
CATERING MENUCATERING MENU
ENJOY OUR SOUTHERN COMFORT FOOD DELIVERED TO  
YOUR HOME, OFFICE OR EVENT. 

CAJUN ENTREES
THE BEST OF THE BAYOU
This feast of our best sellers includes our 
famous Jambalaya, Red Beans and Rice 
w/Andouille sausage, blackened chicken 
breasts, chicken and sausage gumbo, 
hushpuppies, and cajun crème corn.

$24.99
per  

person

THE CAJUN COMBO
It doesn’t get any more Cajun than this! 
Includes Jambalaya, blackened catfish, 
seafood gumbo, and hushpuppies.

$19.99 
per  

person

BLACKENED OR GRILLED CHICKEN
Tender and juicy chicken breasts served 
with your choice of 2 sides.

$16.99 
per  

person
BLACKENED CHICKEN & FISH
Tender and juicy blackened chicken 
breasts and choice of blackened catfish 
fillets or Tillapia. Upgrade to Shrimp for 
$2 more. Includes your choice of 2 sides. 

$21.99
per  

person

GOLD BUFFET (3 ENTREES) - $24.99
SILVER BUFFET (2 ENTREES) - $22.99
BRONZE BUFFET (1 ENTREES)  - $20.99
Include two sides, Garden Salad, Dinner Rolls and 
choice of Entree(s): Grilled or Blackened Chicken, 
Blackened Catfish, Grilled Pork Loin, Jambalaya, Red 
Beans and Rice with Sausage, BBQ Beef Brisket, Beef 
Pot Roast, or Chicken Fettuccine Alfredo

PASTA 
All pasta dishes include bread

PASTA ALFREDEAUX
Fettuccini tossed in our signature 
Alfredeaux sauce with creole herbs ands 
spices.	Add Shrimp, Crawfish, Chicken, 
or Blackened chicken for $5 more. 

$13.99
per  

person

MARDI GRAS PASTA
A taste as sinful as the celebration its 
named for! Andouille sausage, chicken 
and ham simmered in Creole herbs and 
spices tossed in our signature Alfredeaux 
sauce with fettuccini pasta. 

$17.99 
per  

person

CAJUN MAC AND CHEESE
Shell pasta in a delicious cajun seasoned 
cheese sauce. Add brisket, bacon, 
grilled chicken, blackened chicken, fried 
chicken $4 more.

$14.99 
per  

person

RASTA PASTA
A spicy sweet combination of fettuccini 
Alfredeaux made with Caribbean spices 
topped with Fiery Jamaican jerk chicken. 
A very unique and spicy pasta dish. 

$17.99
per  

person

CAJUN A LA CARTE
JAMBALAYA $74.99

1/2 pan
$129.99
full pan

BEANS AND RICE WITH 
ANDOUILE

$69.99
1/2 pan

$124.99
full pan

CRAWFISH ETTOUFEE $89.99
1/2 pan

$159.99
full pan

SEAFOOD GUMBO $6.99
pint

$49.99
gallon

CHICKEN AND SAUSAGE 
GUMBO

$6.99
pint

$49.99
gallon

CRAB CORN SOUP $6.99
pint

$49.99
gallon

APPETIZERS
Platter sizes are equivalent to five regular orders

SAMPLER BUFFET
Our most popular appertizers in one 
buffet! Includes a full platter size of 
Armadillo Eggs, Gator Fingers, Chicken 
Quesadilla, Bone-in or Boneless Wings 
with choice of sauce, Spinach Artichoke 
Dip, and Chips and Salsa.

$299.99

ARMADILLO EGGS $64.99 

CHICKEN QUESADILLA $59.99

GATOR FINGERS $59.99

CHEESE CURDS $54.99

SPINACH ARTICHOKE DIP $54.99

ANDOUILLE BITES IN BBQ $59.99

MEATBALLS IN BBQ $59.99

SHRIMP GABRIELLE $74.99

CHICKEN STRIPS $59.99

BONE-IN WINGS $74.99

BONELESS WINGS $59.99
Wing sauces: BBQ, Maple BBQ, Thai Peanut, Buffalo, 
Bayou Bourbon, Sweet Chili



*All catering includes a 20% service charge and 
applicable taxes.

SANDWICHES
Served buffet style to build your own with buns, condiments, 

and toppings. Includes your choice of two sides.
BBQ BUFFET
Tender and juicy oven roasted pork and 
BBQ burnt ends.

$19.99
per  

person
BOURBON STREET CHICKEN
Delicious marinated chicken breasts 
with crispy bacon grilled to perfection. 

$18.99 
per  

person
BLACKENED OR GRILLED CHICKEN
Juicy perfectly seasoned and cooked to 
perfection.

$17.99 
per  

person
BUILD-A-BURGER
Hand Pattied ½ lb burgers seasoned 
and grilled to perfection.

$18.99
per  

person
SW VEGGIE BURGER
Delicious vegetarian burgers made with 
blackbeans and sw herbs and spices.

$16.99
per  

person
PRIME RIB PHILLY CHEESESTEAK
Thin sliced prime rib sauteed with bell 
peppers, onions, and mushrooms.

$19.99
per  

person
HOT ROAST BEEF
Includes tender and juicy pot roast, 
mashed potatoes, thick-cut Texas bread, 
beef gravy and choice of cajun cream 
corn or steamed vegetables.

$17.99
per  

person

COLD CUT CLUB PO BOY
Hoagie buns with ham, turkey, bacon 
white and yellow American cheese, 
lettuce, tomato, onion, and pickle. With 
mayo and cajun aioli on the side.

$17.99
per  

person

SALADS
GARDEN SALAD OR 
CAESAR SALAD

$29.99
1/2 pan

$49.99
Full pan

SALAD BAR BUFFET
Fresh Iceburg/Romaine blend with 
cucumber, tomato wedges, red onions, 
Cheddar jack cheese, croutons and 
choice of two proteins: grilled chicken, 
blackened chicken, Jerk chicken, fried 
chicken, grilled shrimp, or BBQ burnt 
ends. Choice of three salad dressings.

$18.99
each

INDIVIDUAL SIDE SALAD
Choice of garden or Caesar salad.

$4.99
each

DRESSINGS: Bleu Cheese, Caesar, Ranch, Italian, 
Jalapeno Ranch, Parmesan Peppercorn, Balsamic 
Vinaigrette, Honey Mustard, Creole Honey Mustard, 
Fat Free Ranch, Creamy Caribbean, Oil & Vinegar

DESSERT
HOMEMADE APPLE CRISP $3.99

each
$75

full pan
HOMEMADE BREAD  
PUDDING

$3.99
each

$75
full pan

BROWNIES $5.99
each

SALTED CARAMEL 
CHEESECAKE

$5.99
each

PEANUT BUTTER PIE $5.99
each

CARROT CAKE $5.99
each

BREAKFAST
BREAKFAST SANDWICHES
Includes bacon or sausage, egg and 
cheese on your choice of English 
muffins, biscuits, or toast. Add country 
potatoes $3 more.

$5.99
each

BREAKFAST BURRITO
Our giant burrito loaded with bacon, 
sausage, scrambled eggs, house queso, 
Cheddar Jack cheese, and Pico de Gallo.  
Served with salsa and sour crème.  
Not pork version available with turkey 
sausage.  Add country potatoes $3 more.

$9.99 
each

BISCUITS AND GRAVY
Buttermilk biscuits served with or 
delicious sausage gravy.  Includes 
scrambled eggs and country potatoes.

$15.99 
per  

person

LOADED SCRAMBLER
Country potatoes loaded with ham, 
bacon, sausage, bell pepper, and 
onion topped with scrambled eggs and 
Cheddar cheese served with biscuits 
and sausage gravy.

$17.99
per  

person

THE WORKS BREAKFAST BUFFET
Bacon and sausage, country potatoes, 
scrambled eggs, biscuits and gravy and 
French toast sticks w/maple syrup.

$19.99
per  

person

MINI DONUTS $6.99
each

FRENCH TOAST STICKS $7.99
each

SIDES
House fried potato chips, macaroni & cheese, baked 
beans, steamed vegetables, cajun cream corn, rice, 

mashed potatoes, coleslaw, cottage cheese, garden salad



CATERING ORDER FORM 
Please fill out and return to jeff@buzzardbillys.com

Name:	 Phone:

Email:

Date of Catering:	 Delivery Time:

Delivery Address:

Delivery Instructions:

Number of People: 

Any dietary restrictions:

CATERING SELECTIONS
____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

____________________________________________________________________

ADD ONS:

 Add on Dessert Quantity:________
	  Apple Crisp  Bread Pudding  Brownies 
	  Salted Caramel Cheesecake  Peanut Butter Pie  Carrot Cake 

Do you want the following included:
 Plates	  Silverware	  Napkins	  Disposable Chaffing Dishes (extra charge)


