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UNO CATERING MENU 
 

 
We are delighted that you have chosen Classic Fare Catering provided by ARAMARK, 
Campus Dining.  We offer full-service catering for your meeting or event at the 
University of New Orleans. Our menu has been crafted with a wide variety of 
selections that compliment various events and budgets. 
 
If the menu does not meet your needs, Our Catering Coordinator will be happy to assist 
you in selecting the menu and dinning style that is most appropriate for your event. 
 
For a personal consultation, please contact us at: 

Classic Fare Catering 
ARAMARK, Campus Dining 
University Center, Suite 125 

Phone: 504-280-6079 
Fax: 504-280-7341 

 
Email: sanchez-tionne@aramark.com 

 
For your convenience there is a  Catering Request form for you to submit your catering 
request. Please see the guidelines for placing a catering order on the following page. 
 

 
 
Respectfully,  
 
The Catering Team  
 
 



 

3  

 

 
Guidelines for Placing a Catering Order: 

 
Please give us prompt notice of your events. While we may be able to accommodate your needs with less 
lead-time, we prefer the opportunity to do our best for you. In order to help us in doing  this, please follow 
the guidelines listed below. 

 
• To reserve catering for events, please contact the ARAMARK Classic Fare Catering Office at least 

7 days prior to the event by calling (504) 280-6079.  
 

• Most arrangements can be made by phone while some require that an appointment be made for a 
personal consultation. 

 
• Orders placed within 48 hours will be subject to an additional 15% service charge, and the client may 

be requested to pick up items ordered.  
 

Guarantee Number 
 

• During the initial planning of you event, we will request an estimated number of guests. 
 
• A final guarantee number is required 72 hours prior to the event. We will then provide service for 5% 

above the guarantee number of guests to accommodate any additional guests. 
 

• You will be financially responsible for 100% of your final guarantee number or the actual number of 
guests served, which ever is greater. 

 
• If a guarantee number is not provided prior to 72 hours before the event, your last estimated number 

will be used as your guarantee. 
 

• ARAMARK Classic Fare Catering reserves the right to refuse the removal of any food and/or 
beverages not consumed at the conclusion of your event. 

 
Payment, Billing & Cancellation Procedures 

• Interdepartmental Accounts: An account number is required for all catering orders 
• Foundation Accounts: The account number is required and a copy of the check request to the 

Foundation for payment must accompany the catering order. 
• Non University paid functions: A 50% deposit is required to reserve your event at the time of 

booking. Payment is due in full 7 days prior to the event. Orders placed 7 days or less prior to the 
event are required to pay the entire balance due at the time of the booking. 

•   Please make all checks payable to ARAMARK. 
• If you wish to cancel your event, a written notice is required at least 48 hours prior to the event 

date. Cancellations will be accepted up to 48 hours. Any cancellations after 48 hours will be 
responsible for 100% of the estimated charges for the event. 

• All Federal, State and Municipal taxes which may be imposed or to be applicable, except for tax 
exempt organizations, are in addition to the priced herein agreed upon. Tax exempt groups must 
submit a copy of their Louisiana Tax Exempt Certificate and number issued by the IRS. 
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Food and Beverage Requirements 
 

• No food or beverage of any kind will be permitted into or removed from the event room by the Client or 
any of the Client’s Guests or Invitees without the prior approval of this office.  

 
• All food items outside the University Center are provided on disposable products unless other 

arrangements have been made. There is an additional charge for china and silverware.  
 

• A minimum delivery charge of $15.00 will be added to any delivered orders under $50.00 to all events 
outside of the University Center. A maximum delivery charge of $75.00 will be added to any delivered 
orders $100 and up to all events outside of the University Center.  

 
• Items requested/ordered can be picked up from the University Center Galley during normal hours of 

operation.     Weekly hours of operation are Monday-Friday, 6:30 am-8: 00 pm.  
 
• Some menu items are not available for events held outside of the University Center.  
• Please check with the Catering Office for information about what menu items will best service your 

event.  
 

• Arrangements for physical set up of the room are the sole responsibility of the client and the building 
services responsible for the area in which the event will occur.  Classic Fare Catering is not responsible 
for the placement or removal of any tables and/or physical set up in the event room.  

 
• Equipment:   The client is subject to replacement cost on all equipment not returned or damaged.  
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Breakfast Buffets 

 

Choose One 
All buffets are priced per person and include all appropriate service ware and 

condiments. All Breakfast Selections can be served plated or buffet style. Buffets 
require a minimum of 25 people or an additional $3.50 per person will be charged. 

There is an additional charge of $3.00 per guest for china and linen service, 
tabletop linens and napkins are available with china service only. Tabletop linen 

clothes may be added to any event for an extra charge of $5.00 per cloth.  
 
Home Style Buffet 
The Home Style Buffet features Fluffy Scrambled Eggs, Crispy Hash Browns, 
Buttery Biscuits and Creamy Grits served with your choice of Crispy Bacon or 
Savory Sausage. Topped off with Hot Fresh Regular & Decaf Coffee and 
Assorted Fruit Juices. 

$8.75 per person 
        
 
Health Nut Buffet 
The Health Nut Buffet features Fluffy Scrambled Eggbeaters, an assortment of 
our fresh baked Bran and Fruit Muffins, Assorted Whole Grain Cereals, Savory 
Turkey Sausage and a healthy serving of Fresh Seasonal Fruit.  Topped off with 
Hot Fresh Regular & Decaf Coffee and Assorted Fruit Juices. 

$8.75 per person 
       
 
Breakfast Sandwiches 
The Breakfast Sandwiches Buffet features your choice of Croissants or Bagels, 
served with Fluffy Scrambled Eggs, Cheese, Crispy Bacon and Hash Browns. 
Topped off with Hot Fresh Regular & Decaf Coffee and Assorted Fruit Juices. 

$7.25 per person 
 
 
Treat Yourself Right 
The Treat Yourself Right Buffet features Granola, Yogurt, our fresh baked Bran 
Muffins, and a healthy serving of Mixed Seasonal Fruit. Topped off with Chilled 
Orange Juice. 

$6.00 per person 
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 Just the Basics 
 

Choose One 
All buffets are priced per person and include all appropriate service ware and 

condiments. All Just the Basics Selections can be served plated or buffet style. 
Buffets require a minimum of 25 people or an additional $3.50 per person will be 

charged. There is an additional charge of $3.00 per guest for china and linen 
service, tabletop linens and napkins are available with china service only. 

Tabletop linen clothes may be added to any event for an extra charge of $5.00 per 
cloth.  

 
 
 

 

International Break 
The International Break features French Toast, an assortment of Fresh Pastries, a 
healthy serving of Sliced Fresh Fruit, Butter, Syrup and Preserves. Served with 
Fresh Hot Regular Decaf Coffee, Hot Tea and assorted Fruit Juices. 

$8.25 per person 
 
 

Continental Breakfast 
The Continental Breakfast features Assorted Fresh Pastries, and a healthy 
serving of Fresh Cut Fruit.  Served with Fresh Hot Regular & Decaf Coffee and 
fresh made assorted Fruit Juices. 

$6.25 per person 
 

Bagel Break 
The Bagel Break features an assortment of Bagels accompanied by Cream 
Cheese, Butter, and Assorted Jams.  Served with Fresh Hot Regular & Decaf 
Coffee. 

$5.75 per person 
 
 

Afternoon Break 
The Afternoon Break features your choice of fresh baked Otis Spunkmeyer 
Cookies or Chocolate Brownies accompanied by Fresh Hot Regular & Decaf 
Coffee, Assorted Sodas and Bottled Water. 

$6.75 per person 
 

The Eye Opener 
The Eye Opener features Assorted Large Muffin, Fresh Chilled Orange Juice and 
Hot Regular & Decaf Coffee. 

$5.50 per person 
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    Sandwich Selections 
Choose One 

All Sandwich Selections are served as a boxed lunch with all the appropriate 
condiments. All lunches are priced per person unless otherwise stated. All 

Box Lunches include chips, cookies and a soda. 
 
 
 
 

Grilled Chicken Breast  
A Grilled Chicken Breast served with Green Leaf Lettuce, Tomatoes and 
our Special Honey Mustard dressing on a Buttery Croissant. 

$ 9.75 per person 
Privateer Po-Boy 
Your choice of Deli Sliced Ham, Turkey, or Roast Beef on a 6” Po-Boy Sub 
served with Lettuce and Tomatoes.   

$ 8.25 per person 
 

 
Classic Box Lunch 
Your choice of Deli Sliced Ham, Turkey or Roast Beef on a White or 
Wheat Kaiser Roll served with Lettuce and Tomatoes 

$ 7.50 per person 
 
Croissant Classic 
Your choice of Deli Sliced Ham, Turkey or Roast Beef on a Buttery 
Croissant served with Lettuce, Tomatoes, and American Cheese. 

 $ 7.50 per person 
 

 
 
 
Subway Sub Feast 
A 6-Foot Subway Sandwich consisting of 2 feet of Roast Beef, 2 feet of 
Turkey, and 2 feet of Ham with Lettuce, Tomatoes and Cheese, cut into   3” 
pieces and presented on a tray.   

$60.00 (Sandwich Only) 
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Crispy Entrée Salads 
 Choose One 

All Crispy Entrée Salads are served as an Individual Salad and served with the 
appropriate dressings. 

 
Salad Nicoise 
Pan seared Tuna served over Crispy Mixed Garden Greens, Fresh Tomatoes, 
Sliced Cucumbers and Black Olives Drizzled with Italian Vinaigrette served 
with Crackers,  Iced Tea, and Chocolate Cake. 

$11.00 per person 
 
 
Plantation Salad 
Hand-breaded, Crisp Fried Chicken Breast julienned and placed over Crispy 
Mixed Garden Greens with Chopped Eggs, Crumbled Bacon and Honey 
Mustard Dressing served with Crackers, Iced Tea, and Apple Pie. 

$9.75 per person 
 

 
 
 
Chicken Caesar Salad 
Strips of Seasoned Grilled Chicken Breast over Crispy Mixed Romaine Lettuce, 
grated Parmesan Cheese and Croutons tossed with a Garlic Vinaigrette 
Dressing served with Crackers, Iced Tea, and Pecan Pie.  

$ 9.75 per person 
   
 
Chefs Salad 
Fresh Turkey, Ham and Roast Beef over Crispy Mixed Garden Greens, 
Chopped Eggs, Cheese and Tomatoes served with Crackers, Iced Tea, and 
Lemon Pie.  

$ 9.25 per person 
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Executive Entrées  
Choose One 

All Executive Entrées are priced by the person and include all appropriate 
service ware and condiments. All Entrée Selections can be served plated or 

buffet style. A minimum of 25 people or an additional $3.50 per person will be 
charged.  All Executive Entrée selections include: your choice of salad, 

vegetable, potato, rice or pasta, dinner rolls, dessert, iced tea, and coffee. There 
is an additional charge of $3.00 per guest for china and linen service, tabletop 

linens and napkins are available with china service only. Tabletop linen clothes 
may be added to any event for an extra charge of $5.00 per cloth.  

 
-Poultry Entrees- 

 
Chicken Marinade 
Boneless Breast of Chicken marinated in Italian Dressing with Fresh Tomato, 
Red Onion and Peppers and served with a Light Vinaigrette Sauce  

$12.50 per person 
 
 
Chicken Parmesan 
Breaded and sautéed Breast of Chicken topped with Marinara Sauce and 
Provolone Cheese served over Fresh Pasta. 

$12.50 per person  
 
 

Herbed Chicken 
Boneless Breast of Chicken baked with a generous amount of Fresh Herbs. 

$12.00 per person  
 

Roasted Chicken 
Slow Roasted Quartered Chicken roasted to Golden Brown perfection. 

$11.75 per person  
 
 

Roasted Turkey with Cornbread Dressing 
 Roast Turkey Breast served with Homemade Cornbread Dressing. 

$12.50 per person 
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 Executive Entrées  
Choose One 

All Executive Entrées are priced by the person and include all appropriate 
service ware and condiments. All Entrée Selections can be served plated or 

buffet style. A minimum of 25 people or an additional $3.50 per person will be 
charged.  All Executive Entrée selections include: your choice of salad, 

vegetable, potato, rice or pasta, dinner rolls, dessert, iced tea, and coffee. There 
is an additional charge of $3.00 per guest for china and linen service, tabletop 

linens and napkins are available with china service only. Tabletop linen clothes 
may be added to any event for an extra charge of $5.00 per cloth.  

 
-Beef & Pork Entrees- 

           
 
Tenderloin Medallions 
Two Broiled Tenderloin Medallions served with a Peppercorn Sauce. 

$17.50 per person  
 
Roast Prime Rib Au Jus 
8 oz. of Prime Rib served with Au Jus. 

$15.50 per person  
 
Lasagna - Choice of Meat or Vegetarian 
A Traditional Italian Favorite served with meat or vegetarian inspired. 
 

$11.00 per person  
 
London Broil 
 Broiled and Sliced Flank Steak served with a Béarnaise Sauce. 

$11.50 per person  
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Executive Entrées 
Choose One 

All Executive Entrées are priced by the person and include all appropriate 
service ware and condiments. All Entrée Selections can be served plated or 

buffet style. A minimum of 25 people or an additional $3.50 per person will be 
charged.  All Executive Entrée selections include: your choice of salad, 

vegetable, potato, rice or pasta, dinner rolls, dessert, iced tea, and coffee. There 
is an additional charge of $3.00 per guest for china and linen service, tabletop 

linens and napkins are available with china service only. Tabletop linen clothes 
may be added to any event for an extra charge of $5.00 per cloth.  

 
-Seafood Entrees- 

           
 
Stuffed Shrimp 
Baked Jumbo Shrimp Stuffed with Seafood Dressings. 

Market 
 
Baked Stuffed Shrimp with Petit Filet 
Two Baked Stuffed Shrimp and a 4 oz. Filet Tenderloin. 

Market 
 
Grilled Salmon 
8 oz. Grilled Salmon topped with a Citrus Herb and Butter Sauce. 
 

Market 
 
Crawfish Etouffee 
 A Robust Blend of Flavors comes together in this Traditional Louisiana Dish 
with plump Crawfish Tails simmered in a Rich Sauce served over Rice. 

$12.75 
 

 
Baked Tilapia Amandine 
Baked Tilapia in a Lemon Butter Sauce topped with Slivered Almonds 

$12.50 
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Accompaniments 
Choose One From Each Selection. 

All Accompaniments are for the Executive Entrée Selections 
 

-Salads- 
Pasta Salad 
Potato Salad 

Tossed Garden Salad 
Caesar Salad 

Cole Slaw 
-Vegetables- 

Spinach 
Green Beans 

Broccoli Spears 
Glazed Baby Carrots 

Cauliflower 
California Blend 

Whole Kernel Corn 
-Potatoes, Pasta & Rice- 

Roasted New Potatoes 
Angel Hair Pasta 

Macaroni and Cheese 
Wild Rice 

Au Gratin Potatoes 
Mashed Potatoes 

-Desserts- 
Fruit Cobbler 

Lemon Meringue Pie 
Boston Crème Pie 

Bread Pudding with Rum Sauce 
Pumpkin Pie 

Pecan Pie 
Apple Pie 

Carrot Cake 
Chocolate Cake 

-Premium Desserts- 
(Additional $2.00 per person) 

Turtle Cheesecake 
New York Cheesecake 

French Silk Pie 
Key Lime Pie 
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 Specialty Theme Buffets 
MINIMUM OF 25 GUESTS – Choice of One 

 
All Specialty Theme Buffets are priced by the person and include all 
appropriate service ware and condiments. A minimum of 25 people or an 
additional $3.50 per person will be charged.  There is an additional charge of 
$3.00 per guest for china and linen service, tabletop linens and napkins are 
available with china service only. Tabletop linen clothes may be added to 
any event for an extra charge of $5.00 per cloth 
 
 
Chicken & Sausage Jambalaya 
Chicken and Sausage Jambalaya, Tossed Garden Salad and Green Beans, 
served with French Bread, Assorted Cookies, and Iced Tea. 

$9.75 per person 
 

 
Fried Chicken 
Crispy Fried Chicken accompanied by Mashed Potatoes with Gravy, Cole 
Slaw and Green Beans, served with Dinner Rolls, Assorted Cookies, and 
Iced Tea. 

$ 7.00 per person 
 

 
Burgers & Hot Dogs 
Hamburgers, Wieners, Hamburger and Hot Dog Buns, Mustard, Ketchup 
and Mayonnaise, served with Potato Salad, Baked Beans, Fudge Brownies 
and Fruit Punch.  

$ 6.75 per person 
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Specialty Theme Buffets 
MINIMUM OF 25 GUESTS – Choice of One 

 
All Specialty Theme Buffets are priced by the person and include all 
appropriate service ware and condiments. A minimum of 25 people or an 
additional $3.50 per person will be charged.  There is an additional charge of 
$3.00 per guest for china and linen service, tabletop linens and napkins are 
available with china service only. Tabletop linen clothes may be added to any 
event for an extra charge of $5.00 per cloth 
 
 
Taste of New Orleans 
Chicken & Sausage Jambalaya, Fried Catfish Strips, Red Beans and Rice, Fried 
Okra, Seasoned Green Beans and Creole Cole Slaw. Accompanied by Bread 
Pudding with Rum Sauce, Pecan Pie, Iced Tea, and Coffee. 

$13.00 per person 
 

 
Viva Italian 
Italian Sausage, Meat Lasagna, Marinara Sauce with Spaghetti, Antipasto 
Salad, Italian Green Beans and Sautéed Summer Squash. Accompanied by 
Garlic Bread, Gourmet Cookies, Iced Tea, and Coffee. 

$ 12.75 per person 
 

 
Souhtern Cookout 
Fried Chicken, Smoked Sausage Links, Cole Slaw, Baked Beans, Potato Salad 
and Dinner Rolls. Accompanied by Sliced Fresh Fruit, Fudge Brownies, Iced 
Tea, and Coffee. 

$ 12.50 per person 
 
 

Deli Delight 
Roast Beef, Turkey Breast and Ham, served with American and Swiss Cheese, 
Assorted Breads, Lettuce, Tomatoes, Onions and Pickles.  Accompanied by 
Chips, Brownies, Iced Tea, and Coffee. 

$9.75 per person 
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 Reception Hors D’oeuvres 
All Hors D’ Oeuvres are priced by 25 pieces. 

Allow 2 pieces per person on each item when planning your event. 

Tabletop linen clothes may be added to any event for an extra charge of $5.00 
per cloth. 

-Hot Hors D’oeuvres- 
 

Mini Muffaletta Sandwiches....................................$37.50 
 
Buffalo Wings............................................................$27.50 
 
Chicken Tenders w/ Honey Mustard Dipping Sauce ....$22.50 
 
Mini Meat Pies...........................................................$22.50 
 
Assorted Mini Quiche...............................................$22.50 
 
Stuffed Mushrooms...................................................$20.00 
 
Chicken Drummettes ................................................$17.50 
 
Meatballs (Barbecue or Swedish) ...................................$15.00 
 
Mini Egg Rolls w/ Sweet & Sour Dipping Sauce .............$15.00 
 
Catfish Strips w/ Tartar Dipping Sauce ........................$15.00 
 
Bite Size Sausages......................................................$12.50 
 
Cocktail Smoke Sausages..........................................$12.50 

 
-Cold Hors D’oeuvres- 

 
Overstuffed Finger Sandwiches/ 50 pieces .............$29.00 
 
Finger Sandwiches/ 50 pieces ...................................$25.00 

 
Selection of Ham, Turkey and Roast Beef or Egg Salad, Tuna Salad and Chicken Salad 

 
Deviled Eggs...............................................................$12.50 

 



 

16  

 

Presentations 
 

 
Fresh Fruit Tray 

An Assortment of Fresh Honeydew, Cantaloupe and other Seasonal Fruit… 
Served with a Flavored Yogurt Dip. 

Medium (Serves 25-30) $35.00 
Large (Served 45-50) $55.00 

 
Fresh Vegetable Tray 

An Assortment of Fresh Carrots, Celery, Broccoli and Other Seasonal 
Vegetables… Served with Ranch Dip 

Medium (Serves 25-30) $35.00 
Large (Served 45-50) $55.00 

 
Cheese & Cracker Tray 

An Assortment of Cubed Cheddar, Swiss & Pepper Jack Cheeses…Served 
with Assorted Gourmet Crackers. 

Medium (Serves 25-30) $40.00 
Large (Served 45-50) $65.00 

 
Fresh Fruit & Cheese Tray 

A Combination of our Assorted Cheeses and Fresh Seasonal Fruit…Served 
with Flavored Yogurt Dip and Assorted Gourmet Crackers. 

(Serves 25-30) $65.00 
 

Fresh Gulf Shrimp Mold  
• Shrimp Boiled in a Court Bouillon, seasoned to perfection in a 

Creamy Mixture of Green Onions and Cajun Spices. Serv   
Weekly hours of operation Monday-Friday, 6:30 am-8: 00 pm.  

ed with Assorted Gourmet Crackers. 
 (Serves 25-30) $40.00 

 
Brandy Baked Brie with Honey 

Brie Cheese with Brandy, Pecans and Brown Sugar… Served warm with 
Assorted Gourmet Crackers. 

(Serves 25-30) $40.00 
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Pastries & Baked Goods 
All items are priced per dozen unless otherwise noted. 

 
 

Assorted Donuts ...................................................... $7.50 
 
Fruit Turnover ......................................................... $7.50 
 
Cinnamon Rolls ....................................................... $9.50 
 
Fruit Danish .............................................................. $9.50 
 
Fresh Homemade Muffins ...................................... $10.50 
 
Bagels with Cream Cheese ..................................... $12.00 
 
Fudge Brownies ........................................................ $11.50 
 
Lemon Bars ............................................................... $11.50 
 
Scones ....................................................................... $11.50 
 
Cheesecake Brownies .............................................. $11.50 
 
Assorted Cookies ..................................................... $8.50 
 
Assorted Otis Spukmeyer Gourmet Cookies ........ $11.00 
 
Assorted Mini Gourmet Cheesecakes .................... $23.00 
 
Southern Bread Pudding with Vanilla Rum Sauces .. $19.25  
 
Petit Fours ................................................................. $20.25 
 
Chocolate Dipped Strawberries (seasonal) ............ $20.25 
 
Chocolate Dipped Cookies....................................... $20.25 
 
Assorted Mini Desserts............................................ $21.50 
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 Custom Cakes 
 
 

10” Round Cake (Serves 10-12) ..................................... $15.99 
 
Half Sheet, Single Layer (Serves 20-30) ..................... $20.00 
 
Half Sheet, Double Layer (Serves 30-50)....................  $40.00 
 
Full Sheet, Single Layer (Serves 60-80)......................  $30.00 
 
Full Sheet, Double Layer (Serves 100-150) .................. $60.00 
 
12" Round Cookie Cake (serves 8-10) ..........................  $18.95 
 
8x12" Rectangle Cookie Cake (serves 16-18) ...............  $23.95 
 
18”Round Cookie Cake (Serves 18-20) ........................  $29.95 

 
Cake Flavors: Chocolate, White, Yellow or Almond 

Cookie Cake Flavors: Chocolate Chip, Sugar or Peanut Butter 
 

Fillings: Pineapple, Strawberry, Lemon or Icing 
 

Icing: Butter Crème or Whipped 
 

Decoration: Basic Color 
 

Special Wording: 20 characters or less for all working 
 

Logos, stencil, etc. are subject to the baker’s approval. 
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Specialty Station & 
Refreshments 

 
Dry Snacks & Dips 

(Priced Per Pound) 
Potato Chips  $5.99 
Tortilla Chips  $5.99 
Pretzels  $5.50 

Mixed Nuts (Priced Per Person) $1.75 
 

(Dips are priced per quart) 
Ranch    $6.99 
Sour Cream & Onion $6.99 
Salsa    $6.99 

 
Specialty Stations 

 
Carving Station 

Your choice of Tender Ham & Turkey or Steamship Round served with rolls 
$5.25 per person 

 
Crawfish Fettuccini 

A Creamy Alfredo Sauce with Plump Crawfish served with Fettuccini. 
$4.50 per person 

 
Gumbo 

A New Orleans Favorite 
Served with Chicken & Sausage $4.50 per person 
Or with Seafood   $5.50 per person 

 
Seafood Dip 

Delicious Seafood Dip served with Assorted Gourmet Crackers 
$4.25 per person 

 
Spinach & Artichoke Dip 

Creamy Spinach & Artichoke Dip served with Gourmet Crackers 
$2.75 per person 

 
Sundae Bar 

Vanilla & Chocolate Ice Cream served with three of your favorite toppings 
$5.00 per person 
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Beverages 
 
 
 
 

Hot Beverages 
Minimum One Gallon 

One Gallon is approximately 20 servings. 
 

Coffee-Regular  $16.50 
Coffee-Decaffeinated $16.50 

Hot Tea/Lipton (includes 20 bags)  $16.80 
Hot Tea/ Flavored (includes 20 bags) $18.80 

 
 

Cold Beverages  
Minimum One Gallon 

One Gallon is approximately 20 servings.  
Iced Tea $12.00 
Lemonade $9.00 
Fruit Punch $9.00 
Citrus Punch $11.75 

Champagne Punch $40.00 
Minute Maid Fruit Juice (Orange or Apple) $16.50 

 
 

 Canned Soda      $1.00 
Bottled Water     $2.00 
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Bar Services 
Cash Bar 

 
All alcoholic beverages must be sold by ARAMARK. 

There is no set-up charge for a cash bar if accompanied with a dinner. 
If not accompanied with a dinner there is a set-up fee of $250.00 for a three hour bar. 

This includes the bartender fees. 
 

Open Bar 
Priced per person for 3 hours.  Open bar also includes, sodas, house wines and 

domestic/imported beer. 
 

Specific requirements may be tailored to suit your individual needs.  Specially 
requested beer, wine and liquor are available upon request at an additional cost and 

require advance notice. 
 

Call Brands 
Beefeater’s Gin 

Bacardi Rum Light 
Absolut Vodka 

Jack Daniel’s Black Label 
Dewar’s White Label 

V.O. 
Cuervo Gold Tequila 

$25.00/25-75ppl 
$21.00/76+ppl 

 
Premium Brands 

Tanquerey Gin 
Mt. Gay 

Grey Goose Vodka 
Johnny Walker Red 

Crown Royal 
Don Julio Anejo 
$28.00/ 25-75ppl 
$26.00/76+ppl 

 
Beer Prices 

Domestic Beer (Bud & Bud Light) 
$3.50/bottle 

Imported Beer (Heineken & Abita) 
$4.50/bottle 

Wine by the bottle 
Burlwood (Chardonnay & Merlot) $20.00/per bottle 
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 Reception Packages 
 
 

-The Privateer Social- 
Carving Station 

(Choice of One) 
Tender Ham or Roasted Turkey 

Crawfish Monica 
A New Orleans Favorite with Sautéed Crawfish Tails 
 in a Cajun Cream Sauce served with Bow Tie Pasta. 

Hors D’oeuvres 
Stuffed Mushrooms 
Cajun Chicken Strip 

BBQ Smokies 
Mini Crab Cakes 

Presentations & Dips 
Fruit, Vegetable & Cheese Display 

Spinach & Artichoke Dip 
Punch 

$22.50 per person 
 

-The New Orleans Social- 
Carving Station 

(Choice of One) 
Tender Ham or Roasted Turkey 

Crawfish Monica 
A New Orleans Favorite with Sautéed Crawfish Tails 
 in a Cajun Cream Sauce served with Bow Tie Pasta. 

Hors D’ oeuvres 
Stuffed Mushrooms 

Cajun Chicken Strips 
Presentations 

Fruit, Vegetable & Cheese Display 
Punch 

$19.50 per person 
 

-The Pontchartrain Social- 
Assorted Finger Sandwiches 

(Choice of One) 
Ham, Turkey & Roast Beef or Egg Salad, Tuna Salad & Chicken Salad 

Hors D’oeuvres 
Chicken Drumettes 

Chicken & Sausage Jambalaya 
Louisiana Style Jambalaya with Chicken & Smoke Sausage 

Presentations  
Fruit, Vegetable & Cheese Display 

$13.00 per person 
 


