


e’re thrilled you’re considering NOLA Southern
Grill for your special celebration! Our Lagniappe
Room is the perfect space for showers of all kind
—whether you're toasting a bride-to-be, celebrating
a new arrival, or gathering with loved ones.

At NOLA Southern Grill, we believe in serving up more than
just incredible food—we create unforgettable experiences
with warm hospitality, delicious Southern flavors, and
seamless service. Our catering team is here to handle every
detail, so you can relax and enjoy the moment.

This guide covers our package options, add-ons, and
everything you need for an effortless and memorable event.
If you have any questions, we’re here to help!

We can’t wait to host your celebration—Ilet’s make it
unforgettable!

— The NOLA Southern Grill Catering Team
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PACKAGE ’

20 people minimum

STARTERS

Choice of 1:
Ceasar Salad

Mixed Green Salad
Strawberry Spinach Salad
Fresh Vegetable Crudité

(All served with assorted dressings)

COLD SELECTIONS

Choice of 2:
Fruit Display
Assorted Fruit & Cheese Display
Assorted Cheese Display
Fancy Deviled Eggs
Assorted Finger Sandwiches

HOT SELECTIONS

Choice of 1:
Spinach and Artichoke Dip
Honey BBQ Meatballs
Blackened Chicken Skewers
Chicken & Andouille Gumbo
Cajun Chicken Pasta
BBQ Pulled Pork Sliders

*Add any of the above additional items*
for $2.00 per people
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PACKAGE

20 people minimum

STARTERS

Choice of 1:
Ceasar Salad
Mixed Green Salad
Strawberry Spinach Salad
Fresh Vegetable Crudité

(All served with assorted dressings)

COLD SELECTIONS

Choice of 2:
Fruit Display
Assorted Fruit & Cheese Display
Assorted Cheese Display
Fancy Deviled Eggs
Assorted Finger Sandwiches
Miniature Muffulettas
Smoked Salmon Display

HO'T SELLECTIONS

Choice of 2:
Spinach and Artichoke Dip
Seafood Gumbo
Chicken & Sausage Jambalaya
Shrimp Alfredo
Cajun Chicken Pasta
Roast Beef Debris Sliders Station
Fried Catfish Sliders Station

*Add any of the above additional items™
for $2.00 per people
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STATIONS

CARVING STATION

Additional $4 per person

Choose 1:

Roasted Round of Beef served with
Horseradish Cream

Honey Glazed Ham

Glazed Pork Tenderloin

Roasted Turkey Breast

(All served with Assorted Pistolettes and
Appropriate Condiments)

MIMOSA BAR

Additional $6 per person
Assortment of 3-Juices to build your
own Champagne Cocktail along with
Fresh Fruit to Garnish your Creation

POTATO BAR

Additional $2 per person

Build your own Mashed Potatoes
Served with Butter, Cheese, Sour
Cream, Bacon, Chives

served in a Martini Glass

SCOOPED CHEESECAKE STATION

Additional $3 per person

BANANA FOSTER STATION

Additional $3 per person
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TAXES & SERVICE CHARGES

All prices are subject to a 20% Service Charge and Sales Tax.

ROOM RENTAL & OTHER FEES

A $150 room rental fee applies for events in The Nola Lagniappe Room. This includes white linens,

room setup, plates, silverware, chafing dishes, and 3 hours of event time.

DEPOSIT PROCEDURES

A deposit of 20% or $250 (whichever is greater) is due within 10 days to confirm your event.

Deposits are non-transferable. Final guest count is required 14 days prior; total estimated cost,
including service charge and tax, is due at that time. Accepted payments: personal/cashier’s/bank
checks, major credit cards, or cash. Checks payable to NOLA Southern Grill. Any cost exceeding
the estimate is due at event end; unpaid balances incur a 19% finance charge. Credit card payments
are subject to a 3% convenience fee.

GUARANTEE

A final attendance guarantee is required 14 days prior to your event and cannot be reduced

afterward. If no guarantee is received, the contracted guest count will be used for billing. Include
any entertainment personnel, photographers, or officiants who will consume food /beverages in your
final count.

CHILDREN /7 YOUNG ADULT PRICING

Children 12 and under are half-price for buffet items; children under 3 are complimentary. For bar

packages, a portion of the cost may be deducted for guests under 21, at caterer’s discretion.

LEFTOVER FOOD

In accordance with appropriate Health Codes, caterer reserves the right to discard any leftover food

items, after the agreed upon event timetable, where there is a reasonable risk for foodborne illness to
ocCur.
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