sesame or sunflower seeds, lentils, adzuki, or garbanzo beans, brown rice 
vinegar and tamari served with bagel chips, pita chips or crustinis 
 
Caviar Torta 
The real thing!  Layered with cream cheese, chopped onion, egg, parsley and lemon 
 
Smoked Salmon Torta 
Layers of chopped egg, cream cheese, scallions, chives, red onion, and smoked 
salmon 
 
Goat Cheese, Sun Dried tomato and Pesto Torta 
Layers of Goat cheese, fresh basil pesto and sun dried tomato pesto garnished with 
pine nuts 
 
Eggplant Caviar 
Vegetable version of caviar, using eggplant and toasted sesame seeds served with 
crustinis  
 
Baked Brie Cranberry 
Topped with a caramelized cranberry relish and toasted pecans garnished with 
orange zest 
 
New Orleans Baked Brie 
Baked in 3 layers of Phyllo creating a flower affect on top, with an accompaniment 
of raspberry sauce 
 
Baked Brie en croute 
Wrapped in tender pastry and baked filled with your choice of mushroom and 
roasted garlic, pecan praline, or honey mustard walnut served with crustinis 
 
Fruited Carmel Brie 
Baked and topped with caramel, apples, cranberries, apricots, and toasted pecans 
 
Mexican Seven-layer dip 
Layers of beans, sour cream, seasonings, homemade guacamole, chopped tomatoes, 
green onions, and cheeses 
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Sandwiches 

Mini Foccaccia Sandwiches 
Choice of deli meats, salads or vegetarian 
 
Pitas 
Grilled chicken, vegetarian, Gyro meat Dijon sauce 
 
Crunchy vegetable wraps 
Hummus, black bean, or sun dried tomato spread, filled with alfalfa sprouts, curly 
lettuce, shredded cabbage, chopped tomato, crumbled blue cheese, feta or 
Gorgonzola  
 
Panini Sandwiches 
Made with chickpea spread, capers, olive oil, roasted garlic and sautéed spinach 
 
Fontina Panini 
Any thin sliced meat, Fontina cheese, arugula or spinach, thin sliced red onion and 
balsamic vinegar 
 

RICE  & PASTA ENTREES 
 
New Orleans Red Beans & Rice 
A 100-year-old New Orleans staple, slow-cooked with smoked sausage and served 
with a breaded pork chop 
 
Bobo’s White Beans and Rice 
Sounds ordinary but this slow cooked dish is heightened by the “fall off the bone” 
pork Chops laced with cilantro & Latin Spices of Oregano and Cumin 
 
Traditional Jambalaya  
Sensory overload!  Louisiana long-grain rice with shrimp, chicken and imported 
andouille sausage 
 
Mixed Seafood Paella** 
Authentic traditional Spanish dish with imported Bomba rice with a mix of fresh 
seafood 
  
Chicken and Sausage Paella 
Same as above with chicken and sausage 
 
Crawfish Etouffee** 
A Cajun favorite! The name says it all; Etouffee means smothered which is why it’s so 
good, it is robust and peppery, not necessarily spicy served over rice 
 
Arroz con Pollo 
A traditional Spanish yellow rice and chicken dish loved by all 
 
Chicken, Fish or Shrimp Creole 
Succulent chicken slow cooked in traditional creole style with a vegetable-tomato 
based sauce  
 
Pasta Jambalaya 
Our top Pasta dish! Andouille Sausage, chicken, shrimp, peppers and onions Creole 
style w/ Penne pasta 
 
Penne Florentina 
Sautéed spinach and chicken slices in light broth w/ Pecorino Romano  
 
Crawfish or shrimp Fettuccini 
Tossed w/ crawfish tails or shrimp and Cream sauce your choice of pasta  
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Chicken Entrees 
Chicken breast artichoke 
Hearts of artichoke with garlic and cheeses stuffed in a chicken breast with a 
roasted garlic cream sauce 
 
Chicken Diane 
Sautéed in a festival of fresh mushrooms, green onions, garlic, and savory butter 
sauce  
 
Chicken cornbread cardinale 
Chicken breast stuffed with crawfish tails, cornbread served with a roasted garlic 
cream sauce 
 
Rosemary and Garlic Herb Roasted Chicken 
Succulent slow-roasted fall-off-the-bone herb rubbed chicken 
 
New Orleans style Panned Chicken 
Chicken breast dusted lightly in seasoned flour, pan fried and topped with sautéed 
shrimp and buerre Blanc sauce 
 
Pecan Crusted Chicken 
Chicken dusted in ground pecans, pan fried and served with Chef Anel’s 
Worcestershire sauce 
 
Chicken Adobo 
Cilantro-Adobo marinated grilled chicken breasts topped with a mango salsa served 
with Havana black beans, and Spanish rice 
 
Martha’s Chicken 
Original Latin Family Recipe, tomato-cilantro based stew of chicken with flavors of 
cumin & oregano 
 
Chicken and beef enchiladas 
Corn tortillas filled with Latin chicken or beef and cheeses topped with sauce 
 

Pork Entrees 
 
Creole Roasted Pork Loin 
Whole pork loins slow roasted in a sweet and sour mustard vinaigrette sauce 
 
Cuban Roasted Pork Butt 
Pork marinated in mojo criollo, slow cooked and thinly sliced 
 
Puerco Frito 
Colossals of pork, pan fried and tossed in a Cuban garlic and white wine sauce 
 
Pork Roulade 
Whole tenderloin of pork stuffed with a fresh corn cornbread in a brown sugar 
mustard seed sauce 
 
Center Cut Pork Chops 
Oversized pork chops grilled over hickory wood served with red onion confiture 
and a port demi glace 
 
Pork Chops Sauce Piquant 
An extraordinary dish of sautéed chops in onions, Dijon mustard and red wine vinegar  
  
Creole Lasagna 
Ground Beef, Italian Sausage spinach, mushrooms, onions, tomatoes and cheeses 
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Beef Entrees 
 
Wonderful Meatloaf 
Picture your mother’s meatloaf on adrenaline! Unparalleled and packed with flavor  
 
Latin BBQ Beef Stew 
Boneless Beef Sirloin slow-cooked with Mexican Beer, Latin Seasoning garnished 
with avocado, Cilantro and Monterey Jack cheese  
 
Cajun Roast Beef 
Mouth-watering slow roasted roast beef in dark roux gravy  
 
Smothered Sirloin Steak with Adobo Gravy 
Ground Sirloin Steaks in a chipolte Adobo Gravy, Caramelized Onions  
 
Black Pepper and Citrus Marinated Whole Tenderloin 
Tenderloin filet marinated in citrus juices, and brown sugar, grilled and thinly 
sliced served with a horseradish cream sauce 
 
Filet Mignon 
Center cut filet, grilled and served with a rainwater demi glace 
 
Beef Wellington 
Filets of beef, topped with a portabella duxelle, wrapped in puff pastry, and served 
with a duo of buerre blanc and demi glace sauces 
 
Blue Filet 
Tenderloin filet topped with Gorgonzola cheese, sautéed onions, baby Swiss and a 
currant demi glace 
 
Churrasco 
Tender marinated filet tips with grilled vegetables on skewers 
 
Tornadoes of Beef 
Center cut filet seared and served with a mushroom demi glace sauce 
 
Beef Bourguignon 
Braised filet tips with mushrooms and rosemary slow cooked until tender 
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Seafood entrees 
 
 
New Orleans Classic “Barbeque Shrimp” 
It isn’t shrimp on the Barbie!  It’s a festival of large gulf shrimp, butter, garlic, and 
spices, all ready to be sopped up with crispy French bread – It’s to die for, Dawlin!   
 
Blackened Catfish Enchiladas 
Cajun-spiced catfish blackened in a cast iron skillet, rolled with sautéed onions, 
peppers, and cheeses in tortillas and baked with a cilantro-Chile cream sauce  
 
Fresh Fish Meuniere 
A beloved standard of creole cooking using flour, butter and wine 
 
Soy Ginger Fish 
Grilled tuna, mahi-mahi, swordfish with our unique asian-inspired soy ginger sauce 
 
Pecan Encrusted Fish 
Made famous by chef Paul prudhomme is an incredibly delicious taste sensation of 
nutty buttery goodness on fish or chicken  
 
Rubio’s Grilled Fish Tacos 
This Baja style taco is made with beer battered fish, and the chef’s special white 
sauce made with yogurt and limejuice, shredded cabbage, and Chile de arbol (burnt 
red Chile salsa) 
 
Trout amandine 
A New Orleans favorite for decades, a crisp delicate fish using a version of the 
Meuniere adding almonds or pecans for a sweet nutty flavor  
 
Fish Pecan 
Panned fish using a meuniere style sauce topped with a pecan butter  
 
Fish Provencal** 
Lean White Fish poached with Tomatoes, leeks and Fennel  
 
Marinated Salmon with Mango Salsa** 
Honey-glazed Grilled Salmon with Fresh cilantro- Mango Salsa served  
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Accompaniments 
 
Pommes Dauphine 
Thinly sliced potatoes with a light cheese and herb coating baked crisp outside and 
sprinkled with parsley 
  
Baked Potato Soufflé 
Gaufrette potatoes with chives, bacon, cheddar cheese, and sour cream layered and 
baked to golden perfection 
 
Twice baked stuffed potatoes 
Potato halves stuffed with a creamy mixture of potatoes, cheeses and sour cream 
lightly baked 
 
Brabant Potatoes 
Potatoes cubes sautéed with garlic, butter, fresh parsley and Parmesan cheese 
 
Potatoes Lyonnaise 
Sliced potatoes sautéed with onions, chicken stock and black peppercorns 
 
Roasted Garlic Smashed Potatoes 
Red skinned and Yukon gold potatoes boiled until tender and hand mashed with 
roasted garlic, butter and creole seasoning 
 
Crispy Herb-Roasted Potatoes 
Potatoes coated with fresh herbs and olive oil and roasted until tender and crispy 
 
“Dirty” Rice 
A popular Cajun dish made with chicken livers and gizzards, ground beef, seasonings 
Madeira, and sautéed vegetables 
 
Wild Mushroom Orzo 
Served w/ variety of mushrooms, red pepper confetti, Crème de Vin, Pecorino 
Romano cheese 
 
Pomodoro 
Choice of pasta w/ diced tomatoes, basil, garlic, Olive Oil and Parmesan Cheeses  
  
Primavera 
Seasonal veggies, cheeses, garlic and herbs hot or cold, choice of pasta 
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Misc. accompaniments 

 
 
 
 
ron rice 
Spanish Rice 
Lemon Rice 
Pecan Rice 
Parsley Rice 
Rice Pilaf 
Risotto Verde 
Grits 
Polenta 
Cheese Grits 
Lemon Couscous 
Herbed Basmati Rice 
Seasonal Steamed Julienne 
Vegetables 
 
 

Smothered Okra, Eggplant, or 
Squash 
Baked Creole Eggplant or 
Zucchini 
Steamed Artichoke 
Artichoke or Squash Casserole 
Creole Green Beans with Chorizo 
Glazed Carrots 
Garlic Sesame Asparagus 
Creamed Spinach 
Garlic-Sizzled Mushrooms 
Broccoli Vinaigrette 
Louisiana Green Beans 

 
 

Soups 
Gumbo Ya-Ya 
Chicken and Andouille Gumbo 
 
Turtle Soup 
Garnished with egg whites and dry sherry 
 
Corn and Crab Bisque 
Red pepper dices, fresh crabmeat and sweet baby corn 
 
Crawfish or Lobster Bisque 
Stuffed with crawfish heads 
 
Seafood Gumbo  
Shrimp, oysters, crab, and okra served with Uncle Ben’s long grain rice 
 
Oyster and Artichoke Soup 
Galveston bay oysters and baby artichoke hearts 
 
Albondigas 
A traditional Latin soup made with seasoned masa meatballs and vegetables in a clear 
broth 
 
Tortilla Soup 
A traditional Mexican soup made with chicken tomatoes and cilantro in a clear broth 
and fresh limejuice garnished with tortillas 
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Desserts 
 
Bananas Foster Flambé ~ Traditional Louisiana Pecan Pie  ~ Pecan nuggets     ~ Flan 
 
Coconut Flan    ~ Sweet Potato Pie  ~ Sweet Potato Pecan Pie  
 
Traditional New Orleans Bread Pudding with Whiskey Sauce ~   
 
White Chocolate Bread Pudding ~Cheesecakes ~ Raspberry cheesecake squares  
 
Coffee Cheesecake  ~ Key Lime Pie  ~ Éclairs   ~ Chocolate Turtle Cheesecake  
 
Napoleons  ~ Cream Puffs   ~ Profiteroles with ice cream and chocolate Sauce  
 
Pralines ~ Mocha pralines ~ Hazelnut crunch praline ~ Mini crème brulee 
 
Chocolate dipped strawberries or fresh strawberries served with chocolate sauce 
 
Coconut tarts  ~ Coconut Cream Pie  ~ Apple Pie  ~ Fruit Tart     ~ Mini Pecan Pies  
 
Brownies topped with pecan halves and Caramel  ~Petit fours  ~ Lemon Squares 
 
 

Cakes and Cookies 
 
 
Tiramisu Cake ~ Chocolate Truffle Ganache Cake ~Gram’s Apricot, prune, 
 
Poppy seed, or strawberry filled coffee cake ~ Flourless Chocolate Decadence ~  
 
Carrot Nut Cake      ~ Hummingbird Cake         ~ Assorted Cup Cakes               
 
White Chocolate macadamia cookies ~ Chocolate Chip cookies ~  
 
Pecan Chocolate Chip cookies   ~ Oatmeal Raisin   ~ Anzac Oatmeal Cookie  
 
Macaroons       ~ Butter Cookies      ~ Assorted Biscottis  ~ Roy Rogers 
 
 
 
 

Custom desserts can be created for any theme or party 
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