
 

PARTY MENU #2 (your title here) 
$30 per person 

 

starters to share 
 

n.o.la. ‘frites’ 
crispy fried sweet and russet potatoes, okra and 
zucchini chips with cool ranch, spicy ketchup, 

housemade bbq sauce 
 

crispy fried crawfish & calamari 
delta blue lakes, vidalia onions,  

creole remoulade & lemon-garlic aioli 
 

bbq chicken quesadilla 
barbecue chicken, manchego, cotijo, &  

oaxacan cheeses, salsa fresca, garlic crema, 
hand-smashed guacamole 

 
cheesy tasso tater tots 

crispy shredded potato, mozzarella, cheddar, 
tasso ham, cayenne pepper, orgasmic barbecue 

sauce & spicy ketchup 

 
 
 
 
 
 

kick-starters 
choice of: 

french quarter caesar 
romaine, avocado, parmesan, cornbread 

croutons, garlic-anchovy vinaigrette  
 

chicken-andouille gumbo 
slow roasted chicken and andouille sausage 

gumbo seasoned with ham hocks,  
holy trinity, okra, dark roux  

and white pearly rice 

 

entrée-voo! 
choice of: 

big easy fried chicken 
shallow fried buttermilk petaluma free-range chicken, hand-smashed scallion potatoes,  

pan-scraping gravy, buttered sweet corn, collard greens 
 

spicy seafood jambalaya  
cajun spices, roasted tomatoes, crushed garlic, holy trinity, andouille sausage,  

tasso ham, sweet gulf shrimp, ahi tuna, salmon, finished with a spicy piquant sauce 
 

mr. t’s skirt steak 
teriyaki marinated skirt steak, hand smashed scallion potatoes,  

creole-spiced blue lakes, buttered sweet corn, crispy fried onion strings 
 

king creole salmon 
pan seared creole-spiced king salmon, yukon gold potato-spinach hash,  

cherry tomato, argentinean chimichurri sauce 
 

firecracker cajun penne 
penne pasta, roma tomatoes, spinach, sweet corn and sweet red onions  

with spicy chipotle-cream sauce, cotija cheese 
 

saucy’s sweets 
 

our famous bread pudding 
silky warm maple-brandy sauce and chilled crème anglaise 

 


