
 

 

 

 

 

P A C K A G E   O N E  //  $65 PP++ 
 

O P T I O N A L   A D D   O N S 
 

C H E F ’ S   C H O I C E   H O R S   D ‘ O E U R V E S 
Up to four — $3 per piece 
 

C O R N   B A B I E S  
Bread Service Add On — $5 per person  

 

F I R S T   C O U R S E  

 

F R I E D   B R O C C O L I N I  
Scallion Honey Vinaigrette 

 

G U L F   S H R I M P   R A M P A R T  
Chipotle Red Remoulade, Fried Saltines 

 

H O T   S A U S A G E   S T U F F E D   D A T E S 
Bacon Wrapped, Pecan Romesco 

 

E N T R E E  *(Choose Three)* 
 

B U T T E R   B E A N S  
Lima Bean Cavatelli, Speckled Butter Beans, Dried Tomatoes 

 

B B Q   S H R I M P  
P&P Worcestershire, Smoked Shrimp Butter, Dong Phuong French  

 

B L A C K E N E D   G U L F   F I S H  
New Potatoes, Green Beans, Beurre Blanc (add Louisiana Blue Crab $13 pp) 

 

C A J U N   F R I E D   Q U A I L  
Succotash, Pepper Jelly Jus 
 

M A N H A T T A N   S T R I P   S T E A K   ( A D D   $ 5   P P ) 
Creamed Spinach, TX Balsamic, Tobacco Onions 
 

S W E E T S  *(Choose Two)* 
 

C A R A M E L    F L A N 
Guava, Candied Pepitas 
 

B O N B O N   S I R O P 
Spiced Cane Syrup Cake, Ginger Chantilly 
 

M A R C U Y A   (P A S S I O N F R U I T)   C U S T A R D 
Mezcal Marshmallow Fluff 
 

D A R K   C H O C O L A T E   C A K E  (A D D  $ 3)* 
Strawberry Buttercream 

* A L S O   A V A I L A B L E   A S   A  C E L E B R A T O R Y  
L A Y E R   C A K E ,   I N Q U I R E    F O R   P R I C I N G 
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 P A C K A G E   TWO  //  $78 PP++ 
 

O P T I O N A L   A D D   O N S 
 

C H E F ’ S   C H O I C E   H O R S   D ‘ O E U R V E S 
Up to four — $3 per piece 
 

C O R N   B A B I E S  
Bread Service Add On — $5 per person  

 

F I R S T   C O U R S E  

 

F R I E D   B R O C C O L I N I  
Scallion Honey Vinaigrette 

 

G U L F   S H R I M P   R A M P A R T  
Chipotle Red Remoulade, Fried Saltines 

 

H O T   S A U S A G E   S T U F F E D   D A T E S 
Bacon Wrapped, Pecan Romesco 

 

S E C O N D   C O U R S E  
 

T H E   P & P  S A L A D 
Salt & Pepper Tomatoes, Local Lettuces, Prima Donna Gouda, 
Toasted Pecans, Worcestershire Dressing 
 

L E M O N G R A S S    F R I E D   C H I C K E N   G U M B O 
LaPlace Andouille, Creole Potato Salad 
 

E N T R E E  *(Choose Three)* 
 

B U T T E R   B E A N S  
Lima Bean Cavatelli, Speckled Butter Beans, Dried Tomatoes 

 

B B Q   S H R I M P  
P&P Worcestershire, Smoked Shrimp Butter, Dong Phuong French  

 

B L A C K E N E D   G U L F   F I S H  
New Potatoes, Green Beans, Beurre Blanc (add Louisiana Blue Crab $13 pp) 

 

C A J U N   F R I E D   Q U A I L  
Succotash, Pepper Jelly Jus 
 

M A N H A T T A N   S T R I P   S T E A K   ( A D D   $ 5   P P ) 
Creamed Spinach, TX Balsamic, Tobacco Onions 
 

S W E E T S  *(Choose Two)* 
 

C A R A M E L    F L A N 
Guava, Candied Pepitas 
 

B O N B O N   S I R O P 
Spiced Cane Syrup Cake, Ginger Chantilly 
 

M A R C U Y A   (P A S S I O N F R U I T)   C U S T A R D 
Mezcal Marshmallow Fluff 
 

D A R K   C H O C O L A T E   C A K E  (A D D  $ 3)* 
Strawberry Buttercream 

* A L S O   A V A I L A B L E   A S   A  C E L E B R A T O R Y  
L A Y E R   C A K E ,   I N Q U I R E    F O R   P R I C I N G 
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