
Address: 5190 Medford Dr. Ste 114
Hoover, AL 35244

Website: www.jubileejoes.com

Order now with the QR Code below

VISIT US!

CATERING

Last minute catering?

We’re able to

accommodate a short

notice. Give us a call.



Our focus for every catering is
to provide quality, ease of

ordering and an exceptional
experience.

Quality is most important in
our book, we want to serve you
the best product possible. We

take care to use the best
ingredients.

Items are priced very simply to
accommodate any event. We

have a dedicated catering
coordinator and offer online

ordering for ease of use.

All that ties into the
experience. The food is the star
of any event and if your guests

enjoy it, you shine and we
shine too!

OUR FOCUS

Bayou 4 
seafood gumbo, chicken & sausage
gumbo, jambalaya, gumbo ya-ya,
crawfish étouffée, red beans & rice,

shrimp bisque, crab bisque

On-Deck 2 
mashed potatoes, hushpuppies, 

coleslaw, chips, side salad

SIDES

Cajun Boiled Shrimp 12
boiled in our blend of Cajun Spices

can be served hot or cold, served with
our cocktail sauce

Royal Reds 15
sweet deep water shrimp, we sauté them

with just the right amount of spice,
served with drawn butter

Crab by the pound
Stone 20

Snow Crab 30

served on Cajun Gambino bread with
lettuce, tomato & red onion. Served with

Joe's Chips
Catfish (F) 9

Chicken (F/G/B) 8
Grouper (F/G/B) 12
Shrimp (F/G/B) 10

PO’BOYS

served with On-Deck side & toasted
Gambino bread. 
Extravaganza

protein choice sautéed in a creole sauce
tossed in rotini

Seafood 13: shrimp, crawfish, & Conecuh
sausage

Creole Chicken 12: chicken & Conecuh
sausage
Alfredo

Chicken 10
Shrimp 12

Crab Cake & Shrimp 20

PASTAS

BOILING POT

Fried Green Tomatoes  5.25
Lightly battered sliced green tomatoes,

topped with lump crab meat and served
with homemade Dijon mustard sauce

$5.25/PP
Shrimp 'n Grits 4.25

Shrimp and Conecuh sausage tossed in a
Creole sauce and served over McEwen &

Sons organic grits $4.25/PP
Lump Crab Cakes & Slaw 10

Crab cakes drizzled with Dijon mustard
sauce served over slaw $10/PP

THE MENU:
APPETIZERS

served with a Bayou + On-Deck side
Catfish (F) 10

Chicken (F/G/B) 10
Crab Claws (F/S) 16

Crawfish (F/S) 12
Gator (F/B) 13

Grouper (F/G/B) 13
Mahi Mahi (G/B) 15
Shrimp (F/G/B) 12

Snapper (F/G/B) 17
Tilapia (F/B) 11

PLATTERS

served with an order of corn and potatoes

DESSERTS 3
Bread Pudding

Banana Pudding
Key Lime Pie


