
C O L D  S E L E C T I O N S
C L AS S I C  C A E SA R  SA L A D 
Parmesan cheese, herb croutons

S P I N AC H  A N D  A R U G U L A SA L A D 
Strawberries, blueberries, sliced almonds,  
poppy seed vinaigrette

O L D  BAY F I N G E R L I N G  P OTATO  SA L A D 
Shaved scallions, sweet peppers, french beans

M U F FA L E T TA SA N DW I C H  W E D G E S 
Ham, capicola, salami, mortadella, provolone,  
focaccia bread, marinated olive salad

G E M E L L I  PAS TA SA L A D 
Gulf shrimp

G R I L L E D  V EG E TA B L E S 
Pesto vinaigrette

WA R M  S E L E C T I O N S
C H I C K E N  A N D  C R AW F I S H  G U M B O 
Okra

C H E F C A RV E D  P R I M E  R I B * 
Horseradish sauce, au jus, soft rolls

A N D O U I L L E  SAU SAG E  S T U F F E D  R O S E M A RY 
B R I N E D  P O R K  LO I N 
Asparagus, creamy mushroom gravy

B L AC K E N E D  C AT F I S H 
Sweet corn succotash, hushpuppies, spicy remoulade

C A J U N  R E D  B E A N S  A N D  R I C E

R OAS T E D  B R U S S E L S  S P R O U T S 
Bacon lardons

I PA B R A I S E D  B L AC K  E Y E D  P E AS 
Sweet peppers, vidalia onions

K I D S ’  TA B L E
C H I C K E N  F I N G E R S  A N D  WA F F L E  F R I E S

T R A D I T I O N A L  M AC  A N D  C H E E S E

F R U I T SA L A D

B U T T E R E D  V EG E TA B L E S

S W E E T E N D I N G S
K I N G  C A K E

C H I CO RY CO F F E E  C R E A M  P U F F

B E I G N E T

BA N A N A F O S T E R  B R E A D  P U D D I N G

$ 4 9 *  A D U LT S 
$ 2 5 *  C H I L D R E N  6  –  1 2 
CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R 
 
*Tax  and  se rv i ce  charge  add i t iona l 

Culinary Team
John Ferguson, Executive Chef
Leen Kim, Executive Pastry Chef
Paul Wedekind, Senior Sous Chef

F R I D AY,  A P R I L  1 9  I N  T H E  G R A N D  B A L L R O O M
5 : 3 0  P M  -  8  P M

DINNER
NEW ORLEANS


