
   HOLIDAY LARGE GROUP LUNCH MENU 

  APPETIZER 
One Selection Per Group 

 French Onion Soup
 or

 Holiday Salad
 Baby greens, candied pecans, satsumas, feta cheese, with a cane vinaigrette dressing 

ENTREES
Two Selections Per Group 

 Filet Tips Bordelaise 
 Filet Mignon sautéed with mushrooms and garlic in a red wine sauce. Served with rosemary potatoes and

sautéed green beans

Pecan Smoked Pork
Tenderloin, sun-dried cranberry glaze, pecan rice, crispy brussel sprouts 

Chicken Noel
Boneless breast, pan-seared, with tasso cream, roasted sweet potatoes, and sautéed green beans 

Stuffed Eggplant
One-half eggplant baked with shrimp, crabmeat, and creole seasonings, topped with romano herb 

breadcrumbs and served with sautéed vegetables 

Catfish Bucktown
Farm-raised filet dusted in pecan flour, fried, topped with shrimp in a crystal meuniere. Served on a bed of 

herb rice.

DESSERT
One Selection Per Group 

 Noel Cheesecake 
Chocolate Roulade

 Chef’s Choice Bread Pudding 

BEVERAGES 
Coffee, Iced Tea, Coke, Diet Coke, Sprite 

14 guests minimum
No Substitutions

Lunch $38 per person / Dinner $43 per person (Friday only) (plus tax & gratuity)
Credit Card required to reserve, $10 cancellation fee per person - within 24 hrs

Additional appetizer or entree,  $5 per person
Menu selections due two weeks before reservation


