
Delicious Fresh made Entrees

Chicken & Andouille Gumbo
Chicken, Andouille Sausage and the “Cajun Trinity” of seasonings in a Classic New Orleans Gumbo

Chicken Penne Pasta
Creamy Alfredo sauce with oven baked chicken breasts served over penne pasta and topped with a 
blend of Italian Cheeses

Jambalaya
New Orleans traditional style jambalaya made with a quartet of meats with blend of Creole seasonings

Hand Passed Hors d’oeuvres
Chicken Tenders
Homestyle battered choice white meat

Fish Tenders
Crispy filets of Fish served with onion rings

Chicken Quesadilla
Slow cooked Chicken breast simmered in an array of traditional Mexican seasoning then spread be-
tween flour tortillas and topped with a blend of cheddar and white queso

Crawfish Pies
Crispy fillo shells filled with a crawfish dressing and topped with mozzarella cheese, then baked to 
perfection

Gulf Shrimp
Succulent fried shrimp

Spring Rolls with Sweet Chili Chicken
Vegetables and pork combined with Asian flavors in a crispy roll served with our fried chicken tenders 
in our sweet chili glaze

Spinach and Artichoke Bread
A Royal blend of creamy Spinach, Artichoke, and cheese, baked on fresh pita bread

Bacon Wrapped Artichoke
Fresh artichoke hearts wrapped in center-cut, Applewood Smoked Bacon oven baked and sprinkled 
with parmesan cheese
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Carving Station                      
                 

Prime Beef Roast
Broiled tender prime beef roast carved by one of our staff members, complimented with a roasted veg-
etable au jus
                                     
Chocolate Fountain Station                                       
Chocolate Fountain
A Trinity Chocolatier will prepare fresh strawberries dipped in chocolate
                                    

Beverages                                       

Open Bar
Fully stocked with well liquors, liqueurs, mixers, beer, wine, champagne, soft drinks, sweet tea, and 
water
                                    
                                                                                                                                                                                                                                                        

Husband & Wife Dinner                                        

Filet Mignon with Seafood Pasta
Individual filet mignons perfectly cooked to your preference served with vegetables and a seasonal 
seafood penne pasta in a light scampi sauce
                                     

PRICING

3 hour event

Tax is 9.75%

Ceremony (additional 30 minutes) $400.00

Deposit to reserve date is $600.00 Monthly payments of $400.00 

Remaining balance is due 30 days prior to event

Menu is served buffet style as well as hand passed hors d’ oeuvres by our professional staff in tuxedos

Security Provided

Remember the Past Celebrate the Present & Anticipate the Future!
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