FOOD TRUCK www.ThibodeauxCookers.com

These are the items that can be served on the menu but changes each event.

MAIN DISHES

SERVED W/CRACKERS
SERVED W/CRACKERS
FRIED CATFISH TOPPED WITH ETOUFFEE & RICE AND SERVED WITH TEXAS TOAST
SERVED W/CRACKERS
SERVED W/CRACKERS

FRESH SPINACH, SHREDDED CHEESE, SHRIMP & CRAWFISH SERVED WITH TORTILLAS CHIPS

ON A HOAGIE ROLL WITH LETTUCE AND TOMATOES
ON A HOAGIE ROLL WITH LETTUCE AND TOMATOES
PICO DE GALLO, MELTED CHEESE, TOPPED WITH SOUR CREAM, JALAPENOS

CRISPY SEASONED FRIES, TOPPED WITH CREAMY PARMESAN BASIL SAUCE, OLD BAY SEASONED SHRIMP &
CRAWEFISH, AND FRESH PARSLEY

(WITH SOUR CREAM, CHIVES & JALAPENOS)

(BLUE CHEESE, MOZZARELLA, PEPPER JACK CHEESE TOPPED WITH CHIVES & FRESH PARSLEY & DRIZZLED
WITH RANCH)



FOOD TRUCK www.ThibodeauxCookers.com

These are the items that can be served on the menu but changes each event.

MAIN DISHES

FRIES TOPPED WITH MELTED CHEESE, SHREDDED MOZZARELLA, PULL PORK DRIZZLED WITH BBQ
SAUCE & TOPPED WITH ONION STRINGS

SMOKED PULL PORK ON A BUN, PICKLES & ONIONS DRIZZLED WITH BBQ SAUCE

MARINATED SMOKED WINGETTES FRIED TO A GOLDEN CRISP. BBQ, BUFFALO, OR PLAIN

SERVED WITH SAUCE

HOMEMADE MEATLOAF ROLLED INTO BALLS, WRAPPED IN BACON, SMOKED AND DIPPED
IN BATTER& DEEP FRIED

SERVED WITH SAUCE

BUTTER, SOUR CREAM, SHREDDED CHEESE, AND CHIVES

SIDES DESSERTS



