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A New Ovleans Legend Since 1920







7:00 pm Wednesday May 26th, 2010 
Hand Passed Hors d’Oeuvres
Chilled sea scallops with cucumber ginger relish and a sweet garlic sauce 
Seated Dinner

~Appetizer~

Avocado and Lump Crabmeat a la Preuss
Fresh avocado and lump crabmeat tossed in lemon vinaigrette,

 served over tomato coulis and topped with caviar 

~Salad~

Broussard’s Salad
Baby spinach, Applewood bacon, pecans, mushrooms and red onion,

 tossed in creamy balsamic vinaigrette

~Entrée~

Veal with Crawfish Tails Versailles

Two slices of tender baby veal sandwiched around fresh sautéed Louisiana crawfish tails in a dill béchamel, sauced with port wine demiglace and served with Boursin-stuffed new potatoes and a bouquetière of baby vegetables.
~Dessert~

Crepe Broussard
Crepes filled with cream cheese and pecans,

 topped with Ponchatoula strawberries flamed in strawberry liqueur and rum
$125.00

 (Inclusive of Tax & Gratuity)  
