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We l co m e t o N ew O r l e a n s !
Welcome to New Orleans, “The Big Easy,”
a world-renowned destination for food,
wine, and free-spirited fun – where the
historic beauty and entertainment options
are matched only by the warmth and
energy of an exciting community.

Whatever your needs, whether hosting attendee receptions,
supplying convenient meals for your booth staff, or creating
custom menus for unique occasions, we are dedicated to
helping you achieve extraordinary results. Please give us a
call to start the planning process today!
Here’s to your successful event in New Orleans,

Centerplate is a leading global event hospitality company,
and we are thrilled to be your exclusive hospitality partner
at the Ernest N. Morial Convention Center. Our style is
collaborative, and our New Orleans team is delighted to
work with you to ensure your experience here in this special
location is smooth, successful, and enjoyable. We are

Dan Pariseau
Dan Pariseau, Director of Catering, Centerplate
900 Convention Center Blvd.
New Orleans, LA 70130

committed to delivering the finest food, amenities, and
service to impress your guests.
Much of our success comes from our attention to the
important details that create truly welcoming experiences.
From fresh, locally-sourced, and quality ingredients to crisp,
sincere, and attentive service, our goal is to provide world-class
hospitality for every one of our guests.

3

CATERING MENU — THE NEW ORLEANS CONVENTION CENTER

P: 504.670.7207
C: 504.418.1872
dpariseau@mccno.com

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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Click on any of the INDEX items
to jump immediately to that page.

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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S E R V I C E D I R E C TO R Y
Senior Catering Sales Manager
Susette Rodriguez

504.670.7211
srodriguez@mccno.com

Senior Catering Sales Manager
Jillian Benoit

504.670.7227
jbenoit@mccno.com

Catering Sales Manager
Andrea Bingham

504.670.7222
abingham@mccno.com

Catering Sales Manager
Jewel Pichon

504.670.7226
jpichon@mccno.com

Catering Sales Manager
Carly Borgula

504.670.7237
cborgula@mccno.com

Booth Catering Manager
Linsey Marriott

504.670.7254
lmarriott@mccno.com

Director Of Operations
Jack Lyon
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504.670.7240
jlyon@mccno.com
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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B R E A K FA S T
CONTINENTAL BREAKFASTS
Prices listed are per guest. Minimum order of 10 guests.

Continental Breakfast
Assorted bottled fruit juices, La
Louisiane Bakery muffins and
Artz bagels served with butter,
preserves and cream cheese
Freshly brewed PJ’s New
Orleans Roast coffee, PJ’s New
Orleans Roast decaffeinated
coffee, hot tea

$14.50

Premium Continental Breakfast 		$18.00
Assorted bottled fruit juices,
fresh baked breakfast pastries,
La Louisiane Bakery muffins, and
Artz bagels served with butter,
preserves and cream cheese
Sliced seasonal fruit, Louisiana
berries and citrus
Freshly brewed PJ’s New Orleans
Roast coffee, PJ’s New Orleans
Roast decaffeinated coffee,
hot tea
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ENHANCE YOUR CONTINENTAL BREAKFAST
Biscuits and Gravy
Buttermilk biscuits with
sausage gravy

$4.25

Yogurt Parfait
$6.00
Fresh seasonal fruit and granola
Stuffed Biscuit Sandwiches
Choice of bacon, egg and
cheese or sausage, egg
and cheese
English Muffin Breakfast
Sandwich
Scrambled eggs, tasso ham
and cheddar cheese
Flaky Croissant Sandwich
Scrambled eggs, smoked
ham and cheddar cheese

CATERING MENU — THE NEW ORLEANS CONVENTION CENTER

$5.50

Breakfast Wrap
$7.00
Warm flour tortilla filled with
scrambled eggs, Cajun sausage,
cheese and potatoes served
with tabasco and fresh salsa
Louisiana Shrimp and
Grits Biscuit
Louisiana shrimp with grits,
encased in a biscuit

$7.50

$5.50

$6.50

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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B R E A K FA S T
BREAKFAST BUFFETS
Prices listed are per guest. Minimum order of 50 guests.

Sunrise Buffet
$21.50
Fluffy scrambled eggs
Artisan grits with cheddar cheese
Apple wood bacon and pork
sausage links
Assorted bottled fruit juices and
sliced seasonal fruit
Louisiana berries and citrus
Fresh biscuits, La Louisiane Bakery
muffins, and Artz bagels, served
with butter, preserves and
cream cheese
Freshly brewed PJ’s coffee, PJ’s
decaffeinated coffee and hot tea
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ENHANCE YOU BREAKFAST BUFFET
Individual Cheese Omelets*
Three-cheese omelets with a
blend of cheddar, Jack and
Swiss cheeses

$4.50

Gourmet Belgian Waffles
$6.50
Thick Belgian waffles served with
maple syrup, whipped cream,
honey butter and berry compote
Shrimp and Grits Station*
Artisan grits with cheddar
cheese, accompanied
by shrimp sauce piquant

$12.50

Cajun Pork Hash Station*
Slow roasted pork with hash
brown potatoes, fresh grilled
peppers and onions

$8.75

CATERING MENU — THE NEW ORLEANS CONVENTION CENTER

Build Your Own Local
Parfait
$11.00
Fresh yogurt, local berries,
granola and assorted toppings
*Add a Culinary Professional for a “create
your own action station” $125.00++

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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B R E A K FA S T
PLATED BREAKFAST
Prices listed are per guest. Minimum order of 10 guests.
All plated breakfasts are served with fresh fruit cups, freshly baked
breakfast pastries, butter, preserves, orange juice, freshly brewed
coffee, decaffeinated coffee and hot herbal teas.

Traditional Breakfast $24.00
Fluffy scrambled eggs served with Chisesi’s New Orleans
breakfast sausages and home fried potatoes
Pecan Streusel Pan Purdue $24.00
Served with whipped cinnamon spice butter and maple syrup
Apple wood bacon
Creole Omelet $25.00
Three-egg omelet stuffed with ham, tomatoes, onions, okra,
peppers and cheese served with home fried potatoes
Brunch Frittata $25.50
A selection of tasso ham with cheddar and spinach with
artichoke. Served with oven roasted tomatoes and home
fried potatoes
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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A LA CARTE M ENUS
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A LA CARTE
WATER SERVICE

NON-ALCOHOLIC BEVERAGES
PJ’S New Orleans Roast

$53.00

(per gallon)

Freshly brewed coffee,
decaffeinated coffee or
hot teas

Assorted Canned Sodas
Coke, Diet Coke, Sprite

$3.00

Bottled Vitamin Water

$4.75

Assorted Bottled Fruit Juices

$3.75

Fresh Lemonade (per gallon)

$40.00

Freshly Brewed Iced Tea

$37.00

Individual Assorted Cartons
of Milk

$50.00

Five-Gallon Jug of Water

$40.00

(one-time rental)

(assorted 20 oz.)

Starbucks Coffee (per gallon) $75.00
Freshly brewed coffee,
decaffeinated coffee or
hot teas

Water Dispenser

$2.00

(per gallon)

Served with lemon wedges
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Spring Water

$3.25

Sparkling Mineral Water

$3.75

CATERING MENU — THE NEW ORLEANS CONVENTION CENTER

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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A LA CARTE
BAKERY
La Louisiane Bakery Muffins

$38.00

Rice Krispies Treats™ (dozen)

$28.00

Brownies (dozen)
Fudge, chocolate chip
and walnut

$38.00

(dozen)

Assorted flavors
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Artz Bagels (dozen)
Assorted flavors

$42.00

Danish (dozen)
Assorted flavors

$42.00

Scones (dozen)
Assorted flavors

$46.00

Croissants (dozen)
Traditional, chocolate,
almond or raspberry

$45.00

Fresh Baked Cookies (dozen)
Chocolate chip, oatmeal
raisin, white chocolate
macadamia nut
and peanut butter

$29.00

Full Sheet Cake* (80 slices)
$300.00
Choice of fruit or cream filling
*Custom artwork available upon request.
Please speak to your catering sales
manager

Half Sheet Cake* (40 slices)
$150.00
Choice of fruit or cream filling

CATERING MENU — THE NEW ORLEANS CONVENTION CENTER

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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A LA CARTE
NEW ORLEANS FAVORITES

PANTRY
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Sliced Seasonal Fruit
and Berries (per person)

$5.25

Whole Fresh Fruit

$3.00

Assorted Yoplait® Yogurt

$4.00

Assorted Cereals and Milk

$5.50

Tortilla Chips (per person)
Served with salsa and
guacamole

$7.00

Potato Chips and Dip

$4.00

Giant Soft Pretzels
$4.00
Served with choice of
mustard or spicy cheese sauce
Quaker® Chewy Granola Bars

$3.00

Kelloggs® Nutri Grain Bars

$3.00

Full Size Assorted Candy Bars

$3.00

Ice Cream Novelties
A selection of Blue Bunny®
ice cream bars and cones

$3.75

(per person)
Please select one dip from the
following options:

Premium Ice Cream Novelties
A selection of Häagen-Dazs®
ice cream bars

$6.50

· Onion & sour cream
· Tabasco & tomato
· Blue cheese & chive

Freshly Popped Popcorn

$2.00

(per bag)

Pretzel Twists (per pound)

$14.00

200 bag minimum - includes
popcorn machine rental.

Mixed Nuts (per pound)

$32.00

Additional $125.00++ fee per
attendant, per machine.

Snack Mix (per pound)
Traditional or spicy

$27.00

CATERING MENU — THE NEW ORLEANS CONVENTION CENTER

Traditional New Orleans
King Cake (serves 20)

$70.00

La Louisiane Bakery
Pecan Pralines (dozen)

$48.00

Beignets
Fresh fried sweet dough
dusted with powdered sugar

$38.00

Chocolate Dipped Biscotti (dozen)
Pistachio and white chocolate,
hazelnut and dark chocolate,
almond or milk chocolate

$42.00

Individual Bags of Zapp’s®
Chips and Elmer Chee Wees®

$2.50

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUN CH
BOXED LUNCHES
Prices listed are per guest.
All boxed lunches are served with an individual bag of Zapp’s® potato chips,
fresh whole fruit, chocolate chip cookies, condiments and a soft drink.

Mardi Gras Boxed Lunch $19.50
Served on a French roll with lettuce and tomato

Fleur De Lis Boxed Lunch $21.00
Served with lettuce and tomato

Please select from the following:

Please select from the following:

·
·
·
·

Turkey and provolone cheese
Roast beef and banana pepper with dijonaise
Ham and cheddar
Grilled eggplant steak with oven roasted tomatoes and
hummus spread

French Quarter Boxed Lunch $20.50
Served with lettuce and tomato

· Muffaletta sandwich
· Cajun seasoned turkey breast with roasted tomato and
arugula on crusty kalamata baguette
· Portobello mushroom with roasted red pepper on
sourdough kaiser
· Louisiana cold fried chicken, with fresh potato salad,
coleslaw and a gourmet brownie

Please select from the following:

· Greek salad wrap
· Chicken Caesar wrap
· Tasso ham and egg salad wrap
Mississippi Riverside Boxed Lunch $20.50
Accompanied by appropriate dressings
Please select from the following:

· Shrimp remoulade salad-shrimp over greens with eggs,
tomatoes and remoulade dressing
· Cajun chicken Caesar salad
· Garden vegetable salad
15
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUN CH
CHILLED PLATED LUNCHES
Prices listed are per guest. Minimum order of 20 guests.

DESSERTS

Includes hearth baked rolls and butter, dessert, freshly brewed
coffee, decaffeinated coffee, hot tea and iced tea.

Please select one from the following:

ENTRÉES
Please select one from the following:

Blackened Chicken Salad $27.00
Served on a bed of mixed greens, scallions, roasted corn
and honey citrus dressing
Shrimp Remoulade Salad $31.00
Chopped romaine lettuce, shrimp, tomatoes, cucumbers,
hard boiled eggs, toasted croutons and remoulade dressing
Muffaletta Sandwich $31.00
Seasoned with a chopped olive salad and Italian dressing
with roasted vegetable penne pasta salad
Cajun Style Fried Turkey Breast $32.00
Served on a NOLA style baguette with lettuce, tomatoes
and a Louisiana satsuma orange-cranberry aioli and Creole
mustard potato salad
Cold Fried Chicken Plate $33.00
Served with coleslaw, Creole mustard potato salad and a
fresh baked biscuit
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Southern Pecan Pie
Whipped cream
Creole Cream Cheese Cheesecake
Whipped cream
Flourless Chocolate Cake
Pecan sauce with
whipped cream
French Apple Tart
Vanilla bean crème Anglaise
Bread Pudding
Bourbon caramel sauce
Mixed Berry Tart
Louisiana satsuma tangerine
reduction with chantilly cream
Fresh Berries Sabayon
Berries in a sweet, creamy rich sauce

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUN CH
PLATED LUNCHES
Prices listed are per guest. Minimum order of 20 guests.
Includes hearth baked rolls and butter, salad, dessert, freshly
brewed coffee, decaffeinated coffee, hot tea and iced tea.

ENTRÉES
Please select one from the following:
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Cornmeal Encrusted Chicken
Creamed mustard sauce, mushroom
rice, sautéed seasonal vegetables

$36.00

Herb Seasoned Grilled Chicken
Herb lemon vinaigrette, roasted garlic
fingerling potatoes, sautéed
seasonal vegetables

$36.00

Dry Rubbed Flat Iron Steak
Three onion ragoût, Yukon gold mashed
potatoes, sautéed seasonal vegetables

$45.00

Seared Pork Loin Steak
Herb jus, sweet potato mash, sautéed
seasonal vegetables

$36.00

Gulf Mahi Mahi Provencal
Louisiana artisan grit cake, sautéed
seasonal vegetables

$41.00
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Voodoo Spiced Chicken Marchand
De Vin Sauce
Farmer’s market jambalaya, sautéed
seasonal vegetables
Catfish a la Meunière
Louisiana rice, sautéed seasonal vegetables

$39.00

$39.00

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUN CH
PLATED LUNCHES continued
SALADS

DESSERTS

Please select one from the following:

Please select one from the following:

Heart of Limestone
Tomato confit, shaved Bermuda onions, crunchy blue
cheese croutons and herb-buttermilk dressing
Iceberg Wedge
Crispy tasso ham, marinated tomatoes and buttermilk
ranch dressing
Romaine Wedge
Wedge heart of romaine, shredded Parmesan cheese,
tomatoes, house-made croutons and Caesar dressing

Southern Pecan Pie
Whipped cream
Creole Cream Cheese Cheesecake
Whipped cream
Flourless Chocolate Cake
Pecan sauce with whipped cream
French Apple Tart
Vanilla bean crème Anglaise
Bread Pudding
Bourbon caramel sauce
Mixed Berry Tart
Louisiana satsuma tangerine reduction with
chantilly cream
Fresh Berries Sabayon
Berries in a sweet, creamy rich sauce

18

CATERING MENU — THE NEW ORLEANS CONVENTION CENTER

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUN CH
BUFFETS
Pricing reflects price per guest. Minimum order of 50 guests.
Lunch buffets include bakery-fresh breads and rolls with butter, freshly
brewed coffee, decaffeinated coffee, hot tea and unsweetened iced tea.

Deli Lunch Buffet $29.00
Please select two options from the following:

· Tasso ham and macaroni salad
· Broccoli salad with roasted carrot vinaigrette
· Roasted cauliflower salad with chili vinaigrette dressing
· Stone ground mustard potato salad
The deli lunch includes:

· Mixed field greens with tomatoes, cucumbers, carrots,
creamy and vinaigrette dressings
· Smoked turkey breast, rare roast beef, smoked ham
and Genoa salami
· Cheddar, Swiss and Jack cheese
· Assorted freshly baked buns and sliced breads
· Lettuce, tomatoes, onions and dill pickle spears
· Mayonnaise, whole grain and yellow mustard
· Whole fresh fruit basket
· Cookies and brownies
· Freshly brewed PJ’s coffee, decaffeinated coffee, hot tea
and iced tea
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUN CH
PREMIUM BUFFET
Pricing reflects price per guest. Minimum order of 50 guests.
Includes hearth baked rolls and butter, freshly brewed coffee,
decaffeinated coffee, hot and iced teas.

Savoring Louisiana Lunch Buffet $38.00
SALADS
Please select two options from the following:

Garden Salad
Mixed field greens with tomatoes,
cucumbers and carrots. Creamy and
vinaigrette dressings
Classic Caesar Salad
Parmesan cheese and toasted croutons.
Caesar dressing

Baby Spinach Salad
Tossed baby spinach with hard boiled
eggs and spiced pecans. Bacon dressing
Iceberg Salad
Iceberg lettuce, beefsteak tomatoes,
red onions and blue cheese crumbles.
Blue cheese dressing

Macaroni and Tasso Salad
Creole mustard vinaigrette
Fresh Louisiana Seasonal Salad
Local greens and vegetables

ENTRÉES
Please select two entrées from the following:
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Creole Chicken
Simmered with tomatoes, onions,
peppers and celery

Catfish Meunière
Cajun seasoned catfish filets with
wine sauce

Slow Roasted Pork
Louisiana natural pan gravy

Stuffed Shells
Filled with spinach and ricotta and
tossed in bold marinara sauce

CATERING MENU — THE NEW ORLEANS CONVENTION CENTER

Tender Beef Sirloin
Braised in Abita beer gravy
Voodoo Spiced Chicken
Marchand De Vin Sauce

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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LUN CH
PREMIUM BUFFET continued
SIDES

DESSERTS

Please select two options from the following:

Please select three options from the following:

Ratatouille
Local squash, tomatoes, peppers
and onions
Red Skin Mashed Potatoes
Seasoned with butter and fresh herbs
Louisiana Maque Choux
Corn, lima beans, peppers
and tomato
Three Potato Medley
Sweet, Peruvian and Yukon potatoes
Vegetable Jambalaya
Seasonal vegetables and tomatoes
Collard Greens
Bacon braised
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Southern Pecan Pie
Whipped cream
Creole Cream Cheese Cheesecake
Whipped cream
Flourless Chocolate Cake
Pecan sauce with whipped cream
French Apple Tart
Vanilla bean crème Anglaise
Bread Pudding
Bourbon caramel sauce
Mixed Berry Tart
Louisiana satsuma tangerine
reduction with chantilly cream
Fresh Fruit and Berries Sabayon
Berries in a sweet, creamy
rich sauce
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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DINNER
PLATED DINNERS
Prices listed are per guest. Minimum order of 20 guests.
Includes hearth baked rolls and butter, salad, dessert, freshly brewed
coffee, decaffeinated coffee, hot tea and iced tea.

SALADS
Please select one from the following:

Garden Salad
Mixed field greens with tomatoes, cucumbers and carrots.
Creamy and vinaigrette dressings
Classic Caesar Salad
Parmesan cheese and toasted croutons. Caesar dressing
Heart of Limestone
Tomato confit, shaved Bermuda onions, crunchy blue
cheese croutons. Herb-buttermilk dressing
Iceberg Salad
Iceberg lettuce, beefsteak tomatoes, red onions and
blue cheese. Blue cheese dressing
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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DINNER
PLATED DINNERS continued
Plated dinner entrees include choice of salad, chef’s choice
of seasonal vegetables, hearth baked rolls and butter, salad,
dessert, freshly brewed coffee, decaffeinated coffee,
hot tea and iced tea.

ENTRÉES
Please select one from the following:

Pickle Brined Chicken $42.00
Bone-in chicken with spiced tomato velouté and
Andouille sausage. Served with Yukon gold mashed
potatoes, black eyed peas and grape tomato relish
Louisiana Gulf Fish with Crawfish Étouffée $58.00
Louisiana rice, bacon braised collard greens
Char-Broiled Flat Iron Steak $48.00
Served with caramelized cipollini onions, sweet potato
mash, sautéed broccolini and demi-glace sauce
Prime Rib $57.00
Served with Yukon gold mashed potatoes, Yorkshire
pudding, French green beans with pecans, garlic butter
and horseradish cream sauce
Gulf Shrimp and Grits $63.00
Served with an artisan grit cake, local seasonal
vegetables, tasso and mushroom compote and
piquant sauce
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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DINNER
PLATED DINNERS continued
DESSERTS
Please select one from the following:

Southern Pecan Pie
Whipped cream
Creole Cream Cheese Cheesecake
Whipped cream
Flourless Chocolate Cake
Pecan sauce with whipped cream
French Apple Tart
Vanilla bean crème Anglaise
Bread Pudding
Bourbon caramel sauce
Mixed Berry Tart
Louisiana satsuma tangerine reduction
with chantilly cream
Fresh Berries Sabayon
Berries in a sweet, creamy rich sauce
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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R E CEPTIO N
COLD HORS D’OEUVRE
Minimum order of 100 pieces. Prices below are
for individual pieces.

Creolaise Chicken Tarts
Local pecans

$4.00

Lobster Supreme
Tarragon crème

$5.75

$4.75

Ratatouille Tartlettes
Topped with olive salad

$4.00

Beef and Potato Canapés
Asparagus and local
blue cheese

$4.75

Gulf Shrimp Grit Cakes
Herb chutney

$4.75

Potato Leek Beignets
Local caviar and crème fraiche

$4.75

BMT Bites
Apple wood smoked bacon,
roasted baby cherry tomato
and fresh mozzarella

$4.25

Caponata Tarts
Confit of artichokes and baby
tomatoes

$4.50

Antipasto Brochettes
Ciliegini mozzarella, roasted
tomato and kalamata olive in
basil marinade
Sweet Potato Biscuit and
Tasso Ham Sliders
Peach chutney
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$5.50

Seared Tuna on Crispy
Potato Cakes
Citrus crème

$4.00

House-cured Gravlax on
Potato Cakes
Crème fraiche

$4.50

$4.75

Classic Shrimp Cocktails
Cocktail or remoulade sauce

$5.00

Cocktail Muffalettas
Cured meats, cheese and
tangy olive salad

$4.50
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Parma Style Ham on
Sourdough Crostini
Candied fruit mustard

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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R E CEPTIO N
HOT HORS D’OEUVRE
Minimum order of 100 pieces. Prices below are
for individual pieces.

Hibachi Beef Skewers
Green onion and teriyaki glaze

$4.00

Chicken Tandoori Skewers
Mint yogurt sauce

$3.75

Artichoke Hearts
Lightly breaded. Arugula
crème fraiche

$3.75

Wild Mushroom Pockets
Baked in crisp phyllo dough

$3.75

Coconut Encrusted Shrimp
Pineapple chili chutney

$5.00

Chili and White Corn
Hush Puppies
Caramelized peach compote

$3.00

Pecan Encrusted Chicken Tenders
Peach compote

$3.75

Gator Bites
Lemon aioli

$3.00

Raspberry and Brie Bites
Topped with toasted almonds

$3.75

Andouille Sausage and
Black-Eyed Pea Spring Rolls
Tabasco aioli

Creole Shrimp Brochettes
Fresh lemon and horseradish
remoulade

$5.25

Cajun Crab Cakes
Caper remoulade

$6.00

Mac n’ Cheese Bites
$3.00
Smoked ham and white cheddar

$3.75

Medjool Date Almonds
$4.00
Wrapped with apple wood bacon
Duck and Apricot Purses
Baked in a thin dough
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$4.00
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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R E CEPTIO N
RECEPTION STATIONS
Prices below are per person. 100 person minimum.

Imported and Domestic Cheese Display $6.50
Seasonal fruit, sliced baguettes and assorted crackers
Display of Sliced Seasonal Fruit and Berries $5.25
Yogurt sauce

Grilled Marinated Vegetables and Charcuterie Board $9.50
Roasted zucchini, squash, eggplant and peppers, salami
and mortadella. Drizzled with extra virgin olive oil and
served with house-made pickles, toasted flat bread and
gourmet crackers

Farmer’s Market Vegetable Crudités $7.00
Buttermilk ranch dressing
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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R E CEPTIO N
RECEPTION STATIONS continued
Prices below are per guest unless stated otherwise. 100 guest minimum.

Pasta Station $13.00
Tri-colored cheese tortellini and penne rigate served
with soft bread sticks, crushed red pepper and
Parmesan cheese
Select two sauces from the following:

· Vodka cream sauce
· Marinara sauce
· Pesto sauce 		
· Bolognese sauce

Bruschetta and Flat Bread Station $9.00
Extra virgin olive oil and a variety of toasted flat bread and
pita chips
Specialty toppings to include:

· Spicy hummus
· Grilled eggplant
· Black olive tapenade
· Fresh tomato, basil and garlic

Nacho Station $10.50
Crisp corn tortilla chips, seasoned taco beef, refried pinto
beans, cheddar cheese, diced tomatoes, jalapeño
peppers, black olives, scallions, cilantro, spicy Mexican
salsa, sour cream and fresh guacamole
Baked Brie $135.00
Each wheel serves approximately 30 guests

Wrapped in puff pastry and baked until golden brown.
Served with sliced baguettes
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A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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R E CEPTIO N
CULINARY ATTENDED ACTION STATIONS
Prices below are per guest. 100 guest minimum

Jambalaya Station* $15.50
Three varieties of the traditional New Orleans rice dish
· Louisiana vegetable
· Chicken and sausage
· Louisiana seafood
Louisiana Bayou Station* $17.50
Classic “Big Easy” favorites:
· Red beans and rice
· Crawfish étouffée
· Chicken and sausage gumbo
Po’boy Station* $13.50
Served with Creole mustard, tabasco and chipotle ketchup
· Fried green tomatoes with pickled cucumber remoulade
· Breaded catfish with pickled cabbage
· Roast beef with banana peppers
· Pulled pork with barbecue sauce
*A $125.00++ fee per uniformed chef required
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CARVED TO ORDER STATIONS
All carved items are served with petit rolls and
appropriate condiments

Deep Fried Bone-In Turkey Breast* $230.00

Pecan Wood Smoked New York Strip* $600.00

(serves approximately 25 guests)

(serves approximately 30 guests)

Served with orange-cranberry sauce, whole grain mustard
and mayonnaise

Served with brandied green peppercorn demi-glace sauce
Fresh Country Ham* $180.00

Steamship Round of Beef $950.00

(serves approximately 20 guests)

(serves approximately 150 guests)

Served with Creole mustard and mayonnaise

Seasoned with cracked black pepper and sea salt.
Served with horseradish sauce, whole grain mustard
and mayonnaise

*A $125.00++ fee per uniformed chef required

*

Charred Natural Baron of Beef* $650.00
(serves approximately 75 guests)

Served with horseradish sauce and onion chutney
Roasted Pork Loin* $350.00
(serves approximately 30 guests)

Served with Creole mustard and herb jus
Creole Slow-Smoked Brisket* $225.00
(serves approximately 30 guests)

Served with barbecue sauce
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DESSERT STATIONS
Prices below are per guest. 100 guest minimum.

Petit Patisserie Station $16.00
A gourmet selection of miniature French pastries, petit
fours, mini tartlettes, chocolate truffles and chocolate
dipped strawberries
Seasonal Louisiana Shortcake Station* $19.00
Seasonal Louisiana berries over fresh shortbread served
with whipped cream
Bread Pudding Station* $17.00
Traditional, bananas foster and white chocolate bread
puddings served with caramel sauce, berry compote and
our original bourbon sauce
*A $125.00++ fee per uniformed chef required
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S M A L L P L AT E S
SIGNATURE SMALL PLATE STATIONS
Prices below are per guest. 100 guest minimum.

New Orleans Gumbo* $12.00
Chicken-sausage gumbo and New Orleans seafood
gumbo served with rice and a gourmet bread display

Louisiana Shrimp Boil* $17.00
Spicy boiled shrimp with traditional potatoes and corn on the cob

Louisiana Seafood* $18.00
Oysters Rockefeller, New Orleans étouffée, seared local
redfish and artichoke beignets

Salad Patch* $13.00
Roasted local vegetables, cured salmon and a bountiful selection
of locally grown baby greens tossed to order with grains, cheese,
house-made croutons and dressings

Pecan Wood Smoked Beef Tenderloin* $16.00
With a red wine reduction and tobacco onions
Andouille mashed potatoes and farm vegetables

Louisiana Desserts* $15.00
New Orleans praline cheese cake topped with local berries, rum
sabayon and white chocolate bread pudding with bourbon sauce

Duck a l’Orange* $16.00
Served over local produce and herbed risotto

*A $125++ fee per uniformed chef required.

Pulled Louisiana Cured Ham* $14.00
Peach barbecue sauce, mushroom dirty rice
and maque choux
Cochon Gulf Shrimp* $15.00
A local specialty served with artisan grits
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B E V E R AG ES
BAR BEVERAGES
A bartender fee of $150.00++ will apply if a minimum guarantee of $600.00 in sales per bar is not met.
Double bars are counted as two bars with two guarantees.

Premium Liquors
Ketel One Vodka
Tanqueray Gin
Bacardi Superior Rum
Captain Morgan Spiced Rum
Jose Cuervo Especial Tequila
Johnnie Walker Black Scotch
Maker’s Mark Bourbon
Jack Daniel’s Whiskey
Seagram’s VO Canadian Whisky
Remy Martin V.S.O.P. Cognac
Hosted $7.50 per drink
Cash $8.00 per drink
Deluxe Wine
Canyon Road:
Cabernet Sauvignon
Chardonnay
Hosted $7.50 per glass
Cash $8.00 per glass

Premium Wine
Sterling Napa, Sauvignon Blanc
“A” by Acacia Unoaked, Chardonnay
Sterling Vintner’s Collection, Merlot
Chalone Monterey County, Cabernet Sauvignon
Hosted $8.00 per glass
Cash $8.50 per glass
Domestic Beer
Budweiser
Bud Light
O’Doul’s Amber (non-alcoholic)
Hosted $4.50 per bottle
Cash $5.00 per bottle

Imported and Microbrew Beer
Heineken
Corona Extra
Abita Amber Ale
Hosted $5.50 per bottle
Cash $6.00 per bottle
Draft Beer – Keg
Imported/micro brews available
upon request
Domestic $450.00
Imported $625.00

Please speak with your catering sales representative
for information on additional brands.
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WHITE WINE SELECTION

RED WINE SELECTION

Sparkling Wine · Champagne
Wycliff Brut
$30.00
Chandon Brut
$44.00
La Marca Prosécco
$52.00

Merlot
Canyon Road, Merlot
Sterling Vintner’s Collection,
Merlot

Sauvignon Blanc
Concha Y Toro, Gran
Riserva Serie Riberas
Sterling Napa Valley,
Sauvignon Blanc

Zinfandel
Bonterra Vineyards, Zinfandel

$45.00

Syrah
Casillero Del Diablo, Syrah

$34.00

Pinot Grigio
Canyon Road, Pinot Grigio
Sterling Vintner’s Collection,
Pinot Grigio
Riesling
BV Coastal, Riesling
Moscato
Butterfly Kiss, Moscato
Chardonnay
Canyon Road, Chardonnay
Dark Horse, Chardonnay
Chalone Monterey County,
Chardonnay
Bonterra, Chardonnay
38

$38.00
$58.00

$30.00
$37.00

$32.00
$34.00

Pinot Noir
Casillero del Diablo, Pinot Noir
Jekel, Pinot Noir
Chalone Monterey County,
Pinot Noir
Malbec
Casillero del Diablo, Malbec
Alamos, Malbec

$30.00
$44.00

Cabernet Sauvignon
Canyon Road,
Cabernet Sauvignon
Dark Horse, Cabernet
Chalone Monterey County,
Cabernet Sauvignon
William Hill Winery,
Cabernet Sauvignon
Red Blend
Apothic, Winemaker’s Red

$30.00
$30.00
$39.00
$44.00

$38.00

$35.00
$44.00
$46.00

$30.00
$39.00

$30.00
$30.00
$38.00
$40.00
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G E N E R A L I N F O R M AT I O N
POLICIES AND SERVICES
Exclusivity
Morial Convention Center New Orleans Food and Beverage (MCCNOFB)
maintains the exclusive right to provide all food and beverage in the New
Orleans Morial Convention Center. All food and beverages, including
water, must be purchased from MCCNOFB.
Food and Beverage Pricing
A good faith estimate of food and beverage prices will be provided six
(6) months in advance of the event’s start date and will be confirmed at
the signing of the contract. Due to fluctuating market prices, however, we
reserve the right to make product substitutions based on specific
commodity price increases.
Service Charges and Tax
A 20% “house” or “administrative” charge will apply to all food,
beverage and labor charges. Current state and local sales taxes
apply to all food, beverage, labor charges, equipment rentals and service
charges, and are subject to applicable tax laws and regulations.
The “house” or “administrative” charge of 20% is added to your bill for the
catered event/function (or comparable service) which is used to defray
the cost of set up, break down, service and other house expenses. No
portion of this charge is distributed to the employees providing the service.
You are free, but not obligated to add, or give a gratuity directly to
your servers.
If the customer is an entity claiming exemption from taxation in the state
where the facility is located, the customer must deliver to mccnofb satisfactory evidence of such exemption thirty (30) days prior to the event in
order to be relieved of its obligation to pay state and local sales taxes.
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Payment Policy
A 90% deposit and signed food and beverage contract is due thirty (30) days
prior to your event or upon receipt of the preliminary invoice. The remaining
balance will be due five (5) business days prior to the start of your event. The
balance and any additional charges incurred during the event, is required
within fifteen (15) days following receipt of the final invoice. MCCNOFB will
begin to accrue 1.5% interest from the date of the invoice if not paid within
fifteen (15) days. Additionally, any costs of collection and enforcement of the
contracted services will be the responsibility of the customer.
For social events (non-convention related), a twenty-five percent (25%)
deposit is required upon signing the contract. An additional deposit of fifty
percent (50%) of the total estimated food and beverage is required forty-five
(45) days in advance of the event. The remaining balance of payment is
required seventy-two (72) business hours prior to the event by either cashier’s
check or credit card. Any additional charges incurred during the function will
be due upon completion of the event.
Linen Service
MCCNOFB provides in-house linen for most meal functions with our
compliments. Additional linen fees will apply for specialty linens or linens
required for meeting functions. Your catering sales manager will be happy to
offer suggestions for your consideration and quote corresponding linen fees.

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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G E N E R A L I N F O R M AT I O N
POLICIES AND SERVICES
Staffing
a. Butler, Attendant, Coat Checker or Additional Server Fee - 100.00
plus tax and service charge for up to four (4) hours. Minimum of four
(4) hours per attendant. $25.00 plus tax and service charge for each
additional hour after initial four (4) hour period
b. Culinary Professional Fee - $150.00 plus tax and service charge for
up to four (4) hours. Minimum of four (4) hours per attendant. $37.50
plus tax and service charge for each additional hour after initial four
(4) hour period
c. Bartender Fee - $150.00 plus tax and service charge for up to four
(4) hours. Minimum of four (4) hours per attendant. $37.50 plus tax and
service charge for each additional hour after initial four (4) hour period
 dditional fees may apply to orders with guest guarantees lower
A
than stated minimums. All labor fees listed are based on a minimum
requirement of four hours.
China Service
In all carpeted meeting rooms and ballrooms, china service will
automatically be used for all meal services, unless our high-grade
and/or compostable disposable ware is requested.
All food and beverage events located in the exhibit halls (with the
exception of plated meals), are accompanied by high-grade and/or
compostable disposable ware. If china is preferred, the following fees
will apply:
· Breakfast, lunch, receptions and dinners: $2.00++ per person,
per meal period.
· Refreshment or coffee breaks: $1.00++ per person, per break.
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Holiday Service
There will be an automatic additional labor fee for food and
beverage service or preparatory days on the following federal
holidays: New Year’s Eve and Day, Mardi Gras Day, Martin Luther King Jr.
Day, President’s Day, Memorial Day, Independence Day, Labor Day,
Thanksgiving Day and Christmas Day.
At the time of booking the event(s), MCCNOFB will notify the customer of
estimated labor fees based on the information supplied by the customer.
Delayed or Extended Service
On the day of your event, if the agreed upon beginning or ending service
time of your meal changes by 30 minutes or more, an additional labor
charge will apply.
Should your event require extended pre or post service or stand by time,
often necessitated by high-security functions, an additional labor charge
will apply.
Concession Service
Appropriate operation of concession outlets will occur during all show
hours, starting ½ hour before doors open to the event.
MCCNOFB reserves the right to determine which carts/outlets are open for
business and hours of operation pending the flow of business.
For additional concession carts/fixed outlets, a minimum guarantee in sales
is required per cart/outlet or customer will be responsible for the difference
in sales per cart/outlet.

A 20% service charge and applicable sales taxes will be added to all food and beverage orders
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POLICIES AND SERVICES continued
Guarantees
The customer shall notify MCCNOFB, not less than five (5) business days
(excluding holidays and weekends) prior to the event, the minimum
number of persons the customer guarantees will attend the event
(the“guaranteed attendance”).
There may be applicable charges for events with minimal attendance
if customer fails to notify MCCNOFB of the guaranteed attendance
within the time required.(a) MCCNOFB shall prepare for and provide
services to persons attending the event on the basis of the estimated
attendance specified in the BEO’s, and (b) Such estimated attendance
shall be deemed to be the guaranteed attendance.
MCCNOFB will be prepared to serve five percent (5%) above the
guaranteed attendance, up to a maximum of thirty (30) meals
(the overage).
· If this overage is used, the customer will pay for each additional
person at the same price per person/per item, plus applicable
service charges and sales tax.

Meal functions of 2,500 and above are considered “specialty events”
and may require customized menus.
Your catering sales professional and our executive chef will design menus
that are logistically and creatively appropriate for large numbers. In
certain cases, additional labor and equipment fees may be applied to
successfully orchestrate these events.
The guaranteed attendance shall not exceed the maximum capacity of
the areas within the facility in which the event will be held.
Security
At the discretion of MCCNOFB, in order to maintain adequate security
measures, the customer may be required to provide security for certain
functions. Security personnel will be at the customer’s sole expense.
Please consult your event manager for details.
Coat Check Fees
Per bag $3.00
Per coat $2.00

· Should additional persons attend the event in excess of the total
of the guaranteed attendance plus the overage, MCCNOFB will
make every attempt to accommodate such additional persons
subject to product and staff availability. Customer will pay for such
additional persons and/or a la carte items at the same price per
person or per item plus the service charge and local taxes.
· Should the guaranteed attendance increase or decrease by
thirty-three percent (33%) or more from the original contracted
number of guests, an additional charge of twenty percent (20%)
per guaranteed guest may apply.
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The Centerplate Way
Centerplate is a leading global event hospitality company, serving fans
and guests at more than 250 North American sports, entertainment

>

and convention venues. Much of our success comes from our attention
to the details that create truly welcoming experiences. From fresh,
locally-sourced and quality ingredients, to simple and clean preparations
that let the food speak clearly, to crisp, sincere and attentive service, our
guiding philosophy is more “restaurant” than “caterer.” So welcome to
our place! We’ll do everything we can to help you have a fantastic time.
Centerplate Stir™ is our strategic design initiative, formed to imagine and
create custom hospitality solutions as uniquely compelling as the events
and venues and teams they support.

