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Welcome to New Orleans!

Welcome to New Orleans, “The Big Easy,” a world-renowned destination for food, <O
wine, and free-spirited fun — where the historic beauty and entertainment options are(b@
matched only by the warmth and energy of an exciting community. (1/

/7
Sodexo Live! is a leading global event hospitality company, %MK%/ “ /ﬁ%\o
and we are thrilled to be your exclusive hospitality partner . &O 0\0 \*
at the Ernest N. Morial Convention Center. Our style is Linsey Margjo (\ &
collaborative, and our New Orleans team is delighted to EX:"I)O"[ C . %‘ib O O
work with you to ensure your experience here in this |i&rﬂ0tt dexo.@% Qs\'
special location is smooth, successful, and enjoyable. We \ @
are committed to delivering the finest food, amenities, 6 O @ A
and service to impress your guests. @ \, K @

important details that create truly welcoming expepi (]/
From fresh, locally-sourced, and quality ingredi A||.‘$9.|

crisp, sincere, and attentive service, our goa@p |b|t C@Sales
world-class hospitality for every one of ou®uests Ké : 50446%0.7200 ext. 2485

@ allis Jedahl@sodexo.com
Whatever your needs, whether hosti tend% @ \>

&
Much of our success comes from our attention to the !c @©WW%

qg casnﬁs we @
are dedicated to helping you achieve ordinary resu& @ 7
Please give us a call to start the pl@ process toda?\,  Arttee . af%/m//z/

Here’s to your successfu&@@ New Orleans. (@ Bruce Townsend

Director of Catering

Q P: 504.670.7237
>

bruce.townsend@sodexo.com




TASTE OF NEW ORLEAN

Assorted Zapp's Chips $96
serves 24

Assorted Chee Wees $96
serves 24

Traditional Pralines $75 per dozen
3-dozen minimum

Traditional King Cakes $75 each
pre-sliced, 20 pieces each

Freshly Fried Beignets $135 per order
Dusted with Powered Sugar
3-dozen per order

White Chocolate Bread Pudding $125 p

Salted Caramel Sauce %

serves 25

Mini Muffuletta Sandwiches $250 per
50 per platter

Finger Sandwiches $200 per p
50 per platter 6

r pla

ith (‘%

©
@
0\6

Assorted Pinwheels $1
Turkey, Ham & Roast

50 per platter 6
O
. 66 \\'

*Booth runner may be required based on final order

&%o;e Sausage & Shrimp Skewers $84

igote Sauce

0\0 &%sh ) 66
<O Me Qsﬂiéé

t&)@ & cane Sauce
qfa

ator Bites $60
Ravigote Sauce

Louisiana Crab Cake Bites $72
Meyer Lemon Remoulade

Crab Stuffed Mushrooms $78

Boudin Balls $66
Horseradish Creme

Chili & White Corn Hush Puppies $48

Classic Shrimp Cocktail $72

Prices are listed per dozen;
(3) dozen minimum required per item




A LA CARTE & BREAKFAST OP,IIONS@Q’

Assorted Baked Goods $55 per dozen Uptown fastBox $25 each
3-dozen minimum, items must be ordered by the dozen Blueberr ffin, F up, Granola Q%Xogurt
Muffins | Danish | Donuts | Scones | Breakfast Breads Bottleé ice 0\0 \* b@
Assortment of Yoplait Yogurts $60 per dozen @akf ¥ ra \ .

$ & ge, Potato, Cheese in
Yogurt Parfaits $84 per dozen War rtil (‘9 0 and Fresh Salsa
Fresh Seasonal Fruit, Vanilla Yogurt, House Granola,
Honey C nd $10 each

|lk uit with Applewood Bacon, Egg & Cheese

Whole Fruit $96 each 6 a” n upon request
serves 24 @

\Q\ S\O‘E@k st Po’ Boy $10 each

Sliced Seasonal Fruit Cups $84 g@ozen@ \6 bled Egg, Hot Sausage Patty & Cheddar Cheese
Hard-Boiled Eggs $36 per d@@{ (b& > @Qnglish Muffin Breakfast Sandwich $9 each
6 % Scrambled Egg, Tasso Ham, Cheddar Cheese
Q\® O@ \Q 0 vegetarian option upon request
QK\ & Q 10 piece minimum per item
o "~
% O

*Booth runner may be required bas(@inal order




SNACKS \ S

Individual Bags of Pretzels $96

serves 24

Individual Bags of Salted Peanuts $120

serves 24

Individual Bags of Trail Mix $120

serves 24

Nature Valley® Granola Bars $96

serves 24

Kellogg's® Nutri-Grain® Bars $96 o
serves 24 \QQ

Kellogg's® Rice Krispy Treat 6 (0,

serves 24 @,

\‘r

b
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Full Szlfe Candy Bars Q% \C)@,Q(\ ‘QQ
ok Q xO

Clif ® & Kind Bars @ § X,

serves 24 @ O

O\O
‘QG?U d %k‘R a(sgr’%i p Qﬁl

fﬁ&aﬁbmus $200
@ serve

>

Tortilla Chﬂ% Sa@g‘%wo
o\

serves 25

Chj é?rfn@ @ RQQ

serve

ser

ort@%Domestlc Cheese & Cracker Display $300

se rve&@

@cuterie Board with Grilled Vegetables $325
\'

es 25
%oasted zucchini, squash, eggplant, peppers and asparagus drizzled

with extra virgin olive oil

Salami and mortadella

Imported and domestic cheeses

House made pickles

Toasted gourmet and flat bread crackers

Fresh Fruit Display $225

serves 25
Yogurt Dipping Sauce




SWEETS & TREATS . &

>

Assorted Cookies $50 per dozen q/Q {\C) ‘
Chocolate Chip, Oatmeal Raisin, White Macadamia & Peanut Butter \ 0\0 6
3-dozen minimum 5\0 ?
Assorted Brownies $50 per dozen 6\c‘:_et5\§n ;T:éu? @
Fudge, Chocolate Chip & Walnut \(\\
3-dozen minimum \ (@inl rge es $60 per dozen
Blondies $50 per dozen . \' o n%;on
3-dozen minimum A\ C)

b \® v-%et Cake+ $200 each
Lemon Bars $50 per dozen 00} 60 Cream Filling
3-dozen minimum \QQ [%5) @ {ves 40

Full Sheet Cake+ $400 each
@ Fruit or Cream Filling

Pecan Bars $56 per dozen %Q) (b’&@ Q)(bg

3-dozen minimum \ (b. Q)% Q)% \>@ Serves 80

Cupcakes $72 per doz@ o ,QQ %4 _

3-dozen minimum \ ‘Q +Custom artwork available upon request.
@Q \O Please speak to your catering sales manager




BENTO BOXES & BREAKS, &7

A

Cheese, Salami, Pita Chips & Hummus $18 each  Bayou GFSQ
lape p ies

Pretzels, Celery, Peanut Butter & Trail Mix $16 each m @ ors Sh D'pp'“g Sauce
Fr e awfi Cor que Choux Salad

\Qgrtedé d Pies

ch‘
\\g\ Ja%,lt
Carrot Sticks, Mixed Nuts, Grapes & Cheese $1 éc na&stlcks with Bourbon Maple Syrup &
te

6 h
Ranch Dipping Sauce . @
A\% e & Strawberry Salad with Mint & Goat Cheese

d Petite Scones with Lemon Curd,
Whipped Cream & Butter
MQQI Gras $21 person

6 Mini Meat Pies with Hurricane Sauce
Assorted Finger Sandwiches

Mardi Gras Petit Fours

Chocolate & Traditional Pralines

Chicken Salad, Grapes, Cheese & Crackers $18 ea

Minimum of 10 boxes per item

Who Dat $22 person

Individual Bags of Pretzels
Smartfood White Cheddar Popcorn
Mini Corn Dogs

Cheeseburger Sliders

Assorted Candy Bars

Minimum order of 20 guests per item




BOXED LUNCHES . &

Minimum of 10 boxes per item (L &

All Boxed Lunches are served with individual bag of Za C)
Fresh Whole Fruit, Chocolate Chip Cookie & Bottle Q

Tremé $37 each Fre@u \Q'ap 7 ea

Served on an artisan French roll with lettuce oked Tu W|th &eens & Satsuma Chutney
- Hickory Smoked Turkey & Provolone Cheese @? Beef V\@ Gree@ oasted Red Peppers & Herbed
- Cajun Roast Beef & Cheddar Cheese . Creo

- Smoked Ham & Jack Cheese

i
icken Caegﬁth @me & Parmesan Cheese

Lakeview $37 each %) \' oh $@each
el

- Cajun Chicken Caesar Salad with Spiced Chicken Breast, % ssic Muffuletta Sandwich

Romaine Hearts, Tomato Gems, Croutons, Parmesan&\ . T reast with Arugula & Tomatoes on a Kalamata Olive
& Creamy Caesar Dressing agu t

- French Market Chef's Salad with Local Mixed Gree Cho s\o en Salad Croissant
Ham, Hard _Bo!led Egg, Goat Cheese, Ollvesﬁa °°d %con &® ated Roasted Portobello Mushroom with Roasted Red Peppers
Red Wine Vinaigrette

_ . X @ Garlic Herb Cheese on a Ciabatta Roll
- Southwest Chicken Salad with Choppe me{b stedé Bla@

a

Beans, Diced Peppers & Cilantro Vin te 6 % \)
Marigny {Vegan} $40 each & @
Served with Zapp's VooDoo Chips Freﬁ%ole Fru Vegaﬁ@ked Good

& Bottled Water

- Farmer’'s Market Vegetable Salg?@lh Assorted G&E&: Local

Vegetables, Chickpeas, Kidne ns & Sugarcan aigrette
- Roasted Northshore Vegx s & House-mad mmus on Ciabatta
- Roasted Eggplant Wrap with Squash, Pep@Sun Dried Tomatoes &
Greens (b

Select boxed lunches can be made gluten-free with gluten-free bread and gluten-free brownie with the 3
additional cost of $11.50 per box




HORS D’ OEUVRES

"oi
%%@@—
Prices are listed per dozen; K

(3) dozen minimum required per |tem

Hibachi Beef Skewers $72
Green Onion & Teriyaki Glaze Antipas Q{OCI’@ tbs ! @&
Mozzare a Olive in

Chicken Tandoori Skewers $40 Bas'r
Greek Yogurt & Herb Dip @ é, Andi 2co m Tart 40
Crispy Creole Cheese & Crab Pocket $60 6 I dwo I BacQyBlue Cheese in a Quinoa
Sweet Chili Fruit Dip 6@ art Stie ;\Q <O®
Mac n' Ch Bites $48 4\ @q}lsp)\@ha@sparagus $60

acn eese bites 6 \ As a(agus % , Asiago Cheese, Hand Wrapped in
Baked Golden @fb \‘\}Q Cefep Buttery Phyllo
Tempura Shrimp $72 Q @6 KQ
Sweet Chili Sauce %) \\ (b

fo o

Raspberry & Brie Bites $% % 6
Raspberries & Brie in Puff /<Q ‘QQ
Mini Beef Wellington $66 Q \O
Tender Beef wrapped in Butt hyllo \

L& b(\

*Booth runner may be required based on final order




SPECIALTY STATIONS o’

Client to supply: electrical - 4-6 foot countertop work space - !(abcemoval Ké

Ice Cream Cart $650

(100) Assorted Ice Cream Novelties - Strawberry Bars, Fudge Bars,
Ice Cream Cones, Chocolate Bars &
Ice Cream Sandwiches

$144 per additional order of 24 assorted ice creams

Creole Creamery Ice Cream Co. Cart* $800
(3) 3-gallon Creole Creamery ice cream

“&\6 0 Incl w|t

Our Favorite Flavors: Cookie Monster, Creole Cream C
Bananas Foster, Chocolate Amaretto Cheesecake, La q@\
Cafe Au Lait, Mint Chocolate Chip, Vanilla, Nectar Sh t, an

French 75 Sorbet %)
More Flavors Available Upon Request \Q

Add Toppings: Crushed Oreos, Chopped hoc Sauczg
Maraschino Cherries & Whipped Crea rw%

g& 5 pe@ 3- gal
Additional tubs available for $22QX3 g{\@tub&h@mgs fof 475

per 3-gallon tub

CREOLE

CREAMERY

&
@ >

Freshly ﬂked G@met Choco@e Chip Cookie
Sta $75@ Q
FeatmOtls@.‘ kme ﬁmln& rmet chocolate
gn ooki ate chip cookies,

and prlk plles

\Add(v L o@g) l@t $480 f 240
nal co avai per case o

@tatlon $750

hly in-booth baked cinnamon rolls
jtla icing, oven, napkins, and appropriate

Kp |e

&al cinnamon rolls available at $360 per case of 120

@)pcorn Cart* $750
@(1 ) popcorn machine includes popcorn and (225) popcorn bags

and napkins
Additional popcorn available at $400 per case of 225

Gourmet Pretzel Station* $800

Includes: (180) Freshly Baked Gourmet Soft Pretzels
Served with Yellow Mustard

Add Nacho Cheese $135

Additional pretzels available at $200 per case of 45

*Booth Attendant is required for above service, additional fees apply
A $100++ set up fee will apply on first day of service. A delivery fee will apply on subsequent days of service




SPECIALTY STATIONS CONTINUED &

Client to supply: electrical - 4-6 foot countertop work space a hcemoval Ké

Old Time Candy Shoppe $750 Infu (} on S tation $ @

Penny candy jars filled with your choice of sweet treats Thl’ m Sp flll h your flavor choice of
Minimum selection of (5) five types of candy, (5) five pounds each fres use r. In s disposable cups,
Includes jars, scoops and candy bags pklnf) ﬂrers

Choose from: Gummi Bears®, Swedish fish, Assorted Tootsie Rollsé\%

Cons rlng Q manager for suggested flavors of
in d be é

Mania or Chewy Sprees®
@ ’&ppgo\ tel (5@1 0z servings per container.
Build Your Own Trail Mix $750 R gﬁ?

Licorice Bites, Assorted Jolly Ranchers®, Plain M&M’s®, Maltbal \Q

available $175 each

. . . . @on
Penny candy jars filled with your choice of sweet & s reat @
Minimum selection of (5) five types (5) five pounds \ KNo ns eshes available, must be ordered in advance

Includes jars, scoops and bags
Choose from: Mixed Nuts, Plain M&M’'s®, Dr%&n M|x%|5|n @ é‘n Coffee Station™ $750 ) _
Banana Chips, Yogurt Pretzels, Granola, T nal{@:k M'>\'§ Ineliides: (100) frozen coffee drinks topped with whipped cream

d chocolate or caramel drizzle
C S k Mi
ajun Snack Mix 6 (b -Additional (50) drinks available at $375

*Booth Attendant is required for above service, additional fees apply
A $100++ set up fee will apply on first day of service. A delivery fee will apply on subsequent days of service




SPECIALTY BEVERAGE CARTS

s

Big Easy Frozen Beverages $2500 Cappucciﬁ@ 500
resso

Includes: eﬂ r| ano, cappuccmo&@e macchiato

Your choice of one of the following services for the run of show: and trx lc ts %
A Bananas Foster Signature Coffee Frappe 0'@ pucc@ Sta@ $2750

[conic dessert and coffee combination

* ludes nas f @' moc and hot chocolate

B Frozen Coffee \

Delicious, Cool and Caffeinated Pack@s inc @
c Frozen Lemonade 6 ours 0 ta 5 | 400 - 6 oz drinks

Tart, Smooth and Creamy

s%\wo da n%
D Mardi Gras Vanilla Shake &\%

Classic, Festive and Fun One 591@ - $275
ﬂﬁ iced cﬂL o any package - $75
ls

E Pat O'Brien’s Frozen Hurricane

ition vice hours - $150
Sweet, Fruity with Regional Inspiration (m@ ha/@ d t|é$ beverages available at $4.50 each (100 cup increments)
F Mango and Strawberry Smoothie \9
Refreshing Strawberry, Mango 0"La®'9 5”5(@0"Maﬂé‘ t to provide: 6" hospitality counter or rented 6’ draped counter.
% (b @ ent is responsible for pre-arranging the correct electrical power
Packages include: @. 6 % % supply - please request this from your catering sales manager.
1-6 hours of service | 400 - 7 oz d

@ Client is responsible for trash removal and clean up.
Two day minimum Q _
N ’\\(\ N4

One time set up fee - $275 O
Additional service hours - $150

Additional beverages available :—%&each (100 cupggments)

Client to provide: 6’ hospit T@unter or rented, 6’ draped counter.
Client is responsible for p&rranging the corréctelectrical power
supply - please request this from your cateri ales manager.
Client is responsible for trash removal an an up.




BEVERAGES

Bottled Fruit Juices $96
Orange, Cranberry & Apple

Assorted Canned Soda $96
Coke, Diet Coke & Sprite

Assorted Vitamin Water $120
Dasani Bottled Water $96
Perrier® Sparkling Water $96

Red Bull (80z) $144

Regular or Sugar Free
Ice - 16 lb bag $14 each

(24) Beverages per case

applies for ice & cup refresh

PJ's Freshly Brewed C{@or H a $68 per g on

3-gallon minimum \ o 0
Freshly Brewed 5}

uck@CoffeQ}é @q{
3-gallon m|n|mun\ \
B d E h»& r&
rewe %m@in n eme IOEFQQ on

3-gallon ?
Includ fresh co ssor t of flavored syrups,
SWI ugar whlpped topping

WMS @ga

ent $10 per gallon

\Q 3 ga ﬁ hg
@ Inclué reshly bhewed coffee, assortment of flavored syrups,
0 cI@olate s% gs & whipped topping

t &ler $60 each

,b{'o

(1) Case minimum required per |temx a
Ice & Cups provided with initial o dltlona eKQ @ntal additional days available

)

<

<

\@-Gallon Jug $50 each

o
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ALCOHOLIC BEVERAGES\ ,2"0
Client to supply: electrical - 4-6 foot countertop work space - trash removal

Domestic Beer $156 per case
Miller Lite, Bud Light, Coors Light

Imported & Microbrew Beer $180 per case
Heineken, Corona Extra

Abita Amber, Urban South Paradise Park

Sam Adams Boston Lager & Sierra Nevada Pale Ale

House Wine $40 per bottle . G.)
Merlot, Cabernet Sauvignon, Chardonnay, Pinot Grlgloﬁ\

Sparkling b
’b

La Marca Prosecco $55 per bottle <O
KQ

o

Hosted Bar %,
On consumption 6 @

- House cocktails Q(b' % %
-House wines by the glass Q\ 0 \Q @
- Bottled domestic beers ? & \Q

- Bottled imported beers & mlcrobreQ ers

- Bottled waters \O

- Assorted sodas \,

Minimum guarantee of $1€&@!r day applles O

all alcoholic t@: georders require a bartender for service, additional staff & equipment may be required
A $100++ set up fee will apply on first day of service. A delivery fee will apply on subsequent days of service

salted r|

c§
argarlta tign $1000
émshed with lime wedge and

n\ﬁgg 450

South of
Includes

Addr\fgl (50\ arlt
@e St{kn $1000

.ﬁgatur urri
cludefbﬂ) anes%Qhe rocks garnished with orange & cherries

vailable at $450

Aq@nal (500\ rrica
e(@ ation $950

InclLQes (10 en daiquiris

one flavor: strawberry, hurricane, bushwhacker, margarita or
éwnh appropriate garnish

(50) daiquiris available at $425

|ac

Adlg
n Mary Station $950

cludes: (100) Cajun Mary's garnished with green beans, lemons, limes
& olives
-Additional (50) Cajun Mary’s available at $400




HOW TO ORDER o
S

VISIT OUR WEBISTE: b‘
https://mccnoexpresscatering.ezplanit.com Q‘L C}

‘lx

-Select your event %9 *
-Select your location Exhibit Hall (Trade Show eet| ooms

-Make your menu selections 0\0
-Click on the item you would like der

-Update the quantity and selec(\@ o Cart e fi |@% Q
-Repeat until all items hav ucce lly a’@to ca

-Once you have completed your or cli @r Cart& eup ight corner, confirm cart and select Checkout

-First time ordering? Sign up t by ?j&lng @tﬁ Your Account
-Complete all fiel ludl oblt e person onsite and select Register Account
-Returning user? Log i ur a@

—Sel d de |me

-Checkout 5\7
—Enter ot Meetl oom
ur d

instr ns
t mf&llckmg) ange Payment Method, followed by Add New Card and enter card info

Q\i@nﬁn@ d@ ect @ select Place Order

*You W|ll r |ve an emallﬁatmg your order has been placed and is pending approval. You will hear from our
caten;@am within 3 % ess days, confirming the order. Your card will not be charged at the time of

he online ord rtal will close 14 days prior to the first day of the respective trade
show Requ or catering past the deadline are NOT guaranteed and will be subject
to avallabl Late fees may apply.



https://mccnoexpresscatering.ezplanit.com/

POLICIES & SERVICES o

&

All food and beverage items in the exhibit halls must be purchased Staffing Q O

through the food and beverage department. This includes bottled water. Booth Attenda tT $45 per Bartender* $45 per hour

- Exhibitor catering does not supply tables or electrical for your booth. Chef* $75 pE hour Délivery Fee $30 per trip

Please order this equipment through your service contractor. *Mini

- All food and beverage orders require full payment in advance.

We accept American Express, Discover, Mastercard, Visa or company ewﬁ @ge and @ent sal@t will be added to all food,

check. Please make checks payable Sodexo Livel. oézverag or fe enu |tea§' prices may be subject to

- MCCNOFB requires payment by credit card for all advance ange ut notl Q

and on-site orders. % 9

- Disposable service ware is used on all food and beverage 6 0.00 deli WI pplled to all above orders. Exhibitor booth

functions on the exhibit floor. @ ot s les for your booth. You must order these

- Menu items and prices are subject to change without notice. o \9 c’)\'throu se?j( ntractor

CDC, State & Local Policies Guidelines & Recommendations % Ch d Tax

Sodexo Live! will adhere to all CDC, State & Local policies. Q % “house’ er “administrative” charge will apply to all food, beverage,
s\ bor a fees (|nclud|ng corkage). Current state and local sales taxes apply

right to modify or cancel a service if we are no longer ab ecut
due to changes from authorities or if a safe working ent is avalla t &e , beverage, labor charges, equipment rentals and service charges,
time of service. subject to applicable tax laws and regulations.

Cancellation Policy % e “house" or “administrative” charge of 23% is added to your bill for the
Full charges will be applied to cancellat|o® y me&ns re%@ catered event/function (or comparable service) which is used to defray the
within 3 business days, prior to deliv, 0 cost of set up, break down, service and other house expenses. No portion
Q \ ,QQ of this charge is distributed to the employees providing the service. You are
Alcohol Q free, but not obligated to add or give a gratuity directly to your servers.

All alcohol sales and consumption in the

leans Conventiol C@er are
e

regulated by the Louisiana Alcoholic e Control, and Meri nvention If the customer is an entity claiming exemption from taxation in the state
Center New Orleans Food and Beve ICCNOFB) is resporsibte for the where the facility is located, the customer must deliver to MCCNOFB
administration of these reg alcoholic bevera allowed to be satisfactory evidence of such exemption thirty (30) days prior to the event
served by anyone other thaw% NOFB Department Bartender. MCCNOFB in order to be relieved of its obligation to pay state and local sales taxes.
prohibits exhibitors and event participants from r@ alcohol from

the New Orleans Convention Center. Alcoholic s will be delivered to

your booth at the scheduled time of your service'ahd removed from your booth
at the conclusion of your event by the attending MCCNOFB bartender. No product
can be transferred for use the following day(s). 16
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MAKING IT BETTER TO BE THERE® &Oﬁ 0\0 \* 66
9 o o 0 (§

As a leader in event hospitality, Sodexo Li com tow,

ing
guests to moments that matter at mo \Qn 300@m|erﬁs ent&@ent
and convention venues worIdW| m SL&QOWI 5 u. @re5|dent|al
Inaugural Ball, to the winnin e Tr| ,%«rown re c ed to

making the time people @n toge ore PL h the power
f

of authentic hospitality$&emar dellvs\QThan or giving us the

opportunity to %rt @o next(@rlte st&@

"og "bK @ @6
NO©, @

QY &L &‘Q %
Q ©

2 O

SIS {_\_\WA
> NEW ORLEANS

ERNEST N. MORIAL
CONVENTION CENTER
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