Morning Breaks

Executive Continental
Assortment of Chilled Juices

Seasonal Sliced Fresh Fruit Display

Assorted Pastries, Muffins and Bagels

Cream Cheese, Butter and Fruit Preserves
Assorted Individual Yogurt
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas
$11.95 per Person

Continental

Fresh Orange, Apple and Cranberry Juices
Seasonal Sliced Fresh Fruit Display
Assorted Pastries, Muffins and Bagels
Cream Cheese, Butter and Fruit Preserves
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas
$9.95 per Person

The Health Nut
Fresh Orange, Grapefruit, Apple and Tomato Juices
Assorted Muffins
Granola Bars
Assorted Individual Yogurt
Whole Fresh Fruit
Freshly Brewed Regular and Decaffeinated Coffee

Specialty Hot Teas

$9.95 per Person

The Beverage Break
Assorted Soft Drinks
Bottled Water with Citrus Wedges
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas
$5.95 per Person

Mid-Morning Break
Whole Fresh Fruit
Assorted Individual Yogurt
Soft Drinks
Flavored Iced Tea
Bottled Water with Citrus Wedges
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas
$9.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax

RADISSON HOTEL NEW ORLEANS AIRPORT
2150 Veterans Boulevard, Kenner, Louisiana 70062

504-467-3111 phone 504-461-0572 fax
Rev 050205



Executive Meeting Package

Morning Break
Assorted Juices, Breakfast Pastries, Muffins and Bagels
Cream Cheese, Butter and Fruit Preserves
Sliced Seasonal Fruit
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas

Mid-Morning Break
Whole Fresh Fruit
Granola Bars
Assorted Soft Drinks and Bottled Water
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas

Lunch
(Plated Lunch)
Garden Green Salad with Your Choice of Dressing
Choice of One Luncheon Entrée Selection
Chef’s Selection of Potato, Rice or Pasta
Medley of French Market Vegetables
French Rolls with Butter
New Orleans Style Bread Pudding with Praline Pecan Sauce
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea

Or
Our Down Home Southern Lunch Buffet in 2150 City Grille

Afternoon Break
Freshly Baked Chocolate Chip and Oatmeal Raisin Cookies
Jumbo Pretzels with Spicy Mustard
Assorted Soft Drinks and Bottled Water
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas

$39.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax

RADISSON HOTEL NEW ORLEANS AIRPORT
2150 Veterans Boulevard, Kenner, Louisiana 70062
504-467-3111 phone 504-461-0572 fax
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The New Orleans Full Day Meeting Plan

Morning Break
Assorted Juices, Breakfast Pastries, Muffins and Bagels
Cream Cheese, Butter and Fruit Preserves
Sliced Seasonal Fruit
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas

Mid-Morning Break
Whole Fresh Fruit
Assorted Yogurt
Assorted Soft Drinks and Bottled Water
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas

Lunch
It's A Wrap Buffet

Soup du Jour
Red Bliss Potato Salad

Pasta Salad
Club Wraps

Veggie Wraps

Roast Beef Gorgonzola Wraps
Chef’s Selection of Assorted Desserts
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea

Or
Our Down Home Southern Lunch Buffet in 2150 City Grille

Afternoon Break
Freshly Baked Cookies
Assorted Soft Drinks and Bottled Water
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas

$32.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax

RADISSON HOTEL NEW ORLEANS AIRPORT
2150 Veterans Boulevard, Kenner, Louisiana 70062
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The Louisiana Full Day Meeting Plan

Morning Break
Assorted Juices, Breakfast Pastries, Muffins and Bagels
Cream Cheese, Butter and Fruit Preserves
Sliced Seasonal Fruit
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas

Mid-Morning Break
Whole Fresh Fruit
Granola and Fruit Bars
Assorted Soft Drinks and Bottled Water
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas

Lunch
All American Cookout

Spicy Chili with Cheddar Cheese and Onions
Sliced Fresh Fruit Display
Cole Slaw
Old-Fashioned Macaroni Salad
Country Potato Salad
Grilled Burgers and Jumbo Hot Dogs
Mesquite Grilled BBQ Chicken Breasts
Buttered Corn on the Cob
Fresh Rolls and Buns
Appropriate Condiments
Fresh Fruit Cobbler and Apple Pie
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas
Fresh Lemonade

Afternoon Break
Freshly Popped Popcorn
Cookies and Brownies
Assorted Soft Drinks and Bottled Water
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas

$35.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax

RADISSON HOTEL NEW ORLEANS AIRPORT
2150 Veterans Boulevard, Kenner, Louisiana 70062

504-467-3111 phone 504-461-0572 fax
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A La Carte Refreshment Items

Freshly Brewed Regular and Decaffeinated Coffee $30.00
Starbucks Regular and Decaffeinated Coffee $40.00
Iced Tea $28.00
Assorted Fruit Juices $15.00
Assorted Bottled Fruit Juices $2.75
Home Style Lemonade $28.00
Flavored Tea Assortment $3.00
Fruit Punch $29.00
Warm Spiced Apple Cider $28.00
Bottled Water $2.50
Assorted Regular and Diet Soft Drinks $2.50
Whole, 2% and Skim Milk $2.00
Homemade Biscuits with Butter and Fruit Preserves $20.00
Sausage Biscuits $2.50
Croissants with Butter and Fruit Preserves $28.00
Assorted Breakfast Pastries with Butter and Fruit Preserves $26.00
Warm Cinnamon Rolls $26.00
Assorted Bagels with Cream Cheese $26.00
Freshly Baked Cookies and Double Fudge Brownies $22.00
Sliced Fresh Seasonal Fruit $3.00

Whole Fresh Fruit $1.95

Individual Fruit Yogurt $3.00

Assorted Candy Bars $2.00

Spicy Trail Mix $19.00
Mixed Nuts $18.00
Freshly Popped Popcorn $2.00
Pretzels, Tortilla or Potato Chips (One pound serves 4 people) $18.00
Onion Dip, Salsa, Guacamole, Nacho Cheese (One bowl serves 12-15 people) ~ $16.00
Spinach Artichoke Dip (One bowl serves 12-15 people) $16.00
Soft Jumbo Pretzels with French Mustard $30.00

All prices subject to a 20% taxable service charge and applicable sales tax
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Refreshment Theme Breaks

A Chocoholic Moment
Double Fudge Brownies
Chocolate Chip Cookies
Chocolate Kisses, Mini Chocolate Candy Bars
Hot Chocolate with Marshmallows
Bottled Water
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas

$8.95 per Person

Café de France
Freshly Brewed Dark French Roast
Regular and Decaffeinated Coffee

Scones and Croissants with Butter and Preserves
European Cheese Display with Crisp Crackers
Fresh Seasonal Berries and Grapes
Perrier Water
Assorted Soft Drinks
$10.95 per Person

The Sports Fan
Freshly Popped Popcorn
Soft Jumbo Pretzels with Assorted Mustards
Baked Pizza Rounds
Assorted Soft Drinks
$9.95 per Person

Non-Alcoholic Beer — Add $4.00 per Person

Cookies and Milk
Freshly Baked Assorted Cookies
Ice Cold Whole and 2% Milk
Freshly Brewed Regular and Decaffeinated Coffee
Assorted Soft Drinks
$8.95 per Person

The Ice Cream Shop
Vanilla and Chocolate Ice Cream

Chocolate Fudge, Butterscotch and Strawberry Sauces

Cookie Crumbles, M&M's,
Crushed Butterfingers, Chopped Nuts,
Whipped Cream and Maraschino Cherries
Assorted Soft Drinks
Bottled Water
$10.95 per Person

Back to the Movies
Freshly Popped Popcorn
Assorted Candy Bars to Include:
Snickers, Milky Way, Butterfingers,
Kit-Kat, Payday and Others
Licorice
Bottled Water
Assorted Soft Drinks
$9.95 per Person

La Fiesta
Tortilla Chips &
Fresh Salsa
Taquitos
Stuffed Jalapeno Poppers
Bottled Water
Assorted Soft Drinks
$10.95 per Person

Healthy Break
Chilled Bottled Fruit Juices
Fresh Whole Fruit
Fresh Vegetable Crudités with Ranch Dip
Granola and Fruit Bars
Bottled Water
$10.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax
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Breakfast Buffets

The Express Breakfast Buffet
Fresh Orange, Apple and Cranberry Juice
Sliced Fresh Fruit Display
Assorted Breakfast Pastries and Muffins
Butter and Fruit Preserves
Assorted Breakfast Cereals Served with 2% Milk
Farm Fresh Scrambled Eggs with Shredded Cheddar Cheese
Crisp Smoked Bacon Strips
Breakfast Potatoes
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas
$12.95 per Person

The Executive Breakfast Buffet
Fresh Orange, Apple and Cranberry Juice
Sliced Fresh Fruit Display
Assorted Breakfast Cereals Served with 2% Milk
Assorted Breakfast Pastries and Muffins
Butter and Fruit Preserves
Assorted Individual Yogurt
Farm Fresh Scrambled Eggs

-Choice of Two-
Crisp Smoked Bacon, Link Sausage, Grilled Ham
-Choice of Two-
French Toast, Filled Crepes, Buttermilk Pancakes,
Cheese Blintzes with Strawberry Sauce

Breakfast Potatoes and Grits
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas
$18.95 per Person

Additions to Breakfast Buffets
Made to Order Omelet Station*
Farm Fresh Eggs, Grated Cheddar Cheese, Diced Red and Green Peppers, Sliced Mushrooms,
Diced Tomatoes, Diced Onions, Sliced Black Olives, Diced Ham, Bacon Bits and Diced Sausage
$4.95 per Person

Chef Attended Waffle Station*
Waffles Made to Order and Served with Warm Maple Syrup, Fresh Berries and Whipped Cream
$4.95 per Person

*Chef Attendant Required - $50.00 per Attendant

All prices subject to a 20% taxable service charge and applicable sales tax

RADISSON HOTEL NEW ORLEANS AIRPORT

2150 Veterans Boulevard, Kenner, Louisiana 70062
504-467-3111 phone 504-461-0572 fax
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Brunch Selections

The Early Brunch Buffet
(Minimum 35 Guests)

Fresh Orange, Apple and Cranberry Juice
Sliced Fresh Fruit Display
Assorted Breakfast Pastries and Muffins
Butter and Fruit Preserves
Assorted Cereals Served with 2% Milk
Farm Fresh Scrambled Eggs
Eggs Benedict with Hollandaise Sauce
Crisp Smoked Bacon and Link Sausage
Silver Dollar Buttermilk Pancakes
Breakfast Potatoes
Sweet Table Featuring an Assortment of Cakes, Tortes and Pies
French Pastries
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas
$22.95 per Person

The Ultimate French Quarter Brunch Buffet
(Minimum 50 Guests)

Fresh Orange, Apple and Cranberry Juice
Sliced Fresh Fruit Display
Assorted Breakfast Pastries and Muffins
Butter and Fruit Preserves
Farm Fresh Scrambled Eggs
Omelet Station*
Crisp Smoked Bacon and Link Sausage
Breakfast Potatoes
Silver Dollar Buttermilk Pancakes
Garden Green Salad with Two (2) Dressings
Domestic and Imported Cheese Display
Peel and Eat Shrimp Served with Cocktail Sauce
Marinated Seafood Salad
Assorted Mixed Greens Salad
Chef Carved Prime Rib of Beef au Jus with Horseradish Sauce*
Chicken Picatta
Fresh Seasonal Vegetables
Dinner Rolls with Butter and Preserves
Sweet Table Featuring an Assortment of Cakes, Tortes and Pies
French Pastries
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas
$35.95 per Person

*Chef Attendant Required - $50.00 per Attendant

All prices subject to a 20% taxable service charge and applicable sales tax
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2150 Veterans Boulevard, Kenner, Louisiana 70062
504-467-3111 phone 504-461-0572 fax

Rev 050205



Deli Luncheons

N’awlins Po-Boy
Thinly Sliced Ham, Turkey or Roast Beef
American and Swiss Cheeses
Served on French Bread and
Dressed with Tomato and Lettuce
Freshly Baked Chocolate Chip Cookie
$12.95 per Person

Deli Buffet

(Minimum 35 Guests)

Assorted Platter of Roast Beef, Ham, Turkey and Cheese
Caesar Salad, Coleslaw and Potato Salad
Sliced Fruit
Assorted Breads and Rolls
Freshly Baked Cookies
$16.95 per Person

With Hot Homemade Soup
$18.95 per Person

Croissant Sandwich
Thinly Sliced Breast of Turkey and Applewood Bacon
On A Freshly Baked Croissant
Potato Salad or Coleslaw
Pickle Tomato Garnish
Freshly Baked Cookie
$13.95 per Person

Wraps
Your Choice of:

Chicken, Caesar, Turkey, Roast Beef, Tuna, Vegetarian or
Our Very Own Crawfish and Shrimp Bayou Wrap
With Remoulade Sauce
Served with Zapp’s Potato Chips and
Freshly Baked Cookie
$14.95 per Person

The Traveler's Lunch Box

Lunch Box includes:
Lettuce, Tomato, Sweet Red Onion, Dill Pickle, Mayonnaise, Mustard,
Chocolate Chip Cookie and Fresh Whole Fruit

Selection of:
Pasta Salad, Potato Salad or Chips

Sandwich Choice:
Roast Beef and Cheddar on A Kaiser Roll
Honey Baked Ham and Baby Swiss on Marble Rye
Roast Turkey Breast and Monterey Jack on A Kaiser Roll
New Orleans Muffeletta
Vegetarian Wrap

Beverage:
A Cold Selection of Regular and Diet Soft Drinks
Will Be Available to Select From at The Time of Lunch Box Delivery
(1 Drink per Box)

$15.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax

RADISSON HOTEL NEW ORLEANS AIRPORT
2150 Veterans Boulevard, Kenner, Louisiana 70062
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Rev 050205



Working Lunch and Salad Selections

Chicken Caesar Salad
Crisp Romaine Lettuce
Grilled Breast of Chicken
Freshly Grated Parmesan Cheese
Garlic Croutons
Tossed in Creamy Caesar Dressing

$13.95 per Person

Pontchartrain Salad
Grilled Chicken, Andouille Sausage,
Popcorn Shrimp, Applewood Bacon,
Chopped Eggs, Tomatoes, Cucumber and Green Onions
Topped with Tangy Hot Bacon Honey Mustard Dressing

$15.95 per Person

Salad Sampler
Chicken Salad, Shrimp Salad and Egg Salad
Served on A Bed of Mixed Greens

$15.95 per Person

Bayou Salad
Jumbo Gulf Shrimp and Lump Crabmeat

Served over Field Greens, Cucumbers, Tomatoes and Croutons
Topped with A Creole Remoulade

$17.95 per Person

All Salad Selections include
Your Choice of Gumbo or Soup du Jour
Double Fudge Brownie
Freshly Brewed Regular and Decaffeinated Coffee and Iced Tea

All prices subject to a 20% taxable service charge and applicable sales tax

RADISSON HOTEL NEW ORLEANS AIRPORT
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Lunch Entrées

Chicken Piccata
Sautéed Breast of Chicken
Topped with Meniuere Sauce
$16.95 per Person

London Broil
Grilled London Broil
Served with Mushroom Demi Glaze
$16.95 per Person

Charbroiled Blackened Rib Eye
Served with Caramelized Onions
$19.95 per Person

Sliced Sirloin of Beef
Tender Sliced Roasted Sirloin of Beef
Served with Red Wine Glaze
$16.95 per Person

Southwest Chicken
Grilled Chicken Breast Topped with
Grilled Onions and Bacon with Pepper Jack Cream
$16.95 per Person

Grilled Chicken Acadian
Breast of Chicken Grilled Over An Open Flame
Served with Crawfish Cream
$16.95 per Person

Tri-Color Tortellini

Tortellini Pasta Filled with Three Blended Cheeses
Tossed with
Vegetables, Parmesan Cheese and
Walnut Cream Sauce
$16.95 per Person

Paneed Chicken and Fettuccine
Paneed Boneless Chicken Breast
Served with
Creamy Fettuccine Alfredo
$16.95 per Person

Pecan Crusted Catfish
Pan Seared and Served
With Creole Tomato Cream Sauce
$16.95 per Person

Grilled Tuna
Grilled Tuna Served with Lemon Buerre Blanc
$17.95 per Person

Shrimp Tubettini
Tubetti Pasta with Sautéed Shrimp and Broccoli
Tossed in Roasted Garlic Cream Sauce

$19.95 per Person

Filet of Red Snapper
Sautéed Gulf Red Snapper
With Crawfish Cream
$19.95 per Person

Roasted Pork Loin
Herb Crusted Pork Loin
Served with Apple Brandy Demi Glaze
$16.95 per Person

The Famous Pair*
London Broil with Mushroom Demi Glaze
Grilled Chicken Breast
Served with Cajun Cream Sauce
$25.95 per Person

Together Again*
Filet Mignon with Mushroom Sauce and Sautéed Red Snapper
$27.95 per Person

Glass of House Wine with Entrée Add $3.50
*Not Available as A Selection with All Day Meeting Package

All Entrées include Fresh Garden Salad with House Dressing, Fresh Seasonal Vegetables,
Chef’s Selection of Appropriate Accompaniment, Fresh Rolls and Butter, Chef’s Selection of Dessert
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea

All prices subject to a 20% taxable service charge and applicable sales tax
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Lunch Buffets

(Minimum of 25 Guests)

The Executive Deli*
Soup of the Moment
Sliced Fresh Fruit Display
Field Greens with Selection of Two (2) Dressings
Bow Tie Pasta Salad
Red Skin Potato Salad
Chilled Sliced Roast Sirloin
Sliced Grilled Chicken Breast
Pepper Jack, Provolone and Sharp Cheddar Cheeses
Appropriate Condiments
Fresh Croissants and Deluxe Bread Assortment
Assortment of Miniature Cakes
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
$22.95 per Person

The New York Deli*
Soup of the Moment
Pasta Salad and Potato Salad
Sliced Roast Beef, Turkey Breast, Smoked Ham
Sliced Assorted Cheeses
Appropriate Condiments
Marble Rye, Kaiser Rolls and Sourdough Breads
Assorted Mini Cheesecakes
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
$16.95 per Person

Soup and Salad Bar*
Soup of the Moment
Sliced Fresh Fruit Display
Chicken Salad, Tuna Salad and Pasta Salad
Garden Salad Bar with Grated Cheddar Cheese
Selection of Two (2) Dressings
Deluxe Assortment of Breads and Rolls
Assorted Sweet Bars
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
$15.95 per Person
Add Baked Potatoes with
Fresh Toppings of Bacon and Sour Cream
$18.95 per Person

It's A Wrap Buffet*
Fresh Fruit Display
Red Bliss Potato Salad
Pasta Salad
Club Wraps, Veggie Wraps and Roast Beef Wraps
Chef’s Selection of Desserts
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
$16.95 per Person

Make Your Own Croissant *
Fresh Fruit Display

Pasta Salad

Choice of:

Chicken or Shrimp Salad, Ham, Turkey or Roast Beef
Chef’s Selection of Desserts
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
$15.95 per Person

*Also Available for Rolling into Your Meeting Room for A Working Lunch

All prices subject to a 20% taxable service charge and applicable sales tax
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Create Your Own Lunch Buffet

(Minimum of 40 Guests)

Soup and Salads
(Select Three)
Soup du Jour
Fresh Garden Salad with Selection of Two (2) Dressings
Pasta Salad
Country Potato Salad

Entrées
(Select Two or Three Entrées)
Paneed Chicken Breast with Cajun Cream Sauce
Chicken Marsala Sautéed with Wild Mushrooms and Marsala Wine Sauce
Herb Roasted Pork Loin Served with Apple Brandy Demi Glaze
Sliced Sirloin of Beef au Jus
Sautéed Redfish with Seafood Etouffée Sauce
Penne Pasta and Grilled Chicken Alfredo
Vegetarian Lasagna

Served with Chef’s Selection of Fresh Seasonal Vegetables and Appropriate Accompaniment

Fresh Rolls and Butter
Chef’s Selection of Assorted Desserts
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea

Two Entrées - $23.95 per Person
Three Entrées - $26.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax
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Theme Lunch Buffets

(Minimum 40 Guests)

The Orient Express
Wonton or Hot & Sour Soup
Mandarin Salad
Asian Vegetable Stir-Fry
Beef Stir-Fry
Grilled Teriyaki Chicken Breasts
Egg Rolls with Sweet & Sour Sauce
Fried Rice or White Rice
Fortune Cookies and Almond Cookies
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Teas Include Green Tea
$20.95 per Person

All American Cookout
Spicy Chili with Cheddar Cheese and Onions
Cole Slaw
Country Potato Salad
Grilled Burgers and Jumbo Hot Dogs
BBQ or Fried Chicken
Buttered Corn on the Cob
Fresh Rolls and Buns
Appropriate Condiments
Baked Beans
Seasonal Fresh Fruit Display
Fresh Fruit Cobbler, Apple Pie
Freshly Brewed Regular and Decaffeinated Coffee
Fresh Lemonade
Iced Tea
$21.95 per Person

Mexican Buffet
Tortilla Soup
Build Your Own Taco Bar Featuring:
Spicy Shredded Beef
Diced Tomato, Shredded Lettuce, Diced Onions,
Grated Cheddar Cheese, Sliced Jalapeno Peppers,
Fresh Salsa, Sour Cream and Guacamole
Refried Beans and Cheese
Spanish Rice
Warm Flour Tortillas
Taco Shells
Flan with Fresh Fruit and Berries
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
$20.95 per Person

Italian Buffet
Caesar Salad with Parmesan Cheese
Garlic Croutons
Pasta Salad

(Select Two Entrées)
Grilled Chicken Alfredo
Bow Tie Pasta with Marinara Sauce
Tubetti Pasta with Shrimp and Broccoli in
Roasted Garlic Cream
Penne Pasta Bologonese
Meat Lasagna
Pasta Primavera
Vegetarian Lasagna
Chef’s Vegetable Available
Garlic Bread
Chef’s Selection of Desserts
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
$20.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax
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Dinner Entrées

All Entrées include Fresh Garden Salad with House Dressing,
Fresh Seasonal Vegetables, Chef’s Selection of Appropriate Accompaniment,
Rolls and Butter, Chef’s Selection of Dessert,
Freshly Brewed Regular and Decaffeinated Coffee and Iced Tea

Grilled Chicken Breast
Served with Our Famous Marsala Sauce

$19.95 per Person

Chicken Cordon Bleu
Boneless Breast of Chicken
Rolled Around Thin Slices of Ham and Cheese
Baked and Served with
Light Cream Sauce
$21.95 per Person

Southwest Chicken
Chicken Topped with
Grilled Onions and Bacon in Pepper Jack Cream
$19.95 per Person

Herb Roasted Pork Tenderloin
Herb Crusted Tenderloin of Pork
Served with Apple Brandy Demi Glaze
$21.95 per Person

Blackened French Pork Chop
Served with Barq’s Root Beer Demi Glaze

$21.95 per Person

Roast Prime Rib of Beef
Served au Jus with Horseradish Sauce
$26.95 per Person

Roast New York Strip Loin
Sliced and Served with
Creole Mustard Peppercorn Sauce
$27.95 per Person

Charbroiled Filet Mignon
Served with Wild Mushroom Sauce
Market Price

Land and Bayou
Charbroiled Filet Mignon
Accompanied with A Louisiana Crab Cake with
Roasted Garlic Sauce
Market Price

Veal Lafayette
Veal Topped with
Sautéed Mushrooms and Hollandaise Sauce
$27.95 per person

The Famous Pair
Grilled Chicken and Jumbo Shrimp
Topped with Meniuere Sauce
$28.95 per Person

Grilled Salmon Fillet
Served with Lemon Buerre Blanc
$26.95 per Person

Grilled Tuna
Served with Lemon Buerre Blanc
$27.95 per Person

Vegetarian Entrée
Grilled Vegetables Served over Pasta with
Garlic and Olive Qil
$18.95 per Person

Glass of House Wine with Entrée Add $3.50

All prices subject to a 20% taxable service charge and applicable sales tax
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Dinner Buffets

(Minimum of 40 Guests)

The French Quarter Buffet
Soup and Salads

(Select Three)

Soup du Jour

Creole Gumbo

Fresh Garden Salad with Choice of Two (2) Dressings
Caesar Salad
Pasta Salad
Marinated Vegetable Salad

Entrées
(Select Two or Three Entrées )

Grilled Chicken Breast with Crawfish Cream
Chicken Marsala Sautéed with Wild Mushrooms
Herb Roasted Pork Loin Served with Apple Brandy Demi Glaze
Chicken Creole or Crawfish Etouffée
Sliced Sirloin Topped with Mushroom Demi Glaze
Beef Bourguignon
Pan Seared Tilapia with Meniuere Sauce
Chicken and Andouille Sausage Jambalaya
Penne Pasta Primavera Tossed in Alfredo Sauce

Served with Chef’s Selection of Fresh Seasonal Vegetables and Appropriate Accompaniment

Fresh Rolls and Butter
Bread Pudding with Praline Pecan Sauce and Bourbon Pecan Pie
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
(2) Entrées - $28.95 per Person
(3) Entrées - $32.95 per Person

Western Buffet
Chili Rio Grande with Grated Cheddar Cheese and Red Onion
Tossed Green Salad with Texas Ranch Dressing
Tomato Cucumber Salad, Home Style Potato Salad
Honey BBQ Chicken
Fried Catfish
Mesquite Grilled BBQ Beef Ribs
Corn-Cobettes with Peppered Butter
Grilled Farm Fresh Vegetables
Western Baked Beans
Cornbread Muffins with Honey Butter and Sourdough Rolls
Apple Pie and Pecan Pie
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
$26.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax
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Dinner Buffets

(Continued)

(Minimum of 40 Guests)

South of the Border Buffet
Tossed Fresh Greens with Selection of Two (2) Dressings
Mexican Salad
Chimichangas
Cheese Enchiladas
Chicken and Beef Fajita Meat Sautéed in Green Peppers and Onions
Diced Tomato, Shredded Lettuce, Diced Onions, Grated Cheddar Cheese, Sliced Jalapeno Peppers,
Fresh Salsa, Sour Cream and Guacamole
Bean Rancheros
Spanish Rice
Tortilla Chips and Salsa
Warm Flour Tortillas
Pecan Pie
Flan with Fresh Fruits and Berries
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
$26.95 per Person

Italian Buffet
Caesar Salad with Parmesan Cheese and Garlic Croutons
Antipasto Display of Salami, Pepperoni, Cherry Tomatoes, Grilled Vegetables,
Black Olives, Pepperoncini and Mozzarella Cheeses

(Select Three Entrées)

Boneless Chicken Breast Stuffed with Spinach and Boursin Cheese with
Roasted Garlic Cream Sauce
Tri-Color Tortellini Pasta Stuffed with Three Blended Cheeses
Served in Parmesan Tomato Cream Sauce
Italian Sausage with Medley of Fresh Peppers and Onions
Tubetti Pasta with Shrimp and Broccoli in Roasted Garlic Cream Sauce
Penne Pasta Bologonese
Meat Lasagna
Pasta Primavera
Vegetarian Lasagna

Chef’s Selection of Fresh Vegetable
Garlic Bread
Chef’s Selection of Desserts
Freshly Brewed Regular and Decaffeinated Coffee
Iced Tea
$24.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax
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Hors D'oeuvres

All Following Hors D’oeuvres are Priced per Fifty (50) Pieces

Cold Hors D'oeuvres

Prosciutto and Melon

Assorted Finger Sandwiches

Deviled Eggs

Miniature Muffeletta

Celery with Herb Cheese

Chef’s Selection of Cold Canapes

Country Ham Rolled Fresh Asparagus (seasonal)
Jumbo Crab Fingers

Smoked Salmon Rolls

Artichoke Bottoms with Blackened Shrimp

Rock Crab Claws

Iced Jumbo Shrimp

Plum Tomato Bruschetta on Grilled French Bread

Hot Hors D'oeuvres

Spanakopita

Individual Brie and Pear en Croute

Mushroom Caps Stuffed with Crabmeat
Vegetable Spring Rolls with Sweet & Sour Sauce
Chicken Strips with Honey Mustard Sauce
Buffalo Chicken Wings with Bleu Cheese Dressing
Jalapeno Poppers

Swedish Meatballs

Assorted Petite Quiche

Mozzarella Sticks with Marinara Sauce

Creole Meat Pie

Chicken Satay with Peanut Sauce

Crab Cakes with Remoulade Sauce

Bacon Wrapped Sea Scallops

Individual Beef Wellington

Catfish Fingers

Crawfish Pie

Assorted Mini Pizzas

Coconut Chicken with Honey Orange Marmalade
Spicy Fried Shrimp

$55.00
$65.00
$65.00
$75.00
$65.00
$90.00
$75.00
$60.00
$75.00
$80.00
$75.00
$95.00
$55.00

$65.00
$65.00
$75.00
$65.00
$65.00
$65.00
$65.00
$65.00
$60.00
$60.00
$75.00
$65.00
$75.00
$75.00
$75.00
$70.00
$75.00
$60.00
$75.00
$75.00

All prices subject to a 20% taxable service charge and applicable sales tax
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Carving Stations ¢ Cajun Specialties

All Carving Stations are Attended by A Chef*

Carving Stations

Honey Baked Ham* Prime Rib of Beef*
Served with Honey Mustard Sauce Served with Horseradish,
Bourbon Apple Chutney Herb Mayonnaise, Mustard
Silver Dollar Rolls Silver Dollar Rolls
Serves 50 Guests - $175.00 Serves 30 Guests - $295.00
Smoked Turkey Breast* Whole Steamship Round of Beef*
Served with Cranberry Orange Relish Served with Horseradish,
Basil Mayonnaise Herb Mayonnaise, Mustard
Silver Dollar Rolls Silver Dollar Rolls
Serves 40 Guests - $175.00 Serves 200-250 Guests - $475.00
Whole Smoked Salmon en Croute* Whole Roasted Tenderloin of Beef*
Served with Herb Cream Cheese and Capers Served with Horseradish, Dijon Mustard,
Serves 30 Guests - $175.00 Herb Mayonnaise

Silver Dollar Rolls
Serves 30 Guests - $295.00

Cajun Specialties

New Orleans Style Red Beans Crawfish Alfredo
Served with Steamed White Rice Louisiana Crawfish Tossed in
Serves 30 Guests - $65.00 Spicy Parmesan Cream Sauce and

Bow Tie Pasta
Serves 30 Guests - $125.00

Seafood Etouffée Chicken and Andouille Sausage Jambalaya
Served with Steamed White Rice Serves 30 Guests - $80.00
Serves 30 Guests - $125.00

Creole Gumbo
Served with Steamed White Rice
Serves 30 Guests - $125.00

*Chef Required - Carving Fee $50.00 per Chef

All prices subject to a 20% taxable service charge and applicable sales tax

RADISSON HOTEL NEW ORLEANS AIRPORT
2150 Veterans Boulevard, Kenner, Louisiana 70062

504-467-3111 phone 504-461-0572 fax
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Beverages

Priced per Drink

Hosted Cash*
Call Brands $5.25 $5.75
Premium Brands $5.75 $6.25
Domestic Beer $3.00 $3.50
Imported Beer $4.00 $4.50
House Wine $4.00 $4.50
Soft Drinks $2.00 $2.50

House Wine by The Bottle $24.00
(Chardonnay, White Zinfandel, Cabernet or Merlot)

Per Person per Hour Hosted Bars

(Includes Mixed Drinks, Domestic and Imported Beer, House Wine and Soft Drinks)

First Hour Each Additional Hour
Call Brands $11.50 $4.00
Premium Brands $13.50 $4.50
Top Shelf Brands $15.50 $5.00
Beer, Wine, Soft Drinks Only $9.50 $4.25

After Dinner Drinks and Cordials

Hosted Cash*
Liqueurs and Cordials $6.00 $6.75

Other Libations

House Champagne $26.00 per Bottle
Non-Alcoholic Champagne $25.00 per Bottle
Domestic Keg of Beer $325.00  per Keg
Margarita Punch $55.00 per Gallon
Champagne Punch $48.50 per Gallon
Fruit Punch $29.00 per Gallon

A Bartender Fee of $55.00 Will Apply to All Bars that Do Not Generate $300.00 in Bar Revenue.
*Cash Bars include Appropriate Sales Tax. Gratuity Is at The Discretion of The Guests.

The Radisson Hotel New Orleans Airport is the only licensee authorized to sell and serve alcoholic beverages on the premises. Alcoholic beverages are
not permitted to be brought into the Hotel from the outside or leave the Hotel. Louisiana State Law prohibits the service of any alcoholic beverages to
persons under the age of 21. The Hotel reserves the right to refuse service of any person who cannot produce proof of age. The Hotel also reserves the
right to refuse service to any person who appears to be intoxicated.

All prices subject to a 20% taxable service charge and applicable sales tax

RADISSON HOTEL NEW ORLEANS AIRPORT

2150 Veterans Boulevard, Kenner, Louisiana 70062

504-467-3111 phone 504-461-0572 fax
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Before and After Dinner

Enhance Your Entrée with One of Own Specialty Salads

Field Greens with Mandarin Oranges and Caramelized Walnuts Served with Raspberry Vinaigrette
$2.50 per Person

An Array of Sliced Fresh Fruit Served with Honey Dressing
$2.50 per Person

Country Field Greens with Pecans, Raisins, Bleu Cheese
Served with Honey Balsamic Vinaigrette Dressing
$2.25 per Person

Two Tomato and Mozzarella Cheese Salad Served with Garlic Herb Olive Qil
$2.75 per Person

Enhance Your Entrée with An Appetizer

Jumbo Shrimp Cocktail Served with Cocktail Sauce and Lemon Wedges
$8.50 per Person

Crab Cake Served with Aioli Sauce
$8.95 per Person

Pasta Shell Stuffed with Three Cheeses and Served with Roma Tomato Sauce
$6.95 per Person

After Dinner Enhancements

Gourmet Coffee Station
(Minimum of 30 Guests)
Hazelnut Cream and Chocolate Raspberry Coffees
Freshly Brewed 100% Colombian Coffee and Decaffeinated Coffee
Gourmet Tea Selection
Whipped Cream, Chocolate Shavings, Cinnamon Stick, Orange Twist
Natural and Light Sugars and Sugar Swizzle Sticks
$4.95 per Person

After Dinner Coffee Station
(Minimum of 30 Guests)
Freshly Brewed Regular and Decaffeinated Coffee
Specialty Hot Teas
$3.00 per Person

Viennese Display
An Elaborate Display of French Pastries, Chocolates and Mini Desserts
$8.95 per Person

All prices subject to a 20% taxable service charge and applicable sales tax
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Reception Displays

Cheese Display
Imported and Domestic Cheese
Fresh Fruit and Berries
Gourmet Crackers and French Bread
$4.95 per Person

Vegetable Display
Fresh Vegetable Crudité
Served with Dipping Sauce
$2.95 per Person

Tropical Fruit Display
Seasonal Fresh Fruit
Honey Yogurt Dip
$4.50 per Person

Fruit Kabobs
Fruit Kabobs
Strawberry Yogurt Dip
$4.95 per Person

Antipasto Display

Rolled Salami, Capicola, Fresh Mozzarella and Provolone Cheeses
Accompanied with Sliced Pepperoni, Marinated Artichoke Hearts, Herb Marinated Mushrooms,

Kalamata Olives and Roasted Red Peppers

Served with Fresh Italian Bread and Light Italian Vinaigrette for Dipping

$4.95 per Person

Smoked Salmon Display

Smoked Salmon Served with Herbed Cream Cheese,
Diced Onions, Capers, Chopped Eggs, Sliced Tomatoes,

Mini Bagels and Crackers
$295.00 per Display

All prices subject to a 20% taxable service charge and applicable sales tax
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Specialty Displays

International Cheese Board Grilled Vegetable Display
Assorted Domestic and International Cheeses Grilled Market Fresh Vegetables with Dip
Seasonal Fresh Fruit Serves 50 Guests $125.00
Gourmet Crackers and French Bread Serves 100 Guests $225.00

Serves 50 Guests $150.00
Serves 100 Guests $250.00

Seasonal Fresh Fruit Tapas Meat & Cheese
An Array of Seasonal Fresh Fruit with Marinated Grilled Beef with
Honey Yogurt Dip Horseradish Mayonnaise
Serves 50 Guests $150.00 Grilled Chicken, Field Greens and Plum Tomatoes
Serves 100 Guests $250.00 Marinated Seafood with Cilantro Lime Salsa

Serves 50 Guests $200.00
Serves 100 Guests $325.00

Action Stations to Enhance Your Buffet

All Action Stations Are Attended by A Chef*
(Our Recommendation Is One Chef per 50 Guests)

Fajita Station* Caesar Salad Station*
Beef and Chicken Fajitas Sautéed with Tender Romaine Lettuce, Caesar Dressing,
Onions and Garlic Croutons and Parmesan Cheese
Red and Green Peppers $5.95 per Person
Served with Warm Flour Tortillas,
Grated Cheese, Shredded Lettuce, Sour Cream, With Grilled Chicken or Shrimp

Black Olives, Fresh Guacamole, $8.95 per Person

Pico De Gallo and Salsa
$12.95 per Person

Pasta Station*
Penne Pasta, Ravioli and Bow Tie Pasta
Alfredo Sauce, Tomato Basil Sauce, Olive Oil with Wine and Herbs
Sun-Dried Tomatoes, Julienne Red and Green Peppers,
Mushrooms, Fresh Garlic and Parmesan Cheese
$11.95 per Person

Accompanied By
Grilled Chicken, Italian Sausage, Gulf Shrimp and Scallops
$15.95 per Person

*Chef Required - $50.00 per Chef

All prices subject to a 20% taxable service charge and applicable sales tax
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