
222 fayetteville st., downtown raleigh, nC 27601 
www.bigeasync.com  -  (919) 832-6082 

Seated    Dinner   Menu  Packages 

We are happy to offer a seated, full service experience for your larger groups and events. House salads, 
Main Courses, Desserts, and Drinks are all served individually while the Appetizers are served family 
style. Minimum guest count is 20. Premium Entrees are extra. We have a choice of the following three 

packages: 

Big Easy Platinum 
House or Caesar Salad 

Choice of Two Appetizers 
Choice of Four Main Courses 

Choice of Dessert 
Sodas, Tea, and Coffee included 

Tax not included. 
18% Gratuity not included. 
$29.95 per person 

Big Easy Gold 
House or Caesar Salad 

Choice of Two Appetizers 
Choice of Three Main Courses 

Sodas, Tea, and Coffee included 
Tax not included. 

18% Gratuity not included. 
$24.95 per person 

Big Easy Silver 
House or Caesar Salad 

Choice of Three Main Courses 
Sodas, Tea, and Coffee included 

Tax not included. 
18% Gratuity not included. 
$19.95 per person 



   Salads 
Big Easy House Salad 
Fresh greens, tomatoes, cucumbers, red onions, shredded cheese, mushrooms and croutons. 

Caesar Salad 
Hearts of romaine, croutons, parmesan, & caesar dressing 

   Appetizers 
Alligator Bites 
Alligator tail, cut in bite sized pieces & deep fried. Served with spicy mustard  

Cowboy Meatballs 
Two ounce groud beef and bacon meatballs coxed in delicious BBQ sauce.  

Grilled Shrimp Baton Rouge 
Spicy grilled shrimp served with house-made remoulade. 

South of Buffalo Wings 
Your choice of dry rub, Caribbean jerk, or bbq sauces.    
  
Chicken Tenders 
Fresh chicken breast breaded, fried & served with a selection of dipping sauces and hand cut french fries. 
  

Pimento Cheese Fritters 
The freshest homemade pimento cheese, breaded and deep fried. 
  
Lousiana Pretzel 
Soft baked pretzel smothered with our delectable & creamy crab & artichoke dip 

Oyster Fry 
Deep-fried ousters served with white remoulade and spicy mustard dipping sauces. 

Crab Poppers 
Made with the perfect combination of crab, cheese, and jalapeños. Served with ranch dressing for dipping 

Stuffed Shrimp 
Shrimp stuffed with crab, served atop of Creole sauce with sautéed garlic spinach. 

   Main  Courses 
Jambalaya 
Chicken, spicy tasso ham, andouille sausage, and trinity vegetables and seasoned rice and topped with creole sauce. 
  
Chicken & Sausage gumbo 
Chicken & andouille sausage & served over seasoned rice. 

Sausage, Red Beans & Rice 
Slow simmered andouille sausage red beans served over seasoned rice. 

Bourbon Street Chicken 
Sweet & cpicy chicken sautéed in delicious bourbon sauce with peppers and onions. Served over seasoned rice.  

Crab Cakes 
Delicious lump crab meat cakes served with choice of two sides.  

Shrimp Tacos 
Three tacos filled with blackened shrimp, lettuce, pico, cheddar, and chipotle lime ranch. Served with two sides. 

Catfish Tacos 
Three tacos filled with blackened catfish, lettuce, pico, cheddar, and chipotle lime ranch. Served with two sides. 



Crawfish Creole 
Crawfish tails sautéed in a spicy creole sauce are served over seasoned rice.  

Crawfish or Shrimp Etoufee 
Choice of plump Louisiana crawfish or shrimp, sautéed in a butter roux, and veggies. Served over seasoned rice. 

Shrimp Creole 
Plump shrimp sautéed in a spicy creole sauce and served over seasoned rice. 

Jambalaya Pasta 
Andouille sausage, chicken, spicy tasso ham, trinity veggies, penne pasta, spicy cream sauce. 

Lobster Ravioli 
Lobster stuffed ravioli in a rich walnut cream sauce. 

Louisiana Crab Pasta 
Lump crab meat, mushrooms, spinach, and penne pasta in a sherry cream sauce. 

Pasta Primavera 
A vegetarian favorite! Penne pasta, sautéed vegetables in garlic, olive oil sauce. 

Spinach & Cheese Ravioli 
Three cheese ravioli and sautéed spinach in blue cheese cream sauce.  

Shrimp & broccoli pasta 
Fresh shrimp, broccoli florets, roasted tomatoes, penne pasta , & garlic olive oil. 

Seafood gumbo (premium entree $1 per head more) 
Oysters, shrimp, crawfish tails, catfish, chicken & andouille sausage & served over seasoned rice.  

Shrimp & Creamy Gouda Grits (premium entree $1 per head more) 
Shrimp sautéed with roasted jalapeños and andouille sausage served over creamy Gouda cheese grits. 

Salmon Lafayette (premium entree $2 per head more) 
Grilled salmon filet rubbed with brown sugar and spicy cajun seasonings. Choice of two sides. 

NC Home Grown Pork Chops (premium entree $2 per head more) 
Two 8oz grilled, bone-in pork chops in a mushroom demi-glaze, served with choice of two sides. 

Big Easy Ribs (premium entree $2 per head more) 
Half rack of North Carolina pork ribs dry rubbed or basted with honey bbq. Choice of two sides. 

   Sides 
french fries, coleslaw, seasoned rice, fruit salad, mashed potatoes,  
macaroni & cheese, sweet potato fries, fried spinach, onion rings,  
garlic green beans or broccoli, or sautéed spinach 

       

   Dessert 
Beignets 
Delicately fried sweet dough, served out and dusted with powdered sugar. 

Bananas Foster 
Sweet bananas sautéed in a bourbon rum sauce, homemade bread pudding, scoop of vanilla ice cream. 

Bourbon Street Brownie 
Rich & chocolatey brownie with pecan and buttery bourbon rum sauce topping and vanilla ice cream. 

Looking for something not featured on this menu? Just ask us! (919) 832-6082 
We are always happy to help you create the perfect menu for your special event!


