
Have your 
party in

The French Quarter!

& SOUTHERN
COOKING

The 

French Quarter
Banquet Menu

Served in The French Quarter
Parties of 30 to 60 people.

We also offer 
offsite catering!

The 

French Quarter
Banquet Menu

Call today and book your party
772-225-3444

Ask for the Catering Manager

• Award winning food

• Full liquor bar with special

  drink pricing available

• Live music available

• Friendly and accommodating

  staff

• Custom Catering for any

  price range

Downtown Jensen Beach
1949 NE Jensen Beach Blvd.

Jensen Beach, FL 34957
772-225-3444



New Orleans Affair
Blackened chicken with bourbon peaches
and/or
Center cut grilled pork chops topped 
with burgundy mushrooms served with 
chef’s sides
(Choose 1 item or both)

Dixieland Delight
Chicken topped with crawfish etouffee
served with chef’s sides 
and/or
Blackened Catch of the day topped with 
a lobster cream sauce served with chef sides
(Choose 1 item or both)

French Quarter Royalty
Blackened or grilled Chicken topped 
with sautéed Portabello mushrooms, 
artichoke hearts, spinach, red and green 
peppers and onions in a spicy Bloody 
Mary sauce
and/or
Fresh catch sautéed in extra virgin olive 
oil, white wine, and lemon, tossed with 
marinated garlic tomatoes and spinach 
over penne pasta in a lite cream sauce
(Choose 1 item or both)
              
            Add soup or salad for  $1.95

Pulled Pork Dinner
Tender juicy smoked pulled pork served
with two sides and corn bread

Bourbon St. Turkey Dinner
Smoked turkey breast served with
homemade mashed potatoes, gravy and
a choice of two side with corn bread

Ribs and Chicken
Smoked Baby Back ribs and BBQ
chicken with two sides and corn bread

BBQ Chicken Dinner
Jumbo Smoked BBQ Chicken cut in
Quarters served with two sides and corn
bread

Ultimate BBQ Dinner
Pulled pork, Baby Back Ribs and
Smoked BBQ chicken quarters served
with two sides and corn bread

            HOMEMADE SIDES
                        (Per person)

Mac and Cheese
Home-style Baked Beans
Collard Greens
Mashed potatoes and Gravy 
Coleslaw

Crawfish Boil
Fresh crawfish tossed Andouille sausage,
corn on the cob, red potatoes and onions
in a Cajun spicy garlic sauce sprinkled
with old bay

Crawdaddy’s Famous
Low Country Boil
Fresh Crawfish, Shrimp, Andouille sausage,
corn on the cob, red potatoes, onions
and spices tossed in a spicy clam sauce

Ultimate Shellfish Boil
Snow crab pieces, clams, mussels, crawfish
and peel and eat shrimp in a spicy clam sauce

              Add Some Extras
                         (Per person)

Red Beans and Rice                          $1.95

Peel and Eat Shrimp                         $2.95

Smoked fish dip                               $2.95

Mini crab cakes drizzled 
with a homemade Louie                   $3.95

Mini crab stuffed 
portabello mushrooms                     $3.95

& SOUTHERN
COOKING

$14.95

$16.95

$17.95

French Quarter
Cajun Boils

Min. 50 people

$16.95

$17.95

$21.95

$9.95

$10.95

$13.95

$12.95

$15.95

$1.95


