


Copeland’s of New Orleans
Banquet Luncheon Menu

All Menus include choice of Coffee, Tea or Soft Drink and a choice of a House or Caesar Salad

St. Charles Menu
$14.99++ Per Person

Tomato Basil Chicken
Hickory-Grilled Chicken served over Angel Hair Pasta tossed with Garlic, Basil and 

Roma Tomatoes

Crawfish Fettuccini
Seasoned Crawfish Tails Sautéed in a Light Cream Sauce with Green Onion tossed 

with Linguini Pasta

Shrimp Po-boy
Fried Shrimp in the Traditional New Orleans Style fully dressed with Lettuce, 

Tomato, Pickle and Tartar Sauce accompanied by Seasoned Shoe String French Fries

Copeland’s of New Orleans
2602 S. Shackleford Road Suite A

Little Rock, Arkansas 72205

++ A 20% Gratuity will be added to all checks



Copeland’s of New Orleans
Banquet Luncheon Menu

All Menus include choice of Coffee, Tea or Soft Drink and a choice of a House or Caesar Salad

Pontchartrain Menu
$15.99++ Per Person

Skillet Blackened Chicken
A Boneless, Skinless Marinated Chicken Breast served Blackened over our Classic 

Red Hot Potatoes

Shrimp Creole
Shrimp Sautéed in a Traditional Creole Tomato Sauce aside White Rice

Ricochet Catfish
Lightly Fried Catfish topped with a Sesame Pecan mixture and Creole Meuniére 

Sauce, accompanied by our Classic Red Hot Potatoes

Copeland’s of New Orleans
2602 S. Shackleford Road Suite A

Little Rock, Arkansas 72205

++ A 20% Gratuity will be added to all checks



Copeland’s of New Orleans
Banquet Luncheon Menu

All Menus include choice of Coffee, Tea or Soft Drink and a choice of a House or Caesar Salad

Dixieland Menu
$16.99++ Per Person

Blackened Pork La Boucherie
Medallions of Pork Loin Seasoned and Blackened served with Angel Hair Pasta 

atop a Creamy, Mushroom and Bell Pepper Sauce

Crab cake and Shrimp Alfredo
A Lightly Fried Crab cake served atop a bed of Angel Hair Pasta in a Shrimp

Alfredo Sauce

Grilled Chicken Alfredo
Hickory-Grilled Chicken, served aside Fettuccine Pasta Sautéed in a Rich, Creamy 

Alfredeaux Sauce

Copeland’s of New Orleans
2602 S. Shackleford Road Suite A

Little Rock, Arkansas 72205

++ A 20% Gratuity will be added to all checks



Copeland’s of New Orleans
Banquet Luncheon Menu

All Menus include choice of Coffee, Tea or Soft Drink and a choice of a House or Caesar Salad

Zydeco Menu
$18.99++ Per Person

Shrimp & Tasso Pasta
Shrimp Sautéed with Tasso in a Parmesan Cheese and Cream Sauce atop Bow Tie 

Pasta, topped with Green Onions

6oz. Prime Top Sirloin
Broiled to Medium and served with our Classic Red Hot Potatoes

Crab Stuffed Catfish Bordelaise
A Fillet of Catfish filled with our Crabmeat Dressing, Seasoned and Broiled, topped 

with Garlic Butter and served with our Creole Corn Macque Choux and Fresh 
Vegetable Toot Toots

Copeland’s of New Orleans
2602 S. Shackleford Road Suite A

Little Rock, Arkansas 72205

++ A 20% Gratuity will be added to all checks



Copeland’s of New Orleans
Banquet Dinner Menu

All Menus include choice of Coffee, Tea or Soft Drink and a choice of a House or Caesar Salad

Mardi Gras Menu
$22.99++ Per Person

Jambalaya Pasta
Shrimp, Chicken, Andouille and Smoked Sausage in a Spicy Jambalaya Sauce with 

Peppers and Mushrooms over Bowtie Pasta

Chicken Alfredeaux
Sliced, Panned Chicken Breast, served aside Fettuccine Pasta Sautéed in a Rich, 

Creamy Alfredeaux Sauce

Blackened Catfish
A Fillet of Catfish served Blackened over our Classic Red Hot Potatoes and Creole 

Corn Macque Choux

Shrimp & Tasso Pasta
Shrimp Sautéed with Tasso in a Parmesan Cheese and Cream Sauce atop Bow Tie 

Pasta, topped with Green Onions

Copeland’s of New Orleans
2602 S. Shackleford Road Suite A

Little Rock, Arkansas 72205

++ A 20% Gratuity will be added to all checks



Copeland’s of New Orleans
Banquet Dinner Menu

All Menus include choice of Coffee, Tea or Soft Drink and a choice of a House or Caesar Salad

French Quarter Menu
$28.99++ Per Person

Tomato Basil Chicken
Hickory-Grilled Chicken served over Angel Hair Pasta tossed with Garlic, Basil and 

Roma Tomatoes

Crab Stuffed Catfish Bordelaise
A Fillet of Catfish filled with our Crabmeat Dressing, Seasoned and Broiled, topped 

with Garlic Butter and served with our Creole Corn Macque Choux and Fresh 
Vegetable Toot Toots

12oz. Prime Top Sirloin
Broiled to Medium and served with our Classic Red Hot Potatoes

Pasta Shrimp Copeland
Shrimp Sautéed with Garlic, Mushrooms and Fresh Herbs served atop Angel Hair

Pasta, topped with Parmesan Cheese

Copeland’s of New Orleans
2602 S. Shackleford Road Suite A

Little Rock, Arkansas 72205

++ A 20% Gratuity will be added to all checks



Copeland’s of New Orleans
Banquet Dinner Menu

All Menus include choice of Coffee, Tea or Soft Drink and a choice of a House or Caesar Salad

Garden District Menu
$32.99++ Per Person

Wood-Grilled Chicken with Yams
Hickory-Grilled Chicken served atop our Mashed Sweet Potatoes, Finished with 

Spiced Pecans and Caramelized Onions, then drizzled with our Homemade 
Worcestershire Sauce and garnished with Onion Strings

Grilled Fresh Fish
A Fillet of our Fresh Catch, Lightly Seasoned and Hickory-Grilled, served with 

Fresh Vegetable Toot Toots

13oz. Prime Ribeye
Broiled to Medium and served with our Classic Red Hot Potatoes

Shrimp Ducky
Flash Fried Strips of Duck combined with Shrimp Sautéed n a Rich, Burgundy 

Mushroom Sauce served over Steamed White Rice

Copeland’s of New Orleans
2602 S. Shackleford Road Suite A

Little Rock, Arkansas 72205

++ A 20% Gratuity will be added to all checks



Copeland’s of New Orleans
Banquet Dinner Menu

All Menus include choice of Coffee, Tea or Soft Drink and a choice of a House or Caesar Salad

Bourbon Street Menu
$38.99++ Per Person

Shrimp & Crawfish Etouffee
Gulf Shrimp and Crawfish Tails Sautéed in a Classic Roux Based Sauce with Garlic, 

Green Onions and Spices and served over White Rice

Classic Filet with Caramelized Onions
Broiled to Medium, served with our Classic Red Hot Potatoes 

Crab Stuffed Shrimp
Jumbo Shrimp filled with our Crabmeat Dressing, Breaded and Fried to a Light 

Golden Brown, served over our Spicy Tasso Butter Cream accompanied by Seasoned 
Shoe String French Fries 

Grilled Farm Raised Redfish
A Fillet of our Specialty Farm Raised Redfish, Lightly Seasoned and Hickory-

Grilled, served with our Classic Red Hot Potatoes and Creole Corn Macque Choux

Copeland’s of New Orleans
2602 S. Shackleford Road Suite A

Little Rock, Arkansas 72205

++ A 20% Gratuity will be added to all checks



Copeland’s of New Orleans
Banquet Dessert Menu

All Desserts are Banquet Sized Portions

White Chocolate Bread Pudding

$3.99++ Per Person

Warm Homemade Bread Pudding topped with Decadent White Chocolate and 
Frangelico Sauce

Brownie Deluxe A La Mode

$3.99++ Per Person

Rich Pecan Brownie with Smooth Fudge Icing topped with our Vanilla Bean Ice 
Cream and Ambrosia Chocolate

Original Napoleon Cheesecake

$4.99++ Per Person

Our Original Creamy Cheesecake layered between our Rich, Moist Yellow Cake
topped with Whipped Cream and our Fresh Strawberry Sauce

Big Al’s Chocolate Fudge Cake or Alex’s Carrot Cake

$5.99++ Per Person

A Generous Slice of one of our Famous Layered Moist Cake topped with Fresh 
Whipped Cream

Copeland’s of New Orleans
2602 S. Shackleford Road Suite A

Little Rock, Arkansas 72205

++ A 20% Gratuity will be added to all checks


