
SMALL GROUPS MENU 2026
SERVICE: PICK UP OR DELIVERY* (*with small delivery fee)

LOUISIANA
SPECIALTIES				   1/2 pan	 full pan
			   serves: 10-15	serves: 25-30
	 JAMBALAYA 	 $50	 $90
	 with chicken & sausage	  

DIRTY RICE	 $50	 $90			   1 quart	 1 gallon
			   serves: 3-4	 serves: 10-12
GUMBO 	 $17.50	 $70
	 chicken & sausage 

GUMBO - SEAFOOD 	$29.50	 $118
	 Includes: shrimp, crab, 
	 oyster & crawfish

ETOUFFEE  	 $29.50	 $118
	 Includes: shrimp & crawfish	

RED BEANS 	 $18.75	 $75
	 with sausage & rice			  		  1 quart	 1/2 pan
			   serves: 6	 serves: 25
WHITE RICE	 $4	 $9

ENTREES	 1/2 pan	 full pan
			   serves: 10	 serves: 20
	 CRISPY FRIED FISH	 $55	 $105

FLAKY BAKED FISH 	 $55	 $105
	 with herb butter 

FRIED GULF SHRIMP	 $50	 $95
			   (3 doz.)	 (6 doz.)
	 FRIED 	
CHICKEN TENDERS	 $50	 $95

CHICKEN BREAST 	 $75	 $145
	 (6 oz.) 	 (12 pcs.)	 (24 pcs.)
	 roasted, blackened or grilled
	 Served with: pan drippings sauce 
	 or herb butter
	 • add
	 SAUCE  	 +$25	 +$45
	 Sauce Options: 
	 marsala, lemon caper, garlic cream

CHICKEN - bone-in 	 n/a	 $95
	 southern fried 		  (32 pcs.)
	 herb roasted or smoked

MEATS BY THE 
POUND 
smoked or roasted

	 SMOKED BRISKET		  $23

PIT HAM		  $14

	 HERB ROASTED
TURKEY BREAST		  $16.50	
DOWN HOME SAUSAGE	 $12

PULLED PORK		  $14

ST. LOUIS STYLE RIBS		 $35 / slab

318.869.0600
270 Ockley Drive • Shreveport, LA 71105
shaverscatering.com
greatfood@shaverscatering.com

      CUSTOMER FAVORITES 
Note: Prices do not include: applicable taxes , or 
a 3% fee required on all credit card transactions.  
Delivery charges are paid when orders are confirmed. 
Prices subject to change due to market fluctuations. 
All fried foods are cooked in 100% vegetable oil. 
vers: 02/2023



SIDES		  1/2 pan 
			                                   serves: avg. 15

SEASONED GREEN BEANS	 $40

WHOLE GREEN BEANS		  $40

ZUCCHINI & SQUASH		  $45

	 VEGETABLE MEDLEY 		 $45
	 broccoli, cauliflower & carrots	

BAKED BEANS 		  $40

RICE PILAF 		  $40

	 MAC & CHEESE 		  $40

CREOLE CHEESE GRITS 		  $40

GARLIC MASHED POTATOES	 $30

MASHED POTATOES & GRAVY 	 $30

	 AU GRATIN POTATOES 	 $40

ROASTED RED POTATOES 	 $35
			   1/2 Pan 	 Full Pan		            	 serves: 10	 serves: 20	
FRENCH FRIES             	 $20	 $40

PASTA   	 1/2 pan 	 full pan
			   serves: 8-10	  serves: 20-25
BOWTIE PASTA 
ALFREDO 	 $65	 $125
	 with blackened chicken
	 & broccoli

VEGETARIAN PASTA 	 $55	 $105
	 bowtie pasta tossed with
	 seasonal fresh vegetables	
	 PASTA-LAYA 	 n/a	 $90
	 with chicken & sausage	
	 flavors of jambalaya tossed with pasta	  
SHRIMP PASTA 	 $	 $
	 bowtie pasta tossed with
	

SALADS	 small 	 large
			   serves: 10-15	  serves: 20-30
TOSSED SALAD 	 $45	 $85
	 romaine & wild greens 
	 Includes: tomatoes, cucumber & croutons
	 Dressing Options: (choice of two)
	 ranch, vinaigrette, honey mustard,
	 1000 isle	 	
CAESAR SALAD 	 $45	 $85
	 romaine tossed with parmesan cheese,
	 croutons & caesar dressing
	 • add 
	 CHICKEN BREAST	+$25	 +$45
	 blackened or fried 			 
	 • add
	 SHRIMP	 +$40	 +$80
	 blackened or fried	
	 BOWTIE 
PASTA SALAD 	 $45	 $85
	 tossed with peppers, onion, tomato & olives
	 in a parmesan peppercorn dressing
	 • add
	 CHICKEN BREAST	+$20	 +$30
	 blackened or fried 			 
	 • add
	 SHRIMP	 +$25	 +$45
	 blackened or boiled

COLE SLAW 	 $25	 $40
FRUIT BOWL 	 $40	 $65
	 tossed seasonal fruits

BAKED POTATO
SALAD 	 $40	 $75
	 served hot or chilled

SWEETS	 1/2 Pan 	 				   serves: 20
COBBLER   	 $45
	 peach or apple

	 BREAD PUDDING   	 $45
	 with whiskey sauce

BANANA PUDDING 	 $35

COOKIES   	 $13 / doz.

BROWNIES   	 $24 / doz.

BEIGNETS   	 $15 / doz.

BREAD
HOMEMADE
YEAST ROLLS	 $10 / doz.

FRENCH BREAD	 $6 / loaf

HUSH PUPPIES	 $4 / doz.

BEVERAGES	
SWEET TEA 	 $9 / gallon

UNSWEET TEA 	 $9 / gallon

PINK LEMONADE 	 $9 / gallon

BOTTLED WATER 	 $1 / bottle

	 • add CUPS & ICE 	 +40¢ / person



PARTY
TRAYS	 12” tray	 14” tray
SEASONAL 
FRUIT TR AY 	 $35	 $60

CHEESE TR AY   	 $40	 $75
	 cubed or sliced 
	 with crackers

VEGETABLE TR AY   	 $30	 $55
	 served with ranch

SPINACH &
ARTICHOKE DIP   	 $30	 n/a
	 1 quart dip with 
	 50 toast points

CHICKEN STRIPS 	 n/a	 $75

CHICKEN TENDER
SLIDERS 	 n/a	 $85
	 with pink sauce & pickles		  (30 pcs.)

BEEF SLIDERS 	 n/a	 $120
	 with pepper jack cheese,		  (30 pcs.)
	 pink sauce & pickles

TURKEY &
SWISS SLIDERS 	 n/a	 $90
	 with tabasco 		  (30 pcs.)
	 cream sauce 	

SHRIMP
POBOY SLIDERS 	 n/a	 $110
	 with lettuce, tomato,  		  (30 pcs.)
	 pickles & house tartar

	 BRISKET SLIDERS 	 n/a	 $120
	 with horse radish sauce, 		  (30 pcs.)
	 carmelized onions 
	 & swiss cheese

	 MINI MUFFALETTA 	 n/a	 $115
	 with salami, ham, 		  (30 pcs.)
	 olive mix & provolone

		  	 12” tray	 14” tray
	 MINI 
MEAT PIES 	 $55	 $110
			   (3 doz.)	   (6 doz.)

MEAT BALLS	  $80	 $140
 - brandy 	 (1/2 pan)	   (full pan)

JUMBO
GULF SHRIMP 	 $75	 $140
	 peeled, tail on	 (6 doz.)	   (12 doz.)

	 JUMBO
GULF SHRIMP 	 $65	 $125
	 shell on	 (6 doz.)	   (12 doz.)

	 MARINATED
CR AB CLAWS 	 $115	 n/a
	 70 colossal claws	 (2 lbs.)

BOUDIN BALLS 	 $75	 n/a
			   (3 doz.)	
	

• add 

PAPER GOODS	 $1.00 / person


