
P R E S E N T E D  B Y: B E N E F I T T I N G :

DINE OUT. WIN PRIZES.  
Download the Official App at gcrweek.com

First Course
Amuse Bouche

Chef Michael’s choice to amuse the 
palate and excite the appetite

Second Course
Choice of one

Smoked Chicken & Andouille Sausage Gumbo
Traditional Louisiana dark roux gumbo, Ohio Proud  

chicken, sausage, white long grain rice

Red Beans & Rice
Traditional New Orleans-style creamy red beans and rice,  

house-made sweet corn bread (Vegetarian)

Smoked Gouda Pimento Cheese
Smoked Gouda, Cheddar, red roasted peppers, served cold  

the traditional Southern way with artisanal crackers

BrewRiver Salad
Mixed greens, tomatoes, blue cheese, radish slivers, shallot confit, 

toasted almonds, house balsamic vinaigrette (gf option)

Caesar Salad
Romaine hearts, white anchovies, Parmesan cheese,  

house-made Parmesan crackers (gf option)

Third Course
Choice of one

Pasta Monica
Creole cream sauce, basil, Parmesan and spinach  

with shrimp or with chicken

Creole Jambalaya
Chicken and Andouille sausage, tomatoes, okra, rice

Crawfish Étoufée
Dark roux tomato based sauce, smothered over  

long grain rice with Louisiana crawfish

Buttermilk Crispy Chicken Dinner
Buttermilk brined Ohio Proud chicken, crispy potatoes,  

honey drizzle, house-made Creole coleslaw

Blackened Carolina Catfish Basket
Blackened Carolina catfish, house-made Creole tartar sauce  

(gf with house-made coleslaw sub or fries)

Fried Cornmeal Crusted Carolina Shrimp Basket
Cornmeal crusted, buttermilk brined shrimp,  

house-made remoulade blanc sauce, french fries

Fourth Course
Choice of one

Dark Chocolate Decadence Brownie
Served with house-made dark chocolate ganache

Southern Banana Pudding
A Southern Favorite: Layers of Shortbread Cookies, Banana 

Pudding, Bananas, and Chocolate Ganache

BREWRIVER CREOLE
KITCHEN $46 | Dinner


