
 

 

 

  

Banquet Menu  

Packages 



 

 

 

 

Formal Banquet: 

Banquet Room for Four Hours 

Linen in Choice of Color 

Center Votive Candle 

 

Wedding Banquet: 

Banquet Room for Four Hours 

Double Linen in Choice of Color 

Center Votive Candle 

Champagne Toast  

 

 Polyester Linen is Included in Packages, for Other Fabric Choices Custom Quotes Are Required.  

 

Banquet Room Packages 

 



 

 

 

Lump ‘Bleu Crab’ Cake 

Lump bleu crab mixed with seasonings, golden fried. Served with rémoulade sauce 

Jumbo Shrimp Cocktail 

Jumbo shrimp served with cocktail sauce and lemon 

Spinach and Artichoke Dip 

Steamed spinach and artichokes topped with cheese 

Shrimp Brochette 

Jumbo Shrimp wrapped in bacon and grilled 

Rhythm Kitchen Oysters 

Gulf Coast oysters served with spinach and Cajun cheese sauce 

New Orleans Fried Oysters 

Gulf Coast oysters Southern fried in a cornmeal crust, with cocktail sauce 

Oysters on the Half Shell 

Raw fresh shuck, served with cocktail sauce 

Cheese Assortment 

Imported cheese served with Gourmet Crackers and Grapes 

Crudités 

Fresh Vegetable Assortment with Homemade Ranch Dip and Red Pepper Hummus Dip 

Fruit Assortment 

Fresh Seasonal Fruit served with Yogurt Dip and Chocolate Fondue Sauce 

LOUISIANA SEAFOOD GUMBO 

Okra, Fish, Crab and Shrimp in a Cajun Soup 

SEAFOOD COBB SALAD 

Crab, Shrimp, Carrots, Tomatoes, Bleu Cheese, Bacon and Egg Served on a Bed of Fresh Romaine 

 

 

Hors d’ Oeuvres 

 



 

 

Jambalaya 

Chicken and Andouille Sausage Sautéed with Onions and Peppers in a Spicy Cajun Sauce Served Over Rice or Pasta 

Vegetable Creole 

Tomatoes, Peppers, Onions, and Spices in Traditional Creole Sauce Topped with Grilled Asparagus and Broccoli 

Blackened Chicken Pasta 

Blackened Chicken Breast Tops a Bed of Pasta Swirls Tossed in a Creamy Cajun Cheese Sauce with Green Onions 

and Red Peppers; Can Substitute Chicken for Shrimp 

Shrimp Creole 

In a Traditional Creole Sauce Piquant Loaded with Tomatoes, Peppers, Onions and Spices Served Over Rice or 

Pasta; Can Substitute Chicken for Shrimp 

Shrimp Scampi with Linguini 

Shrimp Sautéed in Butter, Olive Oil, Garlic, and Lemon Covers Linguini and Spinach 

Catfish Fillets 

Golden Fried in Southern Tradition Served with Tartar Sauce 

Gulf Shrimp 

Gulf Coast Shrimp Hand Battered and Southern Fried 

 

 

 

 

  

Entrees 

 



BLACKENED CHICKEN BREAST 

Traditional Cajun Spices 

HALIBUT* 

With Burre Blanc 

CATFISH FILLETS 

Golden Fried in Southern Tradition Served with Tartar Sauce 

BACON WRAPPED SHRIMP 

With Green Peppers and Onions 

SALMON 

With Creole Sauce Piquant 

LOBSTER TAIL* 

Baked, Served with Drawn Butter 

GULF SHRIMP 

Gulf Coast Shrimp Hand Battered and Southern Fried 

FILET MIGNON** 

Scotty’s Famous Compound Butter 

NEW YORK STRIP  

Cajun Steak Sauce 

All buffets require a minimum of 20 people 

Guarantees for buffets are required to equal the total number of attending guests 

All Steaks on Buffet Lines Will Be Prepared at Medium Temperature 

*Additional Charge to Be Determined By Market Price 

**Additional $6.00 per person 

 

 

 

 

 

 

Side Dishes 

FROM THE GRILL 

 



Side dishes 

 

Broccoli 

Asparagus 

Vegetable Medley 

Cajun Rice 

Red beans & Rice 

Mashed Potatoes 

Garlic Roasted Potatoes 

Au gratin potatoes 

Coleslaw 

Potato Salad 

 

 

 

 

Bananas Foster 

Bananas lightly sautéed in butter and a special dark rum sauce, over a scoop of vanilla ice cream  

Chef Required $125.00 

Cheesecake 

Served with seasonal fruit 

Build your own Strawberry shortcake 

Pound cake topped with strawberries, vanilla ice cream and whipped cream 

Bread Pudding 

With bourbon sauce 

  

 

Desserts 



Southern Bell 

First Course 

Mixed Green Salad  

Main Course* 

Catfish Fillets 

Coleslaw 

Blackened Chicken Pasta 

Fresh Homemade Breadsticks 

Dessert 

Cheesecake 

 

Vieux Carré 

First Course 

Caesar Salad  

Main Course* 

Blackened Chicken Breast 

Vegetable Medley 

Shrimp Jambalaya 

Dessert  

Bananas Foster 

 

 

 

 

 

 

 

Bourbon Street 

First Course 

Caesar Salad 

Main Course* 

Shrimp Scampi or Grilled Shrimp 

Top Sirloin** 

Garlic Roasted Potatoes 

Asparagus 

Dessert 

Bananas Foster 

 

Cross-Rhythm 

First Course 

Spring Mix Salad with Spicy Cashew Vinaigrette 

Or House-made Gumbo 

Second Course 

Rhythm Kitchen Oysters 

Main Course* 

Filet Mignon 

Cajun Grilled Scallops  

Fresh Steamed Broccoli 

Garlic Roasted Potatoes 

Dessert 

Bread Pudding 

Sit-Down Dinner 

 



Jazz quartet 

First course 

Seafood Cobb Salad 

Second Course 

Cajun Grilled Scallops 

For the Table 

Main Course 

Filet Mignon and Shrimp Brochette 

Asparagus 

Garlic Roasted Potatoes 

Dessert 

Crème Brule with Fresh Berries 

 

Add Lobster Tail to Any Sit - Down Dinner for Market Price 

 

*Main course is offered with a choice of two entrees, 

a pre-Order of Guest’s choices required 14 days before event. 

**All Top Sirloin served Medium-Well. 

 

 

Rhythm Kitchen is pleased to offer many options to make your event 

everything that you dream of. You are welcome to choose a pre-set 

dinner or buffet or create your own. If there are items that do not 

appear in our menu and you would like to include them in your event do 

not hesitate to inquire. 

  



AllS 

Lunch and Dinner buffets are served with your choice of Caesar or Side Salad, Fresh Bread Assortment and 

Traditional Accompaniments. Buffets will be available for a maximum of 2 hours service.  All beverages are 

additional charge. Lunch buffets are available from 11:00 am to 3:00 pm, and Dinner buffets available from 3:00 

pm to 10:00 pm. 

 

 

Lunch 1 

Two Entrees 

One Dessert 

 

 

Dinner 1 

One Entrée 

One from the Grill 

Two Side Dishes 

One Dessert 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Lunch 2 

One Hors d’ Oeuvres 

Two from the Grill 

Two Side Dishes 

One Dessert 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

Lunch 3 

Two Hors d’ Oeuvres 

One Entrée 

One from the Grill 

Two Side Dishes 

Two Desserts 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Buffets 

 

Dinner 2 

One Hors d’ Oeuvres 

One Entrée 

One from the Grill 

Two Side Dishes 

One Dessert 

 

Dinner 3 

Two Hors d’ Oeuvres 

Two Entrees 

One from the Grill 

Two Side Dishes 

Two Desserts 

 

 

 

 

 

Add On’s 

From The Grill or Entrée for $6.00 Per Person Per Item 



 

          

Prime Buffet 

Prime Rib Carving Station 

Horseradish Sauce 

Au Jus 

Blackened Chicken Pasta 

Spring Mix Salad with Dressing 

Garlic Roasted Potatoes 

Sautéed Asparagus 

Bread Assortment 

Bananas Foster 

Chef Required $125.00 

 

Mardi Gras Buffet 

Caesar Salad 

Blackened Chicken Pasta 

Jambalaya 

Catfish Fillets 

Coleslaw 

Bread Assortment 

Bread Pudding 

  

Specialty Buffets 



Recommended Vendors 

 

English Gardens Florist 

4171 Maryland Pkwy 

702.740.4770 

 

Cashman Brothers Fine Photography 

3580 Polaris Street #3   

702.220.9506 

 

Cake Couture LLC 

702.985.6480 

 

ShanniCakes 

702.468.8265 

www.shannicakes.com 

 

 

Celebrations Bridal 

3131 South Jones Blvd 

702.222.0507 

www.celebrationslvnv.com 

 

 

http://www.shannicakes.com/

