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modern recipe

Modern Recipe is committed to making your meeting, event or
gathering a success. Our catering and conference professionals will
assist you in planning the culinary offerings to please your guests.

Our culinary professionals feature sustainable and local
foods to create fresh, healthy and delicious menus that showcase
seasonal ingredients.

We provide personal touches and customized solutions as we guide
you through the entire planning process.

Please contact us at 504-561-1245, email us at
David.Moffett@Sodexo.com or visit our website at meeton1l.misofi.net.

A TAXABLE ADMINISTRATIVE FEE OF 21% AND 10.45% SALES TAX WILL BE APPLIED TO ALL FOOD AND BEVERAGE CHARGES AND MEETING PACKAGES.
ALL MEAL GUARANTEES FOR FEWER THAN 10 GUESTS WILL INCUR A $50.00 LABOR CHARGE. PLEASE SPEAK WITH YOUR CONFERENCE COORDINATOR ABOUT MENU ALTERNATIVES.
IN SUPPORT OF OUR COMMITMENT FOR A BETTER TOMORROW, WE MAKE IT A PRIORITY TO PURCHASE LOCAL, SEASONAL OR SUSTAINABLY GROWN AND RAISED PRODUCTS WHEN AVAILABLE.




Selections from these menus are presented buffet style. Services include
delivery, china service ware, set up and clean up. Freshly Brewed Community
Coffee (8 oz. | 0 cal), Community Decaffeinated Coffee (8 oz. | O cal) and Bigelow
Herbal and Non-Herbal Teas (8 oz. | O cal) to include Decaffeinated Bigelow Tea
(8 0z. | O cal) with Hot Water are included. Fresh Squeezed Orange Juice

Morning
S (_) l(_) (:tl () 1—1 S (8 oz. | 140 cal) and House Filtered Water service with Fresh Quartered Oranges,

Lemons and Limes (8 oz. | O cal) are also included. These menus are available for
groups of 10 or more.

AGILE

Includes seasonal sliced fruit and assorted local breads and
pastries.

$15.00 per guest

Seasonal Sliced Fresh Fruit (2 0z. | 25 cal)

Honey, Mixed Cream Cheese, Butter and Assorted Jellies

CHOOSE TWO

Mini Croissants (1 piece | 80 cal)
Assorted Mini Breakfast Breads (1 piece | 290 cal)
Assorted Mini Muffins (1 piece | 200 cal)
Assorted Mini Bagels (1 piece | 270 cal)

SEASONAL POWER BITES: Lemon Poppy Seed (3 bites | 170 cal)

POWER

Includes seasonal sliced fruit, choice of seasonal egg pot or
gallette, breakfast sides, meats and seasonal parfaits.
$14.00 per guest

Seasonal Sliced Fresh Fruit (2 0z. 125 cal)

SEASONAL EGG POTS

Feta and Tomato Egg Pot (1 egg pot | 122 cal)

OR

GALETTES
Bacon and Egg Tart (1tart | 330 cal)
Sweet Potato and Kale Tart (1 galettel 317 cal)

POWER, continued

BREAKFAST SIDES: CHOOSE THREE
Simply Roasted Brussels Sprouts
Fresh Grilled Asparagus

Sweet Potato and Green Chile Hash
Golden Beet Hash

Simply Roasted Red Bliss Potatoes
Simply Roasted Fingerling Potatoes

MEATS: CHOOSE ONE
Sausage Links

Pork Bratwurst
Turkey Sausage Links

SEASONAL PARFAITS
Almond Chia Pudding
Vanilla Overnight Oats
Blueberry Patch Yogurt Parfait

(3 0z. | 60 cal)
(3 0z. | 27 cal)
(3 0z.1102 cal)
(3 0z.193 cal)
(3 0z. | 94 cal)
(3 0z. 1 115 cal)

(2 links | 450 cal)
(2 0z. 1220 cal)
(2 links | 91 cal)

(1 cup 1170 cal)
(1cup | 250 cal)
(1 parfait | 197 cal)



Morning Selections

continued

ENERGY

Includes seasonal sliced fruit, a selection of parfaits, toast

bar and mini breakfast breads.
$12.00 per guest

Seasonal Sliced Fresh Fruit

SEASONAL PARFAITS
Almond Chia Pudding
Vanilla Overnight Oats
Blueberry Patch Yogurt Parfait

TOAST BAR
Smoked Salmon Cucumber and Caper
Hummus, Avocado and Goat Cheese

MINI BREAKFAST LOAVES
Banana Nut Mini Loaf
Blueberry Mini Loaf

(2 0z. 125 cal)

(1 cup 1170 cal)
(1 cup | 250 cal)
(1 parfait | 197 cal)

(1 toast | 270 cal)
(1toast | 410 cal)

(1 mini loaf | 230 cal)
(1 mini loaf | 203 cal)

VITALITY

Includes a selection of breakfast sandwiches, seasonal sliced
fruit, fresh squeezed juices, and parfaits.
$15.00 per guest

Seasonal Sliced Fresh Fruit

CHOOSE TWO BREAKFAST SANDWICHES
Avocado and Egg Sandwich

Wake Up Egg Sandwich

Breakfast Biscuit with Egg and Sausage
Denver Egg and Cheese Croissant

(2 0z. 125 cal)

(1 sandwich | 540 cal)
(1 sandwich | 630 cal)
(1 sandwich | 440 cal)
(1 sandwich | 560 cal)

CHOOSE ONE FRESH SQUEEZED JUICE SHOT
Apple Beet Shot
Apple Serrano Shot

(1 shot | 28 cal)
(1 shot | 31 cal)

JUICES

Pressed Apple Honeydew Mint Juice (4 oz. |40 cal)
Pressed Watermelon Juice (4 oz. 135 cal)
Pressed Orange Juice (4 0z. 150 cal)

SEASONAL PARFAITS
Almond Chia Pudding
Vanilla Overnight Oats
Blueberry Patch Yogurt Parfait

(1 cup 1170 cal)
(1cup | 250 cal)
(1 parfait | 197 cal)



Get inspired with some of our favorite chef attended add-on stations.
Add some new creative options on to your breakfast event. Upon request,
the following items can be added to any of the breakfast menus. These
menus are available for groups of 15 or more. All will be prepared by one
of our talented culinarians.

>hel-Attended

Stations

SIGNATURE OMELETS

$18.00 per guest

CHOOSE TWO

French Omelet

Greek Omelet

BLTA Omelet

South of the Border Omelet

WAFFLES

$18.00 per guest

CHOOSE THREE

Plain Waffles

Falafel Waffle

Parmesan Chive Waffles

Tzatziki Sauce

Baigan Bartha Indian Eggplant
Fresh Cucumbers

Fresh Parsley Leaves

Red Pepper Compote

Honey Roasted Butternut Squash
Goat Cheese Whipped Creme Fraiche
Strawberry Compote

Whipped Cream

Nutella Ganache

Pancake Syrup

Whipped Butter

(1 omelet | 380 cal)
(1 omelet | 270 cal)
(1omelet | 499 cal)
(1 omelet | 450 cal)

(1 waffle | 300 cal)
(1 waffle | 230 cal)
(1 waffle | 340 cal)
(10z. 125 cal)

(2 0z. |45 cal)
(10z.10 cal)

(1/4 tsp. | O cal)
(2 0z. | 65 cal)

(2 0z. 140 cal)

(2 0z.1120 cal)

(2 0z. 150 cal)

(2 0z. 1190 cal)

(2 0z. | 280 cal)

(2 0z. 1 210 cal)
(10z.1200 cal)

ACAI BOWLS

$16.50 per guest

Acai Berry Bowl (1 bowl | 400 cal)
Acai PB & Banana Bowl (1 bowl | 500 cal)
Acai Protein Bowl (1 bowl | 660 cal)

GLOBAL SKILLETS AND BOWLS

$18.00 per guest

CHOOSE THREE

Denver Scrambled Egg Breakfast Bowl (1 bowl | 240 cal)
Greek Breakfast Bowl (1 bowl | 250 cal)
Santa Fe Breakfast Bowl (1 bowl [ 320 cal)
Pork Omelet (1 omelet | 250 cal)
English Breakfast (1 skillet | 430 cal)
Chillaquiles (1 skillet | 280 cal)



Breakfast
Add-Ons

OVERNIGHT OATS

$12.00 per guest
Vanilla Overnight Oats

Toasted Walnuts
Roasted Bananas
Shredded Coconut
Flax Seed

Golden Raisins
Honey

CHIA PUDDING

$12.00 per guest
Almond Chia Pudding

Toasted Walnuts
Roasted Bananas
Shredded Coconut
Flax Seed

Golden Raisins
Honey

(1/2 cup | 123 cal)

(1/2 oz. | 93 cal)

(1tbsp. | 11 cal)
(1tbsp. | 52 cal)
(1tbsp. | 565 cal)
(1tbsp. | 27 cal)
(1tbsp. | 65 cal)

(1/2 cup | 84 cal)

(1/2 oz. | 93 cal)

(1tbsp. | 11 cal)
(1tbsp. | 52 cal)
(1tbsp. | 565 cal)
(1tbsp. | 27 cal)
(1tbsp. | 65 cal)

Upon request, the following a la carte items can be added to any of the
breakfast menus. These menus are available for groups of 15 or more.

SMOOTHIES

$16.50 per guest

CHOOSE THREE

Almond Hit Smoothie

Berry Burst Smoothie

Peanut Butter Banana Smoothie
Strawberry-Mango Smoothie
Almond Peach Smoothie

(8 0z. 1150 cal)
(8 0z. 1130 cal)
(8 0z. | 270 cal)
(8 0z. 1150 cal)

(8 0z. 170 cal)



A La Carte

MINI CROISSANTS (1 piece | 80 cal)
$18.00 per dozen

ASSORTED MINI MUFFINS (1 piece | 200 cal)
$14.00 per dozen

ASSORTED MINI BAGELS (1 piece | 270 cal)
$18.00 per dozen

ASSORTED DOUGHNUTS (1 piece | 390 cal)
$18.00 per dozen

Honey, Mixed Cream Cheese, Butter and Assorted Jellies are
included.

ASSORTED MINI LOAVES
$18.00 per dozen
Banana Nut Mini Loaf
Blueberry

SEASONAL SLICED FRESH FRUIT TRAY
$40.00 per tray

Small (serves 8-12)

SEASONAL PARFAITS
$0.00 per dozen/per item
Almond Chia Pudding

Vanilla Overnight Oats
Blueberry Patch Yogurt Parfait

(1 mini loaf | 230 cal)
(1 mini loaf | 203 cal)

(2 0z. 125 cal)

(1 cup 170 cal)
(1cup | 250 cal)
(1 parfait | 197 cal)



Refresh
Beverages

COFFEE AND TEA SERVICE

$3.00 per guest
SERVICE INCLUDES

Freshly Brewed Coffee (8 0z. 10 cal)
Decaffeinated Coffee (8 0z. 10 cal)
Herbal and Non-Herbal Teas (8 0z.10 cal)
Decaffeinated Tea with Hot Water (8 0z. 10 cal)

COFFEE AND WATER SERVICE

$3.00 per guest
SERVICE INCLUDES

Freshly Brewed Coffee (8 0z.10 cal)
Decaffeinated Coffee (8 0z. 10 cal)
Herbal and Non-Herbal Teas (8 0z. 10 cal)
Decaffeinated Tea with Hot Water (8 0z. 10 cal)
Bottled Water (16.9 0z. 1 0 cal)
OR

House Filtered Water Station (8 0z. | 0-20 cal)

with Fresh Quartered Oranges, Lemons and Limes

China and eco-friendly disposable serviceware are available. Services include delivery, set up and clean up. Appropriate accoutrements provided.

WATER AND SOFT DRINK SERVICE

$4.00 per guest
SERVICE INCLUDES

Bottled Water (16.9 0z. 1 O cal)
OR
House Filtered Water Station (8 0z. |0 cal)

with Fresh Quartered Oranges, Lemons and Limes
Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)

COFFEE, WATER AND
SOFT DRINK SERVICE

$5.00 per guest
SERVICE INCLUDES

Freshly Brewed Coffee (8 0z.10 cal)
Decaffeinated Coffee (8 0z.10 cal)
Bottled Water (16.9 0z. | O cal)
OR

House Filtered Water Station (8 0z.10-20 cal)

with Fresh Quartered Oranges, Lemons and Limes
Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)

COLD BEVERAGES

Freshly Squeezed Orange Juice (8 0z. 1140 cal)
$2.50 per guest

Freshly Brewed Iced Tea (8 0z.10 cal)

$2.50 per guest

House Filtered Sparkling and Iced Water (8 0z.10-20 cal)
with Fresh Quartered Oranges, Lemons and Limes

$1.50 per guest

PLEASE CONTACT THE CATERING MANAGER
FOR ADDITIONAL BEVERAGE SELECTIONS



40
]) 1‘() ) - () 1'1' Select between a Market Sandwich or Market Salad. Both options include
choice of two sides (4 oz. | 70-190 cal), whole fruit (1 piece | 15-90 cal),

pickle bar (1 serving | 0-40 cal), house made chips (2 oz. | 90 cal) and

ry l‘l (J g seasonal power bite (3 pieces | 160-210 cal).
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MINI MARKET SANDWICHES: CHOOSE THREE PROTEIN ADD-ONS

$18.00 per guest Sliced Grilled Chicken Breast (3 0z. 1140 cal)
Madrange Ham and Cheese Croissant (1 mini sandwich | 157 cal) $5.00 per guest

Blackened Chicken Sandwich (1 mini sandwich | 110 cal)

Roast Beef and Cheddar Sandwich (1 mini sandwich | 98 cal) Sliced Flank Steak (3 0z. 1180 cal)
Fall Vegetable Focaccia (1 mini sandwich | 166 cal) $6.00 per guest

Roast Beef and Bistro Sauce Sandwich (1 mini sandwich | 149 cal) . .

Chicken Milanese Sandwich (1 mini sandwich | 224 cal) Grilled Shrimp (3 0z. 1180 cal)
Cured Smoked Pork Sandwich (1 mini sandwich | 219 cal) $7.00 per guest

Italian Sandwich (1 mini sandwich | 217 cal) Grilled Salmon (3 oz. | 210 cal)

$7.00 per guest
ADDITIONAL SANDWICH SPREADS

(will be made available based on sandwich selection)

Mayonnaise (2 thsp. | 200 cal) MINI MARKET SANDWICH ADD-ONS: CHOOSE UP TO THREE
Spicy Brown mustard (2 tbsp. | 30 cal) $10.00 per guest

Madrange Ham and Cheese Croissant (1 mini sandwich | 157 cal)

Blackened Chicken Sandwich (1 mini sandwich | 110 cal)
MARKET SALADS: CHOOSE THREE Roast Beef and Cheddar Sandwich (1 mini sandwich | 98 cal)
$12.00 per guest Fall Vegetable Focaccia (1 mini sandwich | 166 cal)
Carrot, Orange and Mint Salad (8 0z. 1250 cal) Roast Beef and Bistro Sauce Sandwich (1 mini sandwich | 149 cal)
Heirloom Tomato and Fresh Mozzarella Salad (8 0z. | 266 cal) Chicken Milanese Sandwich (1 mini sandwich | 224 cal)
Spring Bean Salad (8 0z. 1300 cal) Cured Smoked Pork Sandwich (1 mini sandwich | 219 cal)
Potato, Wild Mushrooms and Pea Salad (8 0z. 1230 cal) Italian Sandwich (1 mini sandwich | 217 cal)
Black Truffled Grilled Asparagus Salad (8 0z. 1190 cal)

Kale Caesar Salad (8 0z. 1478 cal)




Drop-O1f Lunches

continued

SIDES: CHOOSE TWO

SEASONAL POWER BITES
Whole Grain 5 Blend (4 0z.1162 cal)

Lemon Poppy Seed Power Bite (3 bites | 170 cal)
Asian Slaw (4 oz. | 113 cal) PB&C Power Bite (3 bites | 182 cal)
Bistro Potato Salad (4 0z. | 94 cal) Cranberry Pistachio Power Bites (3 bites | 180 cal)
Brussels Sprout Salad (4 0z. 1 94 cal)
Carolina Slaw (4 0z. 183 cal)
Marinated Kale Salad (4 0z. 118 cal) BEVERAGES
Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)
Bottled Water (16.9 0z. 1 0 cal)
HOUSEMADE PICKLE BAR OR
Bread and.Butter Pickles (4 0z. 110 cal) House-Filtered Iced or Sparking Water Service with
; ), 3 : — P!ckled Sp'cY Green Beans (4 0z. 110 cal) Fresh Quartered Oranges, Lemons and Limes (8 0z.10-20 cal)
o cR L T ; =" . - Pickled Cauliflower (4 0z. 110 cal)
d,e‘{:’:'j."f o, . : : A e : Pickled Garlic Cloves (4 0z.140 cal)

SEASONAL WHOLE FRUIT (1 piece | 15-90 cal)




Boxed
Lunches

CLASSIC ROAST BEEF SANDWICH (1 sandwich | 784 cal)
$12.00 per guest

Ciabatta Filled with Boar’s Head Roast Beef, Sautéed Onions, Roasted
Plum Tomatoes, Cheddar Cheese And Fresh Arugula, Finished with a
Horseradish Mayonnaise

FALL VEGETABLE WRAP (1wrap | 347 cal)

$12.00 per guest
Healthy Grain Tortilla Stuffed with Moroccan Spiced Veggies, Fresh
Spinach and Feta, Drizzled with Lemon Garlic Yogurt Sauce

CURED SMOKED PORK SANDWICH (1 sandwich | 665 cal)
$12.00 per guest

Sliced Boar’s Head Smoked Pork Loin Topped with a Crunchy Raddichio
Slaw, Tangy BBQ Sauce, Provolone Cheese and a Spicy Brown Mustard,
Served in an Artisan Baguette

MADRANGE HAM AND CHEESE CROISSANT (1 sandwich | 484 cal)
$12.00 per guest

Boar’s Head French Ham, Bibb Lettuce, Vine Tomato and Brie on a
Buttery Croissant

Box lunches include a handcrafted sandwich, seasonal power bite (3
pieces | 160-210 cal), house-made chips (2 oz. | 90-100 cal) and seasonal
whole fruit (1 piece | 15-90 cal). Please ask our catering manager about
our seasonal power bite, potato chip and fruit selections.

BLACKENED CHICKEN SANDWICH (1 sandwich | 719 cal)

$12.00 per guest
A Crusty French Baguette with Blackened Boar’s Head Chicken,
Creole Mayo Roasted Tomato, Aged Provolone and Bibb Lettuce

CHICKEN MILANESE SANDWICH (1 sandwich | 930 cal)

$12.00 per guest
Breaded Chicken Milanese, Tomatoes, Marinated Kale Salad and
Garlic Aioli on a French Baguette

HERB ROASTED BEEF AND BISTRO SAUCE WRAP (1 wrap | 320 cal)
$12.00 per guest

Boar’s Head Roast Beef with Caramelized Red Onions, Bistro
Sauce, Spring Lettuce Mix & Tomato Wrapped in a Whole Grain
Tortilla

BACON CHICKEN RANCH WRAP (1 wrap | 545 cal)
$12.00 per guest
Crispy Chicken Strips, Tomatoes, Bacon, Lettuce & Ranch Dressing
in a Tortilla Wrap



Bento Box
Lunches

BENTO BOX

CURED SMOKED PORK LOIN
$18.00 per guest

Cured Smoked Pork Loin served on top of

Wild Rice Pecan Wheat Berry Salad (3 oz. + grain | 243 cal)
Escarole, Romaine & Red Leaf Salad

with Apple Cider Vinaigrette (2 0z. 110 cal)
Black Eyed Pea Hummus

with Naan Dippers (2 oz. + 3 dippers | 282 cal)
Apricot and Coffee Power Bites (2 balls | 140 cal)
Collard Green & Sweet Potato Salad (2 0z. 1120 cal)

CEDAR ROASTED SALMON FILET
$18.00 per guest

Cedar Roasted Salmon topped with Grilled
Pineapple Salsa, Served on Top of a Minted
Wheatberry Salad (1filet + grain | 228 cal)

Greens with Lemon Vinaigrette (2 0z. 1 110 cal)
Baba Ghanoush with Naan Dippers (2 oz. + 3 dippers | 140 cal)
Lemon Poppy Seed Power Bites (2 bites | 140 cal)
Grilled Zucchini, Filberts & Parmesan Salad (2 0z.170 cal)

Each bento box includes an entrée served with a grain salad, seasonal power bite, green salad, side and house made hummus or dip with mini naan.

GRILLED STEAK
$18.00 per guest

Grilled Steak with Chimichurri Sauce,

Served on top of an Aztec Rice Blend (3 oz. + grain | 360 cal)
Mixed Greens with Sherry Vinaigrette (2 0z. 160 cal)
Black Bean Hummus with Naan Dippers (2 oz. + 3 dippers | 135 cal)
Coconut Date Power Bites (2 bites | 135 cal)
Pear, Tomato, and Avocado Salad (2 0z. 194 cal)

ROASTED CHICKEN
$18.00 per guest

Calabrian Chile Roasted Chicken Breast
Served on Top of Barley and Beluga Lentil

Salad (3 oz. + grain | 271 cal)
Kale Caesar Salad (2 0z. 1120 cal)
White Bean Hummus

with Naan Dippers (2 oz. + 3 dippers | 140 cal)
Chocolate, Date, and Pistachio Power Bites (2 bites | 150 cal)
Eggplant Caponata (2 0z. | 35 cal)

MARINATED LEMONGRASS TOFU
$18.00 per guest

Marinated Lemongrass Tofu,

served on top of Charred Edamame (3 0z. 1203 cal)
Asian Broccoli Salad with Yuzu Dressing (2 0z. 150 cal)
Edamame Hummus

with Naan Dippers (2 tbsp. + 3 dippers | 136 cal)
Cashew and Coconut Power Bites (2 balls | 45 cal)
Green Papaya Salad (3 0z. 179 cal)



Menu offerings are presented buffet style or dropped off. Services

°
€ 7 aYAY B ()' include delivery, china, set up and clean up. These menus are available for
= c groups of 15 or more. Designed for full-day conferences or meetings, this
gl o

service simplifies your event planning requirements. The breakfast, lunch,

) € )1 € (y Y and breaks offered within the packages are customizable. Please see our
CI(/ {Cl,b (J QS catering manager for selections.

THE POYDRAS MORNING BREAK
$28.00 per guest Refresh Coffee and Tea Service (8 0z.10 cal)
SIGNATURE SEASONAL POWER BITES
Cherry Pie Power Bite (3 bites | 150 cal)
AGI LE Chocolate-Date Power Bite (3 bites | 190 cal)
Freshly Brewed Coffee (8 oz. | O cal), Decaffeinated Coffee Lemon Poppy Seed Power Bite (3 bites | 170 cal)
(8 0z. 1 0 cal) and Herbal and Non-Herbal Teas (8 oz. | O cal) to PB&C Power Bite (3 bites | 182 cal)
include Decaffeinated Tea (8 oz. | O cal) with Hot Water, and
Fresh Squeezed Orange Juice (8 oz. | 140 cal) are included. SMOOTHIE BAR: CHOOSE THREE
Seasonal Sliced Fresh Fruit (2 0z. |1 25 cal) Berry Burst Smoothie (8 0z. 1130 cal)
Chocolate Cashew Smoothie (8 0z. |1 110 cal)
CI,-K,)OSF TWO . Peanut Butter and Banana Smoothie (8 0z. 1270 cal)
Mini Cr0|ssa.m‘ts ( Plece | 80 cal) Strawberry-Mango Smoothie (8 0z.1150 cal)
Assorted Mini Breakfast Breads (1 piece | 290 cal)
Assorted Mini Muffins (1 piece | 200 cal)
Assorted Mini Bagels (1 piece | custom cal) COLD BEVERAGES
. . INFUSED WATER
Honey, Mixed Cream Cheese, Butter and Assorted Jellies Orange Infused Water (8 0z. 10 cal)
SEASONAL POWER BITES: Lemon Poppyseed (3 bites | 170 cal) Cucumber Mint Infused Water (8 0z.10 cal)
PRESSED JUICES: CHOOSE TWO Strawberry Basil Infused Water (8 0z. 10 cal)
Pressed Apple Honeydew Mint Juice (8 0z. | 80 cal)
Pressed Carrot Orange Juice (8 oz. | 110 cal) Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)
Pressed Apple Juice (8 0z. 1120 cal) Bottled Water (16.9 0z. 1 O cal)
Pressed Carrot Juice (8 0z. | 90 cal) OR
Iced/Sparking Water Service with
Fresh Quartered Oranges, Lemons and Limes (8 0z. | 0-20 cal)




All Day Meeting Packages

the poydras, continued

DROP-OFF LUNCH

Select between a Market Sandwich or Market Salad. Both options
include choice of two sides (4 oz. | 70-190 cal), whole fruit (1 piece
[ 15-90 cal), pickle bar (1 serving | 0-40 cal), house made chips (2
oz. | 90 cal) and seasonal power bite (3 pieces | 160-210 cal).

MINI MARKET SANDWICHES: CHOOSE THREE

$18.00 per guest

Madrange Ham and Cheese Croissant (1 mini sandwich | 157 cal)
Blackened Chicken Sandwich (1 mini sandwich | 110 cal)
Roast Beef and Cheddar Sandwich (1 mini sandwich | 98 cal)
Fall Vegetable Focaccia (1 mini sandwich | 166 cal)
Roast Beef and Bistro Sauce Sandwich (1 mini sandwich | 149 cal)
Chicken Milanese Sandwich (1 mini sandwich | 224 cal)
Cured Smoked Pork Sandwich (1 mini sandwich | 219 cal)
Italian Sandwich (1 mini sandwich | 217 cal)

ADDITIONAL SANDWICH SPREADS
(will be made available based on sandwich selection)

Mayonnaise (2 tbsp. | 200 cal)

Spicy Brown Mustard (2 tbsp. | 30 cal)

MARKET SALADS: CHOOSE THREE

$10.00 per guest

Carrot, Orange and Mint Salad

Heirloom Tomato and Fresh Mozzarella Salad
Spring Bean Salad

Potato, Wild Mushrooms and Pea Salad
Black Truffled Grilled Asparagus Salad

Kale Caesar Salad

PROTEIN ADD-ONS
Sliced Grilled Chicken Breast
$5.00 per guest

Sliced Flank Steak
$6.00 per guest

Grilled Shrimp
$7.00 per guest

Grilled Salmon
$7.00 per guest

(8 0z. 1250 cal)
(8 0z. 1266 cal)
(8 0z. 1 300 cal)
(8 0z. 1230 cal)
(8 0z. 1190 cal)
(8 0z. | 478 cal)

(3 0z. 1140 cal)

(3 0z. 1180 cal)

(3 0z. 1180 cal)

(3 0z. 1210 cal)
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All Day Meeting Packages

the poydras, continued

MINI MARKET SANDWICH ADD-ONS: CHOOSE UP TO THREE
$0.00 per guest

Madrange Ham and Cheese Croissant (1 mini sandwich | 157 cal)
Blackened Chicken Sandwich (1 mini sandwich | 110 cal)
Roast Beef and Cheddar Sandwich (1 mini sandwich | 98 cal)
Fall Vegetable Focaccia (1 mini sandwich | 166 cal)
Roast Beef and Bistro Sauce Sandwich (1 mini sandwich | 149 cal)
Chicken Milanese Sandwich (1 mini sandwich | 224 cal)
Cured Smoked Pork Sandwich (1 mini sandwich | 219 cal)
Italian Sandwich (1 mini sandwich | 217 cal)

SIDES: CHOOSE TWO
Whole Grain 5 Blend (4 0z.1162 cal)
Asian Slaw (4 0z. 1 113 cal)

Bistro Potato Salad (4 oz. | 94 cal)
Brussels Sprout Salad (4 0z. | 94 cal)
Carolina Slaw (4 0z.183 cal)
Marinated Kale Salad (4 0z.118 cal)

HOUSEMADE PICKLE BAR

Bread and Butter Pickles (4 0z.110 cal)
Pickled Spicy Green Beans (4 0z.110 cal)
Pickled Cauliflower (4 0z. 110 cal)
Pickled Garlic Cloves (4 0z.140 cal)

SEASONAL WHOLE FRUIT

SEASONAL POWER BITES
Lemon Poppy Seed Power Bite
PB&C Power Bite

Cranberry Pistachio Power Bites

(1 piece | 15-90 cal)

(3 bites | 170 cal)
(3 bites | 182 cal)
(3 bites | 180 cal)

BEVERAGES
Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)

Bottled Water (16.9 0z. | 0 cal)
OR

House-Filtered Iced or Sparking Water Service with

Fresh Quartered Oranges, Lemons and Limes (8 0z.10-20 cal)




All Day Meeting Packages

the poydras, continued

PM BREAK BEVERAGES
POPCORN BAR INFUSED WATER

Orange Infused Water (8 0z. 10 cal)
Popcorn (2 cups | 76 cal) .

. . Cucumber Mint Infused Water (8 0z.10 cal)
Olive Qil (2 tbsp. | 248 cal) . |
White Truffle Oil (2 tbsp. | 241 cal) Strawberry Basil Infused Water (8 0z.10 cal)

Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)
Cajun Seasoning (1/8 tsp. | 1cal)
Caribbean Jerk Seasoning (1/8 tsp. | 1cal) Bottled Water (16.9 0z.1 0 cal)
Creamy Buttermilk Herb Dressing Mix (1/8 tsp. [ 1 cal) o . . . .
Lawry’s Spicy Buffalo Wing Seasoning (1/8 tsp. | 1cal) House-Filtered Iced or Sparking Water Service with
Grated Parmesan Cheese (1/8 tsp. | 1cal) Fresh Quartered Oranges, Lemons and Limes (8 0z. | 0-20 cal)
Cinnamon and Powdered Sugar Topping (1/8 tsp. | 1 cal)

BROWNIE/BAR PLATTER: CHOOSE TWO
Brownies (1 brownie | 180 cal)
Lemon Bar (1 bar | 210 cal)




Designed for full-day conferences or meetings, this service simplifies
your event planning requirements. The breakfast, lunch, and breaks
offered within the packages are able to be changed to an alternative
item. Menu offerings are presented buffet style or dropped off. Services
include delivery, china, set up and clean up. These menus are available for
groups of 15 or more.

All Day Meeting
Yackages

THE ESPLANDE

$28.00 per guest

POWER

Includes seasonal sliced fruit, choice of seasonal egg pot or
gallette, breakfast sides, meats and seasonal parfaits.

Freshly Brewed Coffee (8 oz. | O cal), Decaffeinated Coffee
(8 0z. | O cal) and Herbal and Non-Herbal Teas (80z. | O cal)
to include Decaffeinated Tea (80z. | O cal) with Hot Water and
Fresh Squeezed Orange Juice (8 oz. | 140 cal) are included.

Seasonal Sliced Fresh Fruit (2 0z. 125 cal)

SEASONAL EGG POTS

Feta and Tomato Egg Pot (1 egg pot | 122 cal)

OR

GALETTES
Bacon and Egg Tart (1tart | 330 cal)
Sweet Potato and Kale Tart (1 galettel 317 cal)

POWER, continued

BREAKFAST SIDES: CHOOSE THREE
Simply Roasted Brussels Sprouts
Fresh Grilled Asparagus

Sweet Potato and Green Chile Hash
Golden Beet Hash

Simply Roasted Red Bliss Potatoes
Simply Roasted Fingerling Potatoes

MEATS: CHOOSE ONE
Sausage Links

Pork Bratwurst
Turkey Sausage Links

SEASONAL PARFAITS
Almond Chia Pudding
Vanilla Overnight Oats
Blueberry Patch Yogurt Parfait

(3 0z. 1 60 cal)
(3 0z. | 27 cal)
(3 0z.1102 cal)
(3 0z. | 93 cal)
(3 0z. | 94 cal)
(3 0z. 1115 cal)

(2 links | 450 cal)
(2 0z. 1220 cal)
(2 links | 91 cal)

(1 cup 1170 cal)
(1cup | 250 cal)
(1 parfait | 197 cal)



All Day Meeting Packages

the esplande, continued

MORNING BREAK

BYO TRAIL MIX

Ancient Grain Granola

Semi Sweet Chocolate Chips

Flax Seed

Dried Cherries

Golden Raisins

Walnuts

Unsweetened Shredded Coconut

Refresh Coffee Service
Seasonal Sliced Fresh Fruit Tray

BEVERAGES

INFUSED WATER: CHOOSE THREE
Orange Infused Water

Cucumber Mint Infused Water
Strawberry Basil Infused Water

(1/4 cup | 40 cal)
(1tbsp. | 80 cal)
(1tbsp. | 60 cal)
(1tbsp. | 35 cal)
(1tbsp. | 25 cal)
(1tbsp. 150 cal)
(1tbsp. | 40 cal)

(8 0z. 10 cal)
(2 0z. 125 cal)

(8 0z.10 cal)
(8 0z. 10 cal)
(8 0z. 10 cal)

Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)

Bottled Water
OR

(16.9 0z. 1 0 cal)

House-Filtered Iced or Sparking Water Service with

Fresh Quartered Oranges, Lemons and Limes

(8 0z. | 0-20 cal)

BOX LUNCH

Includes a sandwich, side (4 oz. | 70-190 cal), power bite
(3 pieces | 160-210 cal), house-made chips (2 oz. | 90 cal)
and seasonal whole fruit (1 piece | 15-90 cal).

MARKET SANDWICHES: CHOOSE TWO
$18.00 per guest

Classic Roast Beef Sandwich (1 sandwich | 784 cal)
Fall Vegetable Focaccia (1 sandwich | 347 cal)
Cured Smoked Pork Sandwich (1 sandwich | 665 cal)
Madrange Ham and Cheese Croissant (1 sandwich | 484 cal)
Blackened Chicken Sandwich (1 sandwich | 719 cal)

Chicken Milanese Sandwich (1 sandwich | 930 cal)

Herb Roast Beef and Bistro Sauce Wrap (1wrap | 320 cal)
Bacon Chicken Ranch Wrap (1 wrap | 545 cal)
BEVERAGES

Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)
Bottled Water (16.9 0z. | 0 cal)
OR

House-Filtered Iced or Sparking Water Service with
Fresh Quartered Oranges, Lemons and Limes (8 0z. 1 0-20 cal)



All Day Meeting Packages

the esplande, continued

AFTERNOON SNACK

BYO CROSTINI BAR

Mix and match your favorite toppings on top of crisp artisan

baguettes slices.

BAGUETTE
Authentic Artisan Baguette

SPREAD
Fat Free Hummus

TOPPINGS

Smoked Ham

Cage Free Hard Cooked Eggs
Fresh Radishes

GARNISH

Fresh Mint Leaves

Fresh Chives

Olive Qil

Lemon Wedges

Shaved Parmesan Cheese
Cracked Black Pepper

(1slice | 60 cal)

(2 tbsp. | 30 cal)

(10z.130 cal)
(10z. 145 cal)
(10z.15 cal)

(10z.10 cal)
(10z.10 cal)
(1tbsp. 1124 cal)
(1 wedge | 2 cal)
(1tbsp. | 20 cal)
(1tsp. 15 cal)

WARM DONUT STATION

Campfire Donut Holes (6 donut holes | 416 cal)
Maple Bacon Donut Holes (6 donut holes | 319 cal)
Sticky Bun Donut Holes (6 donut holes | 345 cal)

BEVERAGES

INFUSED WATER: CHOOSE THREE

Orange Infused Water (8 0z.10 cal)
Cucumber Mint Infused Water (8 0z.10 cal)
Strawberry Basil Infused Water (8 0z. 10 cal)

Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)

Bottled Water (16.9 0z. 1 0 cal)
OR

House-Filtered Iced or Sparking Water Service with

Fresh Quartered Oranges, Lemons and Limes (8 0z.10-20 cal)




All Day Meeting
Yackages

THE CARROLLTON

$21.00 per guest

ENERGY

Seasonal Sliced Fresh Fruit

SEASONAL PARFAITS
Almond Chia Pudding
Vanilla Overnight Oats
Blueberry Patch Yogurt Parfait

TOAST BAR
Smoked Salmon Cucumber and Caper
Hummus, Avocado and Goat Cheese

MINI BREAKFAST LOAVES
Banana Nut Mini Loaf
Blueberry Mini Loaf

MORNING BREAK

SIGNATURE POWER BITES
Lemon Poppy Seed Power Bite
PB&C Power Bite

Cranberry Pistachio Power Bites

(2 0z.130 cal)

(1 cup 1170 cal)
(1cup | 250 cal)
(1 parfait | 197 cal)

(1 toast | 270 cal)
(1toast | 410 cal)

(1 mini loaf | 230 cal)
(1 mini loaf | 203 cal)

(3 bites | 170 cal)
(3 bites | 182 cal)
(3 bites | 180 cal)

Designed for full-day conferences or meetings, this service simplifies
your event planning requirements. The breakfast, lunch, and breaks
offered within the packages are able to be changed to an alternative
item. Menu offerings are presented buffet style or dropped off. Services
include delivery, linen-draped service tables, china, set up and clean up.
These menus are available for groups of 15 or more.

PRESSED JUICE

Pressed Honeydew Apple Mint Juice (8 0z. 180 cal)
Pressed Carrot Orange Juice (8 0z. | 110 cal)
Pressed Apple Juice (8 0z.1120 cal)
Pressed Carrot Juice (8 0z. 190 cal)
BEVERAGES

INFUSED WATER: CHOOSE THREE

Orange Infused Water (8 0z.10 cal)
Cucumber Mint Infused Water (8 0z.10 cal)
Strawberry Basil Infused Water (8 0z.10 cal)
Refresh Coffee and Tea Service (8 0z. 10 cal)

Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)
Bottled Water (16.9 0z. 1 0 cal)

OR
House-Filtered Iced or Sparking Water Service with
Fresh Quartered Oranges, Lemons and Limes (8 0z.10-20 cal)



All Day Meeting
Yackages

BENTO BOX

Each bento box includes an entrée served with a grain salad,
seasonal power bite, green salad, side and house made hummus
or dip with mini naan.

CURED SMOKED PORK LOIN
$18.00 per guest

Cured Smoked Pork Loin served on top of

Wild Rice Pecan Wheat Berry Salad (3 oz. + grain | 243 cal)
Escarole, Romaine & Red Leaf Salad

with Apple Cider Vinaigrette (2 0z. 110 cal)
Black Eyed Pea Hummus

with Naan Dippers (2 oz. + 3 dippers | 282 cal)
Apricot and Coffee Power Bites (2 balls | 140 cal)
Collard Green & Sweet Potato Salad (2 0z. 1120 cal)

CEDAR ROASTED SALMON FILET
$18.00 per guest

Cedar Roasted Salmon topped with Grilled
Pineapple Salsa, Served on Top of a Minted
Wheatberry Salad (1filet + grain | 228 cal)

Greens with Lemon Vinaigrette (2 0z. 1 110 cal)
Baba Ghanoush with Naan Dippers (2 oz. + 3 dippers | 140 cal)
Lemon Poppy Seed Power Bites (2 bites | 140 cal)
Grilled Zucchini, Filberts & Parmesan Salad (2 0z.170 cal)

the carrollton, continued

GRILLED STEAK
$18.00 per guest

Grilled Steak with Chimichurri Sauce,

Served on top of an Aztec Rice Blend (3 oz. + grain | 360 cal)
Mixed Greens with Sherry Vinaigrette (2 0z. 160 cal)
Black Bean Hummus with Naan Dippers (2 oz. + 3 dippers | 135 cal)
Coconut Date Power Bites (2 bites | 135 cal)
Pear, Tomato, and Avocado Salad (2 0z. 194 cal)

ROASTED CHICKEN
$18.00 per guest

Calabrian Chile Roasted Chicken Breast
Served on Top of Barley and Beluga Lentil

Salad (3 oz. + grain | 271 cal)
Kale Caesar Salad (2 0z. 1120 cal)
White Bean Hummus

with Naan Dippers (2 oz. + 3 dippers | 140 cal)
Chocolate, Date, and Pistachio Power Bites (2 bites | 150 cal)
Eggplant Caponata (2 0z. | 35 cal)

MARINATED LEMONGRASS TOFU
$18.00 per guest

Marinated Lemongrass Tofu,

served on top of Charred Edamame (3 0z. 1203 cal)
Asian Broccoli Salad with Yuzu Dressing (2 0z. 150 cal)
Edamame Hummus

with Naan Dippers (2 tbsp. + 3 dippers | 136 cal)
Cashew and Coconut Power Bites (2 balls | 45 cal)
Green Papaya Salad (3 0z. 179 cal)
BEVERAGES

Refresh Coffee and Tea Service (8 0z. 10 cal)
Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)
Bottled Water (16.9 0z. 1 0 cal)
OR

House-Filtered Iced or Sparking Water Service with

Fresh Quartered Oranges, Lemons and Limes (8 0z.10-20 cal)



All Day Meeting Packages

the carrollton, continued

BEVERAGES
AFTE RNOON S NACK INFUSED WATER: CHOOSE THREE
MEZZA PLATTER Orange Infused Water (8 0z. 10 cal)
Tabouleh Salad (5 oz. | 89 cal) Cucumber Mint Infused Water (8 0z.10 cal)
Hummus (3 0z. 1185 call Strawberry Basil Infused Water (8 0z.10 cal)
Fresh Cucumber (3 0z. |13 cal) )
Fresh Plum Tomatoes (Roma) (10z.15 cal) . .
Stuffed Grape (Vine) Leaves (1 0z. | 42 cal) Assorted Canned Soft Drinks, Regular and Diet (12 oz. | 0-180 cal)
Kalamata Olives (10z. 123 cal) Bottled Water (16.9 0z. 10 cal)
6" Greek Style Pita Bread (1 pita | 25 cal) OR
Feta Cheese (10z.175 cal House-Filtered Iced or Sparking Water Service with
Pickled Red Onions (10z. 112 cal) Fresh Quartered Oranges, Lemons and Limes (8 0z. 1 0-20 cal)
Baba Ghanoush (10z. |28 cal)

MILK AND COOKIES

Vanilla Oatmeal Cookie

Mexican Chocolate Chile Cookie
Cashew Chocolate Chip Cookie
Lemon Thumbprint Cookie

Whole Milk

Skim Milk

Cinnamon Oat Vanilla Milk
Chocolate Milk

(1 cookie 190 cal)
(1 cookie | 120 cal)
(1 cookie | 185 cal)
(1 cookie | 100 cal)

(8 0z | 150 cal)
(8 0z. 183 cal)
(8 0z.1190 cal)
(8 0z. 1225 cal)




Breaks

FINGERLING POTATO BAR

$8.00 per guest
Oven-roasted fingerling potatoes with an assortment of
toppings.

Roasted Fingerling Potatoes (4 0z.1130 cal)
Blanched Fresh Broccoli (3 0z.130 cal)
Fresh Green Onions (1tbsp. | 1cal)
Light Sour Cream (1tbsp. | 20 cal)
Shredded Cheddar Cheese (1tbsp. | 30 cal)
Real Bacon Bits (1tbsp. | 53 cal)

BYO TRAIL MIX

$9.00 per guest

Combine your favorite nuts, seeds, grains and other fun
items to build your own trail mix.

Ancient Grain Granola (1/4 cup | 40 cal)

Semi Sweet Chocolate Chips
Flax Seed
Dried Cherries

(1tbsp. | 80 cal)
(1tbsp. | 60 cal)
(1tbsp. | 35 cal)

Golden Raisins (1tbsp. | 25 cal)
Walnuts (1tbsp. | 50 cal)
Unsweetened Shredded Coconut (1tbsp. | 40 cal)

A La Carte Break Stations

BYO CROSTINI

$8.00 per guest

Mix and match your favorite toppings on top of crisp artisan

baguettes slices.

BAGUETTE
Authentic Artisan Baguette

SPREAD
Fresh Avocado
Fat-Free Hummus

TOPPINGS

Smoked Ham

Cage Free Hard Cooked Eggs
Cherry Tomatoes

GARNISH

Fresh Mint Leaves

Fresh Chives

Olive Qil

Lemon Wedge

Shaved Parmesan Cheese
Cracked Black Pepper

(1slice | 60 cal)

(10z.145 cal)
(2 tbsp. | 30 cal)

(10z.130 cal)
(10z.145 cal)
(10z.15 cal)

(10z.10 cal)
(10z.10 cal)
(1tbsp. [ 124 cal)
(1 wedge | O cal)
(1tbsp. | 20 cal)
(1tsp. | 5 cal)

BYO SHORTCAKE

$6.00 per guest
Scratch Angel Food Cake (1 slice | 155 cal)

FRUIT: CHOOSE THREE
Fresh Whole Strawberries
Fresh Blackberries

Fresh Blueberries

Fresh Red Raspberries

TOPPINGS

Whipped Cream
Confectioners Sugar
Mint

Fresh Strawberry Sauce

(2 0z. 117 cal)
(2 0z. 124 cal)
(2 0z. 132 cal)
(2 0z. 129 cal)

(1tbsp. | 28 cal)
(1/8 tsp. |1 O cal)
(1 spring | O cal)

(10z. 130 cal)

BROWNIE/BLONDIE BITE BAR

$7.00 per guest

Start with either a brownie or blondie and pair it with your
favorite ice cream and toppings.

Chocolate Brownie
Blondie

TOPPINGS

Marshmallow Topping
Walnut Pieces

Shredded Coconut
Semi-Sweet Chocolate Chips

(1 cut | 170 cal)
(1cut [ 190 cal)

(1tbsp. | 72 cal)
(1tbsp. | 48 cal)
(1tbsp. | 52 cal)
(1tbsp. | 56 cal)



Breaks

[ )
» .
continued
GUACAMOLE AND TORTILLA CHIPS MILK AND COOKIES
$6.00 per guest $6.00 per guest
Start with house made tortilla chips and guacamole, then Freshly baked cookies paired with a flavored milk.
add on delicious toppings of your choice.
COOKIES
CHIPS
Fried Tortilla Chips (1 0z. | 70 cal) Vanilla Oatmeal Cookie (1 cookie 190 cal)
Mexican Chocolate Chile Cookie (1 cookie | 120 cal)
DIPS Cashew Chocolate Chip Cookie (1 cookie | 185 cal)
Guacamole (1tbsp. | 20 cal) Lemon Thumbprint Cookie (1 cookie | 100 cal)
Pico De Gallo (1tbsp. | 5 cal)
Mild Salsa (1tbsp. | 5 cal) MILK
TOPPINGS Whole Milk (8 0z 1150 cal)
Black Bean & Corn Salsa (1tbsp. [ 10 cal) Slfim Milk . . (8 0z. | 83 cal)
Sliced Black Olives (1 tbsp. | 10 cal) Cinnamon Oat Vanilla Milk ((8 oz. I| 190 Cali
Chocolate Milk 8 0z. | 225 cal
TOPPINGS
Sour Cream (1tbsp. | 30 cal)
Shredded Cheddar Cheese (1tbsp. | 30 cal)
Fresh Green Onions (1tbsp. | O cal) POWER BITES
Fresh Tomatoes (1tbsp. 1 0 cal) $5.00 per guest
CHOOSE THREE
Lemon Poppy Seed Power Bite (3 bites | 170 cal)
PB&C Power Bite (3 bites | 182 cal)
Cranberry Pistachio Power Bites (3 bites | 180 cal)
Cashew and Coconut Bliss Balls (3 balls | 64 cal)




Platters

MEDITERRANEAN

$9.00 per guest

Tabouleh Salad

Hummus

Fresh Cucumber

Fresh Plum Tomatoes (Roma)
Stuffed Grape (Vine) Leaves
Kalamata Olives

6" Greek Style Pita Bread
Feta Cheese

Pickled Red Onions

Baba Ghanoush

COOKIE

$7.00 per guest

CHOOSE THREE
Chocolate Chip Cookie
Oatmeal Raisin Cookies
Butter Sugar Cookie
Peanut Butter Cookie
Sugar Cookies

(3 0z. 189 cal)
(3 0z. 1185 cal)
(3 0z. 113 cal)
(10z.15 cal)
(10z.142 cal)
(10z. 123 cal)
(1 pita | 25 cal)
(10z. 175 cal)
(10z. 112 cal)
(10z. |28 cal)

(1 cookie | 161 cal)
(1 cookie | 147 cal)
(1 cookie | 156 cal)
(1 cookie | 170 cal)
(1 cookie | 102 cal)

BROWNIE/BAR

$8.00 per guest

Brownie (1.5” square | 180 cal)
Lemon Bar (1.5" square | 90 cal)

All Platters Serve 8-10 Guests.

CHEESE AND CHARCUTERIE

Two Meats/Two Cheeses
Three Meats/Three Cheeses
Four Meats/Four Cheeses

CHARCUTERIE SELECTION
Prosciutto

Solame Toscano
Mortadella

Lomo

Country Pork Pate
Chicken Liver Mousee
Genoa Salame

Bresola

CHEESE SELECTION
Clothbound Cheddar
St Andre

Chevre

Blue Cheese
Manchego

Smoked Gouda
Camembert
Talleggio

INCLUDED

Whole Grain Mustard

Pickled Shishito Pepper
Membrillo

Fig Jam

Assorted Breads and Flatbreads

$8.00 per guest
$9.00 per guest
$10.00 per guest

(10z. 160 cal)
(10z. |94 cal)
(10z. 183 cal)
(10z. 1 60 cal)
(10z. 1117 cal)
(10z. 1234 cal)
(10z.190 cal)
(10z. 145 cal)

(10z. 1115 cal)
(10z. 1121 cal)
(10z. 175 cal)
(10z. 1100 cal)
(10z.1110 cal)
(10z. 1101 cal)
(10z. 180 cal)
(10z. 180 cal)

(1 0z. 1140 cal)
(10z.110 cal)
(10z.176 cal)

(1tbsp. | 64 cal)
(2 pieces | 80 cal)

FRUIT

$4.00 per guest
Seasonal Sliced Fresh Fruit

CRUDITE

$7.00 per guest

Fresh Cauliflower

Fresh Baby Tri-Color Carrots with Tops
Fresh French Breakfast Radish

Fresh Asparagus

Grilled Fresh Purple Asparagus

Belgian Endive

Broccoli Romanesco

DIPS: CHOOSE TWO
Buttermilk Ranch Dressing
Baba Ghanoush

Tzatziki Sauce

Hummus

(2 0z. 125 cal)

(10z.16 cal)
(10z.110 cal)
(10z.10 cal)
(10z. |5 cal)
(10z. 19 cal)
(10z. 15 cal)
(10z.110 cal)

(10z. 188 cal)
(3 0z. |77 cal)
(3 0z. | 31cal)
(3 0z. 1185 cal)



Canapeés

POULTRY

CRISPY BUTTERMILK FRIED BONELESS CHICKEN
(1 canapés | 32 cal)  $18.00 per dozen
Served with Mike’s hot honey

COCONUT CHICKEN SATAY
(1 canapés | 31cal) $18.00 per dozen
Served with chili lime dip

FIVE SPICED DUCK BREAST
(1 canapés | 35 cal)  $18.00 per dozen
Served with winter squash, pickled cherries and semolina

BOAR’S HEAD TURKEY AND SMOKED GOUDA GRILLED CHEESE
(1 canapés | 45 cal)  $18.00 per dozen
Served with semolina raisin bread and fig jam

BOAR’S HEAD FRENCH ONION TURKEY SLIDER
(1 canapés | 190 cal)  $18.00 per dozen
Served with onion marmalade, smoked gouda on brioche

We have a wide selection of unique canapes. Looking for something
tailored to your event? Our catering team is happy to craft a customized
menu specifically for you. High quality plastic serviceware is included;
both eco-friendly serviceware and china are available, upon request.
Waited or butlered service are available upon request. Services include
delivery, linen-draped service tables, set up and clean up. Minimum of
3 dozen.

BEEF

CENTER CUT FILET OF BEEF
(1canapé | 48 cal) $18.00 per dozen
Served with Boursin Cheese, Red Onion Jam, Sour Dough Toast

ASIAN BEEF SATAY
(1canapé | 43 cal)  $18.00 per dozen
Served with Hoisin, Sesame, Scallions

BEEF PATTY MELT
(1canapé | 172 cal)  $18.00 per dozen
Served with American Cheese, Relish, Ketchup

BEEF EMPANADA
(1 canapé | 104 cal)  $18.00 per dozen
Served with Ropa Vieja, Quest Fresco, Cilantro Aioli

VACA FRITA TAQUITOS
(1canapé | 66 cal)  $18.00 per dozen
Served with Corn Tortilla, Pico, Smoked Chipotle Aioli



Canapés

continued

LAMB

POMEGRANATE GRILLED LAMB RACK
(1 canapé | 347 cal)  $30.00 per dozen
Served with Pomegranate Mustard

ROSEMARY GRILLED LAMB CHOP
(1canapé | 304 cal)  $30.00 per dozen
Served with Roasted Garlic Ailoi

HERB GRILLED LAMB CHOP
(1 canapé 1200 cal) $30.00 per dozen
Served with Mint Mustard

ROASTED RACK OF LAMB
(1canapé 1320 cal) $30.00 per dozen
Served with Saffron Aioli

SPICY LAMB MEATBALL
(1canapé | 69 cal) $30.00 per dozen
Served with Harissa Tomato Sauce

PORK

BOAR’S HEAD SERRANO HAM & MANCHEGO CHEESE
CROQUETTES (1canapé |78 cal) $18.00 per dozen

Served with Smoked Paprika Aiolit

MINIATURE BLT
(1canapé | 74 cal)  $18.00 per dozen

Served with Nueske’s Bacon, Grape Tomato, Boston Lettuce

BOAR’S HEAD TINY CROQUE MONSIEUR
(1canapé | 96 cal)  $18.00 per dozen
Served with Smoked Ham, Gruyere, Egg Batter

BBQ PORK SLIDER
(1canapé 1210 cal)  $18.00 per dozen
Served with Carolina Slaw, BBQ Sauce, Potato Roll

BOAR’S HEAD MINIATURE CUBAN SANDWICH
(1canapé |86 cal) $18.00 per dozen
Mojo Pork, Smoked Ham, Swiss, Pickles




Canapés

continued

FIN FISH

SMOKED SALMON ON PUMPERNICKEL

(1 canapé | 34 cal) $18.00 per dozen

Served with Chive Créme Fraiche, Crispy Capers, Pumpernickel
Ficelle

SMOKED SALMON AND CAVIAR ON CUCUMBER
(1canapé |14 cal) $18.00 per dozen
Topped with Caviar

AHI TUNA TARTARE
(1 canapé | 34 cal) $18.00 per dozen
Served with Crispy Wonton, Avocado, Tamari, Sesame

MINI AHI TUNA SLIDERS
(1canapé | 43 cal) $18.00 per dozen
Served with Ginger Slaw, Wonton Crisp, Wasabi Aioli

SMOKED SALMON AND CREAM CHEESE ON CUCUMBER
(1canapé 13 cal) $18.00 per dozen
Topped with Everything Cream Cheese

SHELL FISH

PANKO CRUSTED SHRIMP
(1 canapé | 101cal) $18.00 per dozen
Served with Lemon Aioli

LEMON ROSEMARY GRILLED SHRIMP
(1canapé | 45 cal)  $18.00 per dozen
Served with Roasted Garlic Aioli

CRISPY COCONUT SHRIMP
(1canapé | 69 cal)  $18.00 per dozen
Served with Sweet Chili

CRAB, ARTICHOKE AND SPINACH TART
(1canapé | 51cal) $18.00 per dozen
Served with Gruyere, Shallots, Saffron

JUMBO LUMP CRAB CAKE
(1 cancapé | 67 cal) $18.00 per dozen
Served with Spicy Remoulade




Canapés

continued

VEGETARIAN

CHICKPEA FALAFEL
(1 canapé | 37 cal)  $18.00 per dozen
Served with Lemon Tzatziki, Smoked Paprika

VEGETABLE SPRING ROLL
(1canapé | 79 cal)  $18.00 per dozen
Served with Miso Dip

SICILIAN ARANCINI
(1canapé | 90 cal) $18.00 per dozen
Served with Tomato Ragu

WILD MUSHROOM BRUSCHETTA
(1canapé | 34 cal)  $18.00 per dozen
Served with Polenta, Mascarpone, Port Wine

WILD MUSHROOM & LEEK FRITTATA
(1canapé | 29 cal)  $18.00 per dozen
White Cheddar, Thyme, Roasted Tomato Aioli

MINI SWEETS

PUMPKIN PIE TARTLET
(1canapé 1170 cal)  $18.00 per dozen
Topped with Whipped Cream

POT DE CREME VERRINE
(1canapé 1220 cal) $18.00 per dozen
Topped with Fresh Raspberries

DARK CHOCOLATE VERRINE
(1canapé | 113 cal) $18.00 per dozen
Mousse topped with Dark Chocolate Covered Croquant

VANILLE CREME BRULEE VERRINE
(1 canapé | 180 cal)  $18.00 per dozen
Topped with Strawberry Half

YOGURT HONEY MOUSSE WITH BERRIES TARTLET
(1canapé | 90 cal) $18.00 per dozen
Topped with Raspberries and Blueberries




Create a delightful culinary experience for your guests by adding an
interactive flair. Add one or more of these chef - attended action or
bar stations and watch your event come alive! Services include delivery,
set up and clean up.

Stations

ANTIPASTO

$5.00 per guest
CHOOSE THREE

CHEESE AND CHARCUTERIE

Two Meats/Two Cheeses
Three Meats/Three Cheeses

$8.00 per guest
$9.00 per guest

Herb Grilled Eggplant (1 0z. | 20 cal) Four Meats/Four Cheeses $10.00 per guest
Marinated Mushrooms (10z. |30 cal) CHARCUTERIE SELECTION
Roasted Bell Peppers (10z.115 cal) Prosciutto (10z. 160 cal)
Marinated Artichokes (10z. 115 cal) Solame Toscano (10z. 1 94 cal)
Boars Head Prosciutto Ham (10z. | 60 cal) Mortadella (10z. 183 cal)
Lomo (10z. 160 cal)
INCLUDED Country Pork Pate (10z. 1117 cal)
Pickle Garlic Cloves (10z.140 cal) Chicken Liver Mousee (10z. 1234 cal)
Whole Grain Mustard (1oz.140 cal) Genoa Salame (10z. 190 cal)
Assorted Breads and Flatbreads (2 pieces | 80 cal) Bresola (10z. | 45 cal)

CHEESE SELECTION

CHOOSE ONE
Krave Black Cherry Pork Jerky (10z.190 cal) Clothbound Cheddar (Toz.1115 cal)
St Andre (10z. 1121 cal)
Chevre (10z.175 cal)
Blue Cheese (1 0z. 1100 cal)
FARMSTAND Manchego (1 0z. 1110 cal)
$8.00 per guest Smoked Gouda (10z. 1101 cal)
CHOOSE FOUR Camembert (10z.180 cal)
Carrot, Orange and Mint Salad (3 0z. 1 94 cal) Talleggio (10z.180 cal)
Heirloom Tomato and Fresh Mozzarella Salad (3 0z. 1100 cal) INCLUDED
Spring Bean Salad (3 oz. | 78 cal) Whole Grain Mustard (10z. 1140 cal)
Potato, Wild Mushroom and Pea Salad (3 0z. | 95 cal) Pickled Shishito Pepper (1 0z. 110 cal)
Black Truffled Grilled Asparagus Salad (3 0z. 160 cal) Membrillo (10z. 176 cal)
Kale Caesar Salad (3 0z. 1179 cal) Fig Jam (1tbsp. | 64 cal)

Assorted Breads and Flatbreads

(2 pieces | 80 cal)



Stations

continued

ARGENENTIAN CARVERY

$15.00 per guest

DE LA PARILLA: CHOOSE TWO
Grilled Steak

Grilled Chicken Quarters
Grilled Chorizo

Grilled Pork Tenderloin

DE LA CHAPAY HORNO: CHOOSE THREE
Roasted Peppers and Onions
Charred Carrots with Thyme
Caramelized Endives
Charred Tomatoes with Oregano
and Extra Virgin Olive Oil
Smashed Potatoes with Sea Salt and Thyme
Roasted Sweet Potatoes
Empanadas

SALSAS: CHOOSE TWO
Salsa Criolla

Aioli

Chimichurri

Black Olive-Caper Tapenade

(2 0z. 1130 cal)
(1 piece | 270 cal)
(2 0z. 1217 cal)
(2 0z. 190 cal)

(3 0z. 150 cal)
(3 0z. 196 cal)
(3 0z. 1100 cal)

(3 0z. 125 cal)
(3 0z.180 cal)
(3 0z.175 cal)

(1 empanada | 390 cal)

(1tbsp. | 35 cal)
(10z. 1220 cal)
(10z. 1110 cal)
(10z. 197 cal)

FILLED PASTA

$13.00 per guest

PASTA: CHOOSE TWO
Mushroom Ravioli
Cheese Ravioli

Penne Rigate

Fusili

SAUCES: CHOOSE TWO
Marinara

Alfredo

Basil Pesto

PROTEINS: CHOOSE TWO
Italian Sausage

Grilled Chicken

Grilled Shrimp

(BYO)

(5 each | 216 cal)
(5 each | 150 cal)
(4 0z. 1140 cal)
(4 0z.1190 cal)

(3 0z.180 cal)
(3 0z.1120 cal)
(3 0z. | 450 cal)

(2 0z.1180 cal)
(2 0z. 1110 cal)
(2 0z.170 cal)

VEGETABLES: CHOOSE THREE

Marinated Artichokes

Fresh Spinach

Roasted Sweet Red Peppers
Roasted Red Onions
Asparagus

Mushrooms

TOPPINGS

Shredded Parmesan Cheese
Pecorino Romano Cheese
Crushed Red Pepper Flakes

(2 0z. 150 cal)
(2 0z. 115 cal)
(2 0z. | 15 cal)
(2 0z. | 25 cal)
(2 0z. | 30 cal)
(2 0z. 120 cal)

(1tbsp. | 21 cal)
(10z. 1110 cal)
(1/2 tsp. | 3 cal)



COCKTAIL PACKAGES

FULL BAR

A full bar provides your guests with unlimited beverages from the bar including, top shelf
cocktails, beer, wine, champagne, soft drinks, and water station for a set price per guest. One
bartender per 75 guests is guaranteed at no charge. If you have fewer than 50 guests a bartender
will be provided at $25.00 per hour (minimum charge is four hours). All necessary bar items are
provided with this service and includes ice, mixers, napkins and stirrers. There is a $250.00
set-up charge for a full hosted/open bar for less than 100 guests. House wines are included with
the full bar package; champagne is available, upon request. Champagne Toasts are not included.

1-hour  $11.00 per guest 2-hour  $20.00 per guest 3-hour  $29.00 per guest

BEER AND WINE BAR

Full hosted/open bar provides your guests with unlimited from the bar; beer, wine, soft drinks and
water station for a set price per guest. One bartender per 75 guests is guaranteed at no charge. If you
have fewer than 50 guests a bartender will be provided at $25.00 per hour (minimum charge is four
hours). All necessary bar items are provided with this service and includes ice and napkins. There is a
$150.00 set up charge for a full hosted/open beer and wine bar for less than 100 guests. House wines
are included with the beer and wine bar package; champagne is available, upon request. Champagne
Toasts are not included.

1-hour  $7.00 per guest 2-hour  $13.00 per guest 3-hour  $20.00 per guest

BEER
(12 0z. 1 150 cal)

TOP SHELF BAR BRANDS
(1.5 oz. | 100-110 cal)

Included In Open Bar
Domestic Beer
Beefeater Gin

Bud Light
Absolut Vodka Miller Lite
Buffalo Trace Bourbon Coors Light

Mount Gay Rum

Pendleton Canadian Whiskey
Chivas Regal Scotch

1800 Silver Tequila

Imported/Premium Beer
Heineken
Abita Amber

PREMIUM BAR BRANDS
(1.5 0z. | 100-110 cal)

Ask About Pricing To Upgrade
Your Open Bar To Premium

*Selections May Vary

Local and Craft Beers
List and Pricing Available Upon Request

SPECIAL ORDERS

Special orders will be accommodated. Please inquire
about kegs, single malt scotch, boutique bourbon, or
cordial bars. Wine or beer tastings may be arranged.

TABLE WINES

Served wine for the dining tables may be purchased by
the bottle. Charges are based upon bottles opened.
Wine choices include two reds and a white, two white
and a red, or one red, one white, and one sparkling.
Special order wines are available upon request.

SIGNATURE DRINKS

This is a fun way to bring the color palate of your
wedding to your guests. Signature drinks come in many
styles and types. We can create fun drinks based on
your favorite libation. Signature drinks are a custom
menu item. Please ask your Catering Coordinator for

Beer choices include two domestic and two imports.

(Above is only a sampling of our beer offerings) details.

—
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CONSUMPTION BAR

CONSUMPTION BAR

For those who wish to pay for each drink their guests actually consume.

Bartender fee is $25.00 per hour with a four-hour minimum. Bartender fee is waived if sales exceed $1,000.00. A $1,500.00 minimum sale is necessary to provide a consumption bar at your event.
In the case of less than minimum sales, the shortfall will be added to the final bill.

Liquor is charged by the tenth of the bottle. Wine is charged by the number of bottles opened. Beer is charged by the bottle.

A set up charge of $2.50 per guest includes all set up, service and non-alcoholic drinks for the event. A $1,500.00 minimum sale is required. In cases where sales do not meet the minimum, the
shortfall will be added to the final bill. If the event runs for more than six hours, bartender fees will be assessed at $30.00 per hour, per bartender.

TOP SHELF BAR BRANDS DOMESTIC BEER HOUSE WINE SPARKLING WINE/CHAMPAGNE
(1.5 0z. | 100-110 cal) (12 oz. | 150 cal) (5 0z. 1120-160 cal) (5 0z. 1 120-160 cal)
$9.00 per drink $5.00 per drink $7.00 per drink *Selections and Pricing Available Upon Request
Beefeater Gin Bud Light Chardonnay
Miller Lite Pinot Grigio
Absolut Vodka Coors Light Cabernet Sauvignon
Buffalo Trace Bourbon Merlot
Mount Gay Rum
Pendleton Canadian Whiskey
Chivas Regal Scotch IMPORTED/PREMIUM BEER
1800 Silver Tequila (12 0z. 1 150 cal) LOCAL/PREMIUM WINE
$6.00 per drink (5 0z.1120-160 cal)
Amstel Lite $9.00 per drink
PREMIUM BAR BRANDS Heineken *Selections Available Upon Request
(1.5 oz. | 100-110 cal) Newcastle

$11.00 per drink Sierra Nevada Pale Ale

*Selections May Vary

LOCAL AND CRAFT BEERS
(12 0z. 1150 cal)

$7.00 per drink SPECIAL ORDERS SIGNATURE DRINKS
A Special orders will be accommodated. This is a fun way to bring the color palate
Abita Amber Please inquire about kegs, single malt of your wedding to your guests. Signature
Nola scotch, boutique bourbon, or cordial drinks come in many styles and types. We
Port Orleans bars. Wine or beer tastings may be can create fun drinks based on your favorite
arranged. libation. Signature drinks are a custom menu

item. Please ask your Catering Coordinator
for details.




PLANNING YOUR EVENT

Modern Recipe by Sodexo has exceptional culinary skills and extensive capabilities to satisfy a wide range of catering needs. We are passionate about food and dedicated to making
sure things are as perfect as possible for your special occasion! Please use this guide to understand processes, procedures and expectations as we work together to achieve a smoothly
executed and memorable catered event. Our experienced event planning specialists are very consultative and will be happy to answer all of your questions and concerns and assist you

in planning every detail. We look forward to serving you!

HOW TO CONTACT US

When you have a catered event in mind, please contact us as soon as possible. Even if
you are not yet sure of such details as the exact event date, event location and number of
guests that will be in attendance, it’s a good idea to touch base with us as early on in the
process as possible.

Some catering arrangements through Modern Recipe can be made by phone, email or
online; other catering arrangements require an in-person appointment with one of our
event planning specialists. It’s easy to get in touch with Modern Recipe about your
catering needs. Here are the options:

Visit Our Office: You may visit us in person at 601 Poydras Street, 11th Floor. Our office
hours are Monday through Friday, 8:00 AM - 4:00 PM. Please be aware that we are closed
on some holidays.

Visit us on the Web: You may contact us about your catering needs through our online
catering Website at meetonll.misofi.net. The ultimate in convenience, this site will enable
you to easily view our fabulous catering menus, see your order history, place recurring
orders and much, much more.

Give us a Call: You may speak with an event planning specialist by calling 504.561.1245.

Send us an Email: You may email us at David.Moffett@Sodexo.com.

EVENT CONFIRMATION & GUARANTEES

No less than 7 days from the scheduled catered event, you must sign a Banquet Event
Order. You will also be asked to provide us with a “final” number of guests that will attend
your event; the “estimated” number will be used if you don’t know the “final” number.
This document will outline the terms of your agreement with our Catering Office and
include all event details and requirements, including time, date, location, menu selec-
tions, number of attendees, professional services, equipment, and staffing. If you do not
provide us with a final number, we use the estimated number.

EVENT CHANGES & CANCELLATIONS

No less than 7 days from the scheduled catered event, please make us aware

of any event changes (including increases or decreases in the number of attendees)

or if your event needs to be canceled. Please be advised that if we are notified of your
changes or cancellation after this deadline, you will be responsible for expenses already
incurred by the Catering Office.

EVENT PAYMENT

Payment must be received prior to the execution of your catered event. Accepted forms
of payment include Visa, Master Card, American Express, cash, check, purchase order,
department accounts and foundation accounts.

If you are a tax-exempt organization:
- You must submit a copy of your tax-exemption certificate prior to the date of your
scheduled event.



PLANNING YOUR EVENT, continuved

DELIVERY FEES

There is no delivery fee for catering services held within The Conference Centre on 11.
Deliveries outside the building will be subject to a dollar amount or 10% delivery fee,
whichever is greater, and not to exceed $50.00.

SERVICE STAFF AND ATTENDANTS

To ensure that your event is a success, catering staff will be provided for all served meals
and some buffets. Continental breakfasts, breaks, and receptions are priced for
selfservice. Buffet style functions are staffed with one attendant for every 25 guest.
Served meals are priced on an individual basis.

The charge for each staff member is:
Attendants/Waitstaff $25.00 per hour (minimum 4 hours)
Station Chefs $35.00 per hour (minimum 4 hours)
Bartenders $25.00 per hour (minimum 4 hours)

CATERING EQUIPMENT

As the host of the catered event, you are responsible for the equipment we have
provided for the service of your catered event. The cost to replace any missing or
damaged catering equipment or supplies will be charged to your account. For very large
events, specialty equipment may need to be rented at an additional charge.

CHINA CHARGES
We provide high quality plastic products unless otherwise requested. We offer china
service for any event at an additional charge.

Full Meal Service and Silverware $2.50 per guest
Coffee or Beverage China Service $1.50 per guest
Full Bar Glass Service $1.50 per guest

Reception China and Silverware $2.50 per guest
Eco-friendly $1.50 per guest

FLORAL CHARGES

We will be happy to order, receive, and handle floral arrangements for you. For
decorative requests, an additional fee will be determined in accordance with your
specific needs.

LINENS AND SKIRTING

We provide linens and skirting for food and beverage tables at no charge. If you would

like linen to be placed on guest tables for receptions, breaks, meeting tables and boxed
lunches, there will be a $10.00 charge for each tablecloth. Drop cloths that are 90 x 156
for 8-foot or 90 x 132 for 6-foot tables are available at $10.00 per drop cloth. The same
applies to registration tables, name tags, head tables, and any additional table that will not
be directly used for setup. We can also provide napkins to meet your color scheme for
$1.00 each. Specialty linens are available upon request for an additional charge.

FOOD REMOVAL POLICY

Due to health regulations, it is the policy of Modern Recipe by Sodexo at The Conference
Centre on 11 that excess food items from events cannot be removed from the event site.
Iltems purchased for pick up should be properly stored prior to the event and removed
and disposed of by the host of the event.

ALCOHOL POLICY

All alcoholic beverages must be served by our personnel and consumed in designated
areas. Proof of age will be required. Modern Recipe at The Conference Centre on 11
reserves the right to refuse service of alcoholic beverages to any person. All personnel
have completed the Serve Safe Training Program for Service.

ALCOHOL SERVICE

A full bar setup (if liquor is planned) at a dinner or reception is $250.00. All necessary bar
items, except the alcohol, are provided with this charge, including nonalcoholic beverages,
ice, mixers, napkins and plastic cups. An additional charge for glasses will apply. We
recommend at least one bartender for every 75 -100 guests for Beer and Wine service.

The charge for each bartender is:
Bartenders $25.00 per hour (minimum 4 hours)
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