Appetizers

Bacon Wrapped Shrimp Shrimp & Crab Dip
(Serves b) (Serves 6-8)
Large skewered shrimp wrapped in black Made with Deanie’s famous boiled shrimp
pepper and maple cured bacon, baked and fresh jumbo lump crab meat-
and topped with caramelized onions and Served chilled with saltine crackers
Tiger sauce $110.00
$51.00
Boiled Shrimp Tray
Stuffed Mushrooms Peeled tail-on shrimp in Deanie’s famous
(Serves b) boil seasonings. Served with your choice
Mushroom caps stuffed with blue crab of cocktail or remoulade sauce
dressing and topped with beurre blanc  5lb (Serves 6-8) 10lb (Serves 12-15)
and Romano cheese $85.00 $170.00
$54.00
S0ups
Crawfish Etouffee Seafood & Okra Gumbo
(Serves 15) (Serves 15)

Louisiana crawfish tails smothered ina A hearty traditional gumbo loaded with
buttery blend of onions, celery, bell shrimp, crab, and okra, simmered in a dark

peppers, garlic, and seasonings. Served roux with the holy trinity and bold
with Rice Southern spices.
$99.00 $75.00

Chicken & Andouille Gumbo
(Serves 15)
A dark, smokey roux with chicken and
andouille sausage

$70.00
Sandwiches
Mini Meat & Cheese Po-Boys Mini Muffalettas

(48 count) (48 count)
Assortment of ham, roast beef, and Italian bread filled with ham, salami,
turkey mini sandwiches with mayo, mortadella, Swiss, provolone cheese,

mustard, and cheese served on French and homemade olive salad.
bread $144.00

$144.00



Salads

Caesar Salad
(Serves 6-8)

Romaine tossed in homemade Caesar
dressing with shaved parmesan cheese
and croutons.
$25.00

Green Salad
(Serves 6-8)

Mixed greens, tomatoes, cucumbers, red
onions, sweet dry corn, cheddar
cheese, and our famous fig vinaigrette
$35.00

Bayou Seafood Salad
(Serves 6-8)

Mixed greens, jumbo lump crabmeat,
boiled shrimp, tomatoes, artichoke
heats, red onions, cucumbers, sweet dry
corn, cheddar, Romano cheese, and
remoulade
$60.00

Bucktown Blues Salad
(Serves 6-8)

Romaine hearts, purple onion, tomato
Danish blue cheese crumbles, spiced
pecans, and our famous fig vinaigrette
dressing
$35.00

Creole Spinach Salad
(Serves 6-8)

Baby Spinach, crumbled bacon, egg,
tomato, purple onion, and Creole honey
mustard dressing.
$40.00

Italian Salad
(Serves 6-8)
Mixed greens, tomatoes, Genoa salami,
artichoke hearts, purple onion, tomato,
provolone cheese, and homemade olive
salad topped with Romano cheese
$40.00

Pasta

Shrimp Alfredo Pasta
(Serves 15)

Louisiana Gulf shrimp tossed in a
creamy sauce and topped with
parmesan cheese
$125.00

Crawfish Pasta
(Serves 15)

Louisiana crawfish tails seasoned with
Deanie’s secret spice blend tossed in a
creamy sauce and topped with
parmesan cheese
$150.00

Veggie Pasta
(Serves 15)
Garden fresh vegetables and penne
pasta topped with parmesan cheese
$125.00

Blackened Chicken Pasta
(Serves 15)

Seasoned and grilled chicken breast
tossed in our creamy blend seasonings
and traditional New Orleans BBQ, lemon,
garlic, butter sauce
$125.00

Barbeque Shrimp Pasta
(Serves 15)

Penne pasta tossed with Louisiana Gulf
shrimp and a creamy New Orleans style
barbeque sauce with Romano cheese
$125.00

Pasta Salad
(Serves 15)

Penne tossed in a tomato and artichoke
dressing with tri-color peppers, shrimp,
and purple onion
$125.00



Entrees

Fried Catfish
(Serves 8)

Mississippi farm raised catfish golden Homemade crawfish dressing fried golden
brown. Served with cocktail and tartar

fried to perfection
$85.00

Fried Shrimp
(Serves 8)
Louisiana Gulf shrimp battered in
buttermilk and yellow corn flour
$85.00

Fried Oysters
(Serves 8)

Louisiana oysters seasoned with
Deanie’s signature seasonings fried
golden brown
$125.00

Combo Platter
(Serves 8)
Fried shrimp, oysters, and catfish
$98.95

Gigantic Platter
(Serves 16)

A bounty of fried shrimp, oysters,
catfish, soft shell crabs, and crawfish
balls
$169.95

BBQ Shrimp
(Serves 8)

Large head-on Louisiana shrimp sautéed
in our signature buttery blend of
seasonings served with a French

baguette for dipping.
$175.00

Fried Crawfish Balls
(Serves 12)

sauce
$70.00

Fried Crab Balls

(Serves 12)
Deanie’s famous crabmeat dressing
croquettes.

$70.00

Stuffed Shrimp (Broiled or Fried)
(Serves 8)
Butterflied shrimp stuffed with a
crabmeat dressing
$75.00

Atlantic Salmon
(Serves 8)
Lightly seasoned, grilled salmon
$169.95

Redfish
(Serves 8)
Lightly seasoned, grilled redfish
$169.95

Shrimp & Grits
(Serves 8)
Deanie’s family recipe! Seasoned to
perfection with Andouille sausage.
$99.00

Grilled Chicken
(Serves 8)

Lightly seasoned, grilled chicken breasts

$64.95



New Orleans Favorites

Red Beans & Rice

Chicken & Sausage Jambalaya

(Serves 15) (Serves 15)

Creamy slow- simmered red beans A bold Louisiana classic rice dish featuring
cooked with savory spices and smoke tender chicken and smoky sausage
sausage, served with fluffy white rice. simmered with tomatoes, peppers,

$110.00 onions, and Creole spices
$125.00
Side Items
Sauteed Green Beans Grilled Veggies French Fries
(Serves 8) (Serves 8) (Serves 8)
Sautéed with Seasonal vegetables $30.95
seasoned butter, grilled fresh to order
garlic, red and yellow $40.00 BBQ Bread
bell peppers (Serves 12)
$40.00 Sweet Potato Fries $54.95

Lyonnaise Potatoes
(Serves 8)
$34.95

Deanie’s FAamous
Boiled Potatoes
(Serves 8)
Boiled in Deanie’s
signature spicy
seafood boil
$30.95

Sweet Corn Bread
(Serves 12)
$29.95

(Serves 8)
$30.95

Twice Baked Potatoes

(Serves 8)
$40.00

Jasmine Rice
(Serves 8)
$30.95

Cheese Grits
(Serves 8)
$29.00

Coleslaw
(Serves 8)
$20.00

Garlic Bread
(Serves 12)
$48.00

French Bread
(Serves 12)
$12.00

Carrot Souffle
(Serves 15)
$31.95

Potato Salad
(Serves 8)
$29.00



Cocktail Sauce
(Serves 8)
$10.00

Fig Vinaigrette
(Serves 8)
$11.00

Creole Honey Mustard

(Serves 8)
$10.00

BBQ Butter Sauce

(Serves 8)
$19.95

Beurre Blanc
(Serves 8)
$35.50

Dressings & Sauces

Ketchup
(Serves 8)
$10.00

Blue Cheese
(Serves 8)
$10.00

Remoulade
(Serves 8)
$10.00

Tiger Sauce
(Serves 8)
$10.00

Tartar Sauce
(Serves 8)
$10.00

Artichoke
(Serves 8)
$11.00

Sicilian Tomato
(Serves 8)
$10.00

Crystal Hot Sauce
(Serves 8)
$5.50



Deanie’s Desserts

Homemade Cookies
(Serves 12)

One dozen of our delicious homemade
cookies. Choose from Double Chocolate
Chip, Oatmeal, Peanut Butter, Italian
Wedding, or Thumbprints
$29.00

Cannoli
(Serves 12)

Sweetened ricotta stuffed into a crispy
fried shell and dusted with
confectioners sugar.
$30.00

Chocolate Cannoli
(Serves 12)

Sweetened ricotta stuffed into a crispy
fried shell, dipped in chocolate chips,
sprayed with Stracciatella chocolate,
and dusted with confectioners sugar.

$30.00

Bread Pudding
(Serves 12)

French bread bathed in a coconut
custard, baked to sweet perfection, and
topped with a creme anglaise and
toasted almonds.
$69.95

Cheesecake Bars
(Serves 12)
Creamy, rich cheesecake layered over a
buttery graham cracker and pecan crust.
$39.00

Lemon Squares
(Serves 12)

Buttery shortbread crust topped with a
lemon custard and finished with a light
dusting of powdered sugar.
$39.00

Petit Fours
(Serves 12)
Six almond and 6 chocolate petit fours.
$30.00

Cheesecake
(Serves 12)

Creamy, rich cheesecake layered over a
buttery graham cracker and pecan crust.
Served with strawberry topping on the
side.
$65.00

Triple Chocolate Cake
(Serves 12)
Three layer chocolate buttercream cake
sealed with a dark chocolate ganache
$65.00



New Orleans Roast
Iced Tea
(1 Gallon)
$16.50

Iced Coffee
(1 Gallon)
$35.95

Galvanina Bottled
Lemon Tea
(12 Pack)
$61.95

Galvanina Bottled
Peach Tea
(12 Pack)
$61.95

Flameless Chafer
$16.95

20 oz Cups
(Pack of 10)
$5.00

Beverages
Aqua Panna
(6 Pack)
$26.95

San Pelegrino
(6 Pack)
$26.95

Gingerale
(6 Pack)
$21.00

A’Siciliana
Blood Orange Soda
(4 Pack)
$1795

A’Siciliana
Limonata Soda
(4 Pack)
$1795

Miscellaneous

Utensils/Plates

(Includes plate and/or

bowl, fork, knife,
spoon, and napkins)
$5.00 per person

Pineapple Juice
(1 Gallon)
$26.00

Cranberry Juice
(1 Gallon)
$24.00

Orange Juice
(1 Gallon)
$3700

Abita Root Beer
(6 Pack)
$18.95

Bag of Ice
(10 lb)
$5.00

Serving Utensils

(Tongs, spoon, or ladle

based on item
ordered)
$1.00
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