
Calcasieu 
Private Dining by Chef Donald Link 

 
Sample Dinner Menu 

 
Soup or Salad 
(Select One) 

 
Louisiana Chicken and Sausage Gumbo 

White Bean and Ham Stew 
Southern Bean Stew with Fresh Basil  

Louisiana Seafood Bouillon 
Romaine with Creole Mustard Dressing and Parmesan 

Iceberg with Blue Cheese and Buttermilk 
Spinach Salad with Gruyere Beignets and Red Wine Vinaigrette 

 
Appetizers 
(Select One) 

 
Oyster Bacon Pan Roast 

Spoonbread with Okra and Tomatoes 
Braised Beef Meat Pie 

Gilled “Butcher” Andouille Smothered with Louisiana Chilies 
Shrimp and Grits 

Seared Yellow fin Tuna with Pickle Peppers 
 

Entrée 
(Select two for parties under 40, larger parties please select one entrée) 

 
Pan Braised Redfish Courtbouillon smothered with Tomatoes, Peppers, Fresh Basil & Roasted Fennel 

Slow Cooked Duck Fricassee with Dirty Rice 
Roasted Organic Chicken with Squash Casserole and Lemon Thyme Vinaigrette 

Smothered Pork with Cabbage and Bacon Choucroute 
Baked Drum served with Lemon, Mushroom and Eggplant Rice 

Pan Roasted Filet Mignon served Medium with Brabant Potatoes and Creamed Spinach  
(add an additional $10 to the menu price) 

 
Desserts 

(Select One) 
 

Lemon Meringue Pie 
Chocolate Bread Pudding 

Fresh Fruit Tart 
Malted Pot De Crème 

 
 3 Courses to include Soup or Salad, Entrée & Dessert 

4 Courses to include Soup or Salad, Appetizer, Entrée & Dessert 
5 Courses to include Soup, Salad, Appetizer, Entrée and Dessert 

 
For additional information contact Jennifer Flynn at 504-453-1374, or info@herbsaint.com 

 
930 Tchoupitoulas Street, New Orleans, LA 70130   

 




