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Catering Packages by

Restaurant Beatrice

~— For custom catering quotes, please
— complete the questionnaire by on
our dedicated Catering page.




Best-Seller Pick Up Orders (reeds 20)

Brunch Fried Chicken & Waffles, Potato Cracklins, Praline Syrup | $420
O 40 Pieces of Chicken and 20 Waffles
Brunch Biscuits & Andouille Sausage Gravy | $250
O 40 Biscuits
Fried Chicken with 2 Sides and Biscuits | $550
O 40 Pieces of Chicken and 20 Biscuits
Sausage, Shrimp, or Crawfish Po Boys & Gumbo Du Jour | $525
Fried Fish - Catfish, Coleslaw, House Hushpuppies | $500
O 40 Pieces of Fish

Crawfish Boil Tray with Andouille, Corn, Potatoes | MK'T/Seasonal (Estimated to be
around $600 as of June 2023)

Brisket with 2 Sides and Housemade Rolls | $775



Boxed Lunches ($25/Person. 10 Person Minimum)

o Pimento Cheese Biscuit Sandwich (Lettuce, Tomato, Remoulade)
«  Muftalettas (Remoulade, Housemade Olive Giardiniera, Capicola, Salami, Mortadella, Provolone)
. Vegetarian Muflaletta (Remoulade, Mushroom, Provolone, Housemade Olive Giardiniera)

« Blackened Chicken Salad on Po-Boy Bread or Housemade Biscuit (Dressed with Remoulade,
Lettuce, Tomato, Pickled Red Onion)

e Shr imp Remoulade on PO-BOY Bread or Housemade Biscuit (Dressed with Remoulade, Lettuce,
Tomato, Pickled Red Onion)

All boxes come with a Housemade SnickerDoodle Cookie, Garden Salad
with Steen’s Vinaigrette.

Pickup or 850 Delivery Fee within 15 mile radius.




Celebration Packages (25 person minimum)
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e  Cochon De Lait Dinner | $150/person | Whole Suckling Pig, Potato Salad, Coleslaw, Greens, Red Beans and Rice, Parker House
Rolls, Homemade Pickles

e  Backyard BBQ | $125/person | Choose Two Proteins: Brisket, Chicken Leg Quarters, Pork Ribs, Pork Belly Burnt Ends, Potato
Salad, Coleslaw, Mac € Cheese, Housemade Parker House Rolls

®  Louisiana Fish Fry | $125 estimated/person (MKT) | Catfish, Shrimp, Oysters, Hushpuppies, Fried Okra Fries, Potato Salad

e  Cajun Seafood Boil | $125 estimated/person (MKT) | Crawfish, Shrimp, Live Cull Lobster, Snow Crab, Potatoes, Corn, House
Andouille Sausage

®  Terance’s Creole Dinner | $120/person | Oysters Beatrice, Gumbo, Seasonal Salad, Duck Confit with Seasonal Fruit Gastrique,
Creamed Greens, Hasselback Potatoes, Praline Bread Pudding

e  Mammaw’s Cajun Supper | $120/person | Heirloom Tomato and Cucumber Salad, Red Beans and Rice, Fried Chicken with Pepper
Jelly, Braised Greens, Corn Maque Choux and Biscuits, Bourbon Pecan Pie A La Mode

Additional service charges based on location and staffing needs.



Passed Hors D’oeuvres (s person minimum)

® Shrimp and Grits Bite | $3.75 each
Pimento Grilled Cheese | $2.75 each
Five Pepper Jelly Chicken Biscuit |
$3.75 each

Shrimp Rémoulade | $3.75 each
Viet Cajun Eggroll | $2.75 each
Opyster Beatrice | $3.75each

Mini Crab Cake | $3.75 each
Boudin Balls | $2.75 each

Eggplant Medallion with Vegan

Sausage Slice | $3 each

Additional service charges based on location and staffing needs. Pickup available.



PiCk UP or Buﬁet SCI‘ ViCC (25 person minimum for service)

Soups $6.00 / Person

Half Size Pans / Full Size Pans

Gumbo Mishaw $120/ $240

Crawfish Bisque $120/ $240

Gumbo Z’Herbes $120/ $240
Salads $7.00 / Person

Half Size Pans / Full Size Pans

Cajun Cesar Salad $80/ $160
Seasonal Salad ( Watermelon, Peach, Strawberry, or Pear)

Garden Salad (Baby Tomatoes, Cucumbers, Pickled Red Onions,
Steen’s Vinaigrette, Housemade Cheese)
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b

Additional service charges based on location and staffing needs. Pickup available.



PiCk Up or Buﬁet SCI‘ ViCC (25 person minimum for service)

Fresh Sides $4.00 / Person

Half Size Pans / Full Size Pans

®  Braised Greens $80 / $160
®  Potato Salad $80 / $160
° Cole Slaw $80 / $160
® Red Beans and Rice $80 / $160
e  Dirty Rice $80/ $160
®  Mac & Cheese $120/ $240
Housemade Breads
Half Size Pans / Full Size Pans
———— Biscuits $50/ $100
= = ° Cornbread Muffins $40/ $80
e  Parker House Rolls $50/ $100

Additional service charges based on location and staffing needs. Pickup available.



[
HOllday Menu (Pre-Book & Pre-Pay for Thanksgiving and Christmas Only. Pickups Only.)

STARTERS

House Charcuterie (serves 6) | $75

Cold-Smoked Salmon with Smoked Salmon Roe, Cream Cheese,

and Crackers (serves 6) | $85
Baked Brie with House Preserves (serves 8-10) | $60

MAINS

Whole Cajun Fried Turkey (about 20 Ibs) | $150

Half Cajun Fried Turkey (about 10 Ibs) | $80

Small Turkey Plate: 2 Ibs Mixed Carved | $30

2 Ibs Smoked Creole Prime Rib | $80

2 Ibs Cherry and Bourbon Glazed Ham | $45

2.5 - 3 Ibs Cranberry & Pecan Stuffed Pork Roulade | $38

QUART SOUPS

Gumbo Yaya (serves 3-4) | $25
Gumbo Z’Herbes (serves 3-4) | $25

QUART SIDES

Creamy Mashed Potatoes (serves 3-4) | $20

Boursin & Cheddar Mac & Cheese (serves 3-4) | $25
Lemon and Bacon Roasted Brussels Sprouts (serves 2) | $20
Potatoes Au Gratin (serves 2) | $22

Creamed Greens Trio (serves 4) | $20

Hen, Cornbread, and Sage Dressing (serves 2) | $25

Dozen Homemade Parker House Rolls | $24

Dozen Biscuits | $24

PINT-SIZED SAUCES
Giblet Gravy | $15
Cranberry and Orange Chutney | $15

WHOLE PIES
Leah Chase's Sweet Potato | $40
Bourbon Pecan | $45
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Did you want a custom catering experience that you didn’t find here? 1 | i

Our staft have extensive catering and event planning experience.
Please email your request to manager@restaurantbeatrice.com. 7hank

you_for your support.

1111 N. Beckley Ave | Dallas, TX 75203

restaurantbeatrice.com/catering

Prices subject to change.



