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From intimate gatherings to large-scale celebrations, Copeland's Catering brings
exceptional food and hospitality to events of every size.

To ensure the best possible quality and service, all orders must be placed at least 2 hours in
advance, with some items requiring 24-48 hours notice.
Available at participating locations only.
Pick up or delivery available - delivery fees vary per location.
For additional information visit www.copelandsofneworleans.com



Party Favors

Bayou Broccoli | 40 count

Broccoli, crispy bacon, melted signature cheese mix, and our original
Tiger Sauce.

Buffalo Spring Rolls | 24 halves

Chicken, hot sauce, mozzarella cheese, homemade cheddar bleu
cheese dressing, mild buffalo sauce.

Crawfish Bread | 24 pieces

Toasted brioche bread topped with artichoke and spinach, sautéed
crawfish, alfredo sauce, monterey jack cheese.

Sautéed Garlic Shrimp | 50 count
Sautéed shrimp, olive oil vinaigrette, garlic, crispy crouton toast.

Jazzy Tenders | 25 count

Chicken tenders tossed in a mild buffalo sauce, bleu cheese crumbles.
Served with homemade cheddar bleu cheese or ranch dressing.

Jazzy Wings | 25 count

Jumbo whole chicken wings seasoned and tossed in a mild buffalo
sauce, lightly floured and fried. Served with homemade cheddar bleu
cheese or ranch dressing.

Artichoke & Spinach Dip | 2 quarts

Topped with monterey jack cheese. Served with choice of our unique
fried bow tie pasta or tortilla chips.

Fried Chicken Tenders | 25 count
Served with choice of sauce.

Chicken Nuggets | 75 count

Served with choice of sauce.

Jazzy Nuggets | 75 count

Chicken nuggets tossed in a mild buffalo sauce, bleu cheese crumbles.
Served with homemade cheddar bleu cheese or ranch dressing.

Corn Fritters | 40 count
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SOUPS & SALADS

Duck & Andouille Gumbo 25 qt/46 2qt

Shredded duck confit and andouille sausage, stewed in a dark Cajun
roux. Served with white rice.

Cajun Gumbo Ya Ya 25 qt/46 2qt

Classic Cajun roux, loaded with shrimp and crawfish. Served with
white rice.

Corn & Crab Bisque 28 qt/56 2qt

Lump crab meat, corn, and green onions in a sweet cream bisque.
Served with corn fritters.

Penthouse Salad | 4-6 servings 35

Tomatoes, eggs, cheddar cheese, bacon, homemade croutons, cheese
toast, choice of dressing. Add yritled chickervor shrimp +30

Caesar Salad | 4-6 servings 32

Romaine lettuce, Copeland's Caesar dressing, parmesan cheese, and
Croutons. Add gritled chickervor shrimp +23

Club Salad | 4-6 servings 58

Spring mix, ham, turkey, bacon, avocado, diced egg, tomato, cheddar
cheese, mozzarella cheese, tossed in honey mustard dressing and
served with cheese toast.




Sandwiches
¢ Party Trays pieces

Copeland Burger Sliders 45

20z patties, Monterey jack cheese, cheddar cheese,
applewood smoked bacon, lettuce, sweet and sour
pickles, tomato, onion, garlic mayo, and our original
Tiger Sauce on a mini croissant.

Spicy Fried Chicken Sliders 45

Hand-battered chicken cutlets, spicy mayo, and sweet
& sour pickles on a slider bun.

Catfish Po-Boy 45

Hand-battered catfish dressed with tartar sauce,
shredded lettuce, tomatoes, and sweet & sour pickles
on French bread.

Shrimp Po-Boy 45

Hand-battered shrimp dressed with tartar sauce,
shredded lettuce, tomatoes, and sweet & sour pickles
served on French bread.

Mini Ham & Swiss 42

Thinly sliced Chisesi ham, Swiss cheese, tomato,
shredded lettuce, and honey mustard on a slider bun.

Mini Turkey & Swiss 42

Thinly sliced turkey, Swiss cheese, tomato, shredded
lettuce, and honey mustard on a slider bun.

Mini Deli Combo 42

Thinly sliced turkey and Chisesi ham, Swiss cheese,
tomato, shredded lettuce, and honey mustard on a
slider bun.

Garden Veggie Platter** 35

Fresh Fruit Platter** 55

**Requires 48 Hour Notice



4

New Orleans Seafood Dishes
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8-10 servings

Crabcakes & Shrimp Alfredo 85

Choice of Fried or Blackened Crabcakes served with sautéed shrimp over bowtie
pasta, topped with a rich shrimp Alfredo sauce.

Eggplant Pirogue 75
F}rjie.d eggplant slices over bowtie pasta, topped with au gratin sauce, and Gulf
shrimp.

Shrimp & Tasso Pasta 80
Gulf shrimp pan sautéed, Tasso, parmesan cheese, cream sauce, bow tie pasta.
Sautéed Garlic Shrimp Pasta 75

Seared Gulf shrimp with René mushrooms in a garlic lemon butter sauce, served
over bowtie pasta.

Jambalaya Pasta 75

Gulf shrimp, chicken, andouille sausage, spicy jambalaya sauce, mushrooms,
peppers, bowtie pasta.

Shrimp Etouffée 65

Shrimp in a dark roux-based sauce, garlic, green onions, spices, served over rice.

Creole Shrimp Rice 55
Creole-seasoned shrimp sautéed with green onions, tossed with rice.
Crawfish Etouffée 75
Crawfish in a dark roux-based sauce, garlic, green onions, spices, served over rice.
Crawfish Pasta 75
Crawfish sautéed in a cream sauce with green onions, seasonings, and bowtie
pasta.

Crawfish Ravioli 75

Fried ravioli, stuffed with cheese filling. Topped with hot crawfish tails in a spicy
cream sauce.

Shrimp & Cheese Grits 70

Sautéed shrimp and andouille sausage simmered in a seasoned creole sauce,
served with creamy cheese grits and finished with green onions.




Copeland’s Classics

8-10 servings
Steak Laboucherie 85

Seared USDA flat iron steak, bowtie pasta,
garlic butter, Laboucherie Sauce.

Veal Copeland 80

Veal, spiced and panéed, Gulf shrimp, and Tasso in
a creamy sauce served over bowtie pasta.

Vegetable Pasta Primavera 50

Sauteed mushrooms, broccoli, tomatoes, and
squash with a lemon butter cream sauce served
over bowtie pasta, finished with herbed parmesan.

Shrimp Ducky 80

Roasted and flash fried strips of duck, sauteed
Gulf shrimp, Burgundy mushroom sauce, served
over rice.

Chicken Classics

8-10 servings
Blackened Bayou Chicken 80

Blackened chicken breast, cornbread dressing, rich
crawfish & Tasso cream sauce and green onions.

Tomato Basil Chicken 65

Grilled chicken breast, bowtie pasta, tomatoes,
basil, olive oil, garlic, parmesan cheese.

Chicken Parmesan 70

Choice of breaded or grilled chicken breast served
over bowtie pasta with Alfredo and marinara
sauces, topped with mozzarella and parmesan
cheeses.

Chicken Alfredo 70

Choice of breaded or grilled chicken breast served
over bowtie pasta with creamy Alfredo sauce.

Chicken & Waffles 55

Buttermilk vanilla waffles servered with fried
chicken cutlets, maple syrup, garlic butter and
powdered sugar.



A La Carte Proteins

Blackened Catfish 65
14 count, 30z portions.

Fried Catfish Strips 65
Served with choice of sauce. Approximately 35 portions.
Blackened or Grilled Salmon 85
10 count, 30z portions.

Fried, Blackened, or Grilled Shrimp 50
Served with choice of sauce. 50 count.

Copeland’s Crabcakes 65
Choice of Fried or Blackened. Served with lemon bordelaise.

10 count.

Spicy Herb Fried Chicken 45
16 pieces.

Grilled or Blackened Chicken 45
10 portions.

Grilled Chicken and Onions 45
10 portions.

Pan Seared Chicken and Mushrooms 48
20 portions.

Panéed Chicken 35

15 portions.




Sides

Loaded Baked Potato

Potato halves, topped with butter, cheddar cheese, sour
cream, bacon, and green onions.

Broccoli Florets
Topped with paremesan cheese.

Creamed Spinach
Rich creamed spinach with paremsan cheese.

French Fries
Cajun seasoned French Fries.

Red Beans and Rice

Slow-simmered red beans with Creole seasonings,
served with steamed rice.

Red Hot Potatoes
Steamed Rice

Mashed Sweet Potatoes
Mashed sweet potatoes with brown sugar glaze.

Macaroni & Cheese

Rotini pasta baked in a creamy cheese sauce with
cheddar and topped with golden panko breadcrumbs.

Cornbread Dressing
Rosemary Potatoes

Green Bean Almondine

Dressings & Sauces
6.00/pint

Balsamic Vinaigrette ¢ Caesar * Cheddar Blue Cheese * Honey Mustard
House Ranch e [talian ¢ White Remoulade ¢ Cocktail Sauce
Mild Buffalo Sauce e Tartar Sauce e Tiger Sauce

Large

serves 8-10
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Breakfast & Brunch

Shrimp & Cheese Grits | Holf Pon - serves 8-10

70
Chicken & Waffles | Haif Pan - serves 8-10 55
Cajun Scrambled Eggs | Holf Pan - serves 8-10 48
Scrambled Eggs | Hotf Pan - serves 8-10 25
Waffles | Hoif pan - serves 8-10 25
Applewood Smoked Bacon | 54 count 38
Grilled Andouille | 20 count 40
Egg Toppings
9.00/pint 15.00/pint

Etouffée Sauce Crawfish Cream

Jambalaya Sauce Cream Spinach
Southern Cheese Grits 20
Rosemary Potatoes 20
Biscuits > dozen | 8 Dozen | 12

Blueberry Biscuits ¥> dozen | 10 Dozen | 15




Cheesecakes

Signature Cheesecake 55

Our original creamy cheesecake recipe with a butter pecan
crust. 14 slices.

Ask about onr Seasonal Cheesecake o/otion/s./

Toppings

7/half pint | 10/pint

Bananas Foster Strawberry Caramel Pecan

Blueberry Crumble Turtle Chocolate Fudge

Some foods may contain nuts, traces of nuts and nut oils or may have been made
alongside other products containing nuts. We cannot be held responsible for any
issues resulting from food allergies.



Desserts

Big Al’s Chocolate Fudge Cake

14 slices.

Alex’s Carrot Cake
14 slices.

Rum Cream Bread Pudding

Homemade bread pudding topped with rum sauce made with
Gambino’s King Cake Rum Cream. Serves 8-10.

Homemade Brownies

Decadent fudge brownies topped with rich chocolate icing.
20 portions.

Chocolate Chip Cookies

Fresh baked chocolate chip cookies. 15 count.

Chocolate Covered Strawberries
12 count.

Dessert Combo Tray

Assorted chocolate chip cookies,
brownies, and chocolate-covered
strawberries. 24 pieces.
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Family Meals

Includes Starter, an Entrée and One Dozen Biscuits
Feeds 6-8 - Starting at $85

Choice of Starter

Penthouse Salad
Caesar Salad
Cajun Gumbo Ya-Ya
Corn & Crab Bisque

Choice of Entrée

Chicken Alfredo (grilled or fried)
Chicken Parmesan (grilled or fried)
Shrimp Etouffee
Shrimp Po-Boy
Served with choice of side
Spicy Fried Chicken
Served with choice of side
Pan Seared Chicken & Mushrooms
Served with choice of side

Jambalaya Pasta - Add $10
Shrimp & Tasso Pasta - Add $10
Crabcake & Shrimp Alfredo - Add $15
(blackened or fried)

Meal Kit

Disposable Plates « Bowls * Cups * Cutlery
$10 for 20 people

Our catering krewe is happy to assist you in crafting the perfect package for any of your events or parties.
We will expertly guide you to customize and present the best spread, while keeping your budget in line.
Available for delivery or pick up.




Plated Meals

Includes Entrée , Biscuit, and a Cookie*

$13 per box

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 Choice of:
Andouille Sausage, Fried Chicken
Tenders, or Fried Catfish Strips

*Substitute cookie with Strawberry Cheesecake for $6

Drinks

Tea - Sweet or Unsweet (gallon) $10 Orange Juice (gallon) $15
Lemonade (gallon) $12 Bag of Ice $2
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