
 

  

STROUBES 
SEAFOOD  AND  STEAKS 

107 3rd St. Baton Rouge | 225.448.2830 | www.stroubes.com 

Catering Menu 

Sandwich Trays 

Priced Per Person 

  

BBQ pulled pork $3.25  

-sweet roll, coleslaw, pickles  

 

Muffuletta $4.5  

-Genoa salami, spicy capicola, olive salad, provolone cheese, olive oil 

 

Stroubes original egg salad $2.5  

-wheatberry bread, bacon  

 

NOLA style pot roast poboy $4  

-baguette, slow braised chuck roast, gravy, provolone  

 

Chicken salad $3.25  

-pulled roasted chicken, mayonnaise Dijon dressing, sweet roll 

Soups 

Priced per half gallon  

 

Cream of brie with roasted corn and crab $75 

 

Turtle soup au sherry $75  

 

Duck and andouille gumbo $75  

 

Classic French onion $55  

 

Tomato basil $55 

 



  

Salads 

$3 per person  

 

Chopped blue cheese wedge  

-iceberg lettuce, bacon, house blue cheese dressing, caramelized onion jam 

 

Stroubes house  

-spring mix, candied pecans, blue cheese crumbles, pickled okra, bacon shallot 

vinaigrette  

 

Classic Caesar  

-hearts of romaine, parmesan, croutons, cherry tomato, creamy Caesar dressing 

  

Strawberry and spinach  

-baby spinach, spiced pecans, fresh strawberries, blue cheese crumbles, 

strawberry balsamic dressing 

 

Cold Options 

Priced per person  

 

Pasta salad $2.5  

-penne, parmesan, cherry tomatoes 

 

Smoked redfish dip $7  

-toasted baguette  

 

Shrimp cocktail $8.5  

-jumbo gulf shrimp, cocktail sauce  

 

Charcuterie and Cheese board $75 (feeds 25)  

-chefs selection of cheese, cured meats and garnishes  

 

Caprese skewers $4  

-fresh water mozzarella, basil and cherry tomatoes, basil, balsamic glaze 

 



 

Hot Options 

Priced per person 

 

Shrimp and Tasso Pasta $7  

-penne pasta, Creole cream sauce  

 

Steen’s glazed pork loin $4  

-praline sweet potatoes, pecan sauce  

 

Shrimp and grits $6.5  

-Nola bbq butter, papa toms grits 

 

Beef bourguignon $5.5  

-sliced tenderloin, creamed potatoes, sauce bourguignon with roasted shallots 

and cremini mushrooms  

 

Pork poutine $4  

-slow braised pork, bacon gravy, Yukon gold home fries, mozzarella  

 

Boudin balls $3 

-horseradish crema  

 

Natchitoches meat pie $3.5  

-spicy aioli 

 

Duck and andouille eggrolls $3.5  

-ponzu and sriracha mayonnaise  

 

Roasted corn crab cakes $7  

-spicy aioli 

 

Chicken parmesan $3.75  

-penne, spicy Venetian, mozzarella and parmesan  

 

Baby back ribs $6.5  

-duck fat braised ribs, house BBQ 

Desserts 

$5 per person  

 

White chocolate bread pudding with praline sauce 

 

Mississippi mud pie  

 

Seasonal fruit cobbler with streusel topping  

 

Assorted mini cheesecakes 


