Please Note: One of the unique aspects of the Little Dinner Series is watching our students bring their concepts to life. Because the summer semester is accelerated, teams will be testing and refining their recipes during the week of July 13. As a result, menu items and descriptions are still being finalized and are subject to change before the event.

Mysteries of the Bayou
July 30, 2026

SIGNATURE COCKTAILS
Cypress Ember- Dark rum, blood orange, honey & ginger beer
Feu Follet- Gin, elderflower, pear juice & lemon
Mocktail- TBA

HORS D'OEUVRES
The Blackwater Lilypad- Crispy cornmeal fried green tomato, smoky bacon jam, whipped pimento cheese mousse
Beignet Noir- Crawfish beignet with Creole remoulade
Pearl of the Bayou- Gulf shrimp, watermelon, Cajun pepper vinegar, mint & smoked sea salt

APPETIZER
Rougarou's Gold- Chicory coffee-braised duck sweet potato croquette with Creole aioli
White Wine Pairing TBA

SALAD
The Pickled Veil- Butter lettuce, sugarcane & apple cider vinaigrette, pickled mirliton, strawberries, candied spiced pecans, goat feta & mint

ENTRÉE
Bayou Bourbon Braise- Bourbon-braised short ribs, smoked gouda grits, charred green beans & tasso ham demi-glace
Red Wine Pairing TBA

DESSERT
The Burning Cane- Rum cake with banana, dark rum caramel, caramelized banana, vanilla ice cream & cayenne praline dust

