
 

Plated Dinner Package 
(Must pre select one of the following starters) 

 

Soup of the Day  

(chef’s choice) 

 

Mixed Green Salad with choice of Italian or Ranch 
 

Entrée Selections 
 (Must pre select two choices for your guest to pick from) 

 
 

Grilled Atlantic Salmon 
Served with a vegetable rice pilaf and finished with lemon lime butter sauce 

 
Louisiana Seafood Pasta 

Shrimp, crawfish and angel hair pasta, tossed in a zesty cream sauce 
 

 Classic Chicken Chasseur 
Chicken breast topped with a Creole style mushroom sauce, served with baby spinach and  

garlic mashed potatoes  
 

Oven Roasted Double Cut Pork Chop 
Served with roasted sweet potatoes, relish and topped with a roasted  

onion gravy 
 

Black Pepper Seared Top Sirloin>$8.14 
Served with crispy bacon and blue cheese mashed potatoes, sautéed vegetable medley,  

And finished with a demi glace 
 

Dessert 
(Must pre select one of the following desserts) 

 
White Chocolate Bread Pudding 

With whiskey sauce 
or 

Vanilla Bean Ice Cream 
With chocolate and caramel drizzles 

 
$34.00 per person (inclusive of tax and gratuity) 

 
 

All prices listed are inclusive of a 20% service charge and applicable sales tax 

 


