
Plated Service
 

T H R E E  C O U R S E  D I N N E R  $ 3 8  P E R  G U E S T

F O U R  C O U R S E  D I N N E R  $ 4 2  P E R  G U E S T

 

First Course - choose one
Seafood Stuffed Mushrooms

Mini Crab Cakes in herb cream

Grilled Sausages & Boudin

Bruschetta on crostinis

NOLA Shrimp & Grits 

Second Course - choose one
Mixed Greens Salad

Caesar Salad

Chicken & Sausage Gumbo

Roasted Butternut Squash

Bisque

Tomato & Basil Bisque

Third Course - choose two options
8oz Red Fish with Satuma Meunier sauce, asparagus, and sage sweet

potatoes

Herb Encrusted Brisket, vegetable skewer, and red hots potatoes

Sweet Chili Chicken Breast, vegetable skewer and sage sweet potatoes

Chili Butter Shrimp, asparagus, and sage sweet potatoes

Fourth Course - choose one 
Banana Fosters Bread Pudding

Chocolate Cake with icing

Includes: China plates, silverware, linen napkins,  serving staff, water glasses Pricing for 50 guests plus event*other menu options and services available

b o n t e m p s g r i l l

Contact us
Angie O'Bryan (337) 296-1508 

or
Amy Dillard (337) 296-1526

Text/call
(337) 257-8035

 .com


