
Saturday, September 11, 2010 from 7:00 PM—10:00 PM  
Full OPEN BAR featuring special wine samplings and small batch & single barrel bourbons pairing  

Louisiana CUISINE with a twist.   Meet HARRIET BLUM, award winning photographer/artist.   
Swamp Pop and Zydeco music by ACADIAN CAJUN BAND.  

 

MENU  
 

Flat Iron Steak Tostada 
Black Bean Puree, avocado, Queso Fresco, Salsa Verde 

 

Local Soft Shell Crabs   
Remoulade and Sauce Ravigote 

 

Pork Spring Rolls  
Chili Garlic Sauce 

 

Carter’s Barbequed Shrimp Station  
White Corn Grits, French Bread 

 

Buttermilk Fried Chicken Tenders  
Three Sauces and Mediterranean Salad 

 

Alligator Corn Dogs  
Yellow Mustard, Pickled vegetables 

 

Sushi 
Assorted Rolls Spicy Tuna, Jumbo Lump Crab and more 

 

Chocolate Tart bourbon chantilly 
Ruston Peach Cloufloutis 
Creole Cream Cheesecake 

Fresh Strawberry Bavarian Tart 
 
 

Executive Chef, Gary Fonseca and Culinary Team Carter Plantation 
        Pastry Chef/Owner, Anthony Delpidio and Staff Cocoa Bean 

 

Spirits and Wines presented by champagne beverage company 
 

$55 PER PERSON.  TO PURCHASE TICKETS AND FIND OUT MORE ABOUT OVERNIGHT PACKAGES  CALL 225.294.9860 
23475 Carter Trace, Springfield, LA  70462  www.carterplantation.com 

  


