LEANIE'S FAMOUS FRIED OR BROILED SEAFOCD TRAYS

FRIED CATFISH TRAY (Approximately 16-18 strips per pound)
Farm raised catfish seasoned with Deanie’s signature seasonings
fried golden brown, 3 |bs (1/2 pan) 355 & Ibs {(Full pan) $100

FRIED SHRIMP TRAY (approximately 40-45 per pound)
Louisiana shrimp seasoned with Deanie’s signature seasonings fried
golden brown, 3 lbs {1/2 pan) 895 & |lbs (Full pan) S1BO

FRIED OYSTER TRAY (approximately 35-40 per pound)
Louwisiana oysters seasoned with Deanie’s signature seasonings
fried golden brown, 3 lbs ﬂ,.-"2 pan) 5125 & |bs (Full pan} 5240

FRIED STUFFED SHRIMP aApproximately 6-8 per pound)
Jumibo Gulf shnmp are butterflied and stuffed with our crabmeat
dressing. 14ct 553 28ct 5105

GEANIE'S WINI P0-BOYS & MUFFALETTAS

MEAT MINI PO-BOYS
Assortment of ham, roast beef and turkey min
po-boys with mayo and mustard. 50ct 375 100ct %150

MEAT & CHEESE MINI PO-BOYS
Assortment of ham, roast beef and turkey mim po-boys with maya,
mustard and cheese served on french bread. 50ct 385 100ct %160

MINI MUFFALETTAS

Mirn Muffaletta leaves filled with ham, salami, provelone,
Swiss cheese and marinated olive salad. 50ct 3100

LEANIE'S SPECIALTIES
SHRIMP OR CRAWFISH PASTA

Cheoose shrimp of crawfish tossed ina creamy alfredo sauce,
2-gallen pan; Shrimp %100, Crawfish 5150

JAMBALAYA

Traditional Mew Orleans chicken, sausage and
shrimp jambalaya smothered with seasonings, spices
and rice. Choice of two ingredients - shrimp, chicken
ar sausage. 142 pan 545, Full Pan %89

CIRTY RICE 1/2 pan $45, Full Pan 589
RED BEANS & RICE WITH SMOKED SAUSAGE

Traditional New Qrleans red beans prepared the Deanie’s way
Served with Rice Gallon $55.95

CHILLED ARTICHOKE BALLS

artichoke balls packed with Parmesan and

Romang cheese, rolled in a crispy light italian-style
bread crumio coating. 50ct $40

STUFFED EGGS
Hard borled eggs filled with egg stuffing. 48ct $48

BOILED SHRIMP TRAY

Market Availability. Approximately (10-15 or 16-20 per pound)
Small Tray {6 lbs) Market Price

Medium Tray (8 Ibs) Market Price

Large Tray (10 Ibs) Market Price

Peeled Tail-On Shrimp in Deanie's famous boiled seasonings.
Served with either Deanie's Homemade Cocktal or Rermoulade Sauce

MARINATED CRAB FINGERS
Blue lake crab claws marinated in olive and canala cils with celary,
garhic and Deamnie’s special spice blend. Market Price

STUFFED MUSHROOMS

Mushrooms stuffed with Deanie's crab stuffing. 50ct $125

CRAB BALLS
Deanie’s housernade crab dressing fried to a golden brown. 50ct 3100

CRAWFISH BALLS

Deanie's housemade Crawtlish dressing fried to a golden brown
50ct 2100

FRIED TURKEY (Available year round. 48 hour notice required.)
Weight before cooking (12-141bs) 549,95

COCKTAIL MEATBALLS WITH EBQ SAUCE OR MARINARA,
lender delicious meatballs smothered in Barbegue Sauce or Marinara.
50ct 835 100ct 370

BACON WRAPPED JUMBO SHRIMP (Bakeo) 50ct $120
FRIED DRUMMETTES

Crispy fried chicken drummettes seasoned with Deanie's signature
seasonings. 30ct 575 100ct 3150

BARBECUED DRUMMETTES 50ct 575 100ct 5150

DEANIE'S CHICKEN TENDERS
Hand battered chicken breast strips seasoned with
Deanie’s signature seasonings and fried golden orown.  50ct 75

MINI CRAWFISH PIES
Crizpy puff pastry shell filled with a Lowsiana crawfish filling.
48ct 559.95, 24ct 529.95

MINI MEAT PIES
A savory meat filling stuffed into a fried crescent-shaped
pastry shall. 50ct 559,95, 25t 529.95

SHRIMP & CRAE DIP W/CRACKERS
Made with Deame's boiled shrimp & fresh crabpmeat. Market Price

STUFFED ARTICHOKE 510 Each

COLESLAW Half Gallan 512

POTATO SALAD Half Gallen 518 Gallen 32

CARROT SOUFFLE Half Pan $33.95

GEANIE'S STUPS & STEWS

CRAWFISH ETOUFFEE

Etouffée- "to smother” Lowsiana crawlish tails smothered in a

buttery blend of onions, celery, bell pepper and garlic
Served with rice. Gallen 570,95

SEAFCOD GUMBO
Traditional Mew Orleans seafood gumbo prepared the Deanie’s way.
Served with rice.  Gallon $58.95

CRAWFISH BISQUE WITH

STUFFED CRAWFISH HEADS

Traditional roux-based stew of crawfish talls and crawfish heads
stulfed with crawfish dressing. Servad with rice. Gallon $79.95

CHICKEN ANDOUILLE GUMBO
Traditional MNew Orleans chicken andouille gumbe prepared the
Deanie's way. Served with rice. Gallon $54.95

SOUP OF THE DAY Gallon 364

SALADS
CAESAR SALAD Homaine leaves tossed in our housemade

Caesar dressing with shaved Parmesan cheese and croutons
$49.95 {(Feeds 15-20Q)

BUCKTOWN BLUES SALAD ROMAINE HEARTS
Danish blue cheese crumbles, spiced pecan pieces, and Deanig’s
original Fig Vinaigrette. 549.95 (Feeds 15-20)

GARDEN SALAD
Mixed greens, tomatoes, cucumber, red onion and cheddar cheese
Choica of housermade dressing. $49.95 (Feeds 15-20)

Add-on (3 |bs) Grilled Chicken to Salad $29.95
{3 |Ibs) Peeled Boiled Shrimp $39.95

SHRIMP & ARTICHOKE PASTA SALAD
Tri-color pasta combined with Deanie's signature
bailed shrimp and artichoke hearts, mixed with our
housemade Sicilian Tomato dressing

%45 Per Gallon, Add Crabmeat 565 Per Gallon

Choose one of our Housemade dressings: Elue Cheese,
Buttermilk, Crecle Honey Mustard, Fig Vinaigretbe,
Remoulade, Sicilian Tomato,

e gallon yiolgs 53 A-cunce portons, 2. Geounce portions o 16, B-ounce porfigns
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GHEESE, VEGETABLE AND FRUIT TRAYS
ASSGRTED CHE SE TRAY WITH CRACKERS -
Small 550 Large §7 ﬂeanle:‘i
ASSORTED VEGETABLE TRAY WITH DEANIE'S - : -
CREOLE HONEY MUSTARD Small 544 Large 565 Bzt ﬁgﬁi!.ﬁlﬂ!.k

ASSORTED FRUIT TRAY WITH DIP 575 Feeds 30-40 ONEHE CATERING VAT ABLE Seafood
LESSERTS DELIVERY AVAILABLE -

CDCDNUT CUSTP-.ED BEREAD PUDDING
o ahtly flavor this Pltﬂgt flél J]Tt
: 4 Catering orders must be placed

3 days in advance and a 50%
deposit is required.
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LEANIE'S UN-STTE SEAFOCL PARTIES -7 LOCATIONS

SEAFGDD BOIL
? Seafood

Bucktown Restaurant & Seafood Market
1713 Lake Avenue
Metairie, LA 70005
S504-831-4141

French Quarter Restaurant
241 Iberville Streat
Mew Orleans, LA 7012
504-581-1316

Garden District Sea Food Kitchen
2200 Magazine Streat
Mew &

Jrieans, LA JO150

504-962-7760




