
Breakfast & Brunch

Loaded Baked Potato 15 30

Broccoli Florets 8 15

Southern Cheese Grits 7 14

Creamed Spinach 20 40

French Fries 6 12

Red Bean and Rice 10 20

Red Hot Potatoes 8 15

Steamed Rice 5 8

Squash Noodles 8 15

Mashed Sweet Potatoes 12 24

Macaroni & Cheese  40

Cornbread Dressing 17 35

Sides

Soups & Salads  serv� 4-6

Main Dishes

Cajun Gumbo Ya Ya 1 quart | 22 2 quarts | 44

Corn & Crab Bisque 1 quart | 22 2 quarts | 44

Penthouse Salad®  29

Caesar Salad  26

Club Salad  55

Bayou Broccoli® | 40 count 35

Buffalo Spring Rolls | 24 count 35

Hot Crab Claws 65

Crab Stuffed Beignets | 25 count 50

Crawfish Bread 40

Jazzy Tenders | 25 count 35

Jazzy Wings | 25 count 65

Artichoke and Spinach Dip
with Bowtie Pasta or Tortilla Chips | 2 quarts 50

Corn Fritters | 40 count 10

Smoked Tuna Dip 30

Party Favors

Copeland Burger | 12 pieces 40

Spicy Fried Chicken Sliders | 12 pieces 40

Catfish Po-Boy | 12 pieces 40

Shrimp Po-Boy | 12 pieces 40

Mini Croissant Ham & Swiss | 12 pieces 35

Mini Croissant Turkey & Swiss | 12 pieces 40

Mini Croissant Combo | 12 pieces 40 

Traditional Cheese Platter** 35

Fresh Fruit Platter** 38

Sandwich & Party Trays

Crabcakes &
Shrimp Alfredo 80

Shrimp Ducky 80 

Eggplant Pirogue® 70 

Crawfish Ravioli 70 

Crawfish Pasta 71

Crawfish Étouffée 70 

Shrimp & Tasso Pasta 72 

Shrimp and Cheese Grits 60

Jambalaya Pasta 71

Blackened Bayou Chicken 80

Chicken Rene 85 

Steak Laboucherie 75 

Veal Copeland 70

Chicken & Waffles 45 

Tomato Basil Chicken 61

Chicken Parmesan 61

Chicken Alfredo -
Grilled or Fried 62

Vegetable Pasta
Primavera 40

Creole Shrimp Rice 53

Shrimp Étouffée 53

Blackened Catfish  | 14 count, 3oz portions 61

Fried Catfish Strips  | approx. 35 count 57

Blackened or Grilled Salmon  | 10 count, 3oz portions 80

Fried or Grilled Shrimp  | 50 count 45

Copeland’s Crabcakes  | 20 count 55

Spicy Herb Fried Chicken  | 16 pieces 38

Grilled or Blackened Chicken  | 10 portions 36

Pan Seared Chicken and Mushrooms  | 10 portions 38

Fried Chicken Tenders  | 25 count 36

Chicken Nuggets  | 75 count 35

A La Carte Proteins

Shrimp & Cheese Grits  | Half Pan - serves 8-10 60

Chicken & Waffles  | Half Pan - serves 8-10 45

Cajun Scrambled Eggs  | Half Pan - serves 8-10 45

Scrambled Eggs  | Half Pan - serves 8-10 20

Waffles  | Half Pan - serves 8-10 18

Applewood Smoked Bacon Slices  | 54 count 33

Grilled Andouille  | 20 count 33

Brabant Potatoes Regular | 6 Large | 12

Southern Cheese Grits Regular | 7 Large | 14

Biscuits ½ Dozen | 5 Dozen | 9

Blueberry Biscuits ½ Dozen | 5 Dozen | 9

Etouffee Sauce
Jambalaya Sauce

Egg Toppings
$16 per quart

Regular

(serves 4-5)

Large 

(serves 8-10)

Crawfish Cream
Cream Spinach

Squ�h n�dl� available for �y p�ta d�h

**Requires 48 Hour Notice

hf p� serv� 8-10
Entrée, Biscuit and a Cookie
| Substitute cookie with Strawberry Cheesecake for $6 | 

Plated Meals *Minimum order of 10 boxes

Jambalaya Pasta

Grilled Chicken
with Choice of Side:
Broccoli Florets, Creamed Spinach, 

French Fries, Mashed Sweet Potatoes

or Side Salad

Chicken Alfredo

Penthouse Salad® 

Red Beans & Rice
with Andouille Sausage,

Fried Chicken Tenders or

Fried Catfish Strips

$12
per box

 Half Pans are 10 x 12. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborn

 illness, especially if you have certain medical conditions.


