
Blue Plate Special: 
Taste of New Orleans 

Pecan Chicken 
Tender chicken breasts topped with honeyed
pecans served over a bed of chive studded corn 
-and-
Shrimp Étouffée
Classic New Orleans dish featuring Gulf shrimp,
okra, peppers & onions, simmered in a rich broth
of Cajun spices

Fat Back Braised Collard Greens (GF)
Greens stewed for hours with fatback 
bacon & ham hock

Red Beans & Rice (GF) (V)
Fragrant white rice topped with fresh parsley &
simmered kidney beans

Buttermilk Biscuits (V)
Petite flaky, Southern-style biscuits 
accompanied by Chive butter

French Quarter Salad (V) (GF)
Endive, chicory, mesclun & frisee topped with
spiced nuts and bourbon-herb peaches; Served
with honey creole vinaigrette dressing

Dessert: Bananas Foster Trifle (V)

$23.50 per person, minimum of 15, 
no substitutions

Additional Specials: 
 

Sandwich: Muffaletta: Mortadella,
Soppressata, ham, provolone, lettuce,
tomato, mayo, balsamic reduction & olive
salad on fresh foccacia  - $12.95 each 

Salad: Cajun Quinoa Salad (GF, Ve): Quinoa with corn, 
black-eyed peas,  beans, celery, herbs + spices  
$4.95 per person, minimum of 8

Cookie: Classic sugar cookie with sprinkles 

 Whoopie Pie: Red Velvet with classic fluff filling 
 $3.50 each, minimum of 8
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