Introducing the New
DeCuir Catering, Inc.

“Giving You More Than You Expect”
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Introduction...a letter to our friends

Dear Friends and Valued Corporate Partners,

At long last DeCuir Catering, Inc. has finally completed its new corporate menus for 2003 – 2004.  It has been a wonderfully hectic and exciting journey but we feel that we’ve come up with something truly special this time around.  Our main goal when creating this new menu was two-fold.  First and foremost, we wanted to ensure that our customers were being provided with an exciting variety of menu choices and selections, quality foods, competitive pricing, health and heart-conscious dishes and a new perspective on Cajun cuisine.  Secondly, as part of our 2003 company strategy to expand our client base and revise our corporate brand identity, we’ve introduced a new corporate logo and art direction as you will see in the coming months on our marketing materials, letterhead, business cards, invoices and our soon to be launched website.  You may recognize some old favorites on our menus, but there are also some brand new favorites as well, which we look forward to you experiencing very soon.  Please take a moment to review the menus and learn a little bit more about the history of DeCuir Catering and the rich history of Louisiana Cajun cuisine in shaping the heart, soul and taste buds America.

Thank you for your support as we continue our tradition of “Giving You More Than You Expect”.

Sincerely,


David T. DeCuir

President & CEO

DeCuir Catering, Inc.

DeCuir Catering...A Brief History

DeCuir Catering is the brainchild and vision of David T. DeCuir (pronounced “Dee Kweer”).  This endeavor did not begin as a business venture; instead, it started out of a strong desire to have every pallet share in the awesome flavors of good Cajun cuisine. Although the idea was to parlay the frequent requests from friends for Cajun cooked meals into a business some day, there were no plans for that "some day" to be now. On July 18, 2000, the Certificate of Incorporation was issued for DeCuir Catering by the State of Georgia. 

Since its inception, it has been "'full steam ahead" for this fledgling enterprise. With no working capital, but a strong conviction and great expectations, David poured his paychecks and efforts into DeCuir Catering while still maintaining full-time employment. Friends and family have contributed greatly, and a tremendous blessing from the Lord has kept faith, business and expectations very high.  Through word of mouth, the client list of DeCuir Catering is growing exponentially and the company is on the verge of becoming another great American success story.

To visualize why DeCuir Catering has and will prosper, it is important to understand the passions and background of its founder. 

David DeCuir is the creative force behind this venture. Born and raised in Baton Rouge, Louisiana, Dave is passionate about maintaining his French Creole roots and sharing it, through a wonderful cuisine that is uniquely American. David is a graduate of Northwestern University (Louisiana) where he received a Bachelor's degree in Marketing. He has an abiding faith in the Creator and he is fearless in his determination that success can be achieved through hard work, excellent customer service and richly seasoned Cajun food. David has worked in sales for over 11 years and brings a wealth of people skills to the table. He is an innovator and believes strongly that the "customer truly comes first". Cooking is a tradition in David's large family. He adds his own blends and flavors to the growing menu selections presented by DeCuir Catering. 

The depth of David's creative talents and professional skill set are the key ingredients in the success of the company thus far.  Armed with superb interpersonal skills, sales & marketing savvy, visual design, interior decorating skills and of course his mastery of culinary arts, David is poised for event greater success.  His credo:  we act like a small business, but think like a big business”.  He is earnest in his drive to carve out a significant place for DeCuir Catering in the very competitive catering industry.  David’s goal for DeCuir Catering is evidenced in his carefully though-out mission statement.  He sees success as being measured by the company's ability to create meaningful employment for others, proven partnerships with other small businesses as well as play an active role in guiding and educating young people through philanthropic endeavors and to ultimately achieve personal financial freedom.

The History of Creole & Cajun Cuisine in America

South Louisiana has two rich histories and two unique cuisines: the Creole cuisine with its rich array of courses indicating its close ties to European aristocracy, and Cajun cuisine with its one pot meals, pungent with the flavor of seafood and game. 

The Creoles were the European born aristocrats, wooed by the Spanish to establish New Orleans in the 1690's. They brought with them their chefs and cooks. Creole cuisine is strongly influenced by classical and regional French, Spanish, German and Italian cooking. The Spanish gave Creole food its spice, many great cooks, and paella, which was the forefather of Louisiana's jambalaya. The Germans who arrived in Louisiana in 1725 helped establish the boucherie and fine sausage making in South Louisiana. The Italians were also famous for their culinary talents. 

From the West Indies and the smoke pots of Haiti came exotic vegetables and cooking methods. Braising, a slow cooking technique, contributed to the development of our gumbos. Native Indians, the Choctaws, Chetimaches and Houmas, befriended the new settlers and introduced them to local produce, wildlife and cooking methods. 

The tremendous influence of "the black hand in the pot" in Creole cooking needs special mention. The African Slaves brought with them the "kin gumbo" or okra plant from their native soil, which not only gave name to our premier soup but introduced a new vegetable to South Louisiana. Even more importantly, they have maintained a significant role in development of Creole cuisine in the home as well as the professional kitchen. 

Creole cuisine is indebted to many unique people and diverse cultures that were willing to contribute and share their cooking styles, ingredients and talent. Obviously then, Creole cuisine represents the history of sharing in South Louisiana. It is that mélange of artistry and talent, developed and made possible by the nations and cultures that settled in and around New Orleans. Those of us, who know and love it, keep it alive by sharing it with the world. 

Cajun cuisine is a “table in the wilderness", a creative adaptation of indigenous Louisiana foods. It is a cuisine forged out of a land that opened its arms to a weary traveler, the Acadian. French refugees settled in what later became Arcadiana Parish in Louisiana. Rugged as they were, the Acadians learned to adapt to their new surroundings. Armed with their black iron pots, the Cajuns, (as they had come to be known), utilized what was indigenous to the area. Unlike the Creoles, no attempt was made to recreate the classical cuisine of Europe. None of the exotic spices and ingredients available to the Creoles were to be found by the Cajuns in Bayou country. They were happy to live off the land, a land abundant with fish, shellfish and wild game. 

Cajun cuisine is characterized by the use of wild game, seafood, wild vegetation and herbs. From their association with the Indians, the Cajuns learned techniques to best utilize the local products from the swamps, bayous, lakes, rivers and woods. Truly remarkable are the variations that have resulted from similar ingredients carefully combined in the black iron pots of the Cajuns. 

Jambalaya, grillades, stews, fricassees, soups, gumbos, sauce piquantes and a host of stuffed vegetable dishes are all characteristic of these new Cajun 'one pot meals'. From the Germans, the Cajuns were reintroduced to charcuterie and today makes indocile, smoked sausage, boudin, chaudin, tasso and chaurice, unparalleled in the world of sausage making. The Cajuns cooked with joy and love as their most precious ingredients, a joy brought about by reunion, in spite of the tragedy that befell them. DeCuir Catering has upheld the tradition and the rich heritage of these fine culinary styles. We are excited and pleased to bring these fine Louisiana cuisines to your tables and to your pallets. DeCuir Catering wants you to rediscover the love and experience the joy of the most unique American cuisine ever developed.
Coffee Breaks & Snack Packages


The La Fayette Continental

(Minimum 10 persons)

Basket of Fresh Baked Muffins, Bagels and Danishes, Fresh Fruit Platter, Assorted Fruit and Vegetable Juices, Fresh Brewed Coffee, Decaf and Selection of Specialty Brand Teas

$10.50 per person

The Bayou Classic Continental

(Minimum 10 persons)

Basket of Fresh Baked Muffins and Danishes, Fresh Fruit Platter, Assorted Fruit Juices

$8.95 per person

Fresh Fruit Basket

(Minimum 10 persons)

Selection of Whole Seasonal Fruits in Decorative Gift Basket

$1.75 per person
Fresh Fruit Tray

Selection of Sliced Seasonal Fruits in a Decorative Display

$36.95 medium (serves 20 – 25 ppl)

$49.95 large (serves 40 – 50 ppl)

Bayou Bagel Break

Fresh Baked Bagels Served with Cream Cheese and Assorted Jellies

$2.95 per person

Cookies & Brownies

(Minimum 10 persons)

Freshly Baked Cookies

(Choose from Sugar Cookies, Chocolate Chip, Oatmeal Raisin and Macadamia Nut)

$1.75 per piece

 Chocolate-Fudge Brownies & Lemon Squares

$1.95 per piece
(Muffins:  Blueberry, Banana-Nut, Chocolate, Lemon Poppy-seed)

(Danishes:  Strawberry, Apple, and Cream Cheese)

(Bagels:  Plain, Blueberry, Hazelnut, and Cinnamon-Raisin)

Add Mini-Quiche at $1.00 extra per person

Continental Breakfast
(a la carte)


Minimum order for 10 persons

Featuring our mouth watering…
Muffins - Large $1.50 ea.     Medium $1.00 ea.

Assorted Bagels  w/Cream Cheese - $1.50 ea.

Danishes - $1.50 ea.

Coffee Cakes - $2.25 ea.

Assorted Fresh Baked Breads $1.00 per slice

Fresh Fruit Platter – Medium $37.50     Large $42.50

Caribbean Fruit Salad – Medium $42.50     Large $67.50

Seasonal Fruit Basket – Medium $30.00     Large $42.50

Caribbean Fruit Bowl (Individual) - $4.99 ea.

(Assortment of Seasonal Domestic & Exotic Fruits Displayed in Individual Fruit Bowls)
Yogurt - $1.75

Choose from our refreshing selection of breakfast beverages…
Fresh Brewed Coffee – Regular or Decaffeinated - $0.90 per cup

Hot Brewed Tea – Regular or Herbal - $.0.90 per cup

Assorted Fruit Juices - $12.00 per gallon (Orange, Apple, Cranberry)

Selected Juices - $1.25 / 8oz Bottle (Orange, Apple, Grape, Cranberry, Grapefruit)

Continental Breakfast
(a la carte)


Minimum order for 10 persons

“Hot Stuff Coming Through……!”
(Items served warm)

Big Cajun Cinnamon Rolls - $2.75 ea.

Butter Biscuits - $0.75 ea.

Sausage Biscuits - $2.25 ea.

Ham & Cheese Biscuits - $2.25 ea.

Butter Croissant - $2.50 ea.

Sausage & Cheese Croissant - $2.50 ea.

Ham & Cheese Croissant - $2.75 ea.

“To Quiche or Not to Quiche…..”

Miniature Breakfast or Brunch Style Quiche - $0.95 ea.

Whole Quiche Pie (12 slices) - $14.95 ea.

Choose from the following assortments:  Ham & Cheese, Chicken & Spinach, Smoked Turkey & Mushroom,

Cajun Quiche (includes shrimp, sausage and Cajun spices)

Full Service Breakfast Station
(Requires Chef Service at $150 flat fee)

(Minimum 25-person order)

Omelet Station

Freshly prepared Omelet with a choice of cheese, mushrooms, broccoli, bell peppers, tomatoes, onions, scallions, chopped ham, turkey, bacon

Fruit Bar

Strawberries, Pineapple, Kiwi, Watermelon, Honey Dew Melon, Grapes & Cantaloupe
PREMIUM MAIN DISH ITEMS 

(Choice of 1)

New Orleans T-Bone Steak (Add $3.00 per person)
Cajun Style Breast of Chicken (Add $1.50 per person)
Shrimp & Grits (Add $2.50 per person) 
Pork Chops a la DeCuir (Add $1.50 per person)
Bayou Breakfast Salmon (Add $2.50 per person)
Bake Fried Catfish with Cheese Grits (Add $1.50 per person)
CLASSIC MAIN DISH ITEMS 

(Choice of 2)

Turkey or Pork Bacon, Turkey, Pork or Beef Sausage

Canadian Bacon

BUFFET COMES WITH:

Assorted Breakfast Pastries, Muffins, Bagels & Raisin Toast

Country Fried Potatoes or Hash Browns

Assorted Fruit Juices

(Orange, Apple, Cranberry, Grape, Grapefruit)

$11.95 per person

Dave’s Specialty Sandwiches

(Available as a platter ** or boxed lunch)


The Riverboat Sandwich Platter

A self-serve sandwich buffet offering selections from 1 premium meat, fabulously displayed on a serving platter.  Served with an assortment of freshly baked breads and rolls with cheese, lettuce, tomatoes, pickles and condiments.  Includes tossed salad or potato salad with Cajun Chips and assorted homemade cookies.

$9.50 per person
The St. Charles Sandwich Platter

A self-serve sandwich buffet offering selections from 3 premium meats, fabulously displayed on a serving platter.  Served with an assortment of freshly baked breads and rolls with cheese, lettuce, tomatoes, pickles and condiments.  Includes tossed salad or potato salad with Cajun Chips and assorted homemade cookies.

$9.95 per person
The French Quarter Sandwich Platter
A self-serve sandwich buffet offering selections from 5 premium deli meats, fabulously displayed on a serving platter.  Served with an assortment of freshly baked breads and rolls with cheese, lettuce, tomatoes, pickles and condiments.  Includes tossed salad or potato salad with Cajun Chips and assorted homemade cookies.

$10.95 per person

Choose from the following selection of meats: 

Chicken Breast, Smoked Turkey, Roast Beef, Honey Baked Ham, Chicken Salad, Egg Salad, Tuna Salad

* All Sandwiches Served on a large Flaky Croissant with Chef’s Choice of Dessert

(Sugar Cookies, Chocolate Chip, Oatmeal Raisin, Macadamia Nut)
** Each platter serves 15 persons

Nawlin’s Style Sandwiches
(Available as a platter ** or boxed lunch)

New Orleans Chicken Sandwich
Juicy Cajun Chicken Breast served open faced on a fresh baked bread with cheese, lettuce, and tomatoes.  Includes small tossed salad, pickle and chef’s choice of dessert.

$11.95 per person
Cajun Crab or Salmon Salad Sandwich

(Chef’s Plate Item)
Premium White Crab Meat or Succulent Fresh Salmon blended with Cajun Spices on a fresh baked French roll.  Includes small tossed salad and pickle.   Choice of Lemon Pound Cake or Chocolate Pound Cake.

$12.95 per person
Cajun BBQ Chicken Sandwich
Breast of Chicken, smoke grilled with Dave’s special sauces, complimented with fresh onions, crisp lettuce and tomatoes.  Served with coleslaw, pickle and two homemade cookies.

$11.95 per person
Croissant Sandwich
Slices of Premium Smoked Ham or Smoked Turkey topped with Swiss cheese/pepper jack, delicately stuffed in a fresh baked flaky croissant.  Includes small tossed salad, pickle and two homemade cookies.

$9.50 per person

Veggie Sandwich
Fresh Crisp Lettuce and Tomato combined with a delightful cream cheese between fresh sourdough bread.  Includes small tossed salad, pickle and two homemade cookies.

$7.25 per person
** Each platter serves 15 persons

Dave’s Specialty Salads
(Salads are also available as a buffet)


Dave’s Sweet Pecan Salad *Chef’s Plate

Crisp Lettuce, whole pecans, raisins, red, yellow, and green bell peppers, cucumbers, tomatoes and Dave’s famous Sweet and Sour Dressing

$8.25 per person

Spinach Salad
Fresh Spinach Greens, sprinkled with bacon, purple onions and sliced boiled eggs, marinated in Dave’s Sweet and Sour Dressing.

$7.25 per person
(Add Breast of Chicken for $2.50)
Caesar Salad
Romaine Lettuce, Parmesan cheese, homemade croutons and our special creamy Caesar Dressing served with garlic bread.

$7.25 per person
(Add Breast of Chicken for $2.50)
Spicy Steak & Potatoes Gourmet Salad

(Chef’s Plate Item)
Steak and purple onion as you’ve never seen them before! Grilled sirloin is perked up by Cajun spices before slicing, then arranged on tossed greens and topped with a scattering of crispy French-fried potatoes and a Honey Onion dressing.

$11.75 per person
American Fruit Salad

Fresh Cool Blend of Oranges, Apples, Grapes, Pineapples, Coconut and Fresh Walnuts marinated in their natural juices.

$6.95 per person

All salads include our famous fresh dinner rolls & chef selection of dessert.

 Dave’s Specialty Salads

(Salads are also available as a buffet)

Caribbean Fruit Salad *Chef’s Plate

Tropical Blend of Oranges, Pineapples, Strawberries, Red and White Grapes, and Kiwi marinated in honey and orange liqueur.

$7.95 per person

Chilled Dinner Pasta Salad

Freshly Prepared Penne Pasta Chilled and served with a creamy Caesar Ranch Dressing, Red Bell Peppers, Spinach, Broccoli Florets, Parmesan Cheese, Red Onions & Garlic - topped off with Chicken Breast Strips

$9.75 per person
Negril Jerk Salad

Strips of Spicy Jamaican-Style Jerk Chicken Breast served over a bed of fresh lettuce, tomatoes, green peppers, sweet corn and croutons.  Complemented with a raspberry vinaigrette dressing.

$9.75 per person
Smoked Curry Chicken Salad with Almonds

(Chef’s Plate Item)
Caribbean-Style Smoked Chicken Salad seasoned with a hint of Curry Powder and Toasted Almonds

$8.95 per person
(Substitute Sirloin Strip Steak on the Negril Jerk Salad or Chilled Dinner Pasta Salad for an additional $1.50)

All salads include our famous fresh dinner rolls & chef selection of dessert.
Dave’s Deli Buffet


Dave’s Famous Homemade Potato Salad

or

Dave’s Classic Penne Pasta Salad

Fresh Fruit Salad

Premium Sliced Deli Meats

(Select up to 3 Choices)

Chicken Breast, Smoked Turkey, Roast Beef, Honey Baked Ham

Premium Deli Salads

Chicken Salad, Tuna Salad or Egg Salad

Sliced Cheeses

Thinly Sliced Swiss, Cheddar, American and Pepper Jack Cheeses

Chef’s Choice of Dessert

(Lemon Pound Cake, Chocolate-Chocolate Pound Cake, Assorted Cookies)

Cajun Potato Chips

Lettuce, Tomato, Onion & Pickles

Basket of Sliced Breads & Croissants

Assorted Condiments

Dave’s Famous Sweet Tea

$12.95 per person

(Minimum 15 people)

Summer Picnic Menus


The Bayou Classic

(**choice of two)

**Beef, Pork & Chicken Flavored Hot Dogs

**Veggie Burgers or Beef Burgers

**Potato Salad, Cole Slaw, Baked Beans, Pasta Salad

Lettuce, Sliced Tomato, Onions, Pickle & Cheese

Cookie Tray

Potato Chips

Condiments

$10.50 per person

The Heart of New Orleans

Boneless Chicken Breast

(Lemon Pepper, Teriyaki, Barbecue, Cajun, Honey Mustard)

Vegetable Kabobs, Chicken Kabobs or Steak Kabobs (choice of 1)

Tomato & Cucumber Salad

Cole Slaw

Vegetable Pasta Salad

Dinner Rolls & Butter

Fruit Bowl

$15.95 per person

The Louisiana Americana

Leg Quarters, Thighs & Wings

(choice of two sides)

Macaroni & Cheese, Baked Beans, Dave’s Famous Green Beans & Corn, Garlic Green Beans, Cole Slaw, Potato Salad, Pasta Salad

Cajun Potato Chips

Cookie Tray

Fresh Garlic Bread

$12.95 per person

Additional Sides to Choose From:

Shrimp and Crab Macaroni & Cheese, Red Beans & Rice, Cajun Dirty Rice, Rice & Peas, Sweet Potato Soufflé, Tony’s Macaroni & Cheese, Aunt Barbara’s Potato Salad, Baked Beans with Pork or Turkey

Shrimp and Crab Macaroni & Cheese

Small:  $75.00 (serves 20-25 people)    Medium:  $150.00 (serves 50-75 people)

Large:  $250.00 (serves 75-100 people)

All packages include lettuce, tomato, onions, pickles,

Assorted condiments, rolls, cookies & Dave’s Famous Sweet Tea

Summer Picnic Menus


The Caribbean Grill

Boneless Breast of Chicken (Jerk & Hawaiian Flavor)

(choice of two sides)

Rice & Peas, Macaroni & Cheese, Baked Beans, Dave’s Famous Green Beans, Cole Slaw, Potato Salad, Pasta Salad

Cajun Potato Chips

Fresh Garlic Bread

Caribbean Fruit Punch

$16.95 per person

The La Fayette Grill*

(Chef’s Plate Item)
Cajun Grilled New York Strip++, Grilled Blackened Salmon topped with Shrimp & Crawfish Cream Sauce, Shrimp Kabobs

(choice of two sides)

Yellow Rice, Macaroni & Cheese, Baked Beans, Dave’s Famous Green Beans, Cole Slaw, Potato Salad, Pasta Salad

Cajun Potato Chips

Fresh Garlic Bread

Caribbean Fruit Punch

(* A Corporate Favorite!!!)

$21.95 per person
(++ New York Strip @ Market Price)

Additional Sides to Choose From:

Shrimp and Crab Macaroni & Cheese, Red Beans & Rice, Cajun Dirty Rice, Rice & Peas, Sweet Potato Soufflé, Tony’s Macaroni & Cheese, Aunt Barbara’s Potato Salad, Baked Beans with Pork or Turkey

Shrimp and Crab Macaroni & Cheese

Small:  $75.00 (serves 20-25 people)

Medium:  $150.00 (serves 50-75 people)

Large:  $250.00 (serves 75-100 people)

All packages include lettuce, tomato, onions, pickles,

Assorted condiments, rolls, cookies & Dave’s Famous Sweet Tea

Chicken & Pork Favorites


Hawaiian Chicken

(Chef’s Plate Item)
Succulent Breast of Chicken marinated and baked with fresh crushed pineapples, colorful bell peppers, bay leaves and garlic with special seasonings for that perfect tropical flavor.

$14.95 per person
Rotisserie Chicken
Tender Juicy Rotisserie Chicken (whole or by the piece) marinated in a special blend of herbs and seasonings, slow cooked to perfection. (Lemon Pepper, Jerk, Cajun, BBQ)

$13.95 per person
Negril Jerk Chicken

The tradition of Jamaican Jerk Style Cooking comes alive, as succulent pieces of marinated chicken are slow cooked and served with flavorful hot spices & sweet raspberry sauce.

$13.95 per person
Dave’s Baked Chicken Breast

Your choice of Cajun Style, Teriyaki, Rosemary, Barbecue Lemon Pepper or Jerk Style prepared to tender juicy perfection.

$13.95 per person

Mama’s Turkey or Beef Meatloaf

Jumbo Serving of Fresh Ground Lean Turkey or Beef Meat Loaf stuffed with rice, onions, mushrooms and special seasonings with your choice of a Fresh Red Tomato or Mushroom Gravy.

$11.95 per person
Red Beans & Rice with Meat

Authentic Cajun Style Red Beans & Rice reinvented DeCuir Catering style with choice of turkey or andouille sausage and topped off with a delicious side of sweet homemade cornbread.

$10.95 per person
All of Dave’s chicken & pork favorites are served buffet style with choice of rice (Pilaf, Yellow, Wild, or White Long Grain).  Tossed or Caesar Salad or a Hot Vegetable Selection (green beans, corn, parsley potatoes, cream potatoes, mixed vegetables, or steamed broccoli).  To top off your meal Dave includes his famous fresh dinner rolls and 
Chef-selected dessert.
Lasagna & Pasta Favorites


Cajun Style Pasta

Your Choice of Chicken, Shrimp or Sausage sautéed in a creamy Cajun Sauce served over Penne Pasta

$14.50 per person 

(Shrimp & Crab - $18.95 per person)
Bayou Chicken Lasagna

Tender Strips of Chicken in a creamy Alfredo sauce or thick red tomato sauce with garlic, bell peppers, spinach, zucchini, onions, and a flavorful blend of specialty cheeses.

$14.75 per person

(A Customer Favorite!!!!)
Cajun Lasagna

An Italian dish with a Cajun twist!  Sweet and spicy thick tomato sauce with garlic, bell peppers, onions, and a special 3-cheese blend combined with ground turkey or beef.

$14.95 per person
Veggie Lasagna

Spinach, Zucchini, Bell Peppers and Onions in a thick red tomato sauce, served with a flavorful blend of specialty cheeses.

$13.95 per person
La Eugia Sun dried Tomato, Shrimp & Crab Alfredo

(Chef’s Plate Item)
A beautiful display of Sun-Dried Tomatoes, Fresh Crab Meat and Succulent Shrimp in our Homemade Creamy Alfredo Sauce accented with

Colorful Red, Yellow & Green Bell Peppers, Scallions, Rosemary, Fresh Garlic, and Sweet Banana Peppers.

(Served over Fettuccini)

$18.95 per person
All pasta dishes are served with garlic bread, Caesar Salad and a chef-selected dessert item.

Cajun Seafood & Side Kitchen


Jambalaya

A combination of seasoned rice with either hot or mild smoked turkey or beef sausage and your choice of chicken, shrimp, pork and/or beef.

This is a meal all by itself!

$10.95 per person

(Add $2.00 extra per person for shrimp)
Georgia Mae Gumbo or Red Bean Gumbo

(Chef’s Plate Item)
A rich and tasty New Orleans combination of shrimp, chicken and a variety of sausages and seasonings.  This unforgettable “Rich Man’s Dish” from a “Poor Man’s” Recipe” is served over white rice.

$12.95 per person

(Add $2.00 extra per person for shrimp)
Etouffee

A Thick Golden Sauce with your choice of Crawfish, Chicken or Shrimp sautéed’ in our secret Cajun seasoning served over white rice.  This will knock your socks off.

$12.95 per person (Chicken)    $16.95 per person (Shrimp or Crawfish)

Smothered Shrimp & Crab Paw Stew

A Thick Brown Gravy with Shrimp & Blue Crab Paw, Potatoes, Bell Peppers, Onions & Scallions served over a bed of steamed white rice.

$16.95 per person
* All dishes are served with Garlic Bread, Tossed Green Salad and Choice of Cheese Cake, Lemon Pound Cake or Assorted Cookies

Additional Side Items

(Selection limited to a choice of only 2 side items for a group order)

Shrimp and Crab Macaroni & Cheese $3.00 per serving
Red Beans & Rice, Cajun Dirty Rice, Rice & Peas $2.50 per serving

Sweet Potato Soufflé, Tony’s Macaroni & Cheese, Aunt Barbara’s Potato Salad $2.00 per serving

Baked Beans with Pork or Turkey $2.75 per serving
Bourbon Street Fish Market


Lemon Salmon with Crusted Pecans and Sweet Crackers

Fresh from the Market Filet of Salmon, seasoned with Dave’s Original DeCuir International Spices, Crusted Pecans and Thin Lemon Slices.  Served with an assortment of gourmet crackers and a succulent sweet Vidalia Onion Sauce.

$16.95 per person

Salmon a la DeCuir

 (Chef’s Plate Item)

Blackened Salmon Topped with a Delicious Cajun Shrimp and Crawfish Etouffee 

$18.95 per person
Tilapia Grill

Succulent Grilled Tilapia Served with a Sweet Vidalia Onion Sauce

(choice of Blackened, Lemon Pepper, Cajun or Jamaican Jerk)

$16.95 per person

Grilled Grouper

Succulent Grilled Grouper Served with a Sweet Vidalia Onion Sauce

(choice of Blackened, Lemon Pepper, Cajun or Jamaican Jerk)

$18.95 per person

Baked Stuffed Red Snapper

(Chef’s Plate Item)
Stuffed Jamaican Red-Snapper filled with Exotic Herb Rice and Special Seasonings.  Complimented with a Creamy Alfredo Sauce or Chunky Tomato Sauce

(choice of Blackened, Lemon Pepper, Cajun or Jamaican Jerk)

$16.95 per person

Baked Fried Catfish or Salmon Tenders

Delicious Oven-Fried Tenders Served with Plain Grits, Cheese Grits or Parsley Potatoes

$10.95 per person – Catfish

$12.95 per person - Salmon

All of Dave’s chicken, pork & fish entrees are served with choice of rice (Pilaf, Yellow, Wild, or White Long Grain).  Tossed or Caesar Salad or a Hot Vegetable Selection (green beans, corn, parsley potatoes, cream potatoes, mixed vegetables, or steamed broccoli).  To top off your meal Dave includes his famous fresh dinner rolls and

Chef-selected dessert.

The Customer Choice


Shrimp & Crab Macaroni & Cheese

(Chef’s Plate Item)
A new spin on a classic southern dish.  Delicious Jumbo shrimp and crab marinated in Cajun spices, specialty cheeses and herbs and blended into a bed of down home macaroni & cheese.  Please don’t Slap Yo’ Mama!

Small:  $75.00 (serves 20-25 people)

Medium:  $150.00 (serves 50-75 people)

Large:  $250.00 (serves 75-100 people)

Spinach & Artichoke Dip

This is our all-time customer favorite!!!  Dave’s original spinach and artichoke dip.  A delicious blend of fresh spinach, artichoke, cream cheese and a specially created DeCuir International Herb & Spice Blend have made this one of our signature dishes.  Served with Assorted Gourmet Crackers or Red & Blue Corn Tortilla Chips

Large:  $49.95

(Ask about our other varieties:  “Shrimp, Crab & Artichoke”, “Spinach & Salmon”, “Chicken, Red Pepper & Spinach” and “Roast Red Pepper”)

Red Beans & Rice

Nothing says New Orleans better than the signature side item Red Beans and Rice.  A DeCuir Catering specialty, this is Cajun Cuisine at its best.  With the wonderful aroma of slow-cooked Cajun Seasoned Red Beans and Steamed Rice prepared the old-fashioned way….with Love!

Medium:  $45.00

Large:  $65.00

Cajun Dirty Rice

The classic flavor of Cajun Dirty Rice, herbs, spices, ground sausage, turkey or chicken.  So good you’ll have to go back for seconds, thirds and fourths!

Medium: $45.00

  Large:  $65.00

Homemade Sweet Potato Soufflé

You haven’t had sweet potatoes until you’ve had our famous Sweet Potato Soufflé.  With our signature crusted pecan-candy topping.   This is a secret family recipe so we can’t give you any more details but we can tell you is this:  Please Don’t Slap Yo’ Mama!

Medium:  $35.00
Large:  $65.00

Cold Hors d’ Oeuvres

	Selections
	Small

(20-25 ppl)
	Medium

(35-50 ppl)
	Large

(50-75 ppl)

	Fresh Fruit Platter
	***
	36.95
	49.95

	Strawberries w/Chocolate Fondue
	34.95
	49.95
	69.95

	Crudités (Assorted Vegetable Platter with Dip)
	***
	34.95
	49.95

	Assorted Domestic Cheese Platter – American, Swiss & Cheddar Served with Crackers and garnished with Fresh Strawberries
	34.95
	54.95
	67.95

	Deli Tray with Cheese – Delightful assortment of

Premium Deli Meats (Roast Beef, Turkey, Breast of Chicken, Honey Baked Ham accented with Select Domestic Cheeses
	$39.95
	$59.95
	$79.95

	Assorted Finger Sandwiches
	39.95
	49.95
	67.95

	Crab Tarts ($1.75 per piece / minimum order of 50 pieces)
	***
	***
	***

	Chicken Tarts ($1.50 per piece / minimum order of 50 pieces)
	***
	***
	***

	Tuna Tarts ($1.25 per piece / minimum order of 50 pieces)
	***
	***
	***

	Spring Rolls ($2.95 per piece / minimum order of 25 pieces)
	
	
	

	Sushi Display (see chef for per piece price / minimum order of 100 pieces) 
	***
	***
	***

	Buffalo Shrimp with Ranch Dip
	69.95
	149.95
	249.95

	Jerk Shrimp w/Sweet Raspberry Sauce
	69.95
	149.95
	249.95

	Regular or Cajun Shrimp Cocktail
	69.95
	149.95
	249.95

	La Caviar w/Cream Cheese
	***
	149.95
	***

	Smoked Salmon Mousse in Philo Cups

($18.00 per dz)
	***
	***
	***

	Turkey Cream Cheese Pinwheels ($18.50 per dz)
	***
	***
	***

	Deviled Eggs ($15.50 per dozen)
	***
	***
	***

	Blue Corn Tortilla Chips with Pineapple Salsa

($23.95 – serves 12 – 15 people)
	***
	***
	***

	Chilled Cajun Salmon

Seasoned with Dave’s Original DeCuir International Spices and served with an assortment of crackers and thinly sliced cucumbers and onions.

(Another Customer Favorite!!!!)
	***
	***
	89.95

	Chilled Lemon Salmon

Seasoned with Dave’s Original DeCuir International Spices and served with an assortment of crackers and thin lemon slices and a succulent sweet Vidalia onion sauce
	***
	***
	89.95


Hot Hors d’Oeuvres


	Selections
	Small


	Medium


	Large



	Chicken Egg Roll
	36.95
	72.95
	107.95

	Spinach & Artichoke Dip
	***
	***
	49.95

	Chicken, Red Pepper & Spinach Artichoke Dip
	***
	***
	55.95

	Shrimp, Crab & Spinach Artichoke Dip
	***
	***
	74.95

	Spinach & Salmon Artichoke Dip
	***
	***
	74.95

	Roast Red Pepper Dip
	***
	***
	34.95

	Quesadilla or Fajita Station

$3.00 per person (minimum 15 person order)
	***
	***
	***

	Dave’s Homemade Swedish Meatballs
	54.95
	69.95
	79.95

	Spicy Lemon Shrimp with Basil Dip
	69.95
	124.95
	249.95

	Cajun Fried Shrimp w/Cocktail Sauce
	69.95
	124.95
	249.95

	Cajun Fried Catfish or Salmon Nuggets w/Homemade Tartar Dipping Sauce
	59.95
	121.95
	179.95

	Barbecue Shrimp & Andouille Sausage
	69.95
	124.95
	249.95

	
	Small

(100 pcs)
	Medium

(200 pcs)
	Large

(300 pcs)

	Drummettes *
	
	
	

	Spicy Jerk (medium or hot)
	37.95
	74.95
	149.95

	Honey Barbecue
	37.95
	74.95
	149.95

	Spicy Teriyaki
	37.95
	74.95
	149.95

	Hawaiian
	37.95
	74.95
	149.95

	Lemon Pepper
	37.95
	74.95
	149.95

	Rosemary
	37.95
	74.95
	149.95

	Buffalo
	37.95
	74.95
	149.95

	Country Fried
	37.95
	74.95
	149.95

	
	
	
	

	Ask our chef about substituting strips in place of drummettes
	***
	***
	***


 DeCuir Delectable Desserts


Lemon Pound Cake

$15.00

Chocolate-Chocolate Pound Cake

$15.00

German Chocolate Squares

$2.25 per square

Cheese Cakes

(Strawberry, Blueberry, New York, Caramel Pecan)

$2.50 per slice or $27.00 whole pie

Homemade Cobblers

(Peach, Blueberry, Apple, Blackberry)

$12.95 each

(serves 12 – 15 people)

Homemade Banana Pudding

$35.00 each

(serves 12 – 15 people)
Dark Chocolate Dipped Strawberries

$1.50 per piece

Decadent Dessert Package

Fresh Seasonal Fruit Chunks with Chocolate Fondue Sauce

&

Choose Three from the Following Desserts:

Cheese Cake, Homemade Cobbler

Tiramisu, German Chocolate Squares

Lemon Squares, Gourmet Brownies

Assorted Homemade Cookies

Dessert Bars

(Lemon, Chocolate Raspberry, Oreo)

$6.95 per person

(Minimum 25 Person Order)

Beverages


Juice by the Gallon
       Orange, Apple, Cranberry  



$12.00 /gal

Ice Tea by the Gallon

       Dave’s Sweet Tea


 

$7.50 /gal

       Dave’s Unsweetened Tea

 

$7.00 /gal

       Orange, apple, cranberry and grapefruit 
$12.00 /gal

       Tea Punch





$11.50 /gal 

Punch by the Gallon

       Caribbean Fruit Punch (Customer Favorite!)
$15.00 /gal

       Citrus Ginger Punch




$15.00 /gal

       Strawberry Lemonade



$10.50 /gal

 Other Juices 



       Orange, apple, cranberry, grape, grapefruit  
$1.25 /8 Oz bottle

Sodas 



       Assorted Coca-Cola products       

1.00 /12 Oz Cans

Ice and disposable cups are provided free of charge with all beverage orders (Available upon request)
Chef’s Plate


It has always been DeCuir Catering’s vision that we reach out to those who are less fortunate than ourselves.  Those individuals who are living on the streets or are going through personal hardships and temporary setbacks.  It is the ministry and vision of DeCuir Catering to be a true partner in the community that it serves.  With that in mind, we have founded the Georgia P. DeCuir Foundation.  The Georgia P. DeCuir Foundation is a non-profit organization, which is founded on the principal of “uplifting one in order to uplift all”.  With your support we can make a difference.  Your selection of any DeCuir Catering Chef’s Plate item is your way of making that commitment.  All DeCuir Catering Chef’s Plate items donate one-half of all proceeds directly to the foundation.  Coming Soon in 2005 we will introduce the Georgia P. DeCuir foundation officially.  This event will be entitled “Angels” – a taste as manna power from Heaven.  There will be live Jazz and Gospel and of course divine selections from the DeCuir Catering kitchen. Your support is greatly appreciated and we look forward to seeing you next year at the first annual “Angels” event.  Thank you for choosing DeCuir Catering …”Giving You More Than You Expect”.
God Bless,

David T. DeCuir

President & CEO

DeCuir Catering, Inc.












































































































































































































































































































































































































































































































































































































































































































e-mail:  info@decuirinc.com





Fax


(678) 442-8055





Cash, Checks, Visa, MasterCard and American Express Accepted


Corporate Accounts Available
































Corporate Menu 2005





Telephone


(678) 442-0808








DeCuir Catering, Inc. Corporate Menu

All prices subject to applicable sales tax and 15% gratuity for corporate functions  / 21% gratuity for social functions
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