
 

 

 

 

 

 

 

 

 

-BUFFET MENUS- 
 

UNLIMITED COFFEE, ICED TEA AND SODAS INCLUDED 
A 20% service charge and 6% sales tax will be added to the final bill. 

Be sure to speak to you banquet manager about menu substitutions, changes, allergies or dietary restrictions. 

Pricing and menu item availability is subject to change. 

Buffet menus will be replenished for a period of 1½ hours at the price shown below. 

Buffet items will not be packaged to go. 

Available for groups of 15 or more. 

 

 

 

 

 

 

 

 

 

 

  
 
 
 
 
 
 
 
 

 

 

 

– ORPHEUS – 
HOMEMADE BUTTERMILK BISCUITS 

HOUSE SALAD 
HICKORY GRILLED CHICKEN 

GOLDEN FRIED FISH 
MACARONI & CHEESE 

STEAMED BROCCOLI WITH PARMESAN 
RED BEANS & RICE 

––––––– 
$30.95 PER PERSON 

– ZULU – 
HOMEMADE BUTTERMILK BISCUITS 

HOUSE SALAD 
BLACKENED CHICKEN 
SHRIMP ETOUFFEE 
JAMBALAYA PASTA 
RED BEANS & RICE 
VEGETABLE MEDLEY 

CHOCOLATE CHIP COOKIES 
MINI BROWNIES 

––––––– 
$35.95 PER PERSON 

– ENDYMION – 
HOMEMADE BUTTERMILK BISCUITS 

CAESAR SALAD 
BLACKENED CHICKEN 
GOLDEN FRIED FISH 

ANDOUILLE SAUSAGE, RED BEANS & RICE 
SHRIMP & TASSO PASTA 

STEAMED BROCCOLI WITH PARMESAN 
MASHED SWEET POTATOES 

WHITE CHOCOLATE BREAD PUDDING 
MINI CREOLE CHEESECAKE BITES 

––––––– 
$40.95 PER PERSON 

– BACCHUS – 
HOMEMADE BUTTERMILK BISCUITS 

CAESAR SALAD 
HICKORY GRILLED CHICKEN  

BLACKENED SALMON 
SHRIMP ETOUFFEE 

STEAK LABOUCHERE OVER BOWTIE 
VEGETABLE MEDLEY  
CREAMED SPINACH 

WHITE CHOCOLATE BREAD PUDDING 
CHOCOLATE CHIP COOKIES 

MINI CREOLE CHEESECAKE BITES 

––––––– 
$45.95 PER PERSON 


