Breakfast Selections

A) Buffets

River Center Continental



$7.95 per person
Assorted Danish, Pastries and Muffins Butter Jam fruit preserves

Louisiana Continental




$9.95 per person

Sliced Seasonal fresh Fruit, Assorted Breakfast Muffins and Pastries, butter, Jam and Fruit Preserves

Natures Bounty




$11.95 per person

Sliced Seasonal Fresh Fruit, Plain Non-Fat Yogurt, Low fat Granola Fresh Baked Bran Muffins, And Nut Breads, Butter, Jam and Fresh Preserves

The Capitol Country Buffet



$12.95 per person

Fluffy Scrambled Eggs, Crisp Bacon, Country Sausage Links, Buttered Grits, Rosemary Breakfast Potatoes, Flaky Biscuits with Country Gravy, butter, Jam and Fruit Preserves

Le Pont De Baton Rouge



$15.95 per person

Fresh Seasonal Fruit Salad, Assorted Pastries and Muffins, Fluffy Scrambled Eggs Topped with Tasso, Crawfish Tails, Green Bell Peppers, and Sharp Cheddar Cheese, Cheese Grits with Green Onion, Rosemary Breakfast Potatoes, Crispy Bacon, Link Sausage, Smoked Ham, Flakey Biscuits, country Gravy, Butter, Jam and Fruit Preserves.

The Magnolia Brunch




$20.95 per person

Assorted Breakfast Breads, Fresh Seasonal Fruit Salad, Baked Brie Topped with Orange Marmalade, Quiche Lorraine, Creole Eggs Benedict, Cheese Blintzes Topped with Fruit Compote, Cheddar Grits with Grillards, Rosemary Breakfast Potatoes, Anoullie Sausage, Broccoli Hollandaise, Petite Fours and White Chocolate Bread Pudding with Bourbon Sauce.

Buffet Enhancements

Assorted Jumbo Muffins



$18.00 per dozen

Assorted Flaky Danish



$18.00 per dozen

Flaky Butter Croissants w/Jam


$18.00 per dozen 

Assorted Plain & Fruit Yogurt


$19.00 per dozen

Assorted Bagels w/ Jam & cream cheese

$20.00 per dozen

Fresh Baked Jumbo Cinnamon Rolls


$22.00 per dozen


With Cream Cheese

Belgian Waffle Station



$4.50 per person








$50.00 25 people

Freshly Made Belgian Waffles and Pancakes with a Variety of Toppings and Mixes to Include Whipped Cream, Butter, Fresh Berries, Pecans, Walnuts and Maple Syrup

Omelet Station





$8.95 per person








$50.00 25 people

Omelets made to order any way filed with your choice of:

Tasso, Bacon, Sausage, Crawfish Tails, Shrimp, Cheese, Peppers, Mushrooms, Tomatoes, and Chives

B) Plated Breakfast Selections


Creole Benedict




$11.95 per person

Flaky Biscuits Topped with Andoullie Sausage, Poached Eggs and Rockefeller Hollandaise Sauce served with rosemary Breakfast Potatoes and Jambalaya.


River Center Frittata




$12.95 per person

Fluffy Scrambled Eggs Mixed with Onions and Peppers and Tasso Ham, Topped with Crumbled Bacon and Pepper Jack Cheese served With Spanish Rice and Papas Fritas.

Atchafalaya Omlette




$13.95 per person

A three Egg Omelet Filled with Tasso Ham, Crawfish Tails and Trinity Seasoning, topped With Cheddar Jack Cheese and Creolase Sauce. Served with Curried Jambalaya and Potatoes O’Brien

Spanish omelet




$13.95 per person

Three egg Omelet Filled with Smoked Ham, Chorizo Sausage, Onions and Peppers. Topped with Cheddar Jack Cheese and Ranchero Hollandaise. Served with Spanish Rice and Papas Fritas.

River Center Quiché Make it Yours


$15.95 per person

Deep dish Pastry Shell Filled with A Mixture of Eggs and your Choice of: Bacon, Smoked Ham, Chorizo Sausage, Lump with Crab, Poached Shrimp, Onions, Peppers, Mushrooms, Tomatoes, Spinach, Asparagus, Pepper Jack, Cheddar, Parmesan Cheeses. Topped with Classic Hollandaise Sauce and Served With Grits and Grillards (Grilled Flank Steak)

Salmon Scramble




$17.95 per person

Fluffy Scrambled Eggs Topped with Creolaise Sauce Served with Smoked Salmon Rosettes Filled with Jalapeno Cream Cheese Accompanied with bagel chips and Curried Jambalaya.



Plated Breakfast Enhancements

Jumbo Banana Nut Or Blueberry Muffin

$1.95 per person

Flaky Croissant or Cheese Danish





Cinnamon & Raisin Bagel w/Cream Cheese

$2.25 per person

And Jam


Assorted Boxed Cereal with Whole or 

$2.50 per person

Skim Milk

Cheese Blintzes




$2.95 per person


Tender French Crepes Filled with


Sweetened Ricotta Cheese and topped


With Berry compost

Vanilla Yogurt & Granola Parfait w/ Fresh Berries
$2.95 per person

Seasonal Fresh Fruit Cup mixed with Mint and 
$2.95 per person

Topped with Grand Marinier Cream


 

C) Refreshment Breaks

Morning Wake Up




$4.00 per person

Freshly Brewed Coffee, Hot Tea, Chilled Carafe Orange Juice.

Power Break





$8.25 per person

Freshly Brewed Coffee, Hot Tea, Rock Star Energy Drink, Dasani Water, Energy and Granola Bars, Fresh Whole Fruit.

Pick Me Up





$9.95per person

Freshly Brewed Coffee, Hot Tea, Fresh Fruit Salad, Assorted Fruit and Low Fat Yogurts, Assorted Mini Cookies, Assorted Soft Drinks, Dasani Water

Pick Me Up Deluxe




$10.95 per person

Freshly Brewed coffee, Got Tea, Assorted Cookies, Assorted Candy Bars, Assorted Bagged Chips, Assorted Soft Drinks, Dasani Water

La Siesta





$11.95 per person

Tri Colored Tortilla Chips, Guacamole, Pico de Gallo, Buttermilk Ranchero Dip, Texas Cauiar, Mini Quesadillas, Assorted Cookies, Assorted Soft Drinks, Bottled Dasani Water.

Fais Do-Do





$13.95 per person

Flatbread Triangles, Cajun Seafood dip, Spinach and Artichoke Dip, And Crawfish Jambalaya. Assorted Soft Drinks, Bottled Dasani Water.

Fruit Smoothie & Fresh Juiced Fruits & Vegetable Bar








$15.00per person








$50.00 25 people

Freshly Made Fruit Smoothies and Freshly Juiced Assorted Fruits and Vegetable Tonics.

D) Snacks A La Carte

Assortment of Bagels with Cream Cheese

$2.25 per person

And Fruit Preserves

Variety of Coffee Cake



$2.25 per person

Mini butter Croissants w/ fruit preserves

$2.25 per person

And whipped honey butter

Assorted Fruit and Low Fat Yogurts with

$3.25 per person

Low fat Granola and fresh Berries

Assorted Mini Muffins with Whole Fruit

$3.25 per person

Donut Variety





$3.25 per person

Rice Krispy treats: Plain and chocolate 

$3.75 per person

Dipped with Sprinkles

Assorted Granola and Energy Bars 


$4.25 per person

Blondie’s and Brownies: double chocolate

$3.25 per person

Chunk, Blonde Chocolate, and Walnut

Sliced Pound Cake with Fruit Compote

$3.25 per person

Grand Mariner Cream

Assorted Dessert Bars: Pecan Lemon-Blueberry
$3.75 per person

And Apple Crumb

Assorted Gourmet Stuffed Cookies: 


$4.25 per person

Fudge Macaroon, Tortle Chocolate Cheesecake,

 and Raspberry Shortbread


Assorted Bagged chips: pretzels, sour cream

$2.25 per person

And onion, BBQ, Cheetos and Doritos

Giant gourmet Pretzel: Giant Sour Dough Pretzel
$4.25 per person

With Creole and Dijon Mustard, Marinara and

Parmesan Cheese and Nacho Cheese with Pickled 

Jalapenos.

Trio Dip





$5.25 per person

Fried Pita Triangles, with Hummus, Olive Tapenade, and Marinated Tomato and Cucumber

Fiesta chips





$5.25 per person

Tri Colored Tortilla Chips with Guacamole, Pico de Gallo and Buttermilk Ranchero Dip.




Mixin it Up

Gold fish Crackers




$8.50 per pound

Honey Roasted Peanuts



$8.50 per pound

Deluxe Salted Mixed Nuts



$10.50 per pound

Tropical Trail Mix 




$8.25 per pound

Cajun Trail Mix




$9.25 per pound

Chocolate Covered Pretzels



$10.25 per pound

Yogurt Covered Raisins



$10.25 per pound




Beverages

Assorted Soft Drinks




$2.25 each

Bottled Dasani Water




$2.25 each

Perrier Mineral Water




$3.50 each

Bottled Juice





$2.25 each

Snapple Iced Tea




$3.25 each

Red Bull or Rock Star




$4.00 each

Assorted Vitamin Water



$3.00 each

Starbucks Frappachino



$4.25 each

Fruit Punch





$18.00 per gallon

Lemonade





$18.00 per gallon

Fresh brewed coffee




$18.50 per gallon

International Hot Tea




$18.50 per gallon

Water Machine Service (5 gallon jug)

$25.00 initial jug








$15.00 refill




River Center Express

Mesquite Turkey with Bacon Club


$13.95 per person

Mesquite Smoked Turkey, Bacon, Sharp Cheddar, Basil, Mayonnaise, Lettuce, Tomato, Purple Onion on Ciabatta. Served with Kosher Pickle Spear, Pasta Salad, Fresh Whole Fruit, and Dessert Bar.

Honey Ham and Big Eye Swiss Croissant

$13.95 per person

Honey Glazed Ham, Big Eye Swiss Cheese, Lettuce, Tomato, Honey Mustard Dressing, Red Onion On Flaky Croissant. Served with Kosher Pickle Spear, Fresh Fruit Salad, Chocolate Chip Cookie, and Sun Chip

Boursin Roast Beef




$13.95 per person

Cajun Roast Beef, Crumbled Boursin Cheese, Horseradish Mayonnaise, Caramelized Onion, Lettuce, Tomato on Sliced Multi-Grain Bread. Served with Kosher Pickle Spear, Creole Potato Salad, Fresh Whole Fruit and Jumbo Cookie.

Mini Muffuletta




$15.95 per person

Thinly Sliced Mortadella, Capacola, and Pepperoni with Provolone and Swiss Cheeses, Olive Oil and Olive Salad on Sour Dough Sesame Roll. Served with Marinated Tomatoes and Cucumbers, Fresh Whole Fruit, Bagged Sun Chips and Amaretto Cookie.

Zesty Chicken Salad




$15.95 per person

Oven Roasted Chunky Chicken Salad with Toasted Walnuts and Boursin Cheese, Lettuce, Tomato and Curried Mayonnaise on Flaky Croissant. Served with Kosher Pickle Spear, Fresh Fruit Salad, Bagged Chips and Jumbo Cookie.

River Center Club Wrap



$13.95 per person

Shaved Ham and Turkey with Bacon, Shredded Cheddar, Diced Tomato, Purple Onion, Black Olives, Spring Mix and Ranch Dressing in a Garlic and Herb Wrap. Served with Kosher Pickle Spear, Mustard Potato Salad, Fresh Cut Fruit, Bagged Chips and Chocolate Chip Cookie.

Vegetarian Wrap




$14.95 per person

Grilled Portobello and Button Mushrooms with Cucumber, Shredded Carrots, Baby Spinach, Alfalfa Sprouts, Roasted Red Peppers, Purple Onion with Balsamic Vinaigrette in a Garlic and Herb Wrap. Served with Kosher Pickle Spear, Curried Pasta Salad, Fresh Whole Fruit, Bagged Chips and Dessert Bar.

Thai Beef Wrap




$15.95 per person

Grilled Flank Steak with Sweet Pepper Glaze, Shredded Carrot, Cucumber, Spinach, Purple Onions and Sweet Peppers in a Tomato Basil Wrap. Served with Kosher Pickle Spear, Waldorf Salad, Bagged Chips, and Macadamia Nut Cookie

Grilled Chicken Club




$15.95 per person

Marinated Grilled Chicken, Roasted Red Peppers, Crispy Bacon, Cheddar and Parmesan Cheeses, Ranch Dressing, Diced Tomatoes, and Spring Mix in a Spinach Wrap. Served with Kosher Pickle Spear, Red Skinned Potato Salad, Fresh Whole Fruit, and Double Chocolate Chip Cookie.

Chef Salad





$11.95 per person

Shaved Ham, Turkey and Roast Beef, Shredded Cheddar Cheese, Tomato and Boiled Egg Wedges Atop Crispy Spring Mix. Served with Ranch Dressing and Lite Italian Dressing, Artisan Cibatta, Fresh Cut Fruit and Double Chocolate Chip Cookie.

Portobello Nicoise Salad



$13.95 per person

Grilled Portobello, Baby Red Potato, Cornichons, Hard Boiled Egg, Capers and Tender Baby Green Beans with Crisp Spring Mix. Served with Lite Italian Dressing, Artisan Ciabatta, Fresh Cut Fruit and Jumbo Cookie.

Grilled Chicken Ceasar



$14.95 per person

Grilled Chicken Breast with Shaved Parmesan Cheese, Anchovie Fillets, Diced Egg, Crisp Romaine Lettuce and Garlic Croutons. Served with Tangy Ceasar Dressing, Garlic Breadsticks, Fresh Cut Fruit and Jumbo Cookie.

*Substitute Jumbo Shrimp or Blackened Salmon 
$4.95 per person

Seafood Remoulade




$16.95 per person

Tender Boiled Shrimp and Crawfish Atop Abed of Crisp Romaine Lettuce with Hard Boiled Egg, Tomato Wedges, Capers and Green Onions. Served with Tangy Remoulade Dressing, Artisan Ciabatta Roll, Fresh Cut Fruit and Jumbo Cookie.

Lunch Buffet Packages

Deli Buffet





$14.95 per person

Garden Vegetable Soup, Curried Pasta Salad, Sliced Roast Beef, Smoked Turkey, Smoked Ham, Genoa Salami, and Chicken Salad with Lettuce, Tomato, Onions, Kosher Pickle Spears and Mixed Olives. Served with Sliced Swiss and American Cheese, Assorted Sandwiches Breads, Wraps and Rolls, Condiments and Lemonade or Fruit Punch and Iced Tea.

Super Salad Bar




$14.95 per person

Garden Vegetable, Potato and Leek Soups, Tossed Garden Salad with Assorted Condiments and Dressings, Curried Pasta Salad, Creole Red Skinned Potato Salad, Fiesta Cole Slaw, Cottage Cheese with Fresh Cut Fruit, Assorted Breads, Rolls and Crackers, Hot Fruit Cobbler, Lemonade or Fruit Punch and Iced Tea.

Grand Deli Buffet




$21.95 per person

Shrimp and Corn Chowder, Butter Leaf Lettuce with Radish, Fresh Basil and Avocado Ranch Dressing, Curried Pasta Salad. A Choice Selection of Smoked Turkey, Honey Ham, Cajun Roast Beef, Turkey Pastrami, Capacola, Mortadella and Genoa Salami with Swiss, Provolone, Sharp Cheddar, Dilled Havarti Cheeses. Relish Accompaniment to Include Green Leaf Lettuce, Sliced Roma Tomatoes, Kosher Pickle Spears, Ripe and Queen Stuffed Olives. Deli  Condiments to Include Dijon Mustard, Curried Mayonnaise, Horseradish Aoli. Served with Assorted Sandwich Breads, Wraps and Rolls, Assorted Bagged Chips, and Assorted Cookies and Brownies.

The Cane River Luncheon



$13.95 per person

Tossed Green Salad with Assorted Dressing, Natchitoches Meat Pies, Dirty Rice, and Smothered Green Beans. Served with Warmed Rolls and Fruit Cobbler. Lemonade or Fruit Punch and Iced Tea.

Deep South Luncheon




$11.95 per person

Tossed Green Salad with Assorted Dressings, Crispy Fried Catfish Filets, Chicken and Sausage Jambalaya, Smothered Green Beans, Rolls, and Assorted Pies and Cakes. Lemonade or Fruit Punch and Iced Tea.

Red Stick Luncheon Buffet



$18.95 per person

Chicken and Sausage Gumbo, Garden Salad with Assorted Dressing, Red Beans and Spicy Sausage with Steamed Rice, Crispy Fried Catfish, Green Beans Almondine, Corn Bread with Whipped Butter, Bread Pudding with Brown Butter Bourbon Sauce. Lemonade or Fruit Punch and Iced Tea.

South of The Border




$19.95 per person

Chicken Tortilla Soup, Marinated and Grilled Chicken and Beef Strips, Hard and Soft Shell Tortillas, Seasoned Ground Beef, Spicy Black Beans, Spanish Rice, Refried Beans, Shredded Cheddar and Jack Cheese, Guacamole, Pico de Gallo, Salsa, Shaved Lettuce, Diced Purple Onion, Diced Tomatoes, Seasoned Tortilla Chips and Sapodillas. Lemonade or Fruit Punch and Iced Tea.

Cochon du Lait




$20.95 per person

Slow Roasted Pulled Pork, BBQ Pork Ribs, Brown Sugar Baked Beans, Creole Potato Salad, Fiesta Cole Slaw, Baked Macaroni and Cheese and Smothered Green Beans. Served with Tossed Garden Salad with Assorted Dressings, Rolls and Warmed Fruit Cobbler. Lemonade or Fruit Punch and Iced Tea.

Country Road Luncheon



$14.95 per person

Garden Vegetable Soup, Baby Spinach Salad with Crispy Bacon, Purple Onion, Diced Egg and Red Wine Vinaigrette, Country Fried Buttermilk Battered Chicken, Garlic Mashed Potatoes with Gravy, Buttered Corn on the Cob, Mustard Greens, Flaky Biscuits and Chefs Choice of Dessert.

Plated Luncheon Selections

Starters: Choose One

River Center House Salad

Mixed Greens with Grape Tomatoes, Cucumbers and Shredded Carrots with Creole Ranch or Zesty Italian

Ionian Greek Salad

Baby Spinach with Marinated Artichoke Hearts, Kapers, Kalamata Olives, Feta Cheese, Sliced Roma Tomatoes and Purple Onion with Balsamic Vinaigrette Dressing.

Ensalata Gorgon Zola

Mixed Spring Lettuce Topped with Toasted Walnuts, Candied Cranberries and Gorgon Zola Blue Cheese with Raspberry Vinaigrette Dressing.

Mandarin Salad

Mixed Spring Lettuce Topped with Mandarin Orange Segments, Toasted Almond Slivers and Purple Onion Rings with Citrus Ginger Vinaigrette.

South River Road Salad

Mixed Spring Lettuce with Goat Cheese, Red and Green Grapes, Toasted Walnuts with Red Onion Vinaigrette.

Helena Salad

Bibb Lettuce, Poached Pear Slices, Brie Wedge, Garlic Crouton, Red Onion Ring with Citrus Vinaigrette. 

Entrée with Sides: Choose One

Jambalaya





$10.95 per person


Spicy Cajun Classic with Pulled Chicken and Smoked Sausage Simmered to Perfection. Served with Smothered Green Beans, Roll with Butter, and Beverage Service.

Chicken Penne Primavera



$12.95 per person

Tender Grilled Chicken Nestled Atop Abed of Penne Pasta with Spring Vegetables in a Creamy Alfredo Sauce. Served with Roll with butter and Beverage Service.

Al’s Blue Plate Special



$12.95 per person

Seasoned Beef and Pork Meatloaf with a Tangy Dijon Glaze. Served with Mashed Red Bliss Potatoes and Vanilla Glazed Baby Carrots, Roll with Butter and Beverage Service.

Il Gusto de Italia




$15.95 per person

Breaded Cutlet of Chicken and Tender Scallops of Eggplant in Parmesan Crust. Topped Off with Marinara and Parmesan Béchamel. Served over Angel Hair Pasta with Roll and Butter, and Beverage Service.

Smoked Chicken Roulade



$16.95 per person

Tender Chicken Breast Filets Stuffed with Cornbread Stuffing and Topped Off with Smokey Parmesan Supreme Sauce. Served with Curried Jambalaya, Battonette of Summer Vegetables, Rolls with Butter, and Beverage Service.

*Top It Off with Poached Shrimp and Crawfish Tails $3.50 per person

Buffalo Chicken




$14.95 per person

Oven Roasted Chicken Breast Fillet Marinated in Buffalo Wing Sauce and Topped with Parmesan Supreme Sauce. Served with Scalloped Potatoes and Julienne of Summer Vegetables, Rolls with Butter and Beverage Service.

*Top It Off with Poached Shrimp and Crawfish Tails $3.50 per person

Gingered Pepper Steak



$16.95 per person

Tender Slices of Grilled Flank Steak Topped with Sweet Pepper and Ginger Glaze. Served with Curried Jambalaya, Steamed Green Beans on Carrot Hash, Rolls with Butter and Beverage Service.

Cajun Roasted Pork Loin



$18.95 per person

Spicy (Not Fire) Oven Roasted Pork Loin Topped with a Port Wine Glaze. Served with Scalloped Potatoes, Parmesan, Julienne of Summer Vegetables, Rolls with Butter and Beverage Service.

Blackened Redfish Napoleon



$19.95 per person

Blackened Gulf Red Fish Filets Layered with Shrimp Ravigote and Topped Off with Buerre Blanc. Served with Golden Rice Pilaf, Steamed Green Beans with Carrot Hash, Roll with Butter and Beverage Service.

Salmon A La Nage




$20.95 per person

Tender Poached Salmon with Chilean Seedless Grapes in Court Bouillon. Served with Mint and Golden Raisin Cous Cous, Spring Vegetable ring, Rolls with Butter and Beverage Service.



Dessert 

Creamy Vanilla Cheesecake

With Assorted Sauces and Fresh Strawberries

New Orleans Style Bread Pudding

With Brown Butter Bourbon Sauce

Key Lime Pie

With Lime and Strawberry Garnish.

Fresh Berries

Strawberries, Blueberries, Raspberries and Blackberries Topped Off with Amaretto Cream.

Pound Cake with Fruit Compote

Buttery Slices of Pound Cake with Brandied Fruit Compote and Whipped Cream.

Mousse

Layers of White and Dark Chocolates Topped Off with Berry Garnish.

Turtle Cheesecake

Creamy Cheesecake with Dulce De Leche, Praline Crumble and Berry Garnish.

Dinner Buffet Packages

Deep South Fish Fry




$12.95 per person

Sweet Cajun Slaw, Tossed Salad with Lemons, Cocktail and Tarter Sauce, Crispy Fried Catfish Filets, Cajun Potato Logs, Hushpuppies, Dirty Rice, Dinner Rolls, Assorted Cakes, Pies and Candies

*Add Popcorn Shrimp or Popcorn Crawfish Tails
 $4.50 per person.

Fais Do-Do Dinner




$16.95 per person

Tossed Garden Salad with Assorted Dressings, Red Skinned Potato Salad, Chicken and Sausage Gumbo, Red Beans with Smoked Sausage and Steamed White Rice, Green Bean Casserole, Mustard Greens, Dinner Rolls, Corn Muffins, Bread Pudding with Brown Butter Bourbon Sauce and Beverage Service.

*Add Crispy Fried Catfish Filets


$3.50 per person

Country Que





$18.95 per person

Baby Spinach Salad with Balsamic Dressing, Marinated Tomatoes and Cucumbers, Slow Roasted Pulled Pork in Tangy ‘Que Sauce, Grilled Italian Sausage with Peppers and Onions, Garlic Mashed Potatoes, Buttered Cobbets, Smothered Squash and Zucchini, Dinner Rolls, Garlic Bread, Assorted Cakes, Pies and Candies.

*Add Smoked Beef Briskets



$3.50 per person

*Add Spare Ribs




$4.50 per person

Atchafalaya Run




$18.95 per person

Sweet Cajun Slaw, Creole Potato Salad, Chicken and Sausage Jambalaya, Shrimp Creole, Crawfish Ettouffe with Steamed Rice, Maple Glazed Snap Beans, Corn Maque Choux, Fried Okra, Jalapeno Corn Muffins, Dinner Rolls, Assorted Cakes, Pies, and Candies.

Louisiana Saturday Night



$22.50 per person

Curried Pasta Salad, Broccoli and Cauliflower Salad with Golden Raisins and Crispy Bacon, Crispy Fried Catfish, Corn Dusted Fried Oysters, Golden Plump Popcorn Shrimp, Cajun Potato Logs, Baked Macaroni, Smothered Carrots, Texas Toast, Dinner Rolls, Assorted Creole Condiments, and Assorted Cakes, Pies and Candies

Bourbon Street Blackened



$28.50 per person

Organic Mixed Salad Greens with Roasted Red Peppers, Purple Onion, Cucumbers and Sun Dried Tomatoes with Balsamic Vinaigrette and Roasted Garlic Ranch, Marinated Artichoke Hearts, Grape Tomatoes, Cucumbers and Spanish Olives, Blackened Prime Ribeye Steaks Au Jus, Blackened Chicken Piccatia, Wild Mushroom Dressing, Dirty Rice, Creamed Spinach Parmesan, Ratatouille Stuffed Tomatoes, Grilled Garlic Bread, Herbed Focaccia, Praline Cheese Cake and Chocolate Confusion Cake.

*Add Blackened Shrimp Skewers


$4.50 per person

Platted Dinner Packages

Starters: Choose One

Hail Caesar!

Crisp Hearts of Romaine Lettuce and Hearts of Palm with Creamy Anchovy and Romano Cheese Dressing, Garlic Crouton Petal and Ripe Black Olives

Cranberry with Walnut

Fresh Field Greens with Belgian Endive, Spiced Candied Walnuts, Dried Cranberries, Aged Goat Cheese and Roasted Garlic Ranch Dressing.

Spinach with Gorgonzola 

Baby Spinach, Crumbled Gorgonzola, Golden Tomatoes, Toasted Pine Nuts, Purple Onions Rings and Raspberry Vinaigrette.

Marinated Tomato

Crisp Hearts of Romaine Topped with Balsamic Marinated Roma Tomatoes, Cucumbers and Mozzarella and Cracked Black Pepper. 

Lemon Smoked with Asparagus

Smoked White Asparagus Wrapped with Proscuitto, Heirloom Tomatoes, Fresh Spring Mix, Garlic Crouton Petal and Raspberry Vinaigrette. 

Mandarin Shrimp

Mixed Salad Greens, Poached Jumbo Shrimp, Mandarin Orange Segments, Crispy Fried Noodles and Ginger Lime Vinaigrette.

Poached Shrimp Remoulade

Jumbo Gulf Shrimp, Hard Boiled Egg, Capers Roma Tomato, Green Onion, Spring Salad Greens and Tangy Remoulade Dressing.

Bibb Salad with Smoked Duck

Buttery Bibb Lettuce, Slivered Duck Breast, Orange Segments, Toasted Walnuts, Candied Cranberries, Balsamic Vinaigrette.

Entrée with Sides: Choose One

Herb Roasted Chicken



$17.95 per person

A 9oz Wing-on Breast of Chicken Scented with Thyme and Rosemary Oven Roasted and Served with Mashed Garlic Red Potatoes and Sweet Baby Carrots. Served with Dinner Rolls, Butter and Beverage Service.

Buffalo Chicken




$18.95 per person

A 9oz Wing-on Oven Roasted Chicken Breast Tossed with Shrimp and Crawfish Ragu. Served with Jasmine Rice Pilaf, Spinach Stuffed Roma Tomatoes, Dinner Rolls with Butter and Beverage Service.

Chicken Florentine




$18.95 per person

Marinated Grilled Breast of Chicken Topped with Spinach Cream Sauce Served Nestled Against Wild Mushroom and Artichoke Dressing, Italian Vegetable Medley, Dinner Rolls with Butter and Beverage Service.

Center Cut Double Thick Pork Chop


$22.95 per person

A 12oz Hand Cut Double Thick Pork Chop Glazed with Maple and Chipotle Peppers Grilled and Presented Bone Off. Served with Creamy Sun Dried Tomato Polenta Seasonal Vegetables, Dinner Rolls with Butter and Beverage Service.

Blackened Prime Rib




$26.95 per person

A 10oz Slow Cooked USDA Prime Ribeye Seasoned with Cajun Spices Then Bronzed to Perfection. Served with Duchess Potatoes, Spring Vegetable Ring, Horseradish Aoli, Dinner Rolls with Butter and Beverage Service.

Smoked Pork Medallions



$25.95 per person

Thin Tenders of Marinated Pork Tenderloin Oven Broiled and Placed Atop Abed of Duxelles and Wilted Spinach. Topped Off with Asparagus Béarnaise. Served with Curried Jambalaya, Dinner Rolls with Butter and Beverage Service.

Jumbo Lump Crab Cakes



$28.95 per person

Premium Back Fin Crab Meat Tossed Together with Cajun Seasonings and Bread Crumbs and Baked to a Golden Brown Served Atop Almond Rice Pilaf. Topped with Jalapeno Hollandaise. Served with Grilled Vegetable Mélange, Dinner Rolls with Butter and Beverage Service.

Red Fish Helene




$30.95 per person

Tender Broiled Gulf Red Fish Layered with Seasoned Jumbo Lump Crab Meat Ravigote. Served with Wild Rice, Julienne of Vegetables, Dinner Rolls with Butter and Beverage Service.

Churrasco with Chimichurri



$36.95 per person

USDA Prime Beef Tenderloin Topped with Chimichurri Sauce and Served with Fingerling Potatoes and Seasoned Baby Carrots Atop of Wilted Spinach. Served with Dinner Rolls with Butter and Beverage Service

*Add Skewer of Bay Scallops and Jumbo Shrimp
$4.50 per person

Petite Filet on Portobello



$32.50 per person

USDA Prime Beef Tender Loin Topped with Burgundy Wine Reduction on a Grilled Portobello Cap. Served with Baked Baby Russet Potatoes with Garlic and Parsley, Ring of Spring Vegetables, Dinner Roll with Butter and Beverage Service.

*Add Skewer of Bay Scallops and Jumbo Shrimp
$4.50 per person

Veal Tournedos




$32.95 per person

Oven Roasted Veal Medallions on Duxelles and Wilted Spinach Then Topped Off with Dijon Glace de Viande and White Asparagus Sprout with Creolaise Sauce. Served with Scalloped Potatoes Parmesan, Poached Green Beans on Carrot Hash, Dinner Rolls with Butter and Beverage Service.

Desserts: Choose One

Peach Melba Crepes

Delicate French Crepe Folded Over Oven Roasted Spiced Peaches and Mascarpone Cheese and Topped with Fresh Berries, Grand Marinier Cream, and Melba Sauce.

Chocolate Toffee Mousse Torte

Cookie Crumb Crust, Kahlua Flavored Mousse, English Toffee Topping and Dulce de Leche. 

Fresh Fruit Tart

Seasonal Fresh Fruit Atop Lemon Curd in a Flaky Pastry Cup.

Coconut Crème Bulee

Delicate Egg Custard Scented with Tropical Essence and Glazed with Brown Sugar Banana and Toasted Coconut.

Tiramisu

Light Mascarpone Cream on Coffee and Rum Soaked Sponge Cake. 

Passion Berry Duo

Passion Fruit Mousse Layered with Wild Berry Cream.

Dobasch Cake

Layers of Sponge Cake with Chocolate Ganache and Hazelnut Butter Cream. 

Cold Hors D’Oveures

Priced Per Person with a 50 Serving Minimum

· Assorted Tapas – On Toast Points



$1.75

- Caponata, Hummus, Roasted Mushroom, Texas Caviar

· Mini Cheesecakes and Petite Fours



$1.50

· Roasted Fig and Goat Cheese in Pastry Shell


$1.75

· Chocolate Covered Strawberries



$1.50

· Chunky Chicken Salad in Savory Pastry Spoon

$1.75

· Over Stuffed Finger Sandwiches



$1.25

· Pecan Tartlets






$1.75

· Angled or Deviled Eggs




$1.25

· Assorted Sushi





$3.25

- California, Philly, Cajun

· Assorted Canapés





$3.25


- Smoked Duck, Blue Cheese En Croute, Salmon Rosette

   Asparagus Wrapped in Proscuitto, Shrimp, Scallop, 

    Smoked Turkey

· Cucumber Cups with Crab, Boursin and Pepper Jelly
$3.50

· Assorted Shrimp Martini




$4.25

- Blackened, Remoulade, Thai 

Reception Displays

Priced Per 50 Guests

Fresh Fruit Display




$150.00

Select Seasonal Fresh Fruit Sliced, Diced, and Manicured to Accent Your Buffet Table.

*Ask Sales Person About Availability of Product

Deluxe Crudite Assortment



$150.00

Gourmet Selection of Seasonal Fresh Vegetables Served with Roasted Garlic Ranch Dipping Sauce and Hummus.

Imported and Domestic Cheese Display

$225.00

A Discriminating Selection of Cheeses From Around the World. Served with Flat Bread Crackers, Marmalades, Chutneys, and Fruit Garnish.

*Ask Sales Person About Availability of Product.

Grilled Vegetable Display



$150.00

Assorted Grilled Vegetables Served Cold with Balsamic and Roasted Garlic Dipping Sauces.

*Ask Sales Person About Availability of Product.

Antipasto Display




$200.00

Assorted Mediterranean Delights Including Italian Meats, Marinated Vegetables, Imported Olives, Roasted Vegetables, Wafers, Flat Breads and Crackers.

*Ask Sales About Availability of Product

Charcuterie Display




$195.00

A Classic Selection of Fine Pate, Sliced Cured and Smoked Meats and Sausages with Classic Condiments and Silver Dollar Rolls.

Baked Wheel of Brie




$125.00

Sun Dried Blueberries and Cherries with Brown Sugar on a Bed of Triple Cream Brie Cheese Wrapped in Puff Pastry and Baked to Golden Perfection. Topped Off with Praline Glaze and Served Warm with French Bread Croutons.

Baked Spinach and Artichoke with Crab

$100.00

A Creamy Hot Dip Topped Off with Gratin of Pepper Jack Cheese. Served with Seasoned Pita Crisps.

Viennese Display




$100.00

A Gourmet Selection of Elegant Miniature Deserts That Include Fruit Tarts, Éclairs, Pecan Squares, Lemon Bars, Chocolate Covered Strawberries, Stuffed Strawberries, Petite Fours, Assorted Mini Cheesecakes and Gourmet Stuffed Cookies.

Plank of Salmon




$175.00

Poached and Smoked Salmon Garnished with Jalapeno Cream Cheese, Diced Egg, Red Onion, Capers, Cocktail Breads, Bagel Crisp. Served Cold.

Chocolate Fountain (Serves 100)


$350.00

The Quintessential Center Piece of Any Buffet Display. Three Tiers of Flowing Chocolate Lava Surrounded By Strawberries, Jumbo Marshmallows, Pound Cake, Biscotti, Pineapple, and Rice Krispy Treats For Dipping.

Action Stations

Attendant Fee $65.00 plus tax for 2 Hours

Pasta La Minga (100 Person Minimum)

$4.50 per person

2 Pastas, 2 Sauces Toss in Tomatoes and Olives – That’s Amore!

*Add Diced Chicken




$2.00 per person

*Add Popcorn Shrimp



$2.50 per person

*Add Both





$4.00 per person

! Fajita Fiesta, Ole! (100 Person Minimum)

$8.50 per person

Build Your Own Fajitas and Tacos From Marinated Chicken and Beef with Tomato, Lettuce, Cheese, Sour Cream, Salsa, Guacamole and Hard and Soft Taco Shells.

Omeletto (1 Attendant Per 50 People)

$8.50 per person

Egg Omelets Made to Order and Filled Any Way with Tasso, Bacon, Sausage, Crawfish Tails, Shrimp, Cheese, Peppers, Mushrooms, Tomatoes and Chives.

The Carving Board
All Carved Items Include Sliced Mini Rolls and Appropriate Condiments

Steamship Baron




$52500

Serves 150

Top Round of Beef




$225.00

Serves 50

Honey Roasted Turkey Breast



$125.00

Serves 30

Rosemary Roasted Leg of Lamb


$150.00

Serves 30

Whole Molasses Baked Ham



$140.00

Serves 50

Whole Cajun Smoked Turkey



$150.00

Serves 50

Cinnamon Glazed Pork Loin



$125.00

Serves 35

Whole Herbed Beef Tender Loin


$225.00

Serves 25

Food & Beverage Policies
SMG Food and Beverage, LLC is the exclusive food and beverage provider for the Baton Rouge River Center. We do not permit any food or beverage items brought into the facilities from outside sources. Food items may not be taken off the premises; however, excess prepared food is donated under regulated conditions to agencies feeding the underprivileged. 

Beverage Service

We offer a complete selection of beverages to compliment your function. The Louisiana Office of Alcohol and Tobacco Control, regulates alcoholic beverage and service. As the licensee, we are responsible for the administration of these regulations. Alcoholic beverages cannot be brought onto the premises from outside sources. We reserve the right to refuse alcohol service to intoxicated or underage persons. Alcoholic beverages are not to be removed from the premises. Cash or Prepaid bars will be based on a three (3) hour time frame. If this time frame is extended, there may be additional staffing fees. 

Beverage Charges Based Upon Consumption
Beverage charges based upon consumption apply only to each order that is a quantity of 25 beverages or more. Orders less than 25 beverages are based upon the actual amount ordered. If the total amount of consumed beverages ordered is less than 50% of the initial order, a restocking fee of 25% of the cost of the remaining non-consumed beverages will apply.

Menus

The above menus are guidelines to assist you in the selection of your food and beverages services. Please note that your Catering Sales Manger and our Chef welcome the opportunity to customize menus and services to create unusual or thematic events. Each event service time will not exceed a two (2) hour limit for the first 500 for each 100 guest thereafter; we will add an additional ½ hour up to four hours total. Any request for longer service hours will incur additional fees. Time frame for break rooms are set at one and half (1 ½) hour per break out this is to include all continental breakfast setups.

Pricing
We will add a 19% service charge to all food and beverage sales (including alcohol). Sales tax of 9% to all food, non-alcoholic beverages, labor, rental, floral and service charges. The service charge is taxable under the Louisiana State Law. Should you choose to order items by the number or dozen SMG Food and Beverage, LLC will not accept responsibility for shortages. If the order is based upon feeding a guaranteed number of guests SMG Food and Beverage LLC will ensure enough supply for each guest within present time frames. To guarantee pricing, please sign and return the catering contract with your deposit.

Labor

We schedule catering employees as follows: breakfast and lunch shifts 4 hours. Shifts include set-u, service and breakdown. Any events requiring additional times for service will incur an overtime charge of $35.00 per employee per hour.

Contracts
A signed copy of the Catering Contract must be returned 2 weeks prior to your event. The signed contract with its stated terms and addendum (if applicable) constitutes the entire agreement between the client and SMG Food and Beverage, LLC. Any on-site additions to these contracted arrangements will be accommodated upon receipt of a signed catering check listing the additional items requested.

Payment
A deposit of 100% of estimated charges is due, along with the signed contract, by the date specified in the Catering Contract to guarantee services. Any increases in number of guests are due and payable prior to start of services. Any on-site adjustments, additions or replenishments of the contracted catering services will be reflected in a final notice, payable within 10 days of receipt. SMG Food and Beverage, LLC does not extend direct billing. As such a guarantee payment is required for all functions. You may finalize you account by Company Check, Cashier’s Check, Visa, MasterCard, or Cash. SMG Food and Beverage, LLC will process/pre-approve your credit card for any estimated balances due three days prior to your function date.

Cancellation Policy
Cancellation of contracted services must be made in writing a minimum of 4 weeks prior to the scheduled function. If the event is cancelled less than 14 days but more than 72 hours (3 business days) prior to the event, a fee of 75% of total estimated services will be charged. Any event cancelled less than 72 hours (3 business days) prior to the event would incur 100% of estimated charges.

Facility Services
Banquet prices include standard linens, glassware, china and flatware for up to 1000-seated guests. For banquets over 1000 guests’ additional rental charges will apply. China service is available in the ballroom and meeting rooms. Requests for china service in Exhibit Hall may incur rental charges. All tables used for Food and Beverage service directly will be set included in your price. Any additional linen requests are as follows….

Skirt and cloth banquet table- $25

Cloth only banquet table - $8

Cloth only 6 foot round table - $8

Drape to the floor banquet table - $15

All of the in house skirting is black. We own a limited number so thy may not be available during multiple events. The Event Staff can help you with skirting if our stock has been exceeded. All of the linen pricing above is based on white linen only. If colored linen I requested, there will be an additional cost. If a colored napkin or cloth is requested for food service tables there will be an extra charge. This will be based on product availability. We may not be able to honor requests.

Decorations and Floral
Your Catering Sales Manager is available to assist you with fresh floral, thematic decorations and specialty linens to enhance your event.

Guarantees
The guaranteed number of attendance is required 72 hours or 3 business days prior to the date and time of the function {a business day is defined as Monday – Friday by 12 noon}. If the guarantee is not received as stated, the number specified on the contract will be your guarantee. The guarantee is not subject to reduction after the 72 hours deadline. Increases in the attendance given after the final guarantee deadline may be subject to additional charges. SMG Food and Beverage, LLC will not be responsible or liable for serving these additional guests, but will do so based on availability of product. Additional seating and meals will only be plated if needed.

Service Locations at Our Facility

Savor…Catering by SMG is delighted to be able to offer our food and beverage services in any of the meeting rooms, ballrooms, exhibit halls or lobby spaces of the Baton Rouge River Center. Please keep in mind the services ordered for specific locations are to be served and consumed in those locations. Services may not be moved to an additional location after the start time listed on your sales order. Services requested for additional locations will be placed on a new sales order at the price point of the initial order.

Outside Food & Beverages
Savor…Catering by SMG is the sole provider of food and beverage at the Baton Rouge River Center. Patrons, exhibitors or attendees may not bring food or beverage of an kind into the facility to any event. Please contact your Catering Sales Manager for food sampling guidelines and any other dietary needs. 

Vegetarian Meals

We ask that three (3) business days prior to your event an anticipated vegetarian guest count be given with your guarantee. Vegetarian meal will be charged at the same price as the selected menu. We traditionally prepare 2% of your guaranteed guest count for vegetarians unless other wise notified. 

Additional Catering Arrangements

Our Catering Sales Department will be happy to arrange for flowers, entertainment, ice carvings, as well as custom linens, theme props and décor. From a small intimate dinner in one of our banquet rooms to a gala event in our Grand Ballroom, our Catering Sales Department will be happy to discuss all of the options available and approximate costs.

