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DESSERTS 
Prices are for 15 servings unless otherwise 

indicated. 
 

Traditional Bread Pudding*  $40.00 
Chocolate Nut Bread Pudding*  $52.50 
Hot Fudge Cake*  $37.50 
Seasonal Fruit Crisp  $35.00 
Honeyed Fruit Salad  $30.00 
Cookie Platter (serves 50)  $25.00 
Brownie Tray (serves 50)  $30.00 
 
 
*These desserts are not included in the price of the hot entrée buffets.  If requested 
there will be a slight increase in the price per person. 

naturally good food 

CATERING MENU 
HOURS 

MONDAY—FRIDAY 7:30 a.m. to 4 p.m. 
 

 
To order, contact 

Café & Catering Services Manager 
EASTBANK:  504-897-0134 
WESTBANK: 504-341-4414 

PARTY BITES 
 

Finger Sandwiches (100) $30.00 
Pinwheel Sandwiches (100) $32.50 
Vegetable Platter w/Dip $35.00 
Fruit Platter w/Dip $35.00 
Assorted Cheese & Crackers $40.00 
Half Cheese & Fruit Platter $37.50 
Teriyaki or BBQ Drummettes (serves 20) $40.00 
BBQ Meatballs (serves 30) $35.00 
Congo Square Meatballs (serves 30) $45.00 
Salmon Mousse in Puff Pastry (50 pieces) $42.50 
Mushroom Sauce in Puff Pastry (50 pieces) $37.50 
BBQ Mini Smoked Sausages (serves 20) $30.00 
Hummus & Pita Chips Platter $35.00 
Bruschetta (50 pieces) $30.00 
Deviled Eggs (50 pieces) $25.00 
Broiled Shrimp w/Remoulade (serves 20) $50.00 
Vivian’s Creole Gumbo (per gallon) $55.00

A division of The Arc of GNO 
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BAG BREAKFASTS 
Bagel w/cream cheese or cinnamon roll with boiled egg, yogurt and whole fruit.                
 $3.25/person 

 
BREAKFAST BUFFETS 

 
 Continental:  A variety of fresh-baked pastries with butter and jelly, fruit, coffee, juices and 
tea.          $4.50/person 
 
 Continental plus:  Continental breakfast selection including eggs any style and choice of 
sausage, bacon or ham.                                      $6.50/person 
 
 Southern Morning:  Grits, eggs any style, choice of bacon, sausage or ham, buttermilk 
biscuits with 
butter & jelly, fruit; coffee, juices and tea.                             $7.00/person 
 
Bagel Brunch: Bagels & cream cheese, smoked salmon, tomatoes & red onions, capers, lemon 
wedges, 
cucumbers, eggs any style, fruit, coffee, juices and tea.                                     
 $8.25/person 
 

LUNCH & MEET 
Sandwich Buffet  $8.00/person 
Soft rolls and buns, deli meat slices, select cheeses, herbed mayonnaise, Creole mustard and 
all the 
fixings, potato chips or coleslaw, fruit , cookies or brownies. 
 
Salad Buffet  $8.00/person 
Choose 3 salads from our bag lunch selections to be served with homemade rolls, potato 
chips, fruit, 
cookies or brownies.  Shrimp Salad and Tortellini & Crawfish salad are $1.75 extra per person. 
 
Sweets Buffet                                        $6.25/person 
Gourmet cookies, brownies and one other dessert 
selection with fruit, coffee and tea. 

BAG LUNCHES 
Sandwiches 

On Kaiser rolls, croissants, or sub rolls with herbed mayonnaise & Creole mustard.  
Served with potato chips or coleslaw, fresh fruit and your choice of cookies or brownies. 

$6.75/each 
 

Cheese (Cheddar, Swiss, Provolone) extra $.50 per sandwich  

 
 Salads 

Served with homemade rolls, fresh fruit and your choice of cookies or brownies. 
 

Chef’s Salad $6.75 
Chicken Salad $6.75 
Caesar Salad* $5.75 
Pasta Salad* $5.75 
Couscous Salad* $5.75 
Spinach Salad* $5.75 
Roasted Vegetable Salad* $6.75 
Tuna Salad $6.75 
Shrimp Salad $8.25 
Tortellini & Crawfish Salad $9.25 
 

*Add grilled chicken $1.00 extra 
*Add broiled shrimp $2.00 extra 

 
 

 
 

HOT ENTREE BUFFETS 
Include garden salad, rolls & butter, and your choice of cookies, brownies, or fruit salad.  

Prices are per person. 
 

Pasta Primavera $7.50 
Pasta tossed with crisp vegetables in a tangy cream 
sauce. 
 
Country Ham & Potatoes Au Gratin $7.50 
Savory ham , potatoes & peas baked in a creamy cheese sauce. 
 
Chicken & Seafood Jambalaya  $8.00 
Spicy New Orleans favorite with chicken, sausage and shrimp. 
 
Chicken Tarragon w/White Rice  $8.00 
Chicken breast simmered in white wine and cream with tarragon and mushrooms. 
 
Vegetarian Lasagna $8.25 
Pasta layered with fresh vegetables, cheese and herbed cream sauce. 
 
Chicken Madeira & Pasta  $8.50 
Chicken breast simmered in Madeira wine with 
mushrooms and parmesan cheese. 
 
Rosemary Roasted Chicken & Potatoes  $8.50 
Oven roasted chicken rubbed with rosemary and garlic served with crisp, buttery new 
potatoes. 
 
Eggplant Parmesan $8.75 
Roasted eggplant layered with cheese and chunky 
Italian sausage and tomato sauce. 
 
Beef Stroganoff w/Egg Noodles  $9.00 
Tender beef tips simmered in rich sour cream sauce with mushrooms and served with wide 
egg noodles. 
 
Congo Square Chicken & Couscous  $10.50 
Golden roasted chicken marinated in curry-spiced 
coconut milk served with fluffy couscous pasta. 
 
Penne Rockefeller  $11.25 
Penne pasta tossed with plump oysters, spinach and 
parmesan cheese with a hint of anisette liqueur. 
 
Creole Lasagna  12.00 
Pasta layered with cheese and spicy seafood 
medley. 
 
Seafood Linguine  $12.50 
Shrimp and crawfish in a creamy white wine and saffron sauce tossed with linguine. 
 
 
 

Turkey   Corned Beef 

Roast Beef   Grilled Chicken Breast 

Honey Ham   Chicken Salad 

Pastrami   Tuna Salad 

3 Cheese Delight   Roasted Vegetable 


