Private Parties Special Events *

Tque E’anclye Cuisine

Weddings

Cajun Menu Suggestions

Cajun Shrimp & Andouille Sausage Brochette
Whole shrimp and andoullie sauce coated with a Cajun butter.
¢

Lobster Creole Filo
Diced lobster tail with tomato, green bell peppers, white wine and Creole seasonings.

.
Cajun Shrimp

Cajun seasoned Mexican white shrimp on a Creole cream. Presented on a toast point.

¢

Chicken, Andouille and Oyster Gumbo
.

Cajun Potato Salad
.

Blackened Chicken Breast
.

Creole Braised Beef Etoufee
Tender beef slow cooked with peppers, onions, and celery in a rich Louisiana gravy.
¢

Coleslaw with Remoulade Dressing
¢

Red Beans & Rice
*

Blackened Talapia/Salmon or Catfish
*

White Chocolate Bread Pudding with White Chocolate Sauce




