2007 House of Blues Sunset Strip - Buffet Menus

BUFFET PACKAGES

Buffet Service for Two Hours
(Minimum of 50 Guests)

“THE CRESCENT CITY”

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

Crudités
with Green Onion Dip

House of Blues Salad
Iceberg Lettuce, Red Cabbage, Red Onions, Diced Tomatoes,
Croutons & Ranch Dressing

Tri-Colored Homemade Coleslaw

Chicken Creole Jambalaya
with Andouille Sausage and Roasted Green Onions

New Orleans Style Roast Beef Po-Boy Station
Slow Cooked Shredded Roast Beef with French Bread, Mayonnaise, Pickles
and Sliced Tomatoes

Rosemary Corn Muffins
Served with Regular and Maple Butter

Traditional Bread Pudding
With Jack Daniels Whiskey Sauce

Chocolate Fudge Brownies

Buffet Service for 2 Hours — Minimum of 50 Guests
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“MARDI GRAS”

Cheese Board with Assorted Crackers
Gorgonzola, Gruyere, Port Salut, Brie, Cheddar Cheese, Goat Cheese,
and Boursin Cheese accompanied with Grapes and Strawberries

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

Creamy Feta Cheese Salad
Crisp Romaine, Roma Tomatoes, Kalamata Olives, English Cucumber And Lemon Emulsion

Down Home Broccoli Salad
With Raisins and Topped with Crumbled Crispy Bacon

Roasted Chicken and Goat Cheese Bowtie Pasta
Shiitake Mushrooms, Spinach, Pesto, Roasted Chicken and Goat Cheese

Jamaican Jerk Chicken Drumettes

Tender Beef Stroganoff
with Vegetable Rice Pilaf

Sautéed Green Beans

Jalapeno Cornbread
Served with Regular Butter

Assorted Fresh Fruit Tarts
Filled with Pastry Cream and Fresh Berries

Pecan Pie Squares

Buffet Service for 2 Hours — Minimum of 50 Guests
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“QUEEN OF THE MISSISSIPPI”

PASSED ITEMS

Average 1.5 Pieces Per Person

Passed for the 1% 30 Minutes of the Event
Petite Crab Cakes
with Spicy Tartar Sauce
Grilled Andouille Sausage
with Honey Mustard Glaze
Crispy Okra and Cheddar Cheese Beignets
with Ranch Djpping Sauce (Vegetarian)

BUFFET
Cheese Board with Assorted Crackers
Gorgonzola, Gruyere, Port Salut, Brie, Cheddar Cheese, Goat Cheese,
and Boursin Cheese accompanied with Grapes and Strawberries
Beef Steak Tomato, Vidalia Onion and Blue Cheese Display

Crab & Asparagus Salad

Mixed Field Greens
With Toasted Pecans, Blue Cheese & Roasted Tomato-Shallot Vinaigrette

Red Beans & Rice
with Andouille Sausage

Voodoo Shrimp
with Dixie Beer Reduction & Rosemary Cornbread
Rosemary Chicken Breast

Baby Back Ribs
with Jim Beam Sauce

Sweet Potato Cheesecake Squares
with Praline Sauce & Whipped Cream

Key Lime Pie Squares

Homemade Apple Cobbler

Buffet Service for 2 Hours — Minimum of 50 Guests



2007 House of Blues Sunset Strip - Buffet Menus

“THE FRENCH QUARTER”

PASSED ITEMS
Average 1.5 Pieces Per Person
Passed for the 1% 30 Minutes of the Event
Herb Dijon Lamb Chops
Asparagus, Red Peppers and Fontina Flatbread
Creole Style Mini Quiche with Spinach and Artichokes

BUFEET
Trio of Exotic Dips
to include Chick Pea and Artichokes, White Bean with Truffle Oil and
Roasted Eggplant served with Crackers, Crostini and Pita Bread

Almond Crusted Baked Brie
Served warm with Raspberry Coulis and French Bread

Vegetarian Couscous Salad
Cous Cous Topped with Sun Dried Cherries, Green Onions, Celery, Tomatoes and Cucumbers

Traditional Caesar Salad
With Wood Oven Croutons & Parmesan Cheese

Bayou Voodoo Chicken
with White Rice

Jumbo Gulf Shrimp & Scallop Diablo over Linguine

Cold Smoked Filet of Beef Board
Served Medium Rare with Mini Rolls and Horseradish Cream

Chilled Raw Bar
(3) Chilled Shrimp, (2) Crab Claws & (2) Oysters on the Half Shell

Rosemary Corn Muffins
Served with Regular and Maple Butter

Pumpkin Spice Cake Squares
with Pecan filling and Cream Cheese Frosting

White Chocolate Banana Bread Pudding
with Créeme Anglaise

Pecan Pie Squares

Buffet Service for 2 Hours — Minimum of 50 Guests
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