
10777 Greenwell Springs Road

Baton Rouge, LA, 70814

(225) 275-1684

www.Extremecateringla.com

RECEPTION HALL CATERING

$ 19.95 Per Person -plus room charge.
9% sales tax on menu only.

Fresh Fruit Display

Fresh Vegetable Display

Assorted Cheese Display

Relish Display

SOUTHERN FRIED CATFISH:

Domestic Catfish fingers, breaded in a traditional New Orleans Blend of lemon pepper and corn flour batter, deep 

fried in peanut oil.  Fresh homemade cocktail and tarter sauces compliment this item.

CHICKEN AND SAUSAGE JAMBALAYA OR PASTALAYA-chicken and sausage, sautéed in seasonings and 

vegetables, simmered in rice or penne pasta

OR

BLACKEND CHICKEN AND PENNE PASTA ALFREDO SAUCE:

Chicken breast, seasoned with a select rub, seared in a black iron, blended in a bed of penne pasta and Alfredo 

sauce.

SPINACH & ARTICHOKE DIP:

Fresh spinach sautéed with cheese and artichokes added; served with assorted gourmet crackers and pastry 

bouchees

HOT CRAWFISH DIP- Sautéed Louisiana crawfish tails, in a light cream sauce and jalapeno cheese, fresh 

vegetables.  served with pastry bouchees and crackers

CAJUN BOUDIN BALLS FRIED

Traditional Cajun Boudin Balls, deep fried

MEATBALLS AND TOMATO BASIL SAUCE:

Cocktail meatballs slow cooked in a homemade tomato basil sauce with fresh grated Parmesan cheese.
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FRIED MINI MEAT PIES: Seasoned ground beef, folded into a pie dough, deep fried in peanut oil. 

OR:

FRIED MINI CRAWFISH PIES: Crawfish Etouffe and rice, folded into a pie dough, deep fried in peanut oil. 

PECAN WOOD SMOKED PORK ROAST CARVING STATION

Boneless pork roast, seasoned with a select dry rub, slow smoked with southern pecan wood, pulled, displayed on 

carving station, served with cocktail croissants and assorted pistolets

OR:

BONELESS SHORT RIB ROAST CARVING STATION:

Black Angus Boneless short rib roast, slow roasted, complimented with Au Jus, displayed on  carving station, 

served with cocktail croissants and assorted pistolets

BUTLER PASSED

BACON WRAPPED SHRIMP;

Butterfly shrimp, wrapped in apple or hickory bacon, lightly seasoned, char grilled.

OR:

APPLE WOOD BACON WRAPPED CHICKEN BITES:

Chicken breast, seasoned in a select dry rub, stuffed with cream cheese, bell pepper and Italian spices, wrapped with 

apple wood bacon and grilled.

BEVERAGE STATION:

Coca Cola, Sprite, Diet Coke, Dr Pepper, Water

Your menu has a total of 13 food items.  

Fruit, vegetable and cheese is displayed on silver platters.

Remaining menu is displayed on dressed food tables, skirted to the floor, in heated chaffers, complimented with 

hurricane lamp  centerpieces.

Six and 8 inch off white plates and  silver colored plastic  flatware are used for the buffet and provided for the cake 

tables

The Bride's cake table is dressed and skirted to the floor.

The Groom's cake table is dressed.

Two gift tables are provided, dressed to the floor

Registration Table is provided, dressed.

Bride and Groom Champaign Toast provided
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Bride and Groom care package of complete menu prepared and ready for your departure

A $1000.00 non refundable deposit is required at booking.  The deposit is applied to your total account balance, 

which is due 30 days prior to your event
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