
A P P E T I Z E R

S T A R T E R

C h a r c u t e r i e  

Champagne + two juices + fresh seasonal fruit  

B E L L O  C A T C H  M E N U

F r e s h  C a u g h t  F i s h  o f  t h e  D a y  

S e a s o n a l  B u t t e r  B o a r d

S e a s o n a l  B u r r a t a  S a l a d   

R a n c h  W a t e r

artisan cheese, cured meat(s), paired with preserve and
accouterments

savory or sweet chef pick served with fresh bread

D E S S E R T

B L U E  M A G N O L I A

C O C K T A I L  

6oz fresh fish served lemon butter au jus sauce with rosemary mashed potatoes, and
French style green beans 

L e m o n  C u s t a r d  B u t t e r c r e a m  C a k e  

arugula, prosciutto, burrata, homemade dressing 

E N T R E E

vanilla cake with lemon custard filling

W I N E
C h e f  S e l e c t i o n



E N T R É E

S I D E S

F r i t t a t a  

P o r k  B a c o n  a n d  S a u s a g e  

Champagne + two juices + fresh seasonal fruit  

B R U N C H  B A R  M E N U

W a t e r m e l o n  M i n t  S a l a d

B l u e  M a g n o l i a  C i n n i m o n  R o l l s  

P o t a t o  H a s h

cut potatoes,  peppers,  served wth truffle ketchup 

R o s e m a r y  H o n e y  B i s c u i t s  

spanish style omlet with feta cheese and roasted peppers 

paired with burbon cream glaze 

M I M O S A  B A R
amount of juice selections vary on party size. Type of juices depends on the season 

P r o s e c c o  

S e a s o n a l  P a i r i n g  F r u i t s  

J u i c e ( s )

pear, guava, pineapple, papaya, passion fruit, banana,  
peach, cherry, pomegranate, watermelon, blood orange,

orange, and grapefruit 

B L U E  M A G N O L I A



A P P E T I Z E R

S T A R T E R

S a u s a g e  a n d  C h e e s e  P l a t t e r

C A J U N  C R A Z E  M E N U

C r a w f i s h  E t o u f f e e  

S e a s o n a l  B u t t e r  B o a r d

N e w  O r l e a n s  S t y l e  G u m b o   

B o u r b o n  S m a s h
o r

M i n t  J u l e p

beef sausage served with a variety of artisan cheeses served with bbq sauce 

savory or sweet chef pick served with fresh bread

D E S S E R T

B L U E  M A G N O L I A

C O C K T A I L  

crawfish with sauces served over a bed white rice

B a n a n a  F o s t e r  C h e e s e c a k e

chicken and shrimp gumbo served with butter bread 

E N T R E E ( 1 )  

traditional cheesecake topped with caramelized banana and
caramel sauce and homemade vanilla bean whipped cream 

N e w  O r l e a n s  S t y l e  S h r i m p  &  G r i t s
creamy gouda grits served with sautéed shrimp in a cerol red sauce



S T A R T E R S ( 2 )

E N T R E E S ( 1 )

C h a r c u t e r i e  b o a r d  

C i t r u s  o r  S e a s o n a l  B u r r a t a  

Champagne + two juices + fresh seasonal fruit  

C I A O  B E L L A  M E N U

S h r i m p  A l f r e d o

C a p r e s e  S a l a d

M e a t  L a s a g n a   

A p e r o l  S p r i t z  
S e a s o n a l  S p r i t z

artisan cheese, cured meat(s), paired with preserve and
accouterments

roma tomato, fresh mozzarella, basil, olive oil, truffle balsamic
reduction

D E S S E R T  

B L U E  M A G N O L I A

P A I R E D  C O C K T A I L ( 1 )

arugula, prosciutto, burrata, homemade dressing 

A p r i c o t  G o a t  C r o s t i n i  
dried apricot, apricot preserve, goat cheese, pistachio, mint 

S e a s o n a l  B u t t e r  B o a r d  

layers of pasta, parmesan, mozzarella, pecorino romano, and our homemade meat sauce served
with a mixed green salad with a balsamic vinaigrette dressing, and garlic bread 

angel hair pasta tossed with creamy homemade lemon buter and garlic sauces served with sautéed
shrimp served with a caesar salad, and garlic bread 

C h i c k e n  M a r s a l a
angel hair pasta tossed with buttery sherry wine cream sauce and mushrooms, served with a mixed

green salad and homemade dressing, and garlic bread

O r a n g e  B l o s s o m  C a n o l l i  D i p



E N T R E E  ( 1 )  

S a u s a g e  a n d  C h e e s e  P l a t t e r

C O O L  K I D S  M E N U

C h i c k e n  Q u s i d i l l a   

C h e e s e  B u r g e r  

C h e e s y  M a c  N  C h e e s e  

beef sausage served with a variety of artisan cheeses served with bbq sauce 

D E S S E R T

B L U E  M A G N O L I A

C h o c o l a t e  C h i p  C o o k i e  I c e  C r e a m  S a n d w i c h  

5 cheese Mac n cheese 

vanilla ice cream with chocolate chip cookie

served with tortilla chips and salsa

cheese burger with toppings served with kettle chips

D r i n k
E l d e r f l o w e r  S p a r k l i n g  L e m o n a d e



S T A R T E R S ( 1 )

E N T R E E S ( 1 )

P a p a  R e l l e n a

T o s t o n e s

H A V A N A  N I G H T S  M E N U

R o p a  V i e j a  

E m p a n a d a s

A r r o z  C o n  P o l l o   

C u b a  L i b r e
M o j i t o   

fried potatoe balls with ground beef served with remoulade  

fried turnover with beef or guava with cream cheese 

D E S S E R T ( 1 )  

B L U E  M A G N O L I A

C O C K T A I L S

twice fried and smashed green plantain served with mojo 

C r o q u e t a s  
crispy and breaded ham fritters served with remoulade 

yellow rice, chicken breast cooked with beer, and green peas 

shredded beef cooked with garlic, onions, bell peppers, wine, and tomato sauce.
served with white rice  

I m p e r i a l  R i c e  
rice cooked with saffron and deboned chicken, roasted red bell peppers, green peas,

and hard-boiled egg topped with mayonnaise and cheese  

N a t i l l a  
F l a n

A r r o z  C o n  L e c h e  

all entrée served with spanish style salad and madoros

C u b a n  H o t  P l a t e
white rice, Cuban style black beans, picadillo (ground beef), and yuca with mojo 



S T A R T E R S

E N T R E E

M e x i c a n  T r i o

Champagne + two juices + fresh seasonal fruit  

S I Z Z L I N G  F A J I T A  B A R  

O l é  B o a r d

S t e a k ,  C h i c k e n ,  a n d  G u l f  S h r i m p   

M a r g a r i t a  B a r  

queso blanco, guacamole, salsa roja

fresh melons and fruits paired with dried mango, pineapple,
cantaloupe, mandarin, spicy dried pineapple, and spicy fried mango 

D E S S E R T  

B L U E  M A G N O L I A

C O C K T A I L S

served with fajita peppers and flour tortillas 

R e f r i e d  B e a n s  

T r e s  L e c h e s  C a k e  

S t r e e t  C o r n  

P A I R I N G S

T o p p i n g s
S o u r  C r e a m

J a l a p e ñ o s
T o m a t o e s

S h r e d d e d  C h e e s e



A P P E T I Z E R

S T A R T E R

C h a r c u t e r i e  

Champagne + two juices + fresh seasonal fruit  

F R O M  L A N D  T O  S E A  M E N U

F i l l e t  M i g o n e  6 o z  G u l f  S h r i m p  

S e a s o n a l  B u t t e r  B o a r d

C r a b  M e a t  S a l a d   

B a s i l  G i m l e t
G i m l e t

artisan cheese, cured meat(s), paired with preserve and
accouterments

savory or sweet chef pick served with fresh bread

D E S S E R T

B L U E  M A G N O L I A

C O C K T A I L

gulf shrimp sauteed with garlic and butter served with rosemary mashed potatoes and
grand munear carrots 

S e a s o n a l  N e w  O r l e a n s  S t y l e  B r e a d  P u d d i n g  

crab meat salad served over a bed of mixed greens served house dressing and avocado 

E N T R E E

seasonal bread pudding served with a bourbon cream glaze 



A P P E T I Z E R

S T A R T E R

C r u d i t é  b o a r d   

T H E  S O U T H E R N  C O W B O Y

B e e f  T e n d e r l o i n  

S e a s o n a l  B u t t e r  B o a r d

J u m b o  L u m p  C r a b  C a k e  

O l d  F a s h i o n e d
D i r t y  M a r t i n i

 sliced raw vegetables served with hummus and galric aioli

savory or sweet chef pick served with fresh bread

D E S S E R T

B L U E  M A G N O L I A

C O C K T A I L

served with a parmesan wine cream sauce, white cheddar horseradish whipped
potato, and french style green beans

C r e a m  B r û l é e  

served with house-made remoulade over a bed of arugula 

E N T R E E

custard topped with caramelized sugar and fresh berries



I N - H O M E  D I N I N G  N E E D  T O  K N O W  
From when our team arrives to our first course please be aware that it may take 30-minutes or more.
This depends on where in the home the kitchen is located, if there is an elevator or several
staircases. We ask that you are patient as we are bringing restaurant dining straight to you, and there
is a lot we bring to make your night delicious. We will mention what each menu item of the night is
and the process of each course.

H O W  L O N G  D O E S  O U R  D I N I N G  E X P E R I E N C E  L A S T ?  

The duration of each experience is different for every menu and the guest counts you will be
having that evening. Please allow anywhere from 2.5 hours for smaller groups (less than 12), and
up to 4 hours for larger group sizes (larger than 15). Keep in mind, this is from the moment our
team arrives to when our team leaves. 

 W H A T  I F  I  N E E D  T O  C A N C E L ?  

We ask that when you schedule your in-home dining experience wh you know your party size and
the date. We do not offer a refund for in-home dining, but we would be more than happy to
reschedule your day and time with no additional fee. Cancellation of any catering event will not
receive their initial deposit.  We would be more than happy to reschedule at no additional cost. If you
are uncertain of your group size, we always suggest that you reserve your experience with a lower
guest count. You can add more guests up to 48 hours prior to your in-home dining experience. 

I F  O N E  O F  O U R  G U E S T S  C A N N O T  M A K E  I T ?

We ask that before you schedule your in-home dining experience you secure your guest count. We
know that life happens and things change. We do not offer a refund if someone in your party cancels
or does not show up. 

W H A T  Y O U  W I L L  N E E D  T O  D O  P R I O R  T O  O U R  A R R I V A L ?

We ask that the dishwasher, sink, kitchen island, and all trash bins be empty and clean for our team
to use. If our team has to spend time cleaning up the sink or placing dishes away from the
dishwasher there is a $175.00 fee that will be applied. Our team will leave your space clean and
tidy with the dishwasher running. 

Our chef and team will arrive between 1 to 2 hours before your event start time. The event start time
is confirmed at the time of booking. Exact details will be confirmed 24 hours prior to your event, with

a courtesy text reminder.  

 W H A T  T I M E  D O E S  O U R  T E A M  A R R I V E ?  



I N - H O M E  D I N I N G  N E E D  T O  K N O W
C O N T I N U E D  

C A N  I  M O D I F Y  M Y  E V E N T  D E T A I L S  A F T E R  B O O K I N G ?  

Of course! Details do not need to be finalized until the final deposit is due. Seven days before the
event we will ask for a finalized ROS (run of show) timeline so that our team can plan accordingly. For
any modifications within 7 days of an event, please contact us directly.

C A N  I  C O N T A C T  M Y  C H E F  O R  S E R V I C E  P R O V I D E R ?

Absolutely! We love communicating with our customers, we prefer that if you have any questions pick
up the phone and give us a call. Please note that emails may take anywhere from 24 to 48 hours. 

C O U R T E S Y  A N D  R E S P E C T F U L N E S S

Please be advised that we reserve the right to terminate services in the event that our team members
are subject to uncourteous or unprofessional treatment. In such event, no portion of your order will be
refunded. We ask that you allow our team to perform our duties without any interruptions or
micromanaging. Please treat our Chef, and staff with the utmost respect as they are professionals,
and know exactly what needs to be done to make your night deliciously beautiful.  


