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Beef Tenderloin Sliced with Horseradish Cream  
served with Rolls 

1 Tender (3-4 Pounds) $125 
2 Tenders (7-8 Pounds) $225 

Pork Tenderloin with Horseradish Cream served with Rolls 
4 Tenders (4-5 Pounds) $75  
8 Tenders (9-10 Pounds) $125 

Bacon Wrapped Shrimp with Mango Salsa     

5 lbs – Appr. 100 Shrimp $150 

Cocktail Shrimp with Remoulade Sauce    

5 lbs – Appr. 100 Shrimp $100 

Chicken Pesto Pasta    ½ Pan (1 Gallon)   $50 
        Full Pan (2 Gallons) $80 

Seafood Pasta with Shrimp & Crab 
       ½ Pan (1 Gallon)  $60 
   Full Pan (2 Gallons) $100 

Gourmet Sausages (House Smoked Pork & Spicy Chicken)  
with Dipping Mustards 5 Pounds  $60 

Lumb Crabmeat with Cream Cheese and Pesto  
served with Toast Rounds 1 Pound Crabmeat $65 

2 Pounds Crabmeat $95 

Assorted Finger Sandwiches (120 pcs.) 
(Ham, Turkey, Roast Beef, & Chicken Salad)    $60 

Assorted Cocktail Sandwiches (60 pcs.) 
(Ham, Turkey, Roast Beef, & Chicken Salad)   $50 

Muffuletta Tray (60 pcs.)    $50 

Chicken Salad on Mini Croissant (60 pcs.)  $60 

Chicken Salad   3 Pounds  $21 

with Crackers     

Bread Pudding  Half Pan   $30 

with Whiskey Sauce  Full Pan   $50 

Cookie & Brownie Tray  3 Dozen   $27 

Petite Confections Tray 3 Dozen   $55 

   5 Dozen   $80 

Hot Crabmeat Dip with Toast Rounds (1 Quart) $25 

Natchitoches Meat Pies (48 Pieces)  $60 

 

 

 

 

 

 

 

 

 

 

Spinach & Artichoke Dip with Bagel Crisps (1 Quart) $25 

Smoked Salmon Terrine with Traditional Accompaniments  
and Toast Points           Half Loaf      11”x4”x3” $50 
                     Full Loaf    5.5”x4”x3” $95  

Steamed Asparagus with Dill Sauce   $50 

Antipasto Display (Prosciutto wrapped asparagus, Genoa salami,  
fresh Mozzarella, Asiago cheese, marinated artichokes and olives)  
with Crackers     $95 

Mediterranean Pasta Salad    1 Gallon  $50  
         2 Gallon  $80 

Raw Vegetable Tray (broccoli, cauliflower, carrots, celery, cucumbers   
Cherry tomatoes, radishes, bell peppers) with Crackers  $50 

Fresh Fruit Tray with Strawberry Cream Cheese  $60 

Assorted Gourmet Cheese Tray with Crackers $75 

Fruit or Vegetable & Cheese Tray with Crackers $75 

Platter of Assorted Grilled Vegetables  $65 
(Squash, Zucchini, Portabellos, Red Onions, Bell Peppers, & Eggplant) 

Baked Brie with Homemade Caramel and Fresh Blueberries  
with crackers     $65 

Shrimp or Crawfish Cheesecake with crackers  
Half - 6” Round x 3” Tall  $40 

Whole - 10” Round x 3” Tall $75 

Bleu Cheese Cheese Cake & Poached Pears with crackers  
Half - 6” Round x 3” Tall  $50 

Whole - 10” Round x 3” Tall $85 

Roasted Corn Guacamole with Tortilla Chips 1 Quart $25 
Spicy Corn Dip with Corn Chips  1 Quart $20 
Feta Torte with Crackers  2 Pounds $40 

Boursin Cheese Ball  1 Pound  $10 

Goat Cheese Ball  1 Pound  $13 

Trio Platter: Feta Torte, Chicken Salad, & Grilled 
Asparagus Served with crackers & dill sauce  $65 

HQ Disposables Cocktail Package (2  - 7.5” Ivory Plate,  
2 Metallic Forks, 3 Cocktail Napkins )   $2.50 

HQ Disposable Serving Utensils   $1 

(Serving Spoon, Tongs, or Spatula)    

**All Selections designed to serve 25 people depending on number of items ordered.  Minimum Orders May Apply.**  

**No order is complete until confirmed by the Sales Department.  All prices subject to change** 

 
714 Jefferson Hwy  |  Baton Rouge, LA  70806 

tel: 225.927.3998 | fax: 866.328.2892 | email: info@ChefDonB.com 

 

 


