
 

Party Menu 4 (your title here) 
$39 per person 

 

 
STARTERS TO SHARE 

 

Philly Cheesesteak Spring Rolls 
Spiced steak, cheese, sauteed peppers and onions, served with  

spicy ketchup and chipotle aioli 
 

Crispy Fried Crawfish & Calamari 
Delta blue lakes, Vidalia onions,  

Creole remoulade and lemon-garlic aioli 
 

BBQ Chicken Quesadilla 
Barbecue chicken, manchego, cotijo, & oaxacan cheeses,  

salsa fresca, sour cream 
 

Slow Roasted Pulled Pork Sliders 
Our own smoky homemeade barbecue sauce, Creole slaw 

 

Black & Blue Ahi Tacos 
Cajun-spiced and seared ahi tacos, jicama slaw, wasabi-avocado crema, 

pickled ginger 

 

 

 

 

 

 
 
 

KICK-STARTERS 
choice of: 

French Quarter Caesar 
Romaine, roasted balsamic onions, avocado, parmesan, cornbread 

croutons, garlic-anchovy vinaigrette  
 

Warm Napa Cabbage Salad 
Hickory smoked bacon, mushrooms, bleu cheese, 

warm red wine vinaigrette, Creole croutons 
 

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 ‘double dipped’ Petaluma free-range chicken, hand-smashed scallion potatoes, gravy, seasonal vegetables 

 

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 
 

The Famous Skirt Steak 
Teriyaki marinated skirt steak, hand smashed scallion potatoes, Creole-spiced blue lakes, and crispy fried onion strings 

 

King Creole Salmon 
Pan seared Creole-spiced king salmon, Yukon gold potato, spinach hash, Argentinean chimichurri sauce 

 

Bourbon Brown Sugar Glazed Flank Steak 
Sweet potato and yam gratin, sweet and spicy bourbon drizzle, topped with a tangy watercress salad 

 
 

SAUCY’S SWEETS 
Our Famous Bread Pudding 

Silky warm maple-brandy sauce and chilled crème anglaise  
& 

Beignets du Monde 
Rustic doughnuts blasted with a New Orleans sugar snowstorm, warm chocolate-caramel fudge sauce 


