
Welcome to 
Cajun In The City Catering

24hr Cajun Hotline
(646) 660-3189

www.cajuninthecity.org

CATERING 7 DAYS A WEEK

Monday- Friday 10:30am-11pm

Saturday 11am-10pm | Sunday 11am-9pm

 

New York, NY, 10018
(646) 660-3189

Call or order online www.cajuninthecity.org 
under our catering tab

  FROM THE BAYOU...TO THE BIG APPLE!

Cajun in the City is the only  TV cooking show that caters great 
tasting southern Cajun cuisine. 

Now you can enjoy and taste the dishes we actually cook on the 
show and put some real south in your mouth. We are the only 
catering company featuring Chef Justin Wilsons dishes, that truly 
brings home the bayou.  

We offer fast and hot delivery to your event or business at a down 
south price you’ll love.  Our Cajun classic dishes can feed groups 
from 20 to a parade of 3000.  Gluten free and vegetarian options 
are available.  

Call or email us today to have Cajun in the City cater your next 
lunch or event.  

This is fast comfort food, this is southern, this is good! 

Jambalaya

Red Beans & Rice



We offer many options 
to accommodate your event needs

*All of our catering choices include corn bread, muffins, pans and bowls

Drinks 
	 -12 oz cans additional $1.50 each

	 Bottled Water $1.50

Desserts (Fresh Peach Cobbler & Chocolate Chip Cookies)
	 -$1.50 each

Sterno & Racks

	 -$5.00 each

Ala Cart

	 -House Salad $20 Half Pan / $35 Full Pan

		  *Choice Salad Dressing Included

	 -5 oz Louisiana Blend Hot Sauce Bottle $3
	 -Cajun Seasoning $5 per can

	

Delivery fees may apply

Taxes & Tip Not Included

ASK ABOUT OUR LIVE 
COOKING CLASSES & DEMOSTRATIONS!

*All Entrees Served With White Rice

Red Beans and Rice

$50 half pan & $100 full pan

Slow-cooked Camellia beans with yellow onion, smoked sausage and Cajun 
seasonings. 

Jambalaya

$55 half pan & $110 full pan

Traditional Creole-style jambalaya with shredded chicken, sausage and 
the“trinity” (bell pepper, onion and celery).

Garden stew

$55 half pan & $110 full pan

Sweet corn, stewed tomatoes, onions and black beans in a creamy sweet and 
spicy butter sauce.

Gumbo

$55 half pan & $110 full pan (With Okra $60 Half Pan $120 Full Pan)
Our home-style Gumbo boasts a deep brown Cajun roux, onions and bell 
peppers  and is slow-cooked for over four hours. Served with tender 
chicken and smoked sausage. 

White bean Chili (Vegan)
$55 half pan & $110 full pan

Cajun white bean chili with stewed tomatoes, onion, cilantro, jalapeño and 
dill. 

Bourbon Street Chicken

$60 half pan & $120 full pan

Tender chicken slow-cooked in a lightly sweet Hoisin sauce.  A mild 
delicious dish. 

Mardi gras Chicken

$60 half pan & $120 full pan

Slow cooked chicken simmered in our sweet chili sauce, with just a hint of 
spice.   ‘Laissez les bon temps roulez’  Let the good times roll!  

Justin Wilsons drunken Chicken

$60 half pan $ $120 full pan

Tender chicken slow-cooked with garlic, stewed tomatoes, Cajun spices and 
beer.  A Justin Favorite!

Zombie Chicken

$60 half pan & $120 full pan

Slow-cooked chicken in a spicy Cajun tomato sauce with garlic and our 
secret blend of New Orleans spices!

Buffalo chicken

$60 half pan & $120 full pan

Tender chicken slow-cooked with garlic, red onions and celery in a tangy 
Cajun buffalo sauce.

Ma’s Shrimp Creole

$65 half pan & $130 full pan

Tender cooked shrimp slowly simmered with stewed tomatoes, onion, 
celery, bell peppers (the “trinity”) cajun spices, and a dash of Chablis. 
Served over stemmed white rice. 

Crawfish etouffee

$65 half pan & $130 vfull pan

Plump Louisiana crawfish tails somthered in our hearty golden 
roux sauce with a spicy kick of red, white, and black pepper!

= Item is a Vegetarian Option gfV

gf
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gf V

gf V
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gf

Half pans feed 10
Full pans feed 20

      -Item Is Gluten tFree        -Spicy

Drunken Chicken

Zombie Chicken


