A LA CARTE MENU

THE FOLLOWING ARE PRICED PER PORTION, MINIMUM OF 10

LOUISIANA FONDEAUX
A WARM SHRIMP AND CRAWFISH DIP WITH A SEASONED BLEND
OF THREE CREAMY CHEESES. SERVED WITH CROSTINIS. . ... .. 7.99

BOUDIN BALLS

A NEW ORLEANS TRADITION OF CAJUN SAUSAGE, RICE AND
CREOLE SEASONINGS. DEEP FRIED AND SERVED WITH OUR
HOUSE MADE REMOULADE.. « ettt ettt ettt teeeieannennns 6.99

PRICED PER PORTION
MINIMUM OF 10

SOUP

LOUISIANA GUMBO
OUR FAMOUS RECIPE STRAIGHT FROM THE BAYOU. LOADED

WITH SHRIMP, CRAB MEAT, FISH AND SMOKED SAUSAGE ... 5.99
SHE CRAB

DELICIOUS CREAM BASE SOUP WITH CRAB MEAT

ANDAHINTOF SHERRY .. ... ... . i i i 5.99

PRICED PER PORTION
SA LA Ds MINIMUM OF 10

GARDEN SALAD

A BLEND OF MIXED GREENS WITH GRAPE TOMATOES,
CUCUMBERS, RED ONIONS, SHREDDED CARROTS AND
CROUTONS. CHOICEOFDRESSING . . .. ... ..oviiinen.. 3.99

CAESAR SALAD

FRESH CUT ROMAINE LETTUCE TOSSED WITH HARRY'S OWN
CAESAR DRESSING AND TOPPED WITH PARMESAN CHEESE

AND CROUTONS . . .. e e e et e e e 3.99

DRESSINGS: HARRY'S VINAIGRETTE, CAESAR, BLEU CHEESE, RANCH,
CHIPOTLE RANCH, BOURBON STREET RANCH, HARRY’'S REMOULADE
AND HONEY MUSTARD.

-~ PRICED PER PORTION
ENTREES MINIMUM OF 10
JAMBALAYA - RICE OR PASTA

SHRIMP, CHICKEN AND SMOKED SAUSAGE. AN AUTHENTIC
NEW ORLEANS DISH. . . ... . i 8.99

PASTA CHICKEN LOUISIANE
OUR POPULAR SEASONED CREAM SAUCE WITH GRILLED
OR BLACKENED CHICKEN AND TENDER SLICED MUSHROOMS. .. 8.99

RED BEANS & RICE WITH SMOKED SAUSAGE
A LOUISIANATRADITION .. ... i 7.99

CRAWFISH OR SHRIMP ETOUFFEE

ACLASSICCAJUNDISH . ..... ... i 8.99
SHRIMP-N-GRITS

LOUISIANA STYLE WITH CAJUN RED EYE GRAVY, DICED

BACON & CREAMY SWEETCORNGRITS .................. 9.99

FRENCH MARKET PASTA
FRESH SHRIMP, CHICKEN, SPINACH & BACON TOSSED WITH
FARFALLE PASTA AND OUR PARMESAN BASIL CREAM SAUCE. .. 9.99

CHICKEN JOLIE BLONDE
SAUTEED CHICKEN BREAST WITH PARMESAN BASIL CREAM
SAUCE SERVED OVER A CRISPYGRITCAKE ............... 8.99

CHICKEN AND SHRIMP CREOLE
SAUTEED CHICKEN, TENDER SHRIMP, CLASSIC CREOLE SAUCE AND
STEAMED RICE. FINISHED WITH A TOUCH OF LEMON CREAM . . . .. 8.99

BOURBON STREET SALMON
MARINATED SALMON FINISHED WITH A HONEY BOURBON GLAZE. . 9.99

SIDE DISHES - 3.49

RED BEANS & RICE + SMASHED POTATOES

CORN MAQUE CHOUX + COLE SLAW
MINIMUM OF 10

HARRY’S COLLARD GREENS +* NOLA RICE + SWEET CORN GRITS

DESSERT

KEY LIME PIE
COOL AND REFRESHING, HARRY'S PERSONAL RECIPE.
SERVES 10, ot 39.99

PRICED PER PORTION
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Harry's
SEAFOOD ¢ BAR ( GRILLE

“A New Orleans cS/yfe Restaurant”

THE PERFECT WAY TO ENJOY LARGE-PARTY
PORTIONS OF YOUR
FAVORITE HAND-PREPARED DISHES.

YOUR PARTY, OUR FOOD - A WINNING
COMBINATION FOR A MEMORABLE EVENT!
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SEAFOOD ¢ BAR GRILLE

“A New Orleans cS/y/e Kestaurant”
™M U Yy

1. CHOOSE A CATERING PACKAGE
(INCLUDES ENTREE, SIDE DISH, SALAD
AND BREAD) OR SELECT MENU ITEMS

A LA CARTE.

2. CALL YOUR LOCAL HARRY'S AT LEAST
24 HOURS IN ADVANCE AND SPEAK

TO A MANAGER TO ORDER YOUR : S s R ~ by O —
NEW ORLEANS FEAST! ‘ 4 ~ ? A , ‘ |

DYDY bER PERSON

3. PICK UP AT YOUR LOCAL HARRY’S
AT YOUR CONVENIENCE,
7 DAYS A WEEK.

FIND YOUR NEAREST
HARRY’S AT
HOOKEDONHARRYS.COM/LOCATIONS

eojeo
»..«l-« D = I S RRSON

YOUR ORDER WILL INCLUDE READY-TO-SERVE PACKAGING, PLATES, UTENSILS AND

SERVING UTENSILS. HEATING CHAFERS ARE AVAILABLE FOR AN ADDITIONAL CHARGE

UPON REQUEST. FOR SERVICES SUCH AS DELIVERY, SETUP, SERVING AND CLEANUP

PLEASE CALL FOR MORE INFORMATION. ADDITIONAL CHARGES WILL APPLY. ITEMS
MAY VARY BY LOCATION.




