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Hors D’ocuvres Menu

updated 8/24/25

All items will be served in disposable nacho-style trays
in appetizer portions with a side of choice.

THREE (3) HOUR HEAVY HORS D'OEUVRES RECEPTION/PARTY

Pick Four Items and One Side

50-74: guests: $50 pp. 75-99: $45 pp. 101-150: $40 pp

Plus 7% sales tax
Gratuity is left to the discretion of the host

Cheeseburger Sliders

dressed with burger sauce, cheese, lettuce
and tomato on yeast roll

Wagyu Cheeseburger Sliders
add $2.00 pp
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Pulled Pork Sliders
dressed with Voodoo Slaw and pickles on
a yeast roll
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Chicken Quesadillas
Four cheeses, Southwestern seasoned

chicken, peppers, onions and jalapenos.
Served with sour cream and salsa

Duck Quesadillas
Add $1.00 pp
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Quarter Pound All-Beef
Hot Dog
Served with condiments of mayo,

mustard, ketchup, pickle relish,
chopped onions and pickled jalapenos
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Hot Dog Burnt Ends
All Beef Hot Dogs smoked with a dark
brown sugar, butter and sweet
barbecue sauce glaze
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Crawfish Bread
Louisiana Crawfish, peppers, onions,
garlic, five cheeses on toasted French

bread
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Cajun Rolls

House-made Egg Rolls filled with Chicken
& Sausage Jambalaya. Served with Buena
Vista Sauce
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Boudin Rolls
House-made Egg Rolls stuffed with boudin
and pepper-jack cheese.

Served with Buena Vista Sauce
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Pork & Vegetable Rolls
House-made Egg Rolls stuffed with
ground pork, carrots, celery, shredded
cabbage, and onions.

Served with sweet & sour sauce
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Crawfish & Corn Beignets
A fried biscuit-like dough with crawfish
tails, the “Holy Trinity & the Pope”.
Served with Buena Vista Sauce
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Honey Garlic Chicken Tenders
Hand-battered, fried and tossed with our
signature Honey Garlic Sauce

Fried Chicken Tenders

Hand-battered, fried and served with
honey mustard or babecue sauce

Sides

(choose one)
Four Cheese Mac & Cheese
Duck Fat WafTle Fries

with sweet chile sauce
Duck Fat Tots
with sweet chile sauce
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Add-Ons

Cheese Sauce
$50/gallon

All Meat Chili
$65/gallon
White Chocolate Croissant
Bread Pudding
$6.50 pp

Beignets
$3.25 pp

For Food Stations
See our regular catering
menus al
www.naomis.com

FOR INFORMATION TEXT 228-669-7229 OR E-MAIL NAOMIS@NAOMIS.COM
A $500 NON-REFUNDABLE RETAINER CONFIRMS THE ORDER WITH A SIGNED CONTRACT
50% IS DUE 30 DAYS PRIOR. GUARANTEED HEAD COUNT AND ALL CHANGES DUE 14 DAYS PRIOR.
PAYMENT IN FULL WILL BE DUE 7 DAYS PRIOR. ALL PRICES INCLUDED A 4% DISCOUNT FOR CHECK, CASH OR VENMO

PAYMENT.
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REQUIREMENTS:

We require two hours prep/set-up time prior to most events and at least one hour for clean-up/break-
down. The package prices include these three hours plus three hours of service. More time can be added
for an additional fee of $100/hr for labor, generator diesel and propane.

The package prices include travel up to 35 miles from our home base. Additional mileage is at $1.50 per
mile round trip to cover additional fuel expense and labor travel time.

The package also includes two staff to cook & serve in Birdie. For over 75 guests a third person is added.
The area must have a minimum of 13’ of height clearance and 1600 square feet of a hard, solid surface.
If we don’t set up the patio string lighting, less space is needed.

This space must be accessible via a hard, solid path at least 12" wide with no danger of scratching from
any landscaping, bushes or trees.

Both the parking surface and pathway must remain so during wet conditions. Towing or removing Birdie
from a stuck situation will incur a $1500.00 charge.

A pre-event site visit is required to determine if the area is suitable and accessible.

Birdie runs on an 11,000-watt enclosed, very quiet generator . You can barely hear the generator and if
there is music playing you won't hear it at all.

If you prefer we not run on generator power then a 50 amp power outlet will need to be available within
25' of the trolley and will need to match our power cord.

Installing this power source will be the venue or client’s responsibility and expense.

For safety and liability reasons, no one other than our staff will be allowed on the trolley.

Absolutely no one other than our staff will be allowed to move or drive the trolley.



