
Prepared with a

LUNCH
Half Pan feeds 10-15 /Full Pan feeds 20-25

SCRAMBLERS
WHO DAT

Bacon, ham, sausage,
mushrooms, onions, bell
peppers, green onions,

tomatoes, cheese
Half Pan 70 / Full Pan 140

COOL BREES
Bacon, ham, sausage, bell

peppers, spuds, cheese
Half Pan 70 / Full Pan 140

BACON & CHEESE
Half Pan 55 / Full Pan 110

 

SPECIATIES
Half Pan feeds 10-15 / Full Pan feeds 20-25

VEGGIE
Mushrooms, onions, bell

peppers, green onions, tomatoes
Half Pan 60 / Full Pan 120

SEAFOOD
Shrimp, crabmeat, crawfish,

pepperjack cheese, mushrooms,
onions, bell peppers, green

onions, tomatoes, Cajun
Hollandaise

Half Pan 120 / Full Pan 200

SAUSAGE & CHEESE
Half Pan 55 / Full Pan 110

 GRILLADES & GRITS 
Half Pan 85 / Full Pan 170

SHRIMP & GRITS 
Half Pan 95 / Full Pan 190

SIDES

CALL US UP BABY!
(985) 626-8477 

 BACON 25 pieces for 50

SAUSAGE PATTIES OR LINKS 25 pieces 50

PANCAKES WITH SYRUP (10") 5 each

BISCUITS 15 for 25 / 25 for 40

BACON, EGG & CHEESE BISCUIT 15 for 90

GRITS Half Pan 25 / Full Pan 50

CHEESE GRITS Half Pan 35 / Full Pan 70

 DEBRIS GRITS Half Pan 60

SPUDS Half Pan 30/ Full Pan 60

FRUIT SALAD Half Pan 50/ Full Pan 100

CATERING MENU

ROSEMARY CHICKEN BREAST
Half Pan 75 / Full Pan 125

CHICKEN & SAUSAGE JAMBALAYA
Half Pan 80 / Full Pan 160

QUESADILLAS
24 Count

Chicken 85 / Pork 90 / Shrimp 100

RED BEANS & RICE
Half Pan 55 / Full Pan 110

CRAWFISH ETOUFEE
Half Pan 120 / Full Pan 195

SPAGHETTI & MEATBALLS
Half Pan 70 / Full Pan 140

CHICKEN ALFREDO
Half Pan 75 / Full Pan 150

SHRIMP ALFREDO
Half Pan 95 / Full Pan 190

NAPOLEAN PASTA
Half Pan 120 / Full Pan 200

 MEATLOAF & GRAVY
  One loaf 60 / Two loaves 120 

CRABMEAT AU GRATIN
 Half Pan 150 

ENTREES

WHERE Y’AT SPECIALTIES
Half Pan feeds 10-15 / Full Pan feeds 20-25

BREAKFAST TACO
Scrambled eggs, chorizo,
cheddar cheese, avocado,
green onions, salsa Verde

12 for 96

CRABMEAT AU GRATIN
Half Pan 150

CHEESE SCRAMBLER
Half Pan 45 / Full Pan 90



SLIDERS
Served on Brioche Bun

SANDWICH TRAYS
Served on White or Wheat bread

CLUB SANDWICH 
Turkey, ham, bacon, Swiss, pepperjack 

cheese, mayo, lettuce, tomato
48 for 75 / 96 for 150

HAM
48 for 55 / 96 for 115

TURKEY
48 for 60 / 96 for 120

CHICKEN SALAD
48 for 70 / 96 for 140

SHRIMP SALAD
48 for 80 / 96 for 160

MINI MUFFELATA
 50 for 100

 

SIDES
Half Pan feeds 10-15 / Full Pan feeds 20-25

DRINKS
Served by the gallon

DESSERTS
Half Pan feeds 15-20/ Full Pan feeds 25-30 

EXTRAS

SOUPS

SALADS
Half Pan feeds 10-15 / Full Pan feeds 20-25

APPETIZERS
SMASHBURGER SLIDER
Smash sauce, American 

cheese, bacon
24 for 60 / 48 for 120

FRIED CHICKEN SLIDER
American cheese, pickles, mayo

24 for 65 / 48 for 130

BBQ PORK SLIDER
White & red BBQ sauce, 

topped with Cole slaw
24 for 75 / 48 for 150

SLOPPY JOE SLIDER
24 for 55 / 48 for 110

MASHED POTATOES & GRAVY
Half Pan 40 / Full Pan 80

POTATO SALAD
Half Pan 25 / Full Pan 50

MAC & CHEESE
Half Pan 50 / Full Pan 100

 

ROASTED VEGGIES
Half Pan 45 / Full Pan 90

POTATOES AU GRATIN
Half Pan 65 / Full Pan 130

GARLIC BREAD
Half Pan 25

SWEET/UNSWEET TEA (request lemon) 10
LEMONADE 10

ORANGE JUICE 10
WHITE MILK 10

CHOCOLATE MILK (half gallon) 7
LIZ’S WHERE Y’AT HOT COFFEE 40

ICE ICE BABY (iced coffee with condensed milk) 30 

HOMEMADE KEY LIME PIE 
WITH GRAHAM CRACKER CRUST

Whole Pie 30

TRADITIONAL BREAD PUDDING
Half Pan 50 / Full Pan 100

WHITE CHOCOLATE BREAD PUDDING
Half Pan 55 / Full Pan 110

BANANAS FOSTER BREAD PUDDING
Half Pan 60 / Full Pan 120

BERRY CRAZY BREAD PUDDING 
Half Pan 60 / Full Pan 120

FUDGE BROWNIES Half Pan 30 / Full Pan 60

BAG OF ICE 5
PLATES & UTENSILS 3 EACH

CHAFING DISH WITH STERNO 25
ASK ABOUT SETUP/BREAKDOWN FEES

DEVILED EGGS 
50 for 75 / 100 for 150

SPINACH & ARTICHOKE DIP with tortilla chips 40

HAND CUT CHICKEN TENDERS 
50 for 75 / 100 for 135

CRABMEAT STUFFED MUSHROOMS
50 FOR 70 / 100 FOR 140

CRABMEAT STUFFED SHRIMP 
50 for 100 / 100 for 200

GRILLED MINI CRAB CAKES
50 for 85 / 100 for 170

SHRIMP SALAD Half Pan 50 

CHICKEN SALAD Half Pan 40

BBQ MEATBALLS
50 for 35 / 100 for 70

SUMMER SALAD 
Spring mix, blue cheese
crumbles, purple onion,

avocado, blueberries,
strawberries, candied pecans 

55 / 110

SPINACH SALAD
Baby spinach, blue cheese
crumbles, purple onions,

toasted almonds, avocado,
strawberries 45 / 90

HOUSE SALAD 
Romaine, shredded cheddar,
shredded carrots, cucumber,
cherry tomatoes, homemade

croutons 
35 / 70

CAESAR SALAD
Romaine lettuce, shredded

parmesan, homemade
croutons
30 / 60

Choose your favorite dressing: Citrus Balsamic Vinaigrette,
Strawberry Balsamic Vinaigrette, Blue Cheese, Ranch and Caesar

CHICKEN & SAUSAGE GUMBO    
120 

                                             
SEAFOOD GUMBO 

125

CRAWFISH & CORN BISQUE    
 130

                                             
LOADED BAKED POTATO 

 100
TOMATO BASIL

80

Served by the gallon
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