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RECEPTION 
SELECTIONS 

For Special Events in the 
HOB Restaurant, Music Hall or 

Foundation Room 
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HORS D’OEUVRES – COLD ITEMS 

Bruschetta on Grilled Country Bread 

Fresh Mozzarella Canapés with Sun-Dried Tomatoes & Basil Pesto 

Mini Roasted Vegetable Wraps 

Chipotle Pimento Cheese on Canapé Toast 

Deviled Eggs 

Tandoori Chicken Canapés with Mango, Coconut Curry Mayo 

Chicken Tostado with Black Bean Puree & Cilantro 

Roasted Zucchini with Pepperonata & Aged Parmesan 

Mango-Smoked Pork Crostini 

Seared Ahi Tuna with Shiso Leaf Dressing 

Minced Ahi Tuna on Crispy Wonton 

House Smoked Salmon Canapés 

Minced Angus Steak Tartar on Roasted Garlic Crostini 

Spicy Shrimp Salad on Rosemary Cornbread Rounds 
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HORS D’OEUVRES – HOT ITEMS 

Creole Chicken Tenders 

Spicy Chicken Drums 

Goat Cheese & Spinach Spanikopita 

Vegetarian Spring Rolls 

Andouille Sausage with Honey-Mustard Glaze 

Jalapeño Jack Cheese Stuffed Potato Skins 

Beef & Scallion Skewers 

Bangkok Thai Chicken Sticks with Dipping Sauce 

Grilled Andouille Sausage with Roasted Peppers 

Roasted Eggplant Stuffed Mushroom Caps 

Cheddar Cheese Biscuits with BBQ Brisket 

Chicken Jambalaya Tartlets 

Mushroom Caps Stuffed with Crabmeat 

BBQ Rib Fingers  

New Orleans Barbeque Shrimp 

Shrimp Jambalaya Tartlets 

Shrimp and Andouille Stuffed Potato Skins 

Herb & Dijon Petite Lamb Chops 

Petite Crabcakes with Spicy Tartar Sauce 

Coconut Beer-Battered Prawns 
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DISPLAYS & BOARDS 

Imported Cheese Board served with Assorted Crackers 

Fresh Seasonal Fruit Display 

Fresh Vegetable Crudités with Green Onion Dip 

Southwestern Hummus with Pita Triangles 

Grilled Seasonal Vegetable Platter 

Beefsteak Tomato, Vidalia Onion and Blue Cheese Display 

Antipasto Display 

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

Slow Roasted Turkey Breast Board 
Served Room Temperature with appropriate Condiments and Dinner Rolls 

 

Hickory Smoked Medium Rare Filet Board 
Served Room Temperature with appropriate Condiments and Dinner Rolls 

 

Seafood Bar featuring Jumbo Shrimp, Crab Claws & Oysters on the Half Shell 
 Served with Lemon Wedges, Cocktail Sauce, Remoulade and Lemon Wedges 

 

Sushi Platter 
Chef’s Selection of Assorted Sushi and Sushi Rolls 

 

Add Sashimi to Sushi Platter 
Subject to Market Availability 

 

Made-to-Order Quesadilla Action Station 
Create your own masterpiece with Shrimp, Chicken or Beef 

Served with Sour Cream, Guacamole and Salsa 
(Requires a Chef A tendant – Additional Fee will apply) t
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CARVING STATIONS 

All Carving Stations Require an A tendant – Additional Fee will Apply t
t t

 

Each S ation Includes Appropria e Condiments & Dinner Rolls 

Barbeque Beef Brisket 

Smoked Turkey Breast 

Smoked Beef Tenderloin 

Roasted Prime Rib with Au Jus Sauce 

Pork Loin with Ginger Glaze 

Maple Glazed Bone-In Ham

Slow Roasted Steamship Round of Beef 

 

BUFFET SELECTIONS – SIGNATURE ITEMS 

Bayou Voodoo Chicken 

Rosemary Chicken Breast 

BBQ Chicken 

Cajun Catfish 

Seafood Brochette with Scallops, Shrimp & Fish 

BBQ Baby Back Rib Fingers 

Smoked Pulled Pork served with Dinner Rolls 

Penne Pasta with Wild Mushrooms & Smoked Gouda 

Tri-Color Rotini with Shrimp in a Creole Cream Sauce 

Red Beans & Rice with Andouille Sausage 

Creole Chicken Jambalaya 

Creole Seafood Jambalaya 

Wild Mushroom & Parmesan Cheese Risotto 

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

House of Blues Salad Bar: Build Your Own Salad 
Mixed Greens with a Variety of Chef’s Selected Items 

* Add Grilled or Blackened Chicken * 

Caesar Salad with Wood Oven Croutons & Fresh-Shaved Parmesan 
* Add Grilled or Blackened Chicken * 

Greek Salad with Herb Vinaigrette 

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

* Add Grilled or Blackened Chicken * 

Fried Chicken Salad 

Szechwan Noodle Salad 

 

SIDE DISHES 

Chef’s Selected Sautéed Vegetable Medley 

Sautéed Asparagus 

Sautéed Green Beans  

Mashed Sweet Potatoes 

Mashed Potatoes 

Garlic Roasted Red Potatoes 

Jalapeno Cornbread with Maple Butter 

Rosemary Corn Muffins with Maple Butter 

Buttermilk Biscuits
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DESSERTS 

Miniature Cheesecake with Assorted Toppings 

Miniature Sweet Potato Cheesecake 

Pecan Pie Squares 

Miniature Key Lime Pie 

White Chocolate Banana Bread Pudding with Crème Anglaise 

Traditional Bread Pudding with Whiskey Sauce 

Chocolate Fudge Brownies 

Assortment of Homemade Cookies 

 

 

DESSERT ACTION STATIONS 

Hot Apple Pie and Vanilla Ice Cream 
(Requires a Chef A tendant – Additional Fee will apply) t

 

Bananas Foster Station served with Ice Cream 
(Minimum of 50 guests) 

 (Requires a Chef Attendant – Additional Fee will apply) 
 


