
Christmas Eve 2024 Menu
Our  sp icy  take  on  th i s  c lass ic
CA JUN CAESAR SAL AD

Trad i t iona l  Lou is iana  roux  wi th  crab ,  
shr imp ,  crawf i sh  and  ser ved  wi th  r ice

SEAFOOD GUMBO

Souf f le  o f  loca l  L a  Lou is iane  French  bread  in  a
r ich  custard  wi th  a  cho ice  o f  wh i te  choco late ,

rum fudge  or  pra l ine  sauce

NEW ORLEANS BREAD PUDDING

Menu Created  by  
Execut ive  Chef  Edd ie  The l

Steamboat Natchez

MAIN COURSE
C h o i c e  o f  O n e :

ROASTED ROOT VEGETABLES  

*Men u i tems  are  sub ject  to  change
by  seaso n  and  ava i l ab l i t y

Bra i sed  Shor t  R i b  in  an  Herb  Demi  

Coq  Au  Vin  Bra i sed  Ch icken  in  a  Red  Wine  Sauce

Three  Cheese  Rav io l i  w/Lobster  Bou i l l aba i sse

Three  Cheese  Rav io l i  w/Vegetar ian  Bou i l l aba i sse  ( Ve g e t a r i a n )

GARLIC  HARICOT VEGETABLES  


