Natehey Chivstmas Cre 2048

AMUSE BOUCHE
Horbed Creole Cheam Cheese and Tomalo Crosbini

SOUP
New Osbeans Seafood Gumbo

SALADS
Steamboal Tossed Sibid

Souhern Ped Skin Potulto Siblad
Marinaled Beet and Onion Salad

ENTREES
Smoked Fam- with « Barg/s hool been glaze

Marde Gras Pasta- Lowisiana shrimp, oysters, and eranfish tossed with bowtie pasta and o
Cobster cheam. sauce

Slow Roasted Turkey- njected with garlic and Creole bubfer sauce

SIDES
Lowisiana Wild Lice with Loasted Cosn and 2ed. /D%am

Lover Load Mirlibon Casserole

DESSERTS
NATCHEZ Bread Pudding- with Crime Anglaise
Pecan Pie-topped, with. o Bounbon caramel sauce
Putnphin Pie- finished with Crime Fraiche

Fresh Made Rolls from La Lowisiane Bafery

$85/person

Menu prepared by Chet Steve Wells and Sous Chet” Byron Fennidy
All menu items subject to change



