Appetizers

Club Crab Cakes 8.50

Jumbo lump crabmeat with Cajun herbs and spices set on a white remoulade
sauce
Alligator Queso 7.50

Ground alligator, blackened and folded into a white jalapeño queso. Served with
tortilla chips
Jalapeno Honey Chicken Tenders 8.50

Tender dark meat, fried and served with jalapeno honey

Soup & Salads

11:00 a.m. – 2:00 p.m.

Cup 4.99

Bowl 6.99

Creole Gumbo
Soup du Jour
Add grilled chicken to any salad for $4
Add boiled shrimp or fried crawfish to any salad for $5
For information about
special events at
The Club, contact:
Ashley Mick

The Club Supervisor

cateringadmin@lsu.edu

Mais Roti 6.50
Pico de gallo, roasted sweet corn and roasted red peppers served over mixed
greens, topped with housemade honey lime cilantro dressing and shredded
pepper jack cheese
Raphael 6.50
Arugula and spinach topped with dried cranberries, toasted pecans, heirloom
tomatoes and feta cheese, with a honey balsamic vinaigrette
Caesar 6.50
Hearts of romaine chopped and tossed with Romano cheese, brown butter garlic
croutons and Caesar dressing
Soup and Salad 10.50
A cup of soup with your choice of one of the above salads

Luncheon Entrees

Magnolia Chicken 12.99
Roasted chicken breast stuffed with Applewood bacon and sausage cornbread
dressing; served with mashed potatoes and Swiss chard and topped with a leek
supreme sauce
Tomato Basil Pasta Bake 12.99
Grilled seasonable vegetables in a tomato basil marinara sauce baked with
feta and mozzarella
Pecan-Crusted Catfish 13.99
Pan-fried catfish served with corn maque choux and roasted fingerling potatoes
Shrimp and Angel Hair Pasta 13.99
Sautéed, tail-on shrimp in a lemon caper beurre blanc with roasted red bell
peppers over angel hair pasta, served with grilled asparagus

Sandwiches
Fried Shrimp Poboy 10.99
Classic New Orleans-style poboy dressed with lettuce, tomato, pickles and white
remoulade
Club Burger 10.99
8oz. Angus patty grilled to your liking with your pepper jack or cheddar cheese
and Applewood bacon on a toasted bun; served with lettuce, tomato, onion,
pickles and mayo on the side
Cajun Marinated Grilled Chicken Wrap 10.99
Grilled chicken breast, caramelized onions, grilled pineapple and hot sauce mayo
in a flour tortilla
Orleans 10.99
Fire-roasted pork shoulder on crispy French bread, dressed with pickled
carrots, cucumber, cilantro and a jalapeno garlic aioli
Panini Vegetable Focaccia 10.99
Zucchini, squash, eggplant, red bell peppers and portabella mushrooms grilled to
perfection, pressed with mozzarella on an herbed focaccia, dressed with pesto
mayo
Soup and Sandwich Combo 10.99
Any cup of soup with your choice of half of any sandwich (excluding burgers)
All sandwiches served with choice of sweet potato fries or seasoned fries

