Nola

K itchen

Creale Cajun Culinaria & Epicurean Juie de Vivre

Pasta

Shrimp or Chicken Pasta of your choice with Basil Cream and Roasted Red Peppers.

Pasta Primavera
Pasta and Vegetables with Light Olive Oil and Garlic.

Mediterranean Pasta
Your choice of Pasta with Feta, Spinach, Tomatoes, Pine Nuts and Kalamata Olives

Platters

Beef Tenderloin
Roasted medium rare with Horseradish Aioli, Creole Mustard and Cocktail Rolls.
Serves approx 20

Balsamic Glazed Vegetables
Grilled Portabella Mushrooms and Roasted Red Peppers paired with Fresh Spinach, Sliced
Roma Tomatoes, Prosciutto Ham and Goat Cheese

Poached Salmon
Presented with Creole New Potatoes, Kalamata Olives, Roasted Red Peppers, Roma Tomatoes,
Capers and a drizzle of White Wine, Chive Vinaigrette

Smoked Salmon
Presented with Capers, Boiled Eggs, Purple Onions, Cream Cheese, Lemon Slivers and Pum-
pernickel Squares

Fruit Platter
Seasonal Fruit with Honey Laced Sour Cream Dip

Cheese Platter
Assorted Domestic or Imported Cheeses with Fruit Garnish and Crackers

Carving Stations

Roasted Pork Tenderloin
Served with Steen’s Cane Syrup Glaze

Beef Tenderloin
Spiral Ham

Roasted Turkey Breast



