
 

 

Catering Menu 

713-862-2600 

 

At the Big Mamou, we are passionate about food! The following menu demonstrates our passion…our 

love…in preparing food you will be proud to serve…food your guests will be asking for more! 

 

We need a little time to prepare your order to your specifications, so we ask that you give us at least 24 

hours notice. Special Orders may take a little longer. 

 

We will help you develop a menu for your special event . Our chefs are very adept in preparing a variety 

of cuisines, i.e., French, Italian, Mexican, Mediterranean, Asian, Pacific Rim, etc. Just let us know 

what you have in mind, and we will develop a menu to meet your needs. 

 

We are also available to cater your Breakfast Meetings , Brunch/Lunch Gatherings  or Board Room 

Dinners! Just call us at 713-862-2600.  

 

House Favorites   

Prices are per person, unless otherwise noted 

 

Etouffée (w/ rice)           6

50

 

 

Gumbo Ya-Ya (w/ rice)          6

00

 

 

Shrimp Gumbo (w/ rice)       call for availability 

 

Big Easy Jambalaya           6

50

 

  

N’Awlins Red Beans ‘n Rice          6

50

 

 

Dirty Rice            4

50

 

 

Steamed White Rice  (32oz container)          4

25

 

       

Salads 

 

House Caesar* w/ Cajun Caesar Dressing 

    Small (serves 10-15)         25

00  

    Large (serves 25-30)        45

00 

 

Garden Salad*  

    Mixed greens, romaine, iceberg, carrots, celery, tomatoes 

    Small (serves 10-15)         25

00 

    Large (serves 25-30)        45

00 

 

 * Add Grilled/Blackened Shrimp    call for availability

 

    * Add Grilled/Blackened Chicken Breast     20

00 
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Coleslaw

 

    ½ gallon (serves 10-15)        15

00 

      

1 gallon (serves 25-30)        25

00 

 

Jalapeno Potato Salad              3

50

/lb 

 

Tuna/Chicken Salad              4

25

/lb 

 

       

PoBoys & Sandwiches 

 

The Big Mamou PoBoy  (served w/ Zapp’s Chips & pickle wedge)     

     Roast Beef, Ham, and Turkey & Provolone; dressed w/ shredded iceberg, sliced tomatoes 

      24” (serves 10-12)         45

00

 

      48” (serves approx. 20)        85

00 

     

 

Muffaletta (served w/ Zapp’s Chips & pickle wedge) 

       9” Gambino’s Muffaletta Bread, Gambino’s Olive Mix, Smoked Provolone, 

       Mortadella w/ Pistachios, Ham, and Genoa Salami 

       Serves approx. 10-12          21

00 

 

 

Desserts    

 

Mamou Brownies w/ Fudge Icing (per dozen)      15

50

 

 

Pecan Pie  9”  (serves 6-8)         24

50

 

 

Bread Pudding  w/ Whiskey Sauce (serves 12-15)      32

50

 

 

Tea & Coffee  

(Includes cups, ice, sweetener & creamer) 

 

Tea, per gallon             9

00

 

Coffee per airpot         15

00

 

Orange Juice, per gallon        15

00
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Delivery Options 

 

For Delivery & Drop Off: 

 

Area    Delivery Charge   Minimum Order 

Heights/Montrose    $0     $50 

Downtown/Med Center  $10     $75 

Galleria    $15     $100 

 

 

For Delivery & Equipment (Chafers): $15 per chafing dish 

(Includes equipment set up and tear down) 

 

 

For Full Service & Staffing, please call 713-862-2600 

 

 

 

   

  

 

 

 

 

 

 

 


