JAMBALAYA & CO.

985-960-2897

 

 Jambalaya & Co. has a fully stocked mobile kitchen that can handle all of your food service needs for any special event of any size or venue.

 
 We offer D J services with over 750,000 songs from the 1920’s to today’s music with a wide variety in between.  If we don’t have your favorite songs we will get them.

 
 We can provide a complete beverage service for you.

 
 Jambalaya and Co. can also provide you with your favorite prepared main dishes, sides, and desserts.  All you do is heat, serve, and enjoy.

 
 Give us a call and let us help you 

with your special event?

 
[image: image1.jpg]www.jambalayaco.com
985.960.2897
Slidell, Louisiana





JAMBALAYA & CO.

Let us come Pass a Good Time with You.

Ph# 985-960-2897   SLIDELL, LOUISIANA

Burt.Kemp@JambalayaCo.com www.JambalayaCo.com
We specialize in Crawfish Boils, Shrimp Boils, Fish Fries, Cochon de Lait, and Bar-B-Ques for your Family, Business, Social Organization, Church, and School. We come to your location to do your Special Event and prepare your food.
We can also supply music for your special event with over 8,500 songs and growing.
HEY, WE’RE NOT JUST THE BEST 

CAJUN JAMBALAYA!!

	HORS D’OEUVRES:

	ALLIGATOR SAUSAGE

	ARTICHOKE BALLS-CAJUN BREATH MINTS

	BACON WRAPPED SHRIMP-CAJUN ANGELS

	BAKED STUFFED BRIE

	BOUDIN BALLS, FRIED

	BUFFALO-STYLE CHICKEN WINGS

	CAJUN ANDOUILLE & SMOKED SAUSAGE

	CAJUN CHICKEN TENDERS

	CAJUN DEVILED EGGS

	CAJUN KISSES

	CAJUN SEAFOOD STUFFED MUSHROOMS

	CHARBROILED OYSTERS

	CHEESE TRAY (ASSORTED CHEESES)

	CRAB CLAWS (FRIED OR MARINATED)

	CRAB MEAT &/OR SHRIMP MARTINI

	CRAWFISH BEIGNETS

	CRAWFISH MEAT PIES

	DEVILED CRAB MEAT EGGS

	FINGER SANDWICHES (OVER STUFFED)

	FRIED CATFISH NUGGETS

	FRIED CHICKEN DRUMMETTES

	FRIED GREEN TOMATOES W/KUM-BACK SAUCE

	FRUIT TRAYS & VEGGIE TRAYS

	GUACAMOLE EGGS

	JALAPENO POPPERS FRIED OR GRILLED

	MINI MUFFULETTA

	MINI QUICHE ASSORTED

	NEW POTATOES STUFFED W/CRAB MEAT

	OYSTERS IN A BLANKET-ANGELS ON HORSEBACK

	OYSTER PATTIES

	RELISH  &/OR COLD CUT TRAY

	SAUSAGE CHEESE BALLS

	SHRIMP (BOILED WITH COCKTAIL SAUCE)

	SHRIMP-STUFFED ARTICHOKE HEARTS

	SPICY JALAPENO CHEESY SHRIMP

	SWEET & SPICY MEATBALLS OR WEINEES

	

	DIPS:

	CRABMEAT MORNAY

	CRAWFISH DIP (HOT or COLD)

	CRAB, CRAWFISH, OR SHRIMP MADELINE DIP

	CREOLE MANGO SALSA

	FIVE LAYER MEXICAN BEAN DIP

	JALAPENO CRAB DIP

	LUMP CRAB MEAT & ARTICHOKE DIP

	SHRIMP &/OR CRAB MEAT MOLD

	SPICEY SPINACH & ARTICHOKE DIP

	

	

	

	SOUPS & GUMBOS:

	ARTICHOKE & BLUE CHEESE BISQUE

	CHICKEN & SMOKED SAUSAGE GUMBO

	CRAB & CORN BISQUE

	OYSTER & ARTICHOKE BISQUE

	SEAFOOD GUMBO

	TORTILLA SOUP

	TURKEY & ANDOUILLE GUMBO

	TURTLE SOUP

	

	ENTREES:

	ALLIGATOR SAUCE PIQUANT

	BABY BACK RIBS

	BAR-B-QUE SHRIMP

	BEEF TENDERLOIN, FILLET

	BOILED CRABS

	BOILED CRAWFISH

	BOILED LOBSTER

	BOILED SHRIMP

	BOURBON STREET CHICKEN

	BRISKET STUFFED WITH CRAWFISH DRESSING

	CAJUN CHICKEN & SAUSAGE JAMBALAYA

	CAJUN CHICKEN PASTA

	CAJUN GRILLED CHICKEN BREAST

	CHICKEN CORDON BLEU

	CHICKEN MARSALA

	CRAB CAKES

	CRAWFISH ETOUFEE’

	CRAWFISH PASTA

	COCHON de LAIT

	DRUNKEN CHICKEN

	FRIED CATFISH

	FRIED CHICKEN

	FRIED OYSTERS

	FRIED SHRIMP

	FRIED SOFT SHELL CRAB

	FRIED TURKEY

	GRILLED TUNA

	GRILLED BLACKENED PORK LOIN

	GRITS & GRILLADES

	LASAGNA (VEGGIE ALSO)

	MARDI GRAS VEGGIE PASTA

	MARDI GRAS SHRIMP SCAMPI PASTA

	MEDITERRANEAN CHICKEN & SHRIMP PASTA

	MUSTARD & HERB CRUSTED BEEF TENDERLOIN

	PRIME RIB

	ROASTED STUFFED PORK LOIN

	SEAFOOD PASTA

	SHRIMP CREOLE

	SHRIMP PASTA

	SHRIMP SCAMPI

	SMOKED BOSTON BUTT

	ENTREES:

	SMOKED BRISKET

	SMOKED CHICKEN

	SMOKED HAM

	SMOKED RIBS

	SMOKED TURKEY

	STUFFED CHICKEN BREAST (ASSORTED)

	TURKEY TETRAZZINI

	TURTLE SAUCE PIQUANT

	VEAL MARSALA

	VEAL PARMESAN

	

	SALADS & SIDES:

	BAKED &/OR SWEET POTATO BAR

	BLACK POT BEANS

	BROCCOLI &/OR CAULIFLOWER CASSEROLE

	CAESAR SALAD

	CANDIED YAMS

	CHEESY MAC

	CORN CASSEROLE

	CREAMY CREOLE COLE SLAW

	DIRTY RICE

	FRENCH FRIES

	FRIED ONION RINGS

	GARLIC (ROASTED) SMASHED POTATOES

	GREEN BEAN BUNDLES

	GREEN BEAN CASSEROLE or ALMONDINE

	CAJUN HUSH PUPPIES

	LOUISIANA BAKED POTATO SALAD

	OYSTER &/OR CORNBREAD DRESSING

	OYSTER ROCKEFELLER CASSEROLE

	SPINACH & ARTICHOKE CASSEROLE

	SPINACH MADELINE

	SWEET POTATO CASSEROLE

	SWEET SOUL SUCCOTASH

	WILD RICE & PECAN CASSEROLE

	

	DESSERTS:

	BANANAS FOSTER

	BREAD PUDDING WITH CHOICE OF SAUCES

	DOUBLE CHOCOLATE BROWNIES

	CAJUN PARLINE FUDGE BITES

	CHERRIES JUBILEE

	CHEESE CAKE &/OR CHEESE CAKE BITES

	DOUBLE LAYER CHOCOLATE PIE

	KEY LIME PIE

	LEMON BARS

	COBBLER:APPLE, PEACH, OR PECAN

	PECAN PIE

	SWEET POTATO PIE

	

	

	

	

	Cajun Catfish Fry

	Fried Catfish

	Cajun Hush Puppies

	French Fries

	Creamy Creole Cole Slaw or Louisiana Potato Salad

	French Bread

	Dessert: Brownies, Lemon Bars, or Cobbler

	Based on 50 or more people $12.50 per person

	

	BBQ

	Smoked Brisket, Pulled Pork, or Pork Spare Ribs (for Ribs add $1.00 to per person amount)

	Smoked Chicken

	Creamy Creole Cole Slaw or Louisiana Potato Salad

	Black Pot Baked Beans

	French Bread

	Dessert: Brownies, Lemon Bars, or Cobbler

	Based on 50 or more people $12.00 per person

	

	Jambalaya Lunch

	Cajun Chicken Jambalaya

	Creamy Creole Cole Slaw or Louisiana Potato Salad

	French Bread

	Dessert: Brownies, Lemon Bars, or Cobbler

	Based on 50 or more people $8.00 per person

	

	Cochon de Lait

	Smoked Pig

	Smoked Boston Butt

	Cajun Chicken Jambalaya

	Black Pot Baked Beans

	Creamy Creole Cole Slaw or Louisiana Potato Salad

	French Bread

	Dessert: Brownies, Lemon Bars, or Cobbler

	Based on 50 or more people $17.00 per person with the whole pig

	Based on 50 or more people $13.00 per person without the whole pig

	

	Buffet Lunch

	Chicken Dijon

	Bronzed Catfish

	Green Bean Bundles

	Wild Rice Casserole

	Spinach Salad

	French Bread

	Dessert: Brownies, Lemon Bars, or Cobbler

	Based on 50 or more people $13.50 per person


Above pricing based on cooking and serving on site. August 2010
