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AT THE HARBOR

Drinks
Unsweef Tea gallon *4.99

pllon $4.99
gallon 5.9
gas 2. Horricanes 4x2002.530 | Gallon 45

spetizers & Finger Foods
b Cocktail 2499

pd chilled shrimp, cocktail sauce and lemons

- Stuffed Mushrooms <2499
oz deepfried mushrooms filled with our homemade crab stuffing topped with
parmesan cheese and creamy shrimp sauce on the side

Fried Green Tomatoes *18.99

8 fried green tomatoes, jalapeno ranch, smoked gouda cheese on the side

akes $24.99

ump crab cakes served with creamy shrimp sauce on the side

Salad Pans feed 8-10 people
ol *19.99

lBmato, cucumber, red onion, crasins, croutons

JER

caesar, parmesan cheese, croutons
add shrimp$10.99

Pasta

ons feed 8-10 people, 48 oz. feed 4-6 people
en? Pasta pan $39.99 | 48 0z.524.99

n, cajun cream, linguine, parmesan cheese, french bread

a Monica pan$39.99 | 48 0z.524.99
sh and gulf shrimp on a bed of corkscrew pasta, tossed ina
eese sauce, with french bread

8. Cheese [Pan $2499 | 48 0z.816.99

and homemade cheese sauce. topped with breadcrumbs, with

Not So Cajun

Pound Burgers & Fries $39.99
Oppings available add cheese °3.99

Sandwiches & Fries $39.99
gs available add cheese $3.99

s & Fries $34.99

fchlc en or shrimp, mayonnaise, lettuce, tomato, and pickles.

CATERING MENU
972-771-0004

New Orleans Favorites & Gumbo

Pans feed 8-10 people, 48 oz. feed 4-6 people
Red Beans & Rice pan®39.99 | 480z.519.99

andouille sausage, red beans, white rice

Jambalaga pan$39.99 | 48 0z.§19.99

savory blend of chicken, sausage, fresh vegetables, and real creole spices

Crawfish Etouffee pans39.99 | 48 0z.§19.99

crawfish tails, light roux, celery, bell peppers, onion, white rice

Cajun Fish Tacos pans24.99
blackened fish, pico de gallo, cheese, slaw, etouffee, flour tortilla

Chicken Tenders pan*19.99
1doz chicken tenders, cajun fries

Fried Catfish 6 pcs$29.99
6 catfish filet, cajunfnes 9 hushpuppies

Chicken & Savsage Gumbo pans39.99 | 48 0z.519.99

chicken, andouille sausage, classic dark roux, white rice

Seafood Gumbo pan$39.99 | 48 0z.§19.99

shrimp, crawfish, oyster, okra, classic dark roux, white rice

Shrimp & Grits $39.99 | 48 0z.519.99

shrimp, creamy shrimp sauce, gouda grits, bacon, gouda cheese, and chives

Sides
Dodie’s Cgjun Slaw 48 0z.512.99
6 Corn & b Potatoes pan®12.99
Steamed Veqaies 43 0z.515.99
Garlic Bread 8 slices®10.99
Dirfy Rice 48 0z.512.99
120z. Sauces %499

ranch, cockail, tartar, jalapeno ranch, tomato basil marinara, raspberry
vinaigrette, honey mustard, italian parmesan

Desserts
Bread Pudding <29.99

freshly baked W|th vanilla, cinnamon and chocolate chips, topped with
amaretto butter sauce

Key Lime Pie *29.99
6 Beignets °3.99

Crawfish Boil at Your Place

Bring A Little Dodie’s To The Party! Call For Information
Pick Up Packages, Delivery, Full-Service Catering

Fried Okra 48 0z.415.99
24 Hushpuppies 19.99
Cajun Fries pan*19.99

Featvred Dessert $29.99





