
504-262-0412
info@pigeoncaterers.com 

www.pigeoncaterers.com

For additional menu items and custom menus please 
contact a sales representative 504-262-0412.

Please place orders at least 1 day in advance. 

Pick up your order at our convenient Mid City 
Commissary 9:00-4:00 p.m. Monday thru Friday 
and 9:00-2:00 p.m. on Saturday (1 Block off Tulane 
Avenue and S. Jeff Davis Parkway) 

Pigeon Caterers has expanded to include 
Best Of Susan Gourmet Catering and  
The Gumbo Shop Catering. 

The result of these entities merging is a 
full service catering company which is 
unmatched in taste, service, and quality.

“Your Full Service Caterer”For more than a decade, Pigéon Caterers has provided 
their clients with culinary delights and delectable cuisine.  
Always searching to acquire new and exciting menu 
items—Pigeon Caterers has expanded to include Best Of 
Susan Gourmet Catering and The Gumbo Shop Catering. 

504-262-0412
Fax 504-262-0413 

info@pigeoncaterers.com 

535 South Clark Street 
New Orleans, Louisiana 70119

Pick up and delivery available.

Desserts 

Bread Pudding (serves 8)	 $16 
Bread Pudding (serves 26-30)	 $45 
Whiskey Sauce (1 pint)	 $6 
White Chocolate Sauce (1 pint)	 $8 
Pecan Pie (serves 8)	 $20 
Susan’s Brownies (24)	 $35 
Lemon Squares (24)	 $45 

Salads & Dressings (serves 10-12)
Celebration Salad – Mixed Greens, Sundried Tomatoes, 
Golden Raisins, Walnuts, Blue Cheese  
& Pepper Jelly Vinaigrette 	 $35 
House Salad – mixed greens tossed  
with Pecan Vinaigrette 	 $25 
Asian Shrimp Pasta Salad	 $40 
Gourmet Greens (serves 15)	 $15 
Caesar Salad (serves 15)	 $25 
Potato Salad (1/2 Gallon)	 $18 
Cole Slaw (1/2 Gallon) 	 $15 
Mediterranean Pasta Salad (serves 15-20) 	 $35 
Mediterranean Pasta Salad w/ Shrimp (serves 15-20)	 $45 
Vegetable Pasta Salad (serves 15-20)	 $27 
Remoulade Sauce (pint)	 $8
House Dressing (pint)	 $7
Blue Cheese Dressing (pint)	 $8 
Italian Dressing (pint)	 $9 
Balsamic Vinaigrette (pint)	 $10 
Pecan Vinaigrette (pint)	 $9
Pepper Jelly Vinaigrette (pint)	 $9 

Paper / Miscellaneous Products
Clear Acrylic Plates, Cutlery, Napkins (per person)	 $2 
Styrofoam Plates, Cutlery, Napkins (per person)	 $1 
Hot Box (each)	 $7 
Plastic Serving Spoon (each)	  $2 
Plastic Serving Tongs (each)	 $2 
Disposable Chafing Dish Rental with Sterno (each)	  $20 
Delivery Fee 	 $50 

Prices on this menu subject to change



Cold Appetizers
50 Miniature Muffalettas	  $60 
50 Miniature Po-boys 	 $60 
100 Ham, Turkey & Roast Beef Finger Sandwiches 	 $60 
100 Chicken, Tuna & Egg Salad  Finger Sandwiches 	$60 
100 Smoked Salmon & Cream Cheese  
Finger Sandwiches	  $65 
100 Shrimp Salad 	 $65 
100 “Damn Good “Meatballs	  $49 
100 Artichoke Balls	  $45 
100 Shrimp & Andouille on skewers,  
with Creole dipping sauce 	 $90 
100 Prosciutta Wrapped Asparagus 	 $95 
100 Drenched Fruit Sticks	  $85 

Hot Appetizers 

100 Thai Grilled Shrimp Marinated and  
Served with Plum Dipping Sauce 	 $125 
100 Crabmeat Stuffed Mushrooms 	 $85 
100 Smoked Duck & Poblano Quesadillas,  
served with salsa 	 $90 
100 Crawfish Pies 	 $85 
100 Oyster Patties 	 $75 
100 Seafood Kabobs 	 $125 
100 Chicken or Beef Kabobs 	 $125 
100 Spinach & Feta wrapped in Fillo 	 $75 
100 Chicken Drumettes 	 $65 
100 Coconut Shrimp 	 $100 
100 Shrimp wrapped with Bacon Stuffed  
with Crab Cake 	 $135 
100 Shrimp Wrapped with Bacon Stuffed  
with Crawfish Cake 	 $135 
100 Baby Cakes™ Crab Cakes	 $65 
100 Creole Crawfish Cakes 	 $75 

Hot Dips (serves 15-20) 

Lump Crabmeat Mournay	  $60 
Crawfish and Brie 	 $60 
Crab Grass 	 $60 
Spinach & Artichoke Dip 	 $35 

Susan’s Savory Cheesecakes (serves 10-12) 
Artichoke	 $15 
Tusca	  $15 
Bleu Cheese	 $15 

Chips 

Homemade Toast Points	 $5 
Pita Chips	 $5 

Wrap Platters (serves 12-18) 

6 Caribbean Chicken	 $50 
6 Grilled Steak	 $50 
6 Mango Smoked Pork	 $50 
6 Grilled Veggie	 $45 
6 Smoked Salmon	 $60 
6 Shrimp Salad	 $60 

Party Platters
Shrimp Mousse Mold (serves 20)	  $45 
Caribbean Chicken with Spicy Peanut Sauce (serves10) 	$40 
Sashimi Tuna (serves 8-10)	 $45 
Large Boiled Shrimp with Cocktail Sauce (50 count)	 $65 
Salad Caprese – Roma Tomatoes, Mozzarella, Basil,  
Herbed Oil and Crostini Breads 	 $85 
Mediterranean Antipasti Platter – Artichoke Hearts, Sweet  
Red Peppers, Chipotle Peppers and Imported Olives	 $75 
Imported Cheese Platter	 $125 
Brie En Croute – Served with Crackers	 $75 
Domestic Cheese Platter 
	 Small	 $45
	 Medium	 $65
	 Large	 $85 
Classic Crudités 
	 Small	 $45  
	 Medium	  $65 
	 Large	 $85 
Classic Fruit Platter  
	 Small	 $50 
	 Medium	 $70 
	 Large	 $85 

Entrées (1⁄2 gallon / serves 6-8) 
New Orleans Red Beans	 $12 
Red Beans with Sausage	 $16 
Stewed Chicken & Mushrooms	 $21 
Shrimp Creole	 $28 
Crawfish Etouffeé 	 $39 
Steamed Rice	 $6 
(15 servings) 
Jambalaya w/Chicken & Sausage	 $35 
Jambalaya w/Chicken, Sausage & Shrimp	 $40 
Crawfish & Tasso Pasta in Cream Sauce	 $45 
Shrimp & Tasso Pasta in Cream Sauce	 $45 
Pasta with Chicken, Mushrooms & Fresh Herbs	 $40 

Smoked Tomato Marinara Pasta w/Vegetables	 $40 
Chicken Enchilada Casserole	 $45 
Smoked Chicken Enchiladas	 $45

Pastas 

Crawfish Gerard – Crawfish Tails, Blended with 
Tomatoes, Cream, Basil & Romano 
Cajun Pasta – Julienned Andouille, Mushrooms, Jumbo 
Gulf Shrimp & Crawfish Tails, well-seasoned in a Wine 
& Cream Sauce, Tossed with Pasta and Topped with 
Grated Romano Cheese 
Mardi Gras – Shrimp Sautéed with Purple Onion, Yellow 
Peppers & Basil Blended with Cream, Topped with 
Crabmeat & Parsley 
Pasta Pierre – Chicken, Sautéed in Garlic Pesto Cream 
Topped with Parmesan 
Primo Vegetable – Tomatoes, Broccoli, Squash, Zucchini, 
Purple Onion & Other Veggies Sautéed Olive Oil finished 
off with Parmesan 
Smoked Tomato Marinara Pasta with Shrimp 
Smoked Tomato Marinara Pasta with Chicken 

By the 1/2 Pan: Poultry $45.00, Seafood $55.00  
(1/2 pans serve 15)  

By the Pan: Poultry $71.00, Seafood $85.00  
(pans serve 20-25) 

Soups (1⁄2 gallon / serves 6-8) 

Chicken Andouille Gumbo	 $23 
Seafood Okra Gumb	  $23 
Cream of Artichoke soup	 $23 
Oyster Rockefeller	  $23
Shrimp & Corn	 $23 

Sides (serves 8-10)
Creole Creamed Spinach	 $22 
Corn Maque Choux	 $22 
Garlic Mashed Potatoes	 $22 
Black Beans (Vegetarian)	 $14 
Smothered Turnip Greens	 $14 

Call Us Today! 504-262-0412


