TDWG 2011 BANQUET MENU

The chicory
610 south peters street
New Orleans ¢ Louisiana

PASSED HORS D’OEUVRES
PASSED FOR 1 V2 HOURS
SPRING ROLLS
ANDOUILLE SAUSAGE PUFFS
OYSTER BURRITOS
SOUTHERN FRIED CATFISH
CRISPY ASPARAGUS IN PHYLLO
SPINACH AND GOAT CHEESE PIZzZA
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 ¢
HouUsE BRAND LIQUOR
COPPERIDGE CHARDONNAY AND CABERNET
COKE, DIET COKE, AND SPRITE

DIETARY RESTRICTIONS?
EMAIL LARCIE BURNETT (LARCIE@RCMUSEUM.TULANE.EDU) ABOUT ANY DIETARY
RESTRICTIONS THAT ARE NOT MET WITH THIS MENU AND WE WILL REVISE THE MENU
ACCORDINGLY.




