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Package Price of $32/Person Includes the Following: 

 

 Three Hours of Service 

 Service on clear plastic dinnerware and eating utensils 

 Table linens and décor for the buffet tables 

 One type of Punch or iced-tea selection as your beverage choice 

 Fruit & Vegetable Display  

 Qualified, attentive, and professionally dressed server(s) 

 

Our primary goal is to work with your budget to determine how we can best 

meet the needs of you and your event.   

 

There are several options that can be included at an additional charge should 

you choose: 

 

 Beverages – soft drinks; keg beer and wine; bottled beer and wine; 

Mimosas/Bloody Mary’s; your choice of 5 liquors; or Premium Open Bar 

 Glassware for the bar 

 Glass Dishes for cuisine 

 Additional Table linens 

 Tables and Chairs 

 Additional time 

 Specialty Menu Options 

 
 Plus - Oak Lodge catering coordinators will decorate 

the food serving tables according to your color scheme. 

 

 

2834 S. Sherwood Forest Boulevard, 

E-1 

Baton Rouge, LA  70816 

Phone: 291-6257 Fax: 291-6256 

dona@oaklodgeonline.com 
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Oak Lodge Off-Site Catering Services 

Suggested Menu Selections 
 

 
 

Cold Choices (Choose 3) 

 Salmon Pinwheels 

 Jalapeno Cheese Squares 

 Asparagus Cheese Squares 

 Fiesta Corn Dip with Chips 

 Spinach Dip with Water Chestnuts 

 Festive Mexican Bean Dip with Chips 

 Pepperoni Tortilla Rollups with Salsa 

 Cold Spicy Shrimp Dip with Crackers 

 Veggie Pizza Squares 

 Deviled Eggs 

 Assorted Cheese Board with cheese ball of your choice (Spicy yellow 

cheddar with Tabasco, Pineapple Cream Cheese , or Tropical Fruit 

cheese ball with dried fruit, coconuts, and pecans.)  

 Crawfish Bread 

 Chocolate Dipped Strawberries 

 Marinated Vegetables in special “house” marinade , 

 Antipasto Tray – Salami, Assorted Cheeses, Olives, etc. 

 Ham and Asparagus Pinwheels 

 Mini-Muffalettos 

 Chicken Salad with Walnuts on fresh croissants 

 Finger sandwiches – honey baked ham, turkey, or roast beef 

 Plantation sandwiches on freshly-baked French bread 

 Smokey Rolled Ham Slices  

 

 

Hot Choices (Choose 2) 



 Marinated Grilled Chicken Tenders with a honey mustard sauce 

 Seafood Stuffed Mushrooms 

 Italian Stuffed Mushrooms 

 Crabmeat Mornay with crackers 

 Spinach Madeline with crackers 

 Crawfish Dip with crackers 

 Broccoli Cheese Dip with crackers 

 “Homemade” Meatballs with your choice of marinara, sweet and sour 

sauce, or barbecue sauce 

 Stuffed New Potatoes 

 Spinach and Artichoke Dip with crackers 

 Grilled Vegetables with Chicken Teriyaki 

 Crabmeat Au Gratin 

 Baked Spicy Hot Wings 

 

 

 

 

Entrees (Choose 2) 

 Etouffee – choice of shrimp or crawfish – served with fluffy white rice 

 Chicken and Sausage Jambalaya 

 Bowtie Pasta with shrimp or crawfish 

 Blackened Chicken Alfredo 

 Cold Pasta Station 

 Chicken Cordon Bleu Pasta 

 Marinated Cold Pasta Salad with Shrimp and Vegetables 

 Chicken Sharone – Rotini pasta in a spicy cream sauce 

 Smoked Beef Brisket Carving Station with condiments and fresh rolls 

 Cajun Spicy Turkey Breast Carving Station with condiments and fresh 

rolls 

 Peppered Pork Tenderloin Carving Station with condiments and fresh 

rolls 

 Black Forest Ham Carving Station with condiments and fresh rolls 

 

 

 

 

 

 

Options to enhance your menu: 

 

 Jumbo Boiled Shrimp Station 

- $5/person 

 Butler Passed Bacon-

Wrapped Shrimp - $3/person 

 Assorted Dessert Station - 

$3/person 

 Raspberry Hazelnut 

Mascarpone – $3/person 

 



 

 
 
 
 
Nonalcoholic 

 Soft Drinks -- $2.00/person  

Coke, Diet Coke, Dr. Pepper, and Sprite served from our fountain 

drink station 

 Gourmet Coffee Bar - $3.00/person 

  Coffee of different flavors and blends served with toppings to 

enjoy 

 Juice Bar - $3.00/person 

Non-alcoholic juice bar features apple, mango, tomato, orange, 

grape, pineapple, cranberry and grapefruit juices to mix & serve! 

 

Alcohol Packages:   

 

 Champagne - $5.00/person   

 

 Draft Beer & Wine - $9.00/ person 

     Draft Beer, Chardonnay, White Zinfandel, Cabernet, and Merlot 

  

 Bottled Beer & Wine - $12.00/ person 

Assorted Bottled Beer, Chardonnay, White Zinfandel, Cabernet, 

and Merlot 

  

 Full Well Brand Bar - $16.00/ person 

House Brand Liquors Plus Wines, Assorted Bottled or Draft Beer 

 

 Full Premium Bar - $18.00/ person 

Crown Royal, Jack Daniels, Johnny Walker Black Label, J & B, 

Grey Goose,     Belvedere, and many more!  Also Assorted 

Bottled or Draft Beer, Chardonnay, White Zinfandel, Cabernet, 

and Merlot 


