
	  

	  

	  

Event and Catering Information 
 

 

Company Overview 
 

Southern Accent has been open since 1984 and has recently relocated from Mirvish Village to College 
Street at the Ossington intersection. 

 
Over the years we have perfected the sights, sounds and tastes of New Orleans with our spicy blend of 
Cajun, Creole and Soul cuisine, Zydeco and Louisiana music and eclectic décor. Our warm hospitality, 
enthusiastic staff, and unique atmosphere have established us as a destination restaurant and favourite 

location for events. Every Tuesday psychic readings are available.  
 

Southern Accent Restaurant accommodates up to 65 people to sit down. Groups of 10-36 can dine semi 
privately, however group take-over of the entire restaurant is also a possibility. This opens up options for sit 

down or cocktail functions with a choice of themes, menus and entertainment.  
 
 

For Larger Events 
 

Full event planning and coordination 
 

Venue selection throughout the city 
 

Custom menus 
 

Complete food and bar services 
 

Staffing 
 

Décor and rentals 
 

Mardi Gras beads and masks 
 

Florals 
 

Lagniappe (Cajun for “little something”) 
 

Entertainment Options 
 

Live music and bands 
 

Psychic readings 
 

Caricature drawings 
 

Magician 
 

Casino party and table games 
 

Sample Themed Events 
 

Mardi Gras on Bourbon Street  
Transport your guests to the always-lively French Quarter of New Orleans with live music, beads and masks 

and of course a “second line” 
 

Cajun House Party 
Bars, Bands and BBQ.  Take over Southern Accent for a night and have a grand party.  Visit the oyster bar, 

and shake it loose dancing to a Cajun band.  Step up to the Zydeco bar and take a ‘Bourbon Tour’. 
Cajun/Creole food stations and passed hors d’oeuvres 



	  

	  

Hors d’Oeuvres List 2017 
  

Seafood 
 

Black Tiger Shrimp with New Orleans Remoulade | $2 
 
Grilled Shrimp Skewer with Bourbon BBQ sauce | $2 
 
Piquant Shrimp lime garlic hot sauce | $2.25 
 
Crab Cakes with ginger remoulade | $2.50 
 
Smoked Salmon with caper remoulade | $1.75 
 

Vegetarian 
 

Seared collard and yam tarts | $2 
 
Mushroom, caramelized onion, and brie tarts | $2 
 
Hush puppies (corn) with lime garlic hot sauce | 
$1.50 
 
Avocado Bruschetta with tomatoes and garlic 
topped with Parmesan | $1.75 
 
Roasted eggplant empanadas with olives, red 
pepper and Parmesan | $1.75 
 
Sweet potato black bean Empanadas | $1.50 
 
Spring Rolls with mixed vegetables rosemary, 
honey, soya dip | $1.50 
 
Tortilla spirals with chick pea, asparagus, red 
pepper, caramelized onion and garlic | $1.50 
 
Tortilla spirals curried Tofu with almonds and 
apricot | $1.50  
 
Blackened tofu skewers | $1.50 
 

 

Meat 
 

Grilled beef skewers with honey soya rosemary drizzle 
| $2.00 (gf) 
 
Blackened chicken skewers with lemon beurre | $1.50 
(gf) 
 
Swamp dust cajun spiducci lamb with apricot mint 
glaze | $2.00 
 
Grilled chicken skewers with apricot chilli sauce | $1.50 
(gf) 
 
Andouille and roasted red pepper empanada | $1.75 
 
Tortilla Spirals curried chicken with almonds and 
apricots | $1.75 
 
Jerk chicken wings with caper remoulade | $1.75 (gf) 

 

Sweet Bites 
 

Lemon Tarts,  Pecan Tarts, Sweet Potato Praline 
Brownie (gf) | $1.75 
 
Single bite crème brûlée spoon (gf) | $1.75 
 
Single bite bread pudding with Bourbon sauce | 
$1.75 
 
Mini Beignets | 0.50 
 
Order whole cakes from Dufflet pastries for parties 
at Southern Accent (Please ask) 

 
 

BBQ and Cajun 
 

Jerk wings with caper remoulade | 24 wings $36, 50 
wings $60 
 
BBQ ribs with Bourbon BBQ sauce | 24 ribs $48, 50 
ribs $75 
 
Boneless chicken leg and thigh meat with apricot BBQ 
sauce | 12 pieces $24, 50 pieces $75 
 
Famous Creole Jambalaya | Small (serves 10-12) $60, 
Large (Serves 20-24) $100 



	  

	  

Buffet or “Family Style” Selection 2017 
 

Catering Platters 
 
2 lb large cooked shrimp with cocktail sauce and lemon 
wedges (45-50 pieces) | $75 
 
Assorted Canadian and international cheeses served 
with grapes and biscuits (Small serves 10-15) (Large 
serves 15-30) | $100/$175 
 
Assortment of cured meats, paté, pickles, pickled okra, 
preserves, mustard  & toasts (Small serves 10-15) 
(Large serves 15-30) | $100/$175 
 
Sliced melon,  pineapple, grapes, kiwi and seasonal 
berries (Small serves 10-15) (Large serves 15-30) | 
$60/ $100 
                                                   
Celery, carrots, broccoli, cauliflower, cucumbers, 
assorted peppers, grape tomatoes with 2 dips -herbed 
hummus and ginger remoulade (Small serves 10-15) 
(Large serves 15-30) | $60/$100 
                                           
Assorted tortilla Chips with Blackened Tomato 
Salsa (Small serves 10-15) (Large serves 15-30) | 
$30/$50.00 
                                           
Smoked Catfish Platter with 1lb smoked catfish, 
assorted crackers, pickled okra, red onion, and caper 
remoulade (serves up to 10) | $65.00                                        
 

Meat 
 

Blackened Chicken breast 5 ozs with lemon beurre 
| $8 
 
Blackened chicken Tenders with lemon beurre 4 oz 
| $6 
 
BBQ chicken legs with apricot chilli sauce   
boneless | $5 
 
BBQ drumettes | $2 
 
Roulade of chicken spinach/feta and pine nuts | $8 
 
Lamb Spiducci skewers with apricot mint sauce | 
$3.50                                                   
                                                                                                                                                 
Bayou meat balls (beef) in a cajun swamp sauce 
(3pp) | $6 
 
Blackened Lamb chop with apricot mint sauce 1 
piece | $8 
 
Bourbon BBQ pork ribs (2pp) | $8 
 
Creole Braised Duck Legs | $8 
 
Southeast Louisiana Boudin Balls 2pp | $5 
 

Fish 
 

Grilled fresh fillet of fish with mixed herbs salsa | $8 
 
Blackened Fish with lemon beurre | $8 
 
Cracker Catfish with tartar remoulade | $8 
 
Potato Chip Crusted Fresh Fish Filet with smoked 
tomato butter | $8 

 

Vegetarian 
 
 

Vegetarian Jambalaya | $7 
 
Vegetarian Pasta with Pesto, creole or voodoo 
sauce | $5 
 
Quinoa salad arrugula, red pepper, kalamato olives 
and feta, garbanzo beans | $5.50  
 
Eggplant Napoleon Layers of crispy panko coated 
eggplant rounds with caramelized onion, roasted 
red pepper and goat’s cheese | $8 
 
Polenta Stack Layers of polenta with caramelized 
onions, corn, wild mushrooms, goat’s cheese | $7 
 
Grilled Portobello Mushroom stuffed with quinoa 
salad | $5 
 
Mac and Cheese | $6 
 
Selection of sides available (please ask) | $2-5 

N’awlins Favourites 
 

Jambalaya (Chicken, Andouille and Ham) | $8 
 
Gumbo with meat or fish | $8 
 

 



	  

	  

Be the Office Hero 
 
 

 

Lunch Boxes ($15 per person) 
 

Individual lunches, boxed and served with a 
choice of green salad, fries or potato chips 

and a butter tart: 
 

Choose from: 
 

1.Po-Boy Sandwiches 
Made with lettuce, tomato and spiced mayo on a crusty 

roll with a choice of: 
 

Blackened Chicken 
Cornmeal coated fried spicy shrimp 

Blackened Tofu 
Crackered Catfish 

 
2. Muffuletta Sandwich  

Layers of sliced Provolone, Mozzarella, Mortadella, 
Genoa Salami and Ham with and olive salad on a bun 

 
3. Cajun Wraps 

Choice of: 
 

Curried Chicken, almonds apricot and lettuce 
Curried tofu vegetables and lettuce 

Grilled vegetables, chickpeas, asparagus and lettuce 
  
 

*Minimum order: 10 people* 
 

Sweet Meets 
 

Don’t forget the office meeting. Trays of 
fresh house baked goods: 

 
Choose from: 

 
Cinnamon and white chocolate scone ring | $22 
“Crowd pleaser” with serve approximately 17-20 

pieces) 
 

24 Lemon Curd Tarts | $40 
 

24 Butter Tarts | $40 
 

24 Pecan Tarts | $40 
 

24 Sweet Potato Praline Brownies | $42 
 

50 N’awlins Beignets | $25 
 
 

 


