SaLaD PLATTERS

BBQ CHICKEN SALAD

Adobo marinade grilled chicken breast
drizzled with honey BEBQ sauce. Red
cabbage, romaine lettuce, avocado, black
beans, corn, tomatoes in our chipotle
ranch dressing and fried onion strings.
STRAWBERRY ARUGULA SALAD

Arugula filled with grilled chicken breast,
fresh strawberries, granny apples, roasted
almonds, blue cheese crumbles, dry cran-
berries tossed with citrus honey dressing.
NORA'S SPINACH SALAD

Spinach, portobello mushrooms, bacon
and parmesan cheese tossed in our
homemade Caesar dressing.

COBB SALAD

Romaine with grilled chicken, bacon,
avocado, tomatoes, blue cheese and eqg
yolk crumbles in ranch dressing.

SANTE FE SALAD

Chopped Romaine lettuce tossed with
corn, beans, pico de gallo, jack cheddar
cheese, grilled chicken and Tapatio ranch
dressing.

TURKEY CLUB SALAD

Iceberg lettuce and Romaine lettuce filled
with baked sliced turkey, tomatoes, bacon,
jack cheddar cheese tossed in a honey
mustard dressing. Topped with garlic
butter croutons.

CAESAR SALAD

Fresh Romaine lettuce, croutons and
parmesan cheese tossed in Caesar
dressing.

MIXED BABY GREENS HOUSE SALAD
Mixed baby lettuce, sweet pecans, cran-
berries and tomato tossed with balsamic
vinaigrette.

SHRIMP CITRUS SALAD

Grilled marinated tiger prawns mixed in
fresh spring greens, romaine, red cabbage,
blue cheese crumbles, red and green
peppers tossed in citrus honey dressing
finished with tomato wedges and sweet
pecans.

$§70

570

$65

$T0

$70

$70

$55

$55

575

“Consuming raw of undercooked meats, poultry, seafood, shellfish,

of 6ggs may increase your risk of food borne illness”

SLIDER PLATTERS

GHOST PEPPER CHEESE SLIDERS

Grilled angus ground beef topped
with caramelized onions and ghost
pepper cheese,

BEBQ PULLED PORK SLIDERS

Marinated pork tossed in BBQ
sauce topped with coleslaw served
on mini toasted brioche buns.
GRILLED CHICKEN SLIDERS

Grilled Chicken Burgers- grilled mari-
nated chicken topped with lettuce,
tomatoes, onions and chipotle mayo
served on a brioche bun,

CHEESEBURGER SLIDERS

Angus beef topped with Jack Cheddar
cheese served on mini toasted brioche
buns topped with onions, lettuce,
tomatoes and ketchup.

PORTOBELLO SLIDERS

Grilled portobello served on mini brioche
buns topped with caramelized onions
and arugula tossed with blue cheese
crumbles, parmesan cheese, black
pepper and olive oil, finished with BBQ
sauce and served with pita-slaw.
ARUGULA GRILLED CHICKEN

Grilled Chicken topped with Arugula,
Swiss cheese, caramelize onion,
tomatoes, mayo on Brioche bun.

MEATLOAF SLIDERS

Meatloaf served on mini toasted brioche
buns topped with caramelized onions
and arugula tossed with blue cheese
crumbles, parmesan cheese, black
pepper and olive oil, with BBQ sauce and
served with pita-slaw.

$70

570

$70

570

575

75

$75

BREAFAST

CLASSIC BREAKFAST

Eggs, breakfast potatoes, bacon, sausage
or ham. Served with your choice of butter
bagel or biscuits. $13.99 per guest.

FRENCH TOAST COMBO

Eggs, 3 pieces of French toast and your
choice of bacon, sausage of ham. $14.99
per guest

GRITS AND SHRIMP

A New Orleans tradition, seasoned grits
topped with jack cheddar cheese, parsley,

butter and accompanied by seasoned
tiger prawns. $14.99 per guest,

$14.99

$15.99

$17.99

BUTTER CROISSANT $65
BREAKFAST SANDWICH (18 PIECES)

(18 pieces)-Egg, bacon, ham, tomato, jack
cheddar and chipotle mayo on a fresh croissant.

DESSERTS

WARM BAKED CHOCOLATE CHIP $2.00ea
COOKIES
CLASSIC BREAD PUDDING $55.00

ASK ABOUT OUR NEW ORLEANS
CLASSIC BEIGNETS

FRUIT PLATTER

Assorted fresh seasonal fruit
$70 1\2 platter $35

Put prices can change due to fluctuations in the market.

CATERING &
_ SPECIAL EVENTS MENU




APPETIZERS COMFORT PLATTERS i oy
@ SOUR CREAM $6
@ TOMATILLO S$4
® 3 WING COMBOS (63 WINGS) $125 MEATLOAF $75 CAJUN CHICKEN PASTA $75
: ; ; : G @ HABANERO SAUCE $4
The perfect wing combo to celebrate on game Angus ground beef and chorizo baked to Cajun seasoned chicken with julienne veg-
day or any event. (Choose 3 of your favorite perfection topped with our famous Baja etables, onions and mushrooms in penne ® PICO DEGALLO $4
wings to complete your comba). (Accommo- gravy and onion strings. Served with pasta in our zesty New Orleans sauce. ® HOT SAUCES: $3
dates 10-12) mashed potatoes and season veggies. BLACKENED CHICKEN PASTA $75 CHOLULA, TAPATIO OR CHRYSTAL
SHEPHERD PIE $75 Charbroiled blackened chicken breast over
(21) Zesty Sweet Sauce 540 Angus beef sauteed with caramelized linguini pasta with a slightly spicy,
(21) Honey BBQ $40 onions , peas, yellow zucchini, green jalapeno cream sauce,
(21) Cajun $40 zucchini and carrots. Topped with mashed PORTOBELLO PASTA SALAD (serveD waam) $75
) potatoes and parmesan cheese. Portobello mushrooms, spinach, peppers,
(21) Habanero Mango 540 CLASSIC BAKED CHICKEN $75 Pico de Gallo penne pasta with olive oil.
(21) Buffalo $40 Baked half of a chicken marinated in CHICKEN ALFREDO PASTA 575
seasoning spices, served with mashed Sautéed chicken tossed in linguini pasta and
potatoes, Baja gravy and garlic butter a parmesan cream sauce,
CHIPS & JALAPENO CREAM CHEESE $30 sauteed julienne vegetables. Choice of BBQ VEGETARIAN PASTA $70
(Accommodates 8-10) or grilled marinade sauce. Portobello mushrooms, zucchinis, red
SMOKED SALMON DIP $ 45 GRILLED SALMON $ 90 onions, carrots, with penne pasta in our red
Sevid with Eranoh bread- Flame grilled salmon braised with our HERRE: CiEAaoL TS
(Accommodates 8-10) lemon butter sauce .Served with mashed JAMBALAYA PASTA . $ 80
potatoes and seasonal vegetables. Linguini pasta tossed in andouille sausage,
COCONUT PRAWNS (18 PIECES) $45 chicken, Cajun broth, clam juice, peppers and
P b di havi 4 HERE SALMON $95 onions topped with our NOLA spices.
rawns _attere In coconut shavings Atlantic Salmon, covered in Dijon topped @ CROISSANT TURKEY % 65
served with habanero mango sauce. ith li h d SALMON PASTA $85
with tarragon, Italian parsley, thyme an ; ite wi Roasted turkey breast, lettuce, tomato and
ccommodates 10- i - ;
(A dates 10-12) sage. Served with seasonal vegetables and Salmon sauteed garlic butter and white wine h d fraily praf
LUMPIA (18 PIECES) $ 40 mashed potatoes on a bed of lemon butter Penne pagta If créanyy Baja sauce; Topped CHINY RN LB SER Ay s
’ with pico de pina and parmesan cheese. @ CROISSANT HAM AND CHEESE 65
Filipino traditic_:nal springl rolls Istuffed with Gﬁ_u-.lUH SALMON _ $95 SEAEOOD PASTA $ 90 Sliceu:fi ha;n and American cheese and mayo
pork and veggies, then fried crispto a Grilled Sa1‘m?n. accamp:-anled by ma_lshed A medley of shrimp, scallops, and salmon on a fresh croissant.
golden brown. (Accommodates 10-12) potatoes, IU:FE““_E veggie, topped with New sautéed in our delicious garlic butter and & PRIME RIB SANDWICHES ) ) 5 80
Orleans style Cajun butter. white wine. Tossed with linguini in creamy Slow roasted prime rib piled high with
Baja sauce. Topped with Pico de pina. melted Provolone cheese on a hoagie roll.
@ PHILLY PRIME RIB SANDWICHES 580
Our prime rib smothered in jack cheeses,
Baja jalapeno cream sauce, onions, red
uLagglu Tacu Bg“ and green peppers on a hoagie roll.
@ CHICKEN, BACON AND AVOCADOD 575
(30 TACOS: HARD SHELL CORN, SOFT FLOUR OR Sourdough bread layered with marinated
FOR MORE INFORMATION TOSTADAS) CHOICES OF grilled chicken, avocado, bacon, lettuce,
tomatoes and mayonnaise.
CALL 206.487.3344 ® GRILLED SHRIMP $90
@® ANGUS GROUND BEEF 585
@ GRILLED CHICKEN 5§85
@® VEGETARIAN $70

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food bome iliness”

SERVED WITH MEXICAN RICE, BLACK BEANS, PICO DE GALLOD,
LETTUCE, TOMATOES, CHEESE. AND TRI-COLOR CHIPS.

PRICES SUBJECT TD CHANGE.




