
Bella Luna Catering, LLC 
dba The Foundry 

504.586.1309 
            www.thefoundryvenue.com 

 
 
 

HORS D’OEUVRES 
 
 

SEAFOOD 
 

New Potatoes Filled with Maine 
Lobster and Chervil Salad 4.75 

~ 
Sambal Ahi Tuna Tartar in  
Oriental Soup Spoon 4.00 

~ 
Petite Apple Wood Smoked Bacon  

Wrapped Scallops 4.25   
~ 

Cajun Cheddar Biscuit 
Topped with Barbequed Shrimp 4.00 

~ 
Smoked Salmon on a Wonton Chip 

 with a Dollop of Wasabi Cream 3.75 
~ 

Pecan Crusted Oysters with  
Wasabi Aioli 3.00 

~ 
Crabmeat Maison in  
Phyllo Dough 3.75 

~ 
Lobster Skewer with Plum 

 Ginger Sauce 5.25 
~ 

Petite Crab Cakes with 
 Smoked Jalapeño Remoulade 4.00 

~ 
Cajun Boiled Shrimp  

with Creole Red Sauce 3.50 
~ 

Crawfish Cheesecake with  
Scallion Coulis 3.50 

 
Hors d’oeuvres are priced 

 per piece per person 
Prices are exclusive of tax 

 and  service charge 

 
 
 
 
 
 
 
 
 
 
 

 
MEAT 

 
Roasted Petite Lamb Chops  

with Herbed Butter 4.50 
~ 

Foie Gras on Brioche  
with Pineapple Syrup 5.25 

~ 
Dirty Rice Tartlette 3.00 

~ 
Pulled Pork and Creamy Slaw 

in Rice Paper Cone 3.50 
~ 

Pork and Shrimp Potstickers  
with Scallion Soy Sauce 3.25 

~ 
Black Sesame Coated Chicken  

Skewered 3.00 
~ 

Pear and Blue Cheese  
Wrapped in Prosciutto 3.75 

~ 
Smothered Cabbage and Andouille 

in Puffed Pastry 3.00 
~ 

Beef tips and Portobello on a  
Tine with Oyster Sauce 3.00 

~ 
Smoked Duck and Poblano  

Quesadilla 3.25 
 

Hors d’oeuvres are priced 
 per piece per person 

Prices are exclusive of tax  
and service charge 

 
 

VEGETARIAN 
 

Fried Pickled Okra 3.00 
~ 

Bruschetta with Olive Tapenade 3.00 
~ 

Goat Cheese Stuffed 
Cherry Tomato Lollipop 3.00 

~ 
Spinach, Gruyére, Mushroom 

 Quiche 3.00 
~ 

Asparagus Risotto Served  
in a Spoon 3.50 

~ 
Thai Vegetable Spring Roll 3.00 

 
Hors d’oeuvres are priced 

 per piece per person 
Prices are exclusive of tax  

and service charge 


