PLANTATION AND GARDLNS

o . Caesar Salad
Latl[‘g Land‘lng @u; i et Houmas House Salad
Marinated Cucumber, Cherry Tomato and White Balsamic Vinegar Salad

Executive Chef Joseph deCapo Vegetable display

$65 Adults Louisiana Seafood Pirogue

$25 Children under 10 years old Smoked Salmon Display with French Bread Croutons

* Non-alcoholic beverages included with the
price of meal. Cash bar will be available for
purchase of beer, wine and liqguor

Bisque of Curried PumpKin, Crawfish and Corn
Chicken and Sausage Gumbo

Roasted Garlic Mashed Potatoes
Raisin and Pecan Rice Dressing
Corn Macque Choux

Roasted Split Cornish Hens with a Blueberry Thyme Sauce
Sliced Ham with Cane Syrup Glaze
Roasted Pork Loin with a Dijon Mustard Sauce
Crawfish Etouffee with Patty Shells
Roasted Duck Breast with Praline Pecan Sauce
Roasted Salmon with a Lemon and Herb Cream Sauce
Bourbon Shrimp and Grits

Carving Station of Choice Beef Tenderloin
with Horseradish cream

p— o White Chocolate Bread Pudding
H Ou_rnas House Apple Pie with Cinnamon Sugar Ice Cream
Plantation & Gardens Cheesecake with a strawberry coulis
Reservations — call (225) 473-9380



