
TDWG 2011 Banquet Menu 
The chicory 

610 south peters street 
New Orleans ♦ Louisiana 

 

Passed Hors d’oeuvres 
Passed for 1 ½ hours 

Spring Rolls 
Andouille Sausage Puffs 

Oyster Burritos 
Southern Fried Catfish 

Crispy Asparagus in Phyllo 
Spinach and Goat Cheese Pizza 

Jumbo Shrimp and Andouille Sausage Skewers 
Coconut Battered Shrimp 

 
Soup 

Chicken and Andouille Sausage Gumbo 
Oyster and Artichoke Soup 

 
Pasta 

Pasta Prima Vera 
Seafood Alfredo 

 
Fresh Seasonal Fruit Presentation 

Grapes, Strawberries, Honey Dew, Cantaloupe, Pineapple and Seasonal 
Berries served with a dipping sauce. 

 
Domestic and Imported Cheese Presentation 

Pepperjack, Swiss, Cheaddar, Smoked Gouda, Creamy Havarti, Brie and 
Gorgonzola.  Garnished and served with toast points. 

 
Crudite Presentation 

Grape Tomatoes, Broccoli, Cauliflower, Celery and Yellow Squash 
Served with a Vegetable Dip 

 
Sides  

Sugar Cane Balsamic Grilled Asparagas 
Garlic Mashed Potatoes 

 
Carving Station  

 (Includes Uniformed Carver) 



Steamship Round 
Served with assorted breads and condiments 

 

Sauteed Crab Cake Station 
Sauteed Crab Cakes to order 

Served with a spicy remoulade sauce 
 

Raspberry and Peach Bread Pudding 
 

House Brand Bar 
Budweiser, Bud Light, and Miller Lite • 

House Brand Liquor 
Copperidge Chardonnay and Cabernet 

Coke, Diet Coke, and Sprite 
 

Dietary Restrictions? 
Email Larcie Burnett (larcie@museum.tulane.edu) about any dietary 

restrictions that are not met with this menu and we will revise the menu 
accordingly. 

 
 


