Why use the O’ Leary’s
Group for all you
Catering & Banquet
needs?

Our menus offer a wide
variety and choice at a fair
value.

Our chefs prepare authentic
food with great flavor.

We work within your budget
expecting to exceed your

expectations.

We work hard to earn your
business and satisfy your
needs.

Your friends, family, or
business associates will
remember your great event.

The varied options from our
restaurants will give your
guests something unique to
taste and talk about.

Menu items and prices subject to
change without notice.

Mardi Gras

Minimum 20 Guests

French Quarter

Whole Roasted New York Strip Sirloin

Served with Creole Peppercorn Sauce
Shrimp Creole & White Rice
Andouille Sausage and Smoked Chicken Gumbo

Served with white Rice
Sauteed Green Beans, carrots, and Broccoli
Mixed Green Salad

Mixed Greens, Carrot, cucumber, Red Onion, Tomato, and Dressings on the Side

French Baguette Bread

Bourbon Street

Cajun Rubbed Smoked Pork Loin
Served with Creole Mustard Cream Sauce
Bayou Etouffee

Shrimp, Andouille Sausage, and smoked chicken

Tchoupitoulas Potatoes
Potatoes, Sweet Bell Peppers, Onions, Bacon, and Cajun seasoning

New Orleans Salad

Crisp Romaine, Tomato, Red Onion, croutons, Parmessan cheese and Zesty Salad
Dressing

Jalapeno Cheddar Corn Bread

Baton Rou

Blackened Chicken Topped With Creole Sauce
Rock Shrimp and Andouille Sausage Jambalaya

Tchoupitoulas Potatoes
Potatoes, Sweet Bell Peppers, Onions, Bacon, and Cajun seasoning

Corn Maque Choux

Mixed Green Salad
Mixed Greens, Carrot, Cucumber, Tomato and Dressings on the Side

Corn Bread

Dessert Selections

Banana Foster Bread pudding

Served with a Brandy caramel Sauce
Pecan Bars or Seven Layer Bars
Dessert Bites Tray-cCheesecake, Brownie Bites, and Mini Cupcakes



