Flavors of The Bayou

Sample Menu #1

Main Dish:

e Seafood Jambalaya
Tomato based Creole-style dish with rice, smoked sausage, crawfish, and shrimp,

seasoned with Cajun spices.

Sides:

e Cornbread Muffins: Served warm with a honey butter spread.
e Fried Okra: A flavorful and hearty side featuring seasoned breaded fried okra.

Dessert:

Bread Pudding with Bourbon Sauce
A rich and comforting dessert topped with a warm, boozy bourbon sauce for a perfect sweet

finish.
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Sample Menu #2

Main Dish:

e Crawfish Etouffée
Crawfish tails smothered in a rich and creamy roux-based sauce, served over white rice

and garnished with green onions.

Sides:

e Maque Choux: A cajun corn dish with bacon, tomatoes, okra, and peppers.
e Green Bean Casserole: A creamy baked side with crispy fried onions on top.

Dessert:

e Bananas Foster: Caramelized bananas flambéed with rum and served over vanilla ice
cream.
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Sample Menu #3

Main Dish:

e Seafood Gumbo
A hearty stew made with a rich roux, shrimp, crawfish, smoked sausage, and okra,
served over steamed white rice.

Sides:

e Creamed Corn with Cajun Spices: A rich and creamy corn dish with a hint of Cajun
seasoning for a flavorful kick.

e Red Beans and Rice: Creamy red beans slow-cooked with Ham Hock, sausage, and
Cajun spices, served over white rice.

Dessert:

e Pecan Pie: A Southern classic served with a dollop of whipped cream.
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Sample Menu #4 (Vegetarian)

Main Dish:

e Vegetarian Jambalaya
A flavorful medley of rice, tomatoes, bell peppers, celery, and onions, spiced with Cajun
seasoning and tossed with kidney beans and zucchini.

Sides:

e Corn Maque Choux: A creamy and slightly sweet Cajun-style corn dish with bell
peppers and onions.

e Mixed Green Salad: Fresh greens with cherry tomatoes, cucumbers, and a Creole
mustard vinaigrette.

Dessert:

e Sweet Potato Pie: A creamy and spiced dessert topped with whipped cream
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Crawfish Boil

Dive into a classic southern tradition with our crawfish boil. This feast
includes crawfish boiled to perfection in a delicious blend of cajun spices,
celery, corn, potatoes and sausage. Perfect for a festive dining experience.
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