
 
BISQUE OF CURRIED PUMPKIN, CRAWFISH AND CORN

CHICKEN AND ANDOUILLE GUMBO 

CAESAR SALAD
HOUMAS HOUSE SALAD
CREOLE POTATO SALAD 

LOUISIANA SEAFOOD PIROGUE
 

CORN MAQUE CHOUX
CAJUN RICE DRESSING 

GARLIC MASHED POTATOES
ROASTED VEGETABLE MEDLEY

 

CRAWFISH ETOUFFEE IN PATTY SHELLS 
GRILLED BREAST OF CHICKEN WITH 

HEIRLOOM TOMATO CREAM 
HERB CRUSTED SALMON WITH LEMON CREAM

ROASTED BREAST OF DUCK WITH PRALINE SAUCE
HAM WITH CANE SYRUP GLAZE

ROASTED PORK LOIN WITH HERB DEMI-GLACE
 

Carving Station of Prime Rib with Horseradish Cream and
Au Jus

 

Dessert Display

sides

soups

salads

Entrees

Desserts

Tax and 15% gratuity not included
Cash bar available for alcoholic drinks

Adults $95
Child (6-13) $55
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