
Meet our Food Vendors
Servin’ flavors that make your  

taste buds dance!
Real Kreole Krawfish
Cookin’ Acadia Crawfish: the best live Louisiana crawfish  
shipped from their farm to your table.
• Krawfish Boil with potato, corn, homemade sausage
• Krawfish Etoufee
• Red Beans and Rice with homemade sausage and without

Ms. Pearls Louisiana Bread Pudding Etc.
• Bread Pudding drizzled with caramel sauce
• Red Velvet Cake
• Pineapple Coconut Cale
• Yellow Cake with chocolate frost
• Real Rum Cake
• Seven Flavor Pound Cake 
• Buttermilk Pound Cake
• Sock It To Me Butter Pound Cake,  
  filling: pecans, cinnamon, brown sugar
• Pralines from Lousiana
• Community Coffee from Louisiana

UNCLE KEITH’S LOUISIANA BBQ
• BBQ Pork Baby-Back Ribs
• BBQ Chicken
• Boudin links from Louisiana
• Grilled Hamburgers
• Creole Potato Salad
• BBQ Baked Beans

Carloyn’s Creole Kitchen
• Gumbo with chicken, dark smoked sausage
• Gumbo with crab, shrimp, dark smoked sausage
• Fried Catfish
• Jambalaya with chicken, dark smoked sausage or vegetarian
• Screamin Mac n Cheese
• Smoked Turkey Collard Greens with side of cornbread
• Vegetarian Collard Greens with side of cornbread 
• Cucumber, Tomato, Red Onion Salad
• Fruit Cups with watermelon, canelope, grapes, pineapple, kiwi

Fat Anne’s CALIFORNIA SOUL FOOD
• Fried Shrimp Po’ Boy - hoagie roll, spicy remoulade,  
   cornmeal fries, shrimp, lettuce, tomato, onion
• Chicken ‘n’ Biscuit - buttermilk biscuit, chicken  
   breast, habanero, honey, slaw, bacon, roasted garlic aioli
• Fried Chicken Sandwich - buttermilk biscuit, chicken breast, habanero     
   honey, slaw, bacon, roasted garlic aioli
• Yakamein (New Orleans style ramen) - savory beef broth over spaghetti    
   noodles, beef brisket, soft boiled egg, peach habanero hot sauce, scallions
• Mac & Cheese - cheddar, white cheddar, gruyere, parmigiano reggianno,  
  bacon, crispy kale
• Fried Chicken Plate - buttermilk fried drumstick & thigh,  
   gravy fries, coleslaw
• Shrimp & Grits - cheddar-jalapeño grits, bell peppers, onions & shrimp  
  sautéed in a Creole butter sauce
• Watermelon Salad- avocado, cucumber, red onion, feta, mint, lime, tajin
• Charred Corn Salad roasted bell peppers, cherry tomatoes, red onion,  
  romaine, creamy charred scallion dressing
• Beignet (New Orleans doughnut) served hot and covered in powdered sugar
• Chocolate Chip Cookie
• Crawfish Hushpuppies jalapeño, cheddar, spicy remoulade

The Spot for Fine Catering
• Sweet Potato Pie with whiskey sauce
• Southern Bourbon Pecan Pie
• Key Lime Pie 
• Banana Pudding Cup
• Apple Cobbler
• Peach Cobbler
• Oatmeal Cookies, Peanut Butter Cookies

Moxies Yogurt - Fresh flavors and toppings

• Vanilla, Mango, Chocolate Gelato,  
  Southern Butter Pecan, Strawberry and Blackberry


