
 

 

CREOLE KITCHEN CATERING MENU 

Full Catering  
Appetizers  

 Assorted Wings  

(Fried / Bake) 

                          50 Wings $100.00  

 

Spinach Dip/Flat Bread 

  Made with Fresh Spinach & Cream 

Cheese 

Serve 25 people $57.00 

 

Seafood Mix 

(Made with Fresh Crab & Shrimp) 

Serve 25 people $35.00 

 

 Meatballs 

Made with Cream Cheese and Chives 

Serve 25 people $55.00 

 

Mini Crab Cake 

Made with Fresh Lump Crab 

Serve 50 People $150.00 

 

Mini Turkey/Beef/Fish Sliders 

Made with fresh herbs & Natural 

Seasoning  

Serve 50 people $100.00 

 

 

 

    

 

Continue Appetizers 

 

     Salmon Bites 

Made with Fresh Salmon & Green onion 

   Serve 25 People $75.00 

 

       Chicken Tenders  

Lightly Battered in Creole Seasoning 

          Serve 50 people $125.00 

 

Veggie Egg Rolls / Chicken Egg 

Roll / Collard Green Egg Roll 

  Stuffed with Cabbage, Carrots, Green 

Onion 

              Served 50 people $65.00 

 

Chicken / Veggie Bruschetta  

                   Made with Sautéed Tomatoes with onion & Bell Pepper 

            Serve 50 people $75.00 

  

Assemble Your Own Barbecue Stacks 

Meat Choice: Pull Pork, Slice Beef, Pull Chicken, Grill Shrimp 

Topping Choices: Slaw, Jalapeno Peppers, Creole Sauce 

25 People $100.00 

 

Chicken Kabob’s, Beef Kabob’s 

25 People $100.00 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                                                                                                                                              

 

 

 

  

 

 

 

 

 



 

 

Chicken Option         Desserts   
Bake Herb Chicken       Peach Cobbler, Bread Pudding, Italian Cream Cake Banana Pudding 

          ($65.00)    ($65.00)                  ($65.00)                    ($85.00) 

Assorted Chicken Pieces baked with Lemon & Garlic                

Served with one side of your Choice 

  $13.95 Per Person 

 

 Grill Boneless Chicken Breast  

Boneless chicken Breast cooked in White Wine & Sautéed Mushrooms. 

 Served with one side of your Choice 

  $16.95 Per Person 

 

 Stuffed Chicken Breast  

4 oz. Boneless Breast stuffed with Spinach and Lump Crab Meat 

 Served with one side of your choice 

  $18.95 Per Person  

 

 Creole Smothered Chicken 

Assorted Chicken Parts smothered in Brown Gravy sautéed 

Onion, Bell Peppers, and fresh Garlic  

 Served with one side of your choice 

  $15.95 Per Person 

 

 Southern Fried Chicken  

Assorted Chicken Parts fried in Vegetable Oil seasoned 

With Will’s Way Creole Seasoning & Garlic  

 Served with one side of your choice 

  $14.95 Per Person 

 



 

 

 

Seafood Option         Seafood Option 
Grilled Creole Tilapia             Sautéed Jumbo Shrimp  

5 oz. filet grilled in White Wine & Fresh Lemon         Jumbo Shrimp Sautéed in Garlic Butter Sauce  

Topped with Onion, Bell Peppers, and Fresh Parsley           Served with one side of your Choice  

Served with one side of your choice          $19.95 Per Person 

$12.95 Per Person 

 

Pan Seared Flounder           Shrimp Creole  

6 Oz. filet seasoned with Will’s Way Creole Seasoning & Natural Herbs        Jumbo Shrimp Sautéed in Tomato Sauce 

Served with one side of your Choice           with Onion, Bell Pepper  

$18.95 Per Person           Served with White Rice, with one side of Choice 

             $20.95 Per Person 

Bake Creole Salmon  

      4 oz. Glazed Salmon baked with fresh Basil & Garlic          Crawfish Ettouffe  

     Served with one side of your Choice           Crawfish Tails Sautéed in Cream Sauce with fresh  

  $17.95 Per Person                 onions Bell Pepper, Garlic, and Celery  

              Served with Dirty Rice, with one side of your choice  

     Creole Southern Fried Catfish          $22.95 Per Person 

 Catfish Filets battered in Will’s Way Creole Fish Fry 

          Served with one side of your Choice            Seafood Alexandrea  

  $16.95 Per Person               Catfish, Shrimp, Crawfish tails Sautéed 

                             mushroom cream sauce & onions 

   Creole Southern Fried Tilapia          Served with Dirty Rice, with one side of your choice 

 4 oz. Filet battered in Will’s Way Creole Fish Fry               $ 25.99 Per Person  

      Served with one side of your choice  

  $13.95 Per Person 

 

 



 

 

Side Options          Side Options 
 

Creole Mash Potatoes   

Mac & Cheese (Add 2.00 to Per Person Price) 

Garlic Risotto 

Seafood Risotto (Add 2.00 to Per Person Price) 

Dirty Rice (Turkey or Beef) 

            Broccoli Cheese Rice (Add 2.00 to Per Person Price) 

Fresh Green Beans 

            Smothered Red Potatoes (Add 1.00 to Per Person) 

Grill Asparagus 

            Sautéed Brussels Sprouts (Add 1.00 to Per Person)  

Medley (Carrots, Cauliflower, Broccoli,) 

 

Sautéed Mushrooms            

 

Collard Greens 

 

Cabbage 

 

Honey Glazed Carrots 

 

Sautéed Squish  

 

Buttered Parsley Potatoes   



 

 

SALADS 
Chopped Salad 

Fresh Organic Spring Mix with Fresh 

Tukey, Tomatoes, Onion, and Cucumber 

and boil egg 

Serve 50 People $55.00 

 

House Salad 

Fresh Ice Burg Lettice with Cherry Tomatoes, Cucumber, Cheese, Garlic 
Croutons 

Serve 25 People $25.00 

 

Cesar Salad  

Romaine Lettice with Parmesan Cheese and anchovy 

Serve 25 People $35.00 

 

Strawberry Salad 

Fresh Spinach with Feta Cheese & Fresh Strawberries  

Serve 25 People $45.00 

 

Dressings 
Ranch 

Italian 

Honey Mustard  

Balsamic 

House (Olive Oil & Natural Seasoning)   

 

 

 

 

  

Beef Options 
 Beef Slow Cooked Roast 

8 lb. Round Roast slow cooked with 

Onion, Bell Pepper, Garlic, and Parsley 

Served with your choice of one side of 

your choice 

$17.95 Per Person 

 

Hickory Smoke Filet Mignon 

6 oz. Center Cut Steak smoked over 

Hickory fire wood 

Served with your choice of one side 

$26.99 Per Person 

 

Creole Ribeye 

8 oz. Angus Beef Cut Steak, Grill with 

all-natural seasoning  

Served with your choice of one side 

$29.99 Per Person 

 

Slow Cooked Prime Rib 

5 oz. Hickory slow cooked Rib 

Served with horseradish and your 

choice of one side. 

$25.99 Per Person 

 

• Flatware is not included in Price 

 

 

 

 

 

 

 

 


