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CRAFTED CUISINE /%%Ag INSPIRED EVENTS

WHERE EVERY BITE IS A WORK OF ART

Welcome to Joel Catering

Your culinary journey with Joel Catering begins now.
Discover the perfect blend of innovation, personalization,
and passion in every event we create.
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A GLIMPSE OF WHAT AWAITS YOU

The Framework

Explore our history, event expertise, upscale designs,
culinary techniques, sample menus, investment guide,
and the next steps to create your exceptional event.

Who We Are
Culinary Foundation
Event Expertise
Curated Design
Sample Menus
Beverage Program
Investment Guide

Journey

Next Steps
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INVESTED IN EVERY DETAIL

A Rich History of

Culinary Excellence

We do more than just cater events;
we create memorable experiences.
We share your passion for your event
and are dedicated to making every
moment count.

Our exceptional food quality makes
every event extraordinary. That's why
we let the experience and the taste of
Joel Catering speak for itself.

“They were a godsend and delivered on all levels of creativity,

customization, food, service and professionalism.”

— Regan



o

NOILVANNOd AdVNITND

Marrying Tradition
With Innovation

At Joel Catering, we use the finest seasonal and local ingredients. Our foundation
is built upon classic culinary techniques, showcasing our skills and talent in the
kitchen. The symphony of taste, artful presentations, and unwavering commitment
to the finest service sets us apart.

With a focus on elevated local and regional cuisine, we blend these flavors with
classic, beautifully executed French traditions. With this unique culinary perspective
we thrive on turning imaginative ideas into gastronomic realities. From crafting new
recipes to exploring diverse cuisine styles, we treat every event as a blank canvas,
ensuring it's not just a meal but a beautiful presentation tailored to each event.

“It was not the best wedding food
Ive had...It was the best FOOD
I’ve ever had. Beatrltifully presented

and great service. &
— Kimberly
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TURNING DREAMS INTO REALITIES

We are a team of experts dedicated to curating your
dream celebration. We dream alongside you every
step of the process and flawlessly execute every detail.

The years of seasoned experience, knowledge, and
the assistance we provide as your caterers through-
out your planning journey make it possible for
your dreams to become a reality. It's a seamless
collaboration where your ideas come to life under the
careful guidance of our expert team.

“ f [ could give them a million stars,
[ would. Joel’s may be the absolutcly
best catering company on the planet.”
—JL
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AESTHETIC GASTRONOMY

Cumting Stunning
Visual Experiences

We craft stunning presentations that perfectly align with your event vision. We pay
attention to every design detail, from the arrangement of dishes to the aesthetics of
our serving ware and tablescape decor, ensuring your event is a feast for the eyes as
well as the palate. Your overall wedding aesthetic determines how we thoughtfully
harmonize the design of our buffet stations and pairing food with serveware.

“Everything was absolutely
delicious! Outstanding taste,
quality, display, and a fabulous
and friendly staff to top it all off!”

— Danielle
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COCKTAIL RECEPTION

A Social Celebration

Hors D’Oeuvres

Blue Crab Beignet with Zesty Herb Emulsion
Crispy Pork Belly with Glazed Cantaloupe and Chimichurri

Burrata Bruschetta with Pesto, Tomato, and Balsamic Reduction

One

Louisiana Cochon De Lait Slow Roasted Pork with Housemade Pickles, Celery Root Remoulade, Creole
Mustard, and Fresh Baked Rolls

White Truffle Macaroni & Cheese Made with Cavatappi Pasta and White Cheddar

Farm Salad Bibb Lettuce, Roasted Shitake Mushrooms, Chili Crunch, Fresh Shaved Parmesan with
Homemade Caesar Dressing

Two

Southern Style Stone Ground Cheese Grits
Jumbo Gulf Shrimp Tossed in Our Signature New Orleans BBQ Sauce

Seasonal Mushrooms Sautéed with Aromatic Herbs and Garlic

Three

Braised Beef Short Ribs with Red Wine, Balsamic Vinegar and Veal Stock
Sautéed Gulf Fish with Roasted Fennel and Cherry Tomato Pan Sauce

Cacio e Pepe Risotto with Arborio Rice, Marscarpone, and Fresh Black Pepper
Grilled Shishito Peppers Lightly Charred and Sprinkled with Sea Salt

Glazed Brussel Sprouts Tossed in a Honey Balsamic Glaze

Late Night

Sliders with Cheddar Cheese and Joel's Burger Sauce
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FAMILY STYLE

A Shared Dinner Experience

Hors D’ Oeuvres

Miniature Grilled Cheese Brie and Fig Jam on Brioche

Flash Fried Okra Served with Chile Arbole Sauce

Duck Confit & Jalapeno Poppers with Creole Cream Cheese and Steen’s Cane Syrup

First

Grilled Wedge Salad Bibb Wedge with Charred Cherry Tomatoes, Crisp Pancetta, Radishes, Roasted
Corn, Pimento Cheese Deviled Eggs, and Grilled Jumbo Gulf Shrimp with Creamy Herb Vinaigrette

Second

Braised Pork Shank Slow Cooked and Served in a Savory Broth

Blackened Redfish Served Atop Corn Maque Choux and Topped with Jumbo Lump Crab with Tabasco
Beurre Blanc

Parmesan Risotto Finished with Spring Peas

Roasted Heirloom Vegetables Tossed in Extra Virgin Olive Oil and Sprinkled with Sea Salt

Late Night

Mini Beignets Tossed in Powdered Sugar
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PLATED DINNER

A Chic Seated Event

Hors D’Oeuvres

Steak Tartare Served on a Brioche Crouton, with a Sunny Side Up Quail Egg and Sliced Capers
Crawfish Rangoon with Pepper Jelly

Savory Mushroom Truffle Sumptuous Mushroom Salad with White Truffle, Egg and Parmesan
Reggiano Cheese with Chive on a Brioche Crostini

First

Farmer’s Market Salad with Roasted, Confit and Crisp Seasonal Vegetables Atop Corn Moulee

Second

Turtle Soup Finished with Sherry and Grated Egg

Third

Porcini Dusted Sea Bass Topped with Jumbo Lump Crab, Sweet Potato Sabayon, Finished with Chili Oil
and Crisp Radish

Fourth

White Chocolate Créme Bralée Bread Pudding with Salted Caramel Sauce and Pistachio Dust

Late Night

Espresso Martini
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BEVERAGE EXCELLENCE

Artisan Elixirs

Additionally, we offer a cocktail program that adds an extra layer of sophistication
and fun to your event, guaranteeing a truly unforgettable experience.

Welcome Refresher

Begin your celebration in style with our curated welcome cocktails, offering guests their choice of

champagne, select wines, or a range of other inviting beverages.

Signature Cockeails

Our in-house mixologist creates memorable experiences with unique cocktails, whether it's an addition

to a full bar or an exclusive offering.

Top-Shelf

Our premium and call brand packages offer a curated selection of top-shelf spirits and popular favorites

tailored to elevate any event.

Nightcap

End your night on a fun note with one of our special cocktails.
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PRICING OVERVIEW

Investment Guide

Choosing Joel Catering means investing in excellence. Our commitment to food
quality, thoughtful planning, and extensive experience is what truly sets us apart.
With us, every dollar is an investment in unparalleled service and satisfaction,
ensuring total peace of mind.

Our pricing philosophy is about transparency and customization, ensuring that your
catering experience is enjoyable and tailored to your specific needs and budget.
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Reception Prices Start At The Following:

Our pricing structure is broken into segments as each venue and event require
varying needs.

Food

Starting at $95 per person

Styled serving pieces, engaging serving staff, and sustainable bamboo tableware

Bevemge

Starting at $44 per person
Full bar, glassware, and professional bar staff

Enhancements

Event décor and lighting, guest seating and lounges, elevated linens, and upgraded tableware options
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PLANNING PROCESS

Next Steps

Our goal is to bring your culinary vision to life while
providing the highest quality of service. Let's begin
this exciting journey together, crafting a catering plan
that reflects your taste and style.

PHASE 1

Initial Planning

We kick off the process by developing your initial ideas and event
objectives. We will send you menu samples tailored to your venue,
timeline and guest count. Working together, we craft a cohesive
direction for both the menu and event design.

PHASE 2

Contract

Once you've looked over the menus we've tailored to your event
and feel ready to move forward, signing the contract will make our
partnership official.

PHASE 3

Concept Development

We carefully curate your ideal menu, beverage selection, equipment
and staffing plan, to align your event vision, venue, and budget. To
provide you with the latest trends and innovative ideas, we finalize
your personalized catering concept 4-6 months before your event.

PHASE 4

Logistics & Execution

Our seasoned event managers are dedicated
to transforming your vision into a reality at this
point. Collaborating closely with you, we focus
on refining every detail to ensure the flawless
execution of your envisioned event.

PHASE 5

Wedding Day

We operate seamlessly behind the scenes,
allowing you to savor and celebrate every
moment of the occasion!



YOUR NEXT STEPS

Let’s Create Magic Together

As you embark on this exciting journey with Joel Catering, your next crucial step
is a simple one: schedule a call with us! We will guide you through every step,
ensuring your event vision comes to life. Let's start crafting your extraordinary
experience together!

Sdd1sS LXdN

s LAY

f.l'; . " @
: :TD . " i o
' § .

CRAFTED CUISINE 9¢¢ INSPIRED EVENTS

Click the button below to: : =l

BOOK A CONSULATION
Y

Katie Schackai

KATIE@JOELS.COM
1911 Magazine St.,
New Orleans, LA 70130
12 504.827.2400


https://app.squarespacescheduling.com/schedule.php?owner=25889575&appointmentType=32381802

