
Rosemary & Roux
Wedding Reception Catering Pricing Guide

$30 per Guest (Minimum of 75) Includes the Following Selections:

Deluxe Passed Hors D’oeuvres (Choose 2):

Shrimp Remoulade | Smoked Salmon on Zapp’s Chips | Jumbo Shrimp Cocktail

Pineapple-Pork Tenderloin Skewers | Lump Crab Salad on Avocado Toast

Wonton + Sesame-Seared Tuna | Crab Mornay | Carne Asada Bites

Additional Passed Hors D’oeuvres (Choose 2):

Artichoke Balls | Caprese Crostini | Cheesey Bacon JalapeÑo Boats | Cajun Pork Terrine | JalapeÑo-Bacon Deviled 

Eggs | Artichoke Bruschetta | Pineapple-Pork Meatball Skewers | Brown Sugar Sausage Disks | Mini-Spanakopita

Salads (Choose 1):

Garden Salad | Ponchartrain Salad with Spinach, Pear and Bleu Cheese | Caesar Salad | Antipasto Salad

Reception Platters (Choose 1):

Mini Po’Boys | Apple-Citrus Chicken Salad on Croissants | Warm Ham & Cheese on Hawaiian Rolls

Spinach-Artichoke Dip | Marinated Grilled Veggies with Pesto Dip

Reception Entrées (Choose 1):

Seafood-Stuffed Bell Peppers | Smothered Pork Chops | Roast Beef Debris | Pork Tenderloin 

Blackened Chicken Breast | Shrimp and Grits | Beef Tenderloin | Redfish Court-Bouillon

Lagniappe (Choose 1):

Crawfish Katie | Chicken-Andouille Gumbo | Red Beans & Rice | Shrimp Pasta  

Alligator Sausage Jambalaya | Shrimp & Broccoli Bow Tie Pasta | Mediterranean Pasta

Fruit, Cheese & Charcuterie Tower (Included in All Reception Packages):

Includes 6 Artfully Arranged Cheese Boards & Plenty of Lagniappe For Your Guests

Each Specialty Station is an Additional $13 per Guest:

Prime Rib Carving Station
Served with a Horseradish Cream Sauce

Seafood Display
Featuring Assorted Shellfish Served in a Pirogue


