
C A T E R I N G  M E N U

Menus are subject to change. 
All pricing is listed per person unless otherwise noted.

All prices are exclusive of tax & services charges.



V = vegan, VG = vegetarian, GF = gluten-free, 
DF = dairy-free, P = pescatarian

Cheese & Charcuterie Boards
3 Cheese, 1 Charcuterie, Preserves, Pickles, Nicoise Olives -

Replenished for 1 hr: $15
2 hr: $20
3 hr: $25

Flat Rate (Not Replenished, For 25 people)
Tier 1 – White Cheddar, Blue Cheese, Manchego, Finocchiona

Salami, Preserves, Pickles, Nicoise Olives - $250 per board
Tier 2 – Brie, Goat Cheese, Gouda, Speck, 

Preserves, Pickles, Nicoise Olives - $300 per board

Additional Cheese and/or Charcuterie: $5
Add Bellegarde Bread: $5

Raw Bar Selections

Oysters: $3 per oyster
Includes: Mignonette, Cocktail Sauce, Hot Sauce, 

Oyster Crackers, Lemons

Full Raw Bar: MKT $
Includes: Oysters, Shrimp Cocktail, Crab Claws, Seafood Salad 

(and oyster accoutrements listed above)

Shucker Fee: $125 per shucker



Passed Canapé Pricing
 Choose 3

30 minutes: $15
1 hour: $25

Additional 30 minutes: $10



Add Choices: 
+1, $3 
+2, $5




Cold Canapé
Kofta Stuffed Cabbage Leaves, Tzatziki, Mint (GF)

Seasonal Soup Shooters, Croutons (ex. Melon, Tomato, White Asparagus) 
(V, VG, DF, can be made GF)

Cucumber Cups, Herbs Goat Cheese, Pickled Shallots, Dill (VG, GF)
Beet Tartar Spoons, Herbed Goat Cheese, Pistachios (VG)

Deviled Eggs – Caviar, Bacon Crumbles, Brunoise Vegetables (VG, GF, DF)
Ricotta and Charred Eggplant Crostini (VG)

Ceviche, Pepper Brunoise, Jalapeno Puree, Micro Cilantro (GF, DF, P)
Shrimp Cocktail, Micro Cilantro (GF, DF, P)

Smoked Gulf Fish Toast, Crème Fraiche, Caviar, Dill (P)
Cajun Crostini, Boudin, Andouille, Pickled Okra (DF)

Chicken Liver Pate Crostini, Seasonal Mostarda, Pickled Mustard Seeds (DF)
Bruschetta on Toast, Basil (V, VG)




Warm Canapé
Gougers, Stuffed with Pimento Cheese, Butter and Chives (VG)

Seasonal Soup Shooters (Celery Root, Butternut Squash, Parsnips, 
Sunchoke Chips) (V, VG, GF, DF)

Bacon Wrapped Dates, Stuffed with Chorizo, Bravas Sauce (GF, DF)
Steak Crostini, Whipped Goat Cheese, Piquillo Peppers

Brie and Brandied Mushroom Tarlets, Chives (VG)
Spanakopita, Greek Puff Pastry Stuffed with Spinach and Feta (VG)

Baked Deviled Seafood Tartlet, Chives (P)
Spicy Lamb Albondigas, Tomato, Mint (DF, contains egg)









Stations
Replenished for 2hrs

Includes: Sweet Potato Biscuits and Honey Butter, 
Crudite Platter with Dip, 1 Salad, 1 Appetizer, 2 Sides - $45

Add Entrees:
(Descriptions listed on page 5)

Chicken + $7
Veggie + $7

Jambalaya + $10
Pork + $10
Beef + $10
Lamb + $12

Seafood + $12

Add Dessert + $5
Add Appetizer or Sides + $8

Family Style/Plated Dinner

Please note: Depending on the venue, there is 
a cap of 150 guests on seated dinners.

Pricing:
1 Salad or Appetizer, 1 Entree, 1 side - $50

1 Salad, 1 Appetizer, 2 Entrees, 2 Sides - $65
Add Dessert + $5

Add Bread Service + $5
Add Appetizer or Sides + $8



Salad Menu
Leafy Green Salad with Balsamic Vinaigrette (V, GF)

Tabouli Salad, Cucumbers, Red Onion, Tomatoes, 
Lemon Vinaigrette (V)

Kale Panzanella Salad, Seasonal Vegetables, 
Croutons, Sherry Vinaigrette (V)

Crisp Greek Salad, Feta, Olives, Creamy Dressing 
(VG, GF, can be made V)



Appetizers

Gambas Al Ajillo, Gulf Shrimp, Garlic, Sherry Wine, Chili Flake 
(GF, DF, contains alcohol)

Roasted Beet Salad, Ajo Blanco, Dill Vinaigrette 
(V, GF, contains nuts)

Roasted Pork Belly, Salmorejo, Chicory Salad (GF, DF)




Entrees
Tri Tip Steak, Horseradish Mustard Sauce (GF)
Roast Beef, Horseradish Mustard Sauce (GF)

Confit Chicken Leg (GF, DF)
Gulf Fish, Salsa Verde (GF, DF, P)

Paprika Rubbed Lamb Shoulder, Lamb Jus 
(GF, DF, contains Alcohol)

Roasted Pork Shoulder (GF, DF)
Louisiana Barbecue Style Shrimp and Grits (GF)
Jambalaya, Andouille Sausage, Tasso, Trinity

Smoked Cauliflower “Cassoulet”, Seasonal Vegetables, 
Toasted Breadcrumbs (V, DF, can be made GF)












Sides
Roasted Corn Salad, Tomatoes, Feta, Basil (can be V, GF)

Chilled Rice and Field Pea Salad (V, GF)
Roasted Seasonal Vegetable Salad with Labneh Dressing (GF)

Roasted Brussels Sprouts, Mustard Vinaigrette 
(GF, can be V, contains honey, DF)

Charred Broccoli Salad, Labneh Dressing, Soft Herbs 
(GF, can be V)

Red Beans and Rice (Contains Pork)
Potato au Gratin (VG)

Desserts
Torta de Santiago, Almond Cake, Seasonal Fruit Compote 

(GF, VG, DF)
Chocolate Torte, Date Molasses, Whipped Date Cream,

Candied Pecans (GF, VG)
Coconut Cream Rice Pudding, Charred Seasonal Fruit, 

Coco Powder (V, DF)
Coffee Cake, Whipped Espresso Cream (VG)

Flan, Seasonal Fruit Compote, Toasted Candied Hazelnuts (VG)



B A R  P A C K A G E S



P r i c e  l i s t e d  i s  p e r  p e r s o n .
* A l l  p r i c e s  a r e  e x c l u s i v e  o f  t a x  

a n d  s e r v i c e  c h a r g e .
A d d i t i o n a l  h o u r s  a v a i l a b l e  a t  $ 5  p e r  p e r s o n .

H a l f  h o u r s  a v a i l a b l e  a t  $ 2 . 5 0  p e r  p e r s o n .
S p e c i a l t y  D r i n k s  A d d  O n  -  $ 3  p e r  c o c k t a i l




B E E R  &  W I N E



A  s e l e c t i o n  o f  t w o  l o c a l l y  b r e w e d  b e e r s ,  
a n d  a  c h o i c e  o f  o n e  r e d ,  w h i t e ,  

r o s é  a n d  s p a r k l i n g  w i n e



T I E R  1  
1  h o u r  -  $ 2 0
2  h o u r  -  $ 2 5
3  h o u r  -  $ 3 0
4  h o u r  -  $ 3 5




T I E R  2  
1  h o u r  -  $ 2 5
2  h o u r  -  $ 3 0
3  h o u r  -  $ 3 5
4  h o u r  -  $ 4 0




T I E R  3  
1  h o u r  -  $ 3 0
2  h o u r  -  $ 3 5
3  h o u r  -  $ 4 0
4  h o u r  -  $ 4 5










B A R  P A C K A G E S



P r i c e  l i s t e d  i s  p e r  p e r s o n .
* A l l  p r i c e s  a r e  e x c l u s i v e  o f  t a x  

a n d  s e r v i c e  c h a r g e .
A d d i t i o n a l  h o u r s  a v a i l a b l e  a t  $ 8  p e r  p e r s o n .

H a l f  h o u r s  a v a i l a b l e  a t  $ 4  p e r  p e r s o n .
S p e c i a l t y  D r i n k s  A d d  O n  -  $ 3  p e r  c o c k t a i l




B E E R ,  L I Q U O R  &  W I N E



A  s e l e c t i o n  o f  l i q u o r ,  t w o  l o c a l l y  b r e w e d  b e e r s ,  
a n d  a  c h o i c e  o f  o n e  r e d ,  w h i t e ,  

r o s é  a n d  s p a r k l i n g  w i n e



T I E R  1  
1  h o u r  -  $ 2 5  
2  h o u r  -  $ 3 3
3  h o u r  -  $ 4 1
4  h o u r  -  $ 4 9



T I E R  2  

1  h o u r  -  $ 3 0
2  h o u r  -  $ 3 8  
3  h o u r  -  $ 4 6  
4  h o u r  -  $ 5 4



T I E R  3  

1  h o u r  -  $ 3 5
2  h o u r  -  $ 4 3  
3  h o u r  -  $ 5 1  
4  h o u r  -  $ 5 9










W I N E S



T I E R  1  
B u b b l e s  -  N V  C a v e s  d e  W i s s e m b o u r g  S i m o n e t  V i n

M o u s s e u x  B l a n c  d e  B l a n c s  B r u t
W h i t e  -  A l i a s  S a u v i g n o n  B l a n c  

A l i a s  C h a r d o n n a y
R o s é  -  L a g o  R o s é

R e d  -  A l i a s  C a b e r n e t  S a u v i g n o n
A l i a s  P i n o t  N o i r



T I E R  2

B u b b l e s  -  N V  F r a n ç o i s  M o n t a n d  M é t h o d e  T r a d i t i o n e l l e
B l a n c  d e  B l a n c s  -  W h i t e

N V  F r a n ç o i s  M o n t a n d  M é t h o d e  T r a d i t i o n e l l e  R o s é
W h i t e  -  E r c o l e  B i a n c o  M o n f e r r a t o  W h i t e  B l e n d

R a n g a  R a n g a  S a u v i g n o n  B l a n c  
R e v e l r y  V i n t n e r s  C h a r d o n n a y

R o s é  -  E r c o l e  P i e m o n t e  R o s a t o  
R e d  -  E r c o l e  B a r b e r a  d e l  M o n f e r r a t o  B a r b e r a

R e v e l r y  V i n t n e r s  M e r l o t



T I E R  3
B u b b l e s  -  N V  ' C h e m i s t r y '  P i n o t  N o i r  R o s é  B u b b l e s  

N V  L e  G r a n d  C o u r t â g e  B r u t  B l a n c  d e  B l a n c s  -  W h i t e
N V  L e  G r a n d  C o u r t â g e  B r u t  R o s é

W h i t e  -  S t o l l e r  F a m i l y  E s t a t e  C h a r d o n n a y
C l i f f  L e d e  V i n e y a r d s  S a u v i g n o n  B l a n c

R o s é  -  S t o l l e r  F a m i l y  E s t a t e  R o s é
R e d  -  F o l k t a l e  ' E s t a t e  G r o w n '  P i n o t  N o i r ,

B r o t t e  " C r é a t i o n  G r o s s e t "  C a i r a n n e  R o u g e  
( C ô t e s  d u  R h ô n e )  O m e n  C a b e r n e t  S a u v i g n o n












S P I R I T S  A N D  B E E R



T i e r  1

V o d k a  –  L a i r d ' s  V o d k a ,  R u m  –  E l  D o r a d o  3  Y e a r ,  
G i n  –  L a i r d ' s  G i n ,  T e q u i l a  –  C i m a r r o n  B l a n c o ,  

W h i s k e y  –  G & W  P r i v a t e  S t o c k  K e n t u c k y  B o u r b o n ,  
S c o t c h  –  G l e n g a r r y  H i g h l a n d  B l e n d e d  S c o t c h



T i e r  2

V o d k a  –  T i t o ’ s ,  R u m  –  E l  D o r a d o  5  Y e a r ,  
G i n  –  C i t a d e l l e  D r y  G i n ,  

T e q u i l a  –  D o n  A b r a h a m ,  B l a n c o  T e q u i l a  
1 0 0 %  d e  A g a v e ,  

W h i s k e y  –  T a t t e r s a l l  R y e  W h i s k e y ,  
S c o t c h  –  N a k e d  M a l t  S c o t c h



T i e r  3

V o d k a  –  K e t e l  O n e ,  R u m  –  E l  D o r a d o  1 2  Y e a r ,  
G i n  –  T a n q u e r a y ,  T e q u i l a  –  T r e s  A g a v e s  B l a n c o ,  

W h i s k e y  –  B u f f a l o  T r a c e ,  S c o t c h  –  G l e n g a r r y
H i g h l a n d  S i n g l e  M a l t




B E E R
K i c k  b a c k  a  c o l d  o n e  a n d  e n j o y  l o c a l  a n d  r e g i o n a l

b r e w s  w i t h  s e l e c t i o n s  f r o m  U r b a n  S o u t h ,  G n a r l y
B a r l e y  o r  A b i t a .










G O O D  T H I N G S  T O  K N O W  
F O R  G O O D  T I M E S  




Q U A L I T Y
B a c c h a n a l  w i l l  p r o v i d e  t h e  f i n e s t  &  f r e s h e s t  s e a s o n a l

f o o d s .  I t  m a y  b e  n e c e s s a r y  t o  c h a n g e  c e r t a i n  m e n u
i t e m s  d u e  t o  s e a s o n a l  a v a i l a b i l i t y .



D E P O S I T  

A  5 0 %  d e p o s i t  v i a  c h e c k  o r  c r e d i t  c a r d  o n  f i l e  i s
r e q u i r e d  t o  c o n f i r m  e v e n t  d a t e .  B a l a n c e  i s  d u e  i n  f u l l
b y  c h e c k ,  c r e d i t  c a r d  o r  c a s h  b e f o r e  t h e  c l o s e  o f  t h e

e v e n t .



C A N C E L L A T I O N S  
F o r  c a t e r i n g  f o r  l e s s  t h a n  6 0  p e o p l e ,  c a n c e l l a t i o n s

s h o u l d  b e  a t  l e a s t  1 4  d a y s  b e f o r e  e v e n t  d a t e  i n  o r d e r
t o  r e t a i n  5 0 %  o f  t h e  d e p o s i t .  F o r  p a r t i e s  o f  o v e r  6 0 ,
c a n c e l l a t i o n s  s h o u l d  b e  a t  l e a s t  2 8  d a y s  b e f o r e  t h e
e v e n t  i n  o r d e r  t o  r e t a i n  5 0 %  o f  t h e  d e p o s i t .  T h e  5 %

A d m i n i s t r a t i o n  F e e  i s  n o n - r e f u n d a b l e .  



C U S T O M  M E N U S  
A n y  c u s t o m  r e q u e s t s  w i l l  b e  d i s c u s s e d  o n  a n

i n d i v i d u a l  b a s i s .  P r i c e s  s u b j e c t  t o  c h a n g e  d e p e n d i n g
o n  y o u r  m e n u  c h o i c e s .



C O R K A G E  F O R  F O O D  &  B E V E R A G E  

A  $ 2 0 . 0 0  p e r  7 5 0 m l .  b o t t l e  c h a r g e  w i l l  a p p l y  t o  a l l
b e v e r a g e s  n o t  p u r c h a s e d  t h r o u g h  B a c c h a n a l .  A  $ 1 0
p e r  p e r s o n  f e e  w i l l  a p p l y  t o  a l l  f o o d  n o t  p u r c h a s e d

t h r o u g h  B a c c h a n a l .  









G O O D  T H I N G S  T O  K N O W  
F O R  G O O D  T I M E S  




C U T  T H E  C A K E  
C a k e  c u t t i n g  f e e  i s  $ 2  p e r  s l i c e  m a x i n g  o u t  a t  $ 1 0 0 .  



G U E S T  C O U N T  

A  g u a r a n t e e d  g u e s t  c o u n t  i s  r e q u i r e d  f o u r t e e n  ( 1 4 )
d a y s  p r i o r  t o  e v e n t  d a t e .  S h o u l d  t h e r e  b e  n o

c o n f i r m a t i o n ,  t h e  e x p e c t e d  g u e s t  c o u n t  a u t o m a t i c a l l y
b e c o m e s  t h e  g u a r a n t e e d  n u m b e r  o f  g u e s t s .

B a c c h a n a l  C a t e r i n g  r e s e r v e s  t h e  r i g h t  t o  b i l l
a d d i t i o n a l  c h a r g e s  f o r  a n y  g u e s t  c o u n t  i n c r e a s e

w i t h o u t  c o n f i r m a t i o n .  



V E N D O R  M E A L S  
B a c c h a n a l  o f f e r s  V e n d o r  M e a l s  a t  $ 2 0  p e r  p e r s o n

e x c l u s i v e  o f  t a x  a n d  s e r v i c e  c h a r g e .  T h e s e  m e a l s  a r e
t o  b e  s e r v e d  b e f o r e  o r  a f t e r  g u e s t s  h a v e  e a t e n .

S p e c i f i c  m e n u s  a v a i l a b l e  o n  r e q u e s t .  



D I E T A R Y  R E S T R I C T I O N S  
P l e a s e  l e t  u s  k n o w  a h e a d  o f  t i m e  i f  t h e s e  d i s h e s  w i l l
b e  n e c e s s a r y .  W e  w o u l d  b e  h a p p y  t o  a c c o m m o d a t e !



F O R  T H E  L I T T L E  O N E S  

C h i l d r e n ’ s  m e n u  a v a i l a b l e  u p o n  r e q u e s t .  



R E N T A L S
A l l  b a s i c  c a t e r i n g  r e n t a l s  a r e  i n c l u d e d .  I f  y o u  w o u l d
l i k e  t o  e l e v a t e  y o u r  f l a t w a r e ,  p l a t e s ,  o r  g l a s s w a r e ,
y o u  a r e  m o r e  t h a n  w e l c o m e  t o  r e n t  t h i s  t h r o u g h  o u r

v e n d o r .












