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K-Paul’s Catering Expedition 
Off-Site Seated Dinner Menu 

 
PASSAROUNDS 

 
Blackened Prime Rib with Browned Garlic Butter Sauce 

A K-Paul’s signature dish - Bite size blackened prime rib sprinkled with Chef Paul’s very own 
Magic Seasonings, laced with browned garlic butter 

 
Andouille Sausage Rounds with Creole Mustard Sauce 

Seasoned, smoked sausage made from pork, onions and potatoes  
(Produced at Chef Paul’s own sausage plant in Melville, Louisiana) 

 
Chicken Bacchus 

Chicken strips coated with a roasted almond batter, deep fried and tossed with a honey butter 
 

Coconut Beer Shrimp 
Juicy Louisiana shrimp, coated with a rich beer batter, then tossed in shredded coconut and 

deep fried to create a trio of perfect flavors - served with a tangy orange marmalade  
dipping sauce 

 
Assortment of Canapés  

Chef’s choice of an assortment of different canapés based upon the freshness and availability of 
ingredients 

 
APPETIZERS 

 
K-Paul’s Louisiana Kitchen Gumbo 

A K-Paul’s Masterpiece 
 

K-Paul’s House Salad 
Fresh mixed greens with homemade green onion dressing 

 
MAIN COURSE 

(DOUBLE ENTREE SELECTION) 
 

Blackened Beef Tenderloin with Debris Sauce and Mashed Potatoes 
Filet mignon blackened in a cast iron skillet, topped with 
Debris Sauce (magically created especially for this dish) 

 
AND 

 
Bronzed Louisiana Drum 

Fresh Louisiana drum filet seasoned, bronzed to perfection 
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K-PAUL’S SPECIALITY BREAD 
 

We offer homemade bread to add to the flavor of your meal 
 
 

DESSERT 
 

Sweet Potato Pecan Pie with Chantilly Cream 
Layers of Louisiana sweet potatoes and pecans soaked in a rich syrup and slow baked, served 

with Chantilly Cream, a luscious fresh whipped cream with Brandy and Grand Marnier 
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