CATERING

Thank you for considering Carrie Lou’s Catering for your special event!

Mission Statement

We cook with heart, serve with soul, and follow God’s purpose in every dish we create,
delivering memorable culinary experiences while adding a personalized touch and giving back to
the community through charitable efforts supporting seniors.

Vision Statement

To become the premier catering service in Fort Worth, known for outstanding cuisine,
meaningful community impact, and unforgettable dining experiences that reflect excellence,
warmth, and purpose.

Large or small, we love to cater it alll
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CATERING

Full-Service Enhancements at Carrie Lou’s Catering

Event Planning  Coordination

We provide thoughtful, hands-on coordination to ensure your event flows with ease. From
timeline management to vendor communication and on-site supervision, our team supports every
detail so you can stay present and enjoy the moment.

Professional Staffing

Our polished service team includes experienced servers, attendants, and bartenders who embody
warmth, hospitality, and professionalism. Every guest is cared for with grace and genuine
attentiveness.

Event Rentals < Setup

We offer access to premium rentals including tables, chairs, linens, dinnerware, glassware, and
serving displays. Our team handles setup and breakdown, creating a seamless, elevated
experience from start to finish.

Décor &L Styling

From elegant tablescapes to themed accents, we help bring your vision to life with refined décor
options. Whether you prefer classic, modern, rustic, or luxe, we curate details that complement
your menu and event style.

Venue Assistance

We assist with venue recommendations, layout planning, and coordination with your chosen
location. Our experience with local venues allows us to guide you toward spaces that match your
event’s size, style, and atmosphere.

Entertainment Coordination

For clients seeking a complete event experience, we can connect you with trusted DJs,
musicians, emcees, and performers who enhance the ambiance and energy of your celebration.
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CATERING

Photography L Videography Referrals

We partner with talented professionals who capture your event with artistry and care. Whether
you need candid coverage, portraits, or highlight reels, we help you find the right creative fit.

Floral & Centerpiece Design

Custom floral arrangements and table centerpieces are available to elevate your décor. From
simple greenery to lush, statement pieces, we tailor designs to your theme and color palette.

Transportation & Guest Services

We can assist with valet services, shuttle coordination, and other guest-focused amenities to
ensure smooth arrivals and departures.
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CAUERING

Appetizer Selections
Priced per dozen unless noted otherwise

Brochettes & Kabobs

Caprese Brochettes — $24 per dozen
Antipasto Skewers — $28 per dozen
Grilled Chicken Kabobs — $30 per dozen

Steakhouse Kabobs — 336 per dozen
Wraps, Rolls T Pinwheels

Turkey & Spinach Pinwheels — $22 per dozen
Italian Deli Pinwheels — 324 per dozen
Chicken Caesar Wrap Bites — $26 per dozen

Veggie Hummus Roll-Ups — $20 per dozen
Petite Sandwiches T Sliders

Mini Croissant Sandwiches — 332 per dozen
Petite Brioche Sliders — 336 per dozen

Cucumber Tea Sandwiches — $20 per dozen

Elegant Bites

Stuffed Cherry Tomatoes — 318 per dozen
Deviled Eggs Trio — 318 per dozen
Spinach & Artichoke Tartlets — 322 per dozen

Shrimp Cocktail Shooters — $42 per dozen
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CAUERING

Grazing & Boards

Charcuterie Cups — $8 each (12 minimum)
Fruit & Cheese Skewers — 324 per dozen

Mediterranean Cups — $7 each (12 minimum).

Add-On Stations

Perfect enhancements to any appetizer or cocktail package
Warm Dip & Crostini Station
$6 per person | 25 guest minimum
Spinach & artichoke dip
Roasted red pepper hummus

Whipped feta with herbs

Served with crostini, pita, and fresh vegetables
Mini Slider Station
$8 per person | 25 guest minimum
Petite brioche sliders: pulled pork, brisket, or chicken salad

Topped with pickles and house sauces

Street Taco Station

$10 per person | 30 guests minimum
Chicken or beef

Warm tortillas, Pico, shredded lettuce, cheese, crema, salsa

Add shrimp tacos +83 per person
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Loaded Mashed Potato Bar
$7 per person | 25 guest minimum
Creamy mashed potatoes

Toppings: bacon, cheddar, chives, sour cream, butter, roasted corn, sautéed mushrooms
Charcuterie &I Grazing Station Upgrade
$12 per person | 30 guest minimum

Artisan cheeses, cured meats, fruit, nuts, dips, crackers, breads

Styled with greenery and height elements

Kids’ Appetizer Package

Designed for younger guests with fun, familiar flavors
Minimum 20 Kids
$10 per child

Includes:
Mini turkey & cheese roll-ups
Fresh fruit skewers
Mini croissant PB&J or ham & cheese
Veggie cups with ranch

Add mini dessert bites +$2 per child
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Corporate Appetizer Packages
Perfect for meetings, open houses, networking events, and corporate receptions
Corporate Lite Bites Package

Minimum 20 guests
$12 per person

Choose 3 appetizer selections
Disposable service ware included

Ideal for meetings and casual gatherings

Corporate Networking Package

Minimum 25 guests
$16 per person

Choose 4 appetizer selections
Includes fruit & cheese platter

Professional buffet setup

Executive Reception Package

Minimum 30 guests
$22 per person

Choose 5 appetizer selections
Includes 1 premium item
Upgraded presentation with greenery and risers

Add beverage service packages upon request
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Breakfast Menu Pricing

At Carrie Lou's, breakfast enthusiasts consider it the favorite meal of the day. You can enjoy it for breakfast,

lunch, or dinner, depending on your preference.

Meat Options (priced per person unless noted)

Link Sausage — $3.25 pp
Patty Sausage — $3.25 pp
Blueberry Sausage — $3.50 pp
Turkey Sausage — $3.50 pp
Sausage Gravy — $2.75 pp
Turkey Patties — $3.50 pp
Hickory Smoked Bacon — $3.75 pp
Maple Bacon — $3.95 pp
Spicy Bacon — $3.95 pp
Smoked Sausage w/ Peppers & Onions — $4.25 pp
Beef Smoked Sausage — $4.50 pp
Original Fried Chicken Wings — $12 per dozen
True Smoked Out Wings (no sauce) — $14 per dozen
Little Beef & Original Smokies — $10 per dozen
Grilled Ham — $3.75 pp
Smoked Turkey — $4.25 pp
Chorizo — $3.50 pp

Salmon Croquette — $4.75 pp
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Breakfast Egg Options (priced per person)
Fluffy Soft Scrambled — $2.75 pp
Soft Scrambled w/ Peppers, Onions & Cheese — $3.50 pp
Soft Scrambled w/ Cheese — $3.25 pp
Meat Scrambled Eggs — $4.25 pp
Fried Eggs / Over-Easy Eggs — $3.00 pp
Egg Enchiladas — $4.50 pp

Breakfast Sides (priced per person unless noted)

Buttered Grits — $2.50 pp
Cheese Grits — $2.95 pp
Soft Oatmeal — $2.75 pp
Original Pancakes — $3.50 pp
Cinnamon Pancakes — $3.75 pp
Crusty Soft Waffles — $4.00 pp
Shredded Hash Browns — $2.75 pp
Hashbrown Casserole — $3.50 pp
Diced Potatoes — $2.75 pp
Homestyle Potatoes — $3.00 pp
Fresh Cut Fruit — $4.25 pp
Mimosa Fruit Salad — $4.75 pp
Vanilla Almond Yogurt w/ Granola — $4.25 pp
Old-Fashioned French Texas Toast w/ Blueberries & Powdered Sugar — $4.50 pp
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Breakfast Bread Options (priced per person unless noted)

Chocolate Croissants — $3.75 pp
Small Buttered Croissants — $2.50 pp
Large Buttered Croissants — $3.25 pp

Buttery Biscuits — $2.25 pp
Savory Herb Biscuits — $2.50 pp
Cheddar Biscuits — $2.75 pp
Jalaperio Cheddar Biscuits — $2.95 pp
Muffins (assorted flavors) — $2.75 pp
Texas Toast — $2.00 pp
Donuts — $2.25 pp
Scones — $3.25 pp
French Toast — $3.75 pp
Flour Tortillas — $1.50 pp
Pita Bread — $1.75 pp

Cinnamon Rolls — $3.50 pp
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Breakfast PacRages

(Minimum of 25 guests, unless alternative arrangements have been discussed with the Chef)
. ) .
Carrie Lou s Catering

“LCarge or small, we love to caterit all.”

Classic Breakfast Package — $14.95 per person

Fluffy Soft Scrambled Eggs
Link or Patty Sausage
Homestyle Potatoes or Shredded Hash Browns
Buttery Biscuits or Texas Toast
Fresh Cut Fruit
Includes butter, jams & condiments

Southern Comfort Breakfast — $17.95 per person

Soft Scrambled Eggs with Cheese
Hickory Smoked Bacon or Turkey Sausage
Cheese Grits or Hashbrown Casserole
Old-Fashioned French Texas Toast with Blueberries
Fresh Cut Fruit or Mimosa Fruit Salad

Deluxe Breakfast Buffet — $21.95 per person

Soft Scrambled Eggs with Peppers, Onions & Cheese
Choice of Two Meats: Bacon, Sausage, Turkey Patties, Smoked Sausage
Crusty Soft Waffles or Cinnamon Pancakes
Homestyle Potatoes
Fresh Cut Fruit
Vanilla Almond Yogurt with Granola
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Premium Chef’s Breakfast Experience — $26.95 per person

Meat Scrambled Eggs or Egg Enchiladas
Choice of Two Premium Meats: Salmon Croquettes, Beef Smoked Sausage, True Smoked Out
Wings
Hashbrown Casserole
Crusty Soft Waffles with Toppings
Mimosa Fruit Salad
Assorted Breakfast Breads

Brunch Packages

(Minimum 25 guests)
Classic Brunch — $22.95 pp
Eggs, Bacon or Sausage, Waffles or Pancakes, Potatoes, Fruit, Biscuits

Southern Brunch — $27.95 pp

Meat, Eggs, Fried Wings or Smoked Sausage, French Texas Toast,

Hashbrown Casserole, Fruit, Pastries

Premium Brunch — $32.95 pp

Egg Enchiladas or Meat Eggs, Two Premium Meats, Chicken & Walffles, Hashbrown Casserole,
Yogurt, Fruit Display, Breads

Kids Breakfast Packages
Kids Morning Favorites — $9.95 per child
Mini Pancakes or Walffles, Eggs, Sausage or Bacon, Fruit Cup, Muffin/Donut, Juice or Milk
Kids Brunch Box — $11.95 per child
Breakfast Sandwich, Fruit Cup, Muffin, Yogurt, Juice
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Premium _Add-ons
Chef-Attended Stations

Omelet Station — $6.95 pp
Waffle Station — $5.95 pp
Carving Station — 87.95 pp

Specialty Enhancements

Smoked Salmon Display — $85
Charcuterie Breakfast Board — $95

Gourmet Pastries — $4.95 pp
Coffee Syrup Bar — $2.50 pp

Event Enhancements

Linen Upgrades — priced per event
Floral Centerpieces — priced per design
Table Décor Setup — starting at $55

Breakfast Beverage Packages

Standard — $3.95 pp
Coffee, Hot Tea, Orange Juice, Water
Deluxe — $5.95 pp
Coffee, Tea, Juices, Infused Water, Sweet/Unsweet Tea
Premium — $8.95 pp
Gourmet Coffee Bar, Fresh Juices, Infused Water, Teas
Mimosa Bar — $6.95 pp

Champagne + Juices + Fresh Fruit Garnishes
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Entrées

All entrée selections include two hot sides and one bread option.
Additional hot sides may be added for 33.00 per person.
Cold salads may be added for an additional charge or substituted for one hot side.
Pricing is per guest.

Cold Salad Selections

Garden Salad — $2.00 pp

Iceberg & romaine * Tomatoes * Carrots * Cucumbers

Caesar Salad — $2.00 pp
Romaine * Parmesan * Herb croutons

Spinach Salad — $2.50 pp
Fresh spinach » Cheddar * Boiled eggs * Mushrooms

Caprese Tomato Salad — $3.00 pp
Tomatoes * Red onions * Fresh mozzarella * Basil

BLT Salad — $3.00 pp
Hickory-smoked bacon « Romaine * Roma tomatoes

Pasta Salad — $2.50 pp
Rotini or orzo * Bell peppers * Red onions * Tomatoes * Carrots * Cucumbers * Creamy Italian
dressing

Holiday Salad Collection — $3.00 pp
Cranberry Winter  Orange & Almond * Romaine & Radicchio * Pear & Smoked Blue Cheese
with Candied Pecans
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Chicken Entrées — $17.00 pp

(bone-in or boneless)

Spicy Italian Chicken (or regular)
Applewood Smoked Chicken
Pan-Seared Roasted Garlic Chicken
Parmesan Crusted Chicken
Ole’ Fashioned Chicken
Lemon Peppered Chicken
Honey-Glazed Grilled Chicken
Sweet Chili Chicken

Pork <l Beef Entrées

Spicy Grilled Beef Strip Steak
6oz—$18pp*120z— $24 pp

Lemon Pepper Steak — $18 pp
Braised Red Wine Brisket — 318 pp
Spoon-Fed Smoked Brisket — 318 pp
Grilled Flank Steak w/ Peppers & Onions — $18 pp
Carved Inside Round Beef — 319 pp
Cajun Shrimp-Stuffed Pork Loin — $18 pp
Roasted Garlic Herb Pork Loin — $18 pp
Fire-Grilled Pork Loin Chop — $17 pp

Traditional Pot Roast — $17 pp
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Holiday Entrées

Carved Roasted Traditional Turkey — $18 pp
Carved Honey-Glazed or Smoked Ham — 817 pp
Pecan Crusted Chicken — $17 pp
Pan-Seared Chicken Breast w/ Rosemary & Roasted Red Pepper — 318 pp
Carved Herb-Roasted Turkey — $18 pp
Bourbon-Glazed Pot Roast — $18 pp
Vodka Orange Roasted Turkey — $18 pp

Pineapple-Glazed Ham — $18 pp

Pasta Dishes

Chicken or Vegetable Penne w/ Vodka Sauce — 318 pp
Roasted Chicken & Vegetables w/ Risotto — $19 pp
Basil Pesto Chicken Pasta — $18 pp
Chicken Marsala — $18 pp
Chicken Scaloppini — $18 pp
Baked Ziti w/ Italian Sausage & Red Oregano Sauce — 318 pp
Baked Shrimp Scampi w/ Roasted Tomato Cream — 319 pp
Tortellini w/ Grilled Herb Pork, Spinach & Mushroom — $19 pp
Tomato Basil Chicken Pasta — $18 pp
Chicken Fettuccini Alfredo — $18 pp
Pasta Carbonara — $18 pp
Chicken Parmesan — $18 pp
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Tex-Mex Entrées

Beef, Chicken, or Turkey Hand-Rolled Enchiladas — 318 pp
Pork, Chicken, or Beef Tamales — 317 pp
Chicken or Pork Pozole — $18 pp
Beef Fajitas w/ Peppers & Onions — $19 pp
Chicken Fajitas w/ Peppers & Onions — $18 pp
Carne Asada Skirt Steak w/ Chimichurri — 319 pp
Grilled Cumin Chicken w/ Sour Cream Sauce — $18 pp
Baja Bacon-Wrapped Shrimp — 319 pp

Nacho Bar (Beef, Chicken, or Turkey) — $18 pp

Taco Bar (2 meats, 2 sides, fixings, tortillas) — $17 pp

Spinach & Mushroom Enchiladas w/ Tomatillo Sauce — $18 pp

Holiday Sides

Cornbread Dressing w/ Fresh Cranberry Sauce
Thyme & Rosemary Stuffing
Glazed Yams w/ Marshmallow Cream & Pecans
Basil Candied Sweet Potatoes
Au Gratin Potatoes
White Wine Braised Cabbage
Southern Greens

Green Bean Casserole
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Creamed Spinach
Whiskey-Glazed Baby Carrots

Hot Sides

Garlic/ Rosemary/ Creamy Old-Fashioned Mashed Potatoes
Glazed Sweet Potatoes
Au Gratin Potatoes
Garlic Mashed Potatoes
Lou's Creamy Mac-N-Cheez
Baked Macaroni & Cheese
Broccoli Mac & Cheese
Herb Rice / Rosemary Rice
Lou'’s Fresh Green Beans w/ Smoked Bacon
Steamed Broccoli
Buttered Roasted Cauliflower
Sautéed Mixed Vegetables
Glazed Baby Carrots
Spanish Rice
Borracha Beans
Cilantro Lime Rice
Black Beans
Refried Beans

Navy Beans w/ Smoked Turkey & Onion
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BBQ Menu
Cold Salads

Cucumber & Tomato * Broccoli * Pasta » Green Bean * Red-Skin Potato * Texas Mustard Potato
Coleslaw » Cucumber Dill

Entrées

Spoon-Fed Brisket » Mesquite Smoked Ribs * Smoked Chicken (mixed) * Smoked Sausage *
Bologna Log * Hickory Smoked Pork Loin * Texas Smoked Turkey

Sides

Lou's Baked Beans * Corn-on-the-Cob * Real Mac-N-Cheez * Ranch Style Beans * Roasted Corn
* Garlic Mashed Potatoes * Lou's Green Beans * Steamed Vegetables * Loaded Mashed Potatoes
* Confetti Corn « Homestyle Butter Beans * Navy Beans * Southern Black-Eyed Peas * Smoked
Ham * True Smoked

Texas Soul Food Menu

Starters (priced per dozen)
Southern Deviled Eggs — $15/dozen
Fried Green Tomatoes with Creole Aioli — $20/dozen
Mini Chicken & Walffle Bites with maple butter drizzle — $26/dozen
Smoked Sausage Bites with sweet-heat glaze — $22/dozen
Entrées (priced per guest, you may mix it up)

Southern Fried Chicken (white & dark mix) — 815/guest

Smothered Pork Chops with onion gravy — $17/guest

Texas-Style Meatloaf with traditional red sauce or brown glaze — $15/guest

Chicken Fried Steak with cream gravy — $18/guest
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Chicken Fried Chicken with Gravy-- 3818/ guest
Fried Catfish with Homemade Tartar Sauce— $18/guest
Slow-Braised Oxtails with rich brown gravy — 826/guest

BBQ Smoked Brisket (sliced) — $20/guest
Turkey Wings (smothered, roasted or smoked) — $16/guest
Smoked-Out BBQ Ribs -$18/Guests
Sides (choose two, additional sides +$3/guest)
Creamy Mac & Cheese
Greens with Smoked Turkey
Candied Yams
Green Beans with Garlic & Smoked Turkey
Mashed Potatoes with Gravy
Dirty Rice
Pinto Beans with Ham Hocks
Cornbread Dressing
Buttered Corn
White Rice or Seasoned Rice

Smothered Cabbage with smoked sauce & onion
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Desserts (priced per guest unless noted)

Peach Cobbler — $4/guest
Banana Pudding — $4/guest
Sweet Potato Pie — 34/guest
Bread Pudding with Vanilla Sauce — $4/guest
Mini Pound Cake Slices — $3/guest

7up Pound Cake -83/ guest

Cakes
Whole Bundt — 340
Half Bundt — $25
Loaf— 815
Full Sheet — $95
Half Sheet — $55
Quarter Sheet — $35

Flavors:

Lemon Glaze * Sock-1t-To-Me * Strawberry Cream * 7-Up Pound Cake * Carrot Cake Delight ¢
Strawberry Lemonade * Chocolate Melt Cake * Red Velvet « Pumpkin Spice

Cheesecakes

Slices — 33.00 pp
Texas Cheesecake (3" individual) — $4.00 pp
Whole Cheesecake — $40
Whole Cheesecake w/ Sauce — $60
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Pies
8" 820+ 10" — $30

Pumpkin * Lemon Cream ¢ Lemon Meringue * Apple * Peach  Blueberry * Sweet Potato * Lemon
Chess  Buttermilk Chess * Banana Pudding ¢ Texas Pecan ($45)

Cobblers

Full Pan — $60
Half Pan — $45
Loaf Pan — 325
Individual — $3 each
Peach * Apple » Mixed Berry * Strawberry ¢ Cherry * Blueberry

Breads — $0.20 each

White Rolls « Wheat Rolls
Buttery Cornbread « Jalaperio Cornbread
Garlic French Bread * Honey Butter Cornbread
Croissants

Drinks — $10 per gallon

Unsweet Texas Tea
Texas Sweet Tea
Zesty Lemonade

Raspberry Lemonade
Peach Tea
Razzberri Tea

Carrie Lou's Cool-Aid
Carrie Lou s Sacred Punch

Canned Sodas — $1.00 each
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@0{3({ LunCﬁeS (Minimum 10 guests)

Keeping Tradition Boxed Lunch — $12.95 per person

Choice of: Black Forest ham, smoked turkey, sliced grilled chicken, tuna salad, or chicken salad

Includes chips, pickle, and a cookie
Keeping Tradition Veggie Wrap Box Lunch — $11.95 per person
Fresh veggie wrap
Includes chips, pickle, and a cookie
Hype Veggie Wrap Box Lunch — $13.95 per person
Veggie wrap
Includes potato or pasta salad, fresh fruit cup, pickle, and a cookie

Deluxe Boxed Lunch — $14.95 per person

Choice of: Black Forest ham, smoked turkey, tuna salad, chicken salad, grilled chicken, Caesar
wrap, or veggie wrap

Includes potato or pasta salad, mixed fruit cup, pickle, and a cookie
Executive Boxed Lunch — $16.95 per person

Specialty sandwiches: Three-Layer Decker, Turkey Bacon Club Wrap, Smoked-Out Chicken, or
Sweet Chili Chicken Wrap

Includes mixed fruit, potato or pasta salad, pickle, and a cookie
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Baked Potato Bar Pricing Options
Option 1: Standard Pricing
Baked Potato Bar — $14.95 per person

Includes choice of potato, two meats, and a full toppings bar.

Option 2: Mid-Tier / Premium Feel
Baked Potato Bar — $16.95 per person

Includes choice of potato, two meats, full toppings bar, and upgraded presentation.

Option 3: Premium Event Pricing
Baked Potato Bar — $18.95 per person

Includes choice of potato, two meats, premium toppings, upgraded display, and service
enhancements.

What “Service Enhancements” Typically Means for a Baked Potato Bar
These can include:

Upgraded presentation
Elegant chafers, risers, decorative displays, themed décor, or premium serving vessels.

Additional staffing
A dedicated attendant to serve toppings, keep the station tidy, and assist guests.

Premium toppings or add-ons
Higher-end meats, specialty cheeses, gourmet sauces, or extra sides not included in the base price.

Custom signage
Menu cards, chalkboard labels, or branded signage that matches the event aesthetic.

Setup & breakdown upgrades
Enhanced layout design, faster turnaround, or more elaborate station styling.

Disposable or real-ware upgrades
Switching from basic disposables to premium disposables or real plates, bowls, and flatware.
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Seafood Appetizer Packages

Fresh, elegant, and perfect for elevated receptions

1. Coastal Classics Package

Minimum 25 guests
$22 per person
Includes:

Chilled shrimp cocktail shooters
Mini crab cake bites with lemon-dill aioli
Smoked salmon cucumber rounds

Old Bay-seasoned deviled eggs
Optional Add-Ons:
Add lobster dip with crostini +33 per person

Add seafood salad cups +32 per person

2. Gulf & Garden Package

Minimum 30 guests
$28 per person
Includes:

Blackened shrimp skewers
Mini tuna salad brioche sliders
Crab-stuffed cherry tomatoes

Citrus-herb salmon bites
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Presentation:

Styled with fresh citrus, greenery, and coastal accents

3. Luxe Seafood Reception Package

Minimum 35 guests
$36 per person
Includes:

Jumbo shrimp cocktail display
Mini crab cakes with remoulade
Smoked salmon crostini with capers & dill
Seared ahi tuna bites with sesame glaze

One premium selection included (choose below)
Premium Selections:

Lobster salad phyllo cups
Cajun butter shrimp skewers

Mini lobster rolls (+84 per person if added outside package)
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4. The Ocean Table Experience

Minimum 40 guest---$48 per person
A show-stopping seafood grazing display

Includes:
Chilled shrimp tower
Smoked salmon board with capers, onions, herbs, and artisan crackers
Crab claws (market availability)
Seafood dips: lobster, smoked salmon, and crab
Fresh fruit, cheeses, breads, and accompaniments
Enhancements:
Add oysters on the half shell (market price)

Add mini lobster rolls +85 per person

A La Carte Seafood Appetizers

Priced per dozen unless noted otherwise
Shrimp Cocktail Shooters — $42
Mini Crab Cakes — $38
Smoked Salmon Cucumber Rounds — 328
Lobster Salad Phyllo Cups — $44
Blackened Shrimp Skewers — 334
Seared Ahi Tuna Bites — $40
Mini Lobster Rolls — $48
Crab-Stuffed Tomatoes — 326
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Cajun Menu

From the Start (priced per dozen)

Garden Salad with Creole Ranch Dressing — $18/dozen
Mini Cornbread Muffins with Honey Butter — $15/dozen
Mini Crab Cakes with Cajun Remoulade — $32/dozen
Fried Green Tomatoes with Creole Aioli — $20/dozen
Shrimp & Grits Bites with Smoked Gouda — $30/dozen

Crawfish Beignets with Spicy Dipping Sauce — $28/dozen

Entrées (priced per guest)

Seafood Gumbo with Shrimp, Crab & Andouille Sausage — $18/guest

Chicken & Sausage Jambalaya — $16/guest

Blackened Catfish with Lemon Butter Sauce — $17/guest
Cajun-Spiced Beef Tenderloin with Creole Mustard Cream — $24/guest
Vegetarian Etouffée with Okra, Bell Peppers & Tomatoes — $15/guest
Cajun Fried Fish with Lemon Relish Tartar Sauce — $16/guest
Baked Fish with Pickled Tartar Sauce — $16/guest
Crawfish Etouffée — $19/guest
Smoked Cajun Sausage Pasta — $15/guest

Salmon Croquette — $16/guest
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On the Side

(choose two sides included; additional sides +$3/guest)
Red Beans & Rice
Corn Maque Choux (sweet corn sautéed with peppers & onions)
Collard Greens with Smoked Turkey
Glazed Sweet Potatoes
Steamed Green Beans with Garlic & Smoked Turkey
Creamy Mashed Sweet Potatoes
Garlic Mashed Potatoes

Dirty Rice

Cajun Dessert Menu

(priced per guest unless noted)

Bread Pudding with Vanilla Sauce — $4/guest
Bread Pudding with Bourbon Sauce — $5/guest
Mini King Cake Slices — $4/guest
Fresh Fruit Cup with Orange Zest — $3/guest
Beignets Dusted with Powdered Sugar — $15/dozen

Pecan Pralines — $18/dozen
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CATERING

Our Commitment

At Carrie Lou’s Catering, every dish is prepared with care, every
detail is intentional, and every event is an opportunity to serve
with heart, which touches your soul.

From intimate gatherings to grand celebrations, we are committed
to delivering elevated cuisine and impeccable service. Your event
deserves nothing less.

We can’t wait to help maRe your gathering truly special.

Blessings,

%ﬁg/ %&mﬁﬁ

Chef Carrie
Head Chef / Owner
682-200-9801

carrielouscaterings@amail.com

https://carriecaterings4u.wixsite.com/carrielous
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