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DINNER MENUS 
For Special Events in the 

HOB Restaurant or Music Hall 
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“THE BAYOU” 
A minimum guarantee of 30 guests is required 

APPETIZER 
(Served family-style) 

Spinach & Artichoke Dip with Salsa, Sour Cream & Tortilla Chips 
 

Add Additional Appetizer(s) 
Creole Chicken Tenders with Blue Cheese Dressing 

Catfish Bites with Spicy Tartar Sauce 
Voodoo Shrimp with Rosemary Cornbread & Dixie Beer Reduction 

SALAD 
Traditional Caesar Salad with Brick Oven Croutons & Fresh-Shaved Parmesan 

ENTRÉE 
(For Groups of 75 or more, entrée must be pre-selected and same for everyone) 

Creole Jambalaya with Shrimp, Chicken, Tasso Ham,  
Andouille Sausage & Roasted Green Onions 

- OR - 

Slow Smoked Baby Back Ribs with Jack Daniels BBQ Sauce, 
served with Mashed Sweet Potatoes and Sautéed Green Beans 

- OR - 

Bowtie Pasta with Chicken, Sun-Dried Tomatoes,  
Shiitake Mushrooms & Goat Cheese 

DESSERT 
Key Lime Pie with Whipped Cream & Raspberry Sauce 

BEVERAGE SERVICE 
Coffee & Tea 
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“THE HENDRIX” 
A minimum guarantee of 30 guests is required 

 

APPETIZER 
(Served family-style) 

Spinach & Artichoke Dip with Salsa, Sour Cream & Tortilla Chips 
 

Add Additional Appetizer(s) 
Creole Chicken Tenders with Blue Cheese Dressing 

Catfish Bites with Spicy Tartar Sauce 
Voodoo Shrimp with Rosemary Cornbread & Dixie Beer Reduction 

SALAD 
(Must be pre-selected and same fo  everyone) r

r

Traditional Caesar Salad with Wood-Oven Croutons & Fresh-Shaved Parmesan 
- OR - 

Mixed Field Green Salad with Goat Cheese,  
Spiced Pecans & Roasted Tomato-Shallot Vinaigrette 

ENTRÉE 
(For Groups of 75 or more, entrée must be pre-selected and same for everyone) 

Bowtie Pasta with Chicken 
With Sun-Dried Tomatoes, Shiitake Mushrooms & Goat Cheese 

- OR - 

Rosemary Grilled Chicken Breast with Mashed Potatoes & Sautéed Vegetables 
- OR - 

Grilled 14 oz N.Y. Strip Steak topped with Portabella Mushroom Sauce 
Cooked Medium and Served with Mashed Potatoes & Sautéed Vegetables 

DESSERT 
(Must be pre-selected and same fo  everyone) 

Triple-Layer Sinful Chocolate Cake 
- OR - 

Key Lime Pie with Whipped Cream & Raspberry Sauce 

BEVERAGE SERVICE 
Coffee & Tea 
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“THE MOJO” 
A minimum guarantee of 30 guests is required 

APPETIZERS 
(Two Appetizers, served family-style) 

Spinach & Artichoke Dip with Salsa, Sour Cream & Tortilla Chips 
+ AND + 

Voodoo Shrimp with Rosemary Cornbread & Dixie Beer Reduction 

SALAD 
(Must be pre-selected and same fo  everyone) r

r

t

Traditional Caesar Salad with Wood-Oven Croutons & Fresh-Shaved Parmesan 
- OR - 

Mixed Field Greens Salad with Goat Cheese,  
Spiced Pecans and Roasted Tomato-Shallot Vinaigrette 

ENTRÉE 
(For Groups of 75 or more, entrée must be pre-selected and same for everyone) 

Sautéed North Atlantic Salmon 
With Shrimp & Eggplant Stuffing and Sautéed Green Beans 

- OR - 

Rosemary Grilled Chicken Breast with Mashed Potatoes & Sautéed Vegetables 
- OR - 

Filet Mignon with Roasted Garlic, Shallots & Mushrooms in a Red Wine Sauce 
Cooked Medium and served with Mashed Potatoes and Sautéed Green Beans 

- OR - 

Jumbo Gulf Shrimp & Scallop Diablo over Linguine 
Topped with Parmesan Cheese and a Grilled Jalapeño 

DESSERT 
(Must be pre-selected and same fo  everyone) 
White Chocolate-Banana Bread Pudding 

With Crème Anglaise, Whipped Cream and a Caramel Halo 
- OR - 

Triple-Layer Sinful Chocolate Cake 

BEVERAGE SERVICE 
Coffee & Tea 

 
For a dual-entrée menu, combine any two of the entrees above* 

(*Shrimp & Scallop Diablo not available as a par  of a combination) 


