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BUFFET PACKAGES 
Buffet Service for Two Hours, Minimum of 50 Guests 

 
 

DELTA DIVERSION BUFFET 

* Passed Hors D’oeuvres * 
(3 Pieces per Person) 

Beef and Scallion Skewers 
Grilled Andouille Sausage with Mustard Sauce 

Mini Roasted Vegetable Wraps 

 
* Station One * 

Cheese Board with Assorted Crackers 
Gorgonzola, Gruyere, Port Salut, Brie, Cheddar Cheese, Goat Cheese and 

Boursin Cheese accompanied with Grapes and Strawberries 

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

 
* Station Two * 

Grilled Seasonal Vegetables 

Voodoo Shrimp Served Over White Rice 

Jamaican Jerk Chicken Drummettes 
(2 pieces per person) 

 
* Station Three * 

Miniature Dessert Display featuring Pecan Pie Squares 
and Chocolate Fudge Brownies 

White Chocolate-Banana Bread Pudding with Crème Anglaise 

 
ADD A CARVING STATION: 

Served by a Uniformed Chef Attendant  

Steamship Round of Beef (Served Medium Rare) 
Served with Assorted Mini Rolls, Horseradish Cream and Creole Mayonnaise  

With Sautéed Seasonal Vegetables 
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SOUTHERN HOSPITALITY BUFFET 

* Passed Hors D’oeuvres * 
(4 Pieces per Person) 

Tomato Bruschetta with Goat Cheese on Grilled Country Bread 

Vegetarian Spring Rolls with Asian Dipping Sauce 

Crispy Catfish Bits with Spicy Tartar Sauce 

Petite New Orleans Style Crab Cakes with Spicy Tartar Sauce 

 
* Station One * 

Cheese Board with Assorted Crackers 
Gorgonzola, Gruyere, Port Salut, Brie, Cheddar Cheese, Goat Cheese and 

Boursin Cheese accompanied with Grapes and Strawberries 

Seasonal Fruit Display 

 
* Station Two * 
Mixed Field Greens 

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

Creole Jambalaya with Chicken, Andouille Sausage and Roasted Green Onions 

Rosemary Corn Muffins with Maple Butter 

 
* Station Three * 

Cheesecake Squares with Assorted Toppings 
With Chocolate, Caramel, Sliced Strawberries and Whipped Cream 

Traditional Bread Pudding with a Whiskey Sauce 

Chocolate Fudge Brownies 

 

 
ADD A DESSERT ACTION STATION: 
Includes a Unifo med Che  Attendant r f

Bananas Foster Action Station served with Vanilla Ice Cream 
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DECATUR STREET BUFFET 

* Passed Hors D’oeuvres * 
(2.5 Pieces per Person) 

Petite New Orleans Style Crab Cakes with Spicy Tartar Sauce 

Spinach & Goat Cheese Spanikopitas 

Cheddar Cheese Biscuits with BBQ Brisket 

 
* Station One – Voodoo Station * 

Traditional Caesar Salad 
With Wood Oven Croutons and Parmesan Cheese 

Crawfish & Shrimp with Tri-Colored Rotini in a Tabasco Cream Sauce 

Creole Jambalaya with Chicken, Andouille Sausage and Roasted Green Onions 

Hushpuppies 

 
* Station Two – BBQ Station * 
Sliced BBQ Beef Brisket Tennessee Sauce 

Hinged Petite Pistolettes 

Tri-colored Coleslaw 

 
* Station Three – Meat Boards * 

Slow Roasted Turkey Breast with Dijon Glaze 

Smoked Pork Loin with Ginger Glaze 
 

Served with Assorted Mini Rolls, Seasoned Mayonnaise,  
Creole Mustard and Mango Chutney 

 
* Station Four – Dessert Station * 
Cheesecake Squares with Assorted Toppings 

With Chocolate, Caramel, Sliced Strawberries and Whipped Cream 

White Chocolate-Banana Bread Pudding with Crème Anglaise 

 

 


