
Party Pan Catering Menu

CATERING IS DONE!

Count Down To Your Party

•  Visit www.cnosmealsolutions.com or  
   CNO’s Packaged Meals To Go store  
   and pick up a menu.

• Decide on the menu for your party

• 3 days or more prior to your order call  
  CNO’s Packaged Meals To Go at: 
  985.624.8503 or 504.841.0900 & place  
  your catering order

• Now on the day of your party you can 
  sit back and enjoy yourself.  No cooking, 
  no pots or pans to clean, just good  
  food, and great service.

 Items and prices are subject to change without notice.
Order at the store or call (985) 624-8503 or (504) 841-
0900; orders must be received 72 hours prior to event.  
We can also customize menus for special occasions and 
holidays.  Delivery service arrangements can be set up 
based on availability.  Disposable plates and utensils with 
bread & butter are available for $1 per person.
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4240 Highway 22, Mandeville, LA 
985.624.8503

2303 Veterans Memorial Blvd. • Metairie, LA
504.841.0900

www.cnosmea lsolutions.com

Join us on Facebook on our fan page:  
CNO’S Packaged Meals To Go Market



SALADS
Tossed green salad - with Balsamic 
Vinaigrette dressing. (Serves 8–10 people)         
$14.00

Caesar Salad - crisp romaine lettuce 
tossed in a traditional Caesar dressing topped 
with parmesan cheese. (Serves 8–10 people) 
$16.00

SIDE DISHES
Garlic Mashed Potatoes
	 ½ pan - $18.95

Artichoke & Green  
Bean Casserole
	 ½ pan - $23.95

California Vegetable Medley
	 ½ pan - $15.95

Spinach & Artichoke Rice
	 ½ pan - $31.90

Macaroni & Cheese
	 ½ pan - $18.95

DESSERTS

Banana Pecan and White  
Chocolate Chip Bread Pudding
 	 4–6 servings 	 $9.95	 12–18 servings 	 $29.85

Praline Bread Pudding
	 4–6 servings 	 $10.95	 12–18 servings 	 $32.85

Apple Crumb
	 4–6 servings 	 $9.95	 12–18 servings 	 $29.85

Peach Crumb
	 4–6 servings 	 $10.95	 12–18 servings 	 $32.85

ENTRÉES

Chicken Alfredo - Pulled roasted chicken breast 
simmered in a luscious Alfredo sauce tossed with your choice 
of rotini or penne pasta. (Served 6–8 people) $44.95

Chicken Marinara - Pulled roasted chicken breast 
simmered in a savory Italian tomato sauce tossed with your 
choice of rotini or penne pasta. (Serves 6–8 people) $29.95

Creamy Pesto Chicken - Pulled roasted chicken 
breast simmered in a creamy pesto sauce with garlic and 
mushrooms tossed with your choice of rotini or penne pasta.
(Serves 6– 8 people)  $48.95

Chicken Marsala - Sautéed chicken breast 
smothered in a velvety rich Marsala wine and mushroom 
sauce. Served with choice of steamed rice or penne pasta.
(Serves 6–8 people)  $44.95

CHICKEN AND ANDOUILLE Pasta WITH CAJUN 
CREAM SAUCE - Oven roasted chicken and Cajun 
andouille sausage in a creamy Cajun seasoned sauce.
(Serves 6–8 people) $33.95

Monterey Chicken with Cheesy Rice - 
Roasted chicken breasted seasoned with Monterey spice 
on top a bed of rice mixed with pimentos, green chilies and 
Monterey Jack cheese sauce.(Serves 6–8 people)  $35.95

Lemon Garlic Chicken - Sautéed chicken 
simmered in a fresh squeezed lemon juice and garlic buttery 
cream sauce. Served with choice of steamed rice or penne 
pasta. (Serves 6–8 people) $35.95

Spinach Sun Dried Tomato and Four Cheese 
Lasagna - Layers of spinach, ricotta, mozzarella, 
provolone and parmesan cheese with sun dried  
tomatoes topped with a savory Italian tomato sauce. (Serves 
6–8 people) $40.95

Meatball Lasagna - Italian style meatballs layered 
between a ricotta cheese filling and topped with a savory 
Italian tomato sauce. (Serves 6–8 people) $38.95

Creole Shepherds Pie - Pulled beef roast 
smothered in Creole sauce and sweet corn topped with 	
garlic mashed potatoes. (Serves 6–8 people)  $45.95

Smoked Baby Back Ribs - Two full racks of hickory 
smoked baby back ribs lightly coated in a zesty barbecue 
sauce (Serves 6–8 people) $ 43.95

Red Beans, Andouille Sausage & Rice - 
Creamy New Orleans style red beans with onion, celery, 
green pepper, garlic and Cajun Andouille sausage. Served 
with steamed rice on the side. (Serves 6–8 people) $26.95

Crawfish Pasta - Crawfish tails simmered in a Cajun 
cream sauce with green onions and tossed over rotini pasta.
(Serves 6–8 people) $47.95

Shrimp Creole - Gulf shrimp simmered in a rich Creole 
tomato sauce with onion, green pepper and celery. Served 
with steamed rice on the side. (Serves 6–8 people) $38.95

Shrimp & Eggplant with Tasso Cream - 
Sautéed gulf shrimp and tender eggplant tossed in a creamy 
sauce seasoned with Tasso ham. (Serves 6–8 people) $49.95

Shrimp Alfredo - Sautéed seasoned gulf shrimp in 
a luscious Alfredo sauce tossed with your choice of rotini or 
penne pasta.(Serves 6–8 people) $45.95

Shrimp Marinara - Sautéed seasoned gulf shrimp 
simmered in a savory Italian tomato sauce tossed with your 
choice of rotini or penne pasta. (Serves 6–8 people) $36.95

Creamy Pesto Shrimp - Sautéed seasoned gulf 
shrimp simmered in a creamy pesto sauce with garlic and 
mushrooms tossed with your choice of rotini or penne pasta
(Serves 6–8 people) $49.95

Muffelatta Pasta - Genoa salami, smoked ham and 
Boscoli olive salad tossed with penne pasta and topped 
with provolone and mozzarella cheese. (Serves 6–8 people) 
$32.95


