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“For me, a native New Orleanian, food is a passion. Every gathering is centered around great food. |
consider myself very fortunate to be raised in a household filled with extraordinary cooks. There was
always much discussion at the table about the seasonings, sauces, and flavors of what was being
served. ‘We live to eat’ could be my family motto. Now | own my own restaurants right here in New
Orleans and | bring that passion to my menu every day. O’Henry’s is a place for friends and family to
gather, relax and enjoy each other’'s company. We hope to see you soon.”

-Rhonda Conley, Owner

WE LIVE TO EAT DINNER DATE: AUGUST 19, 2010
O’HENRY’S

Course #1
Soup or Salad

Course #2
Grilled Fish & Shrimp Buerre Blanc
Tialapia and Louisiana Shrimp are grilled and topped lightly with our Buerre Blanc sauce. Served with
Linguini tossed in Buerre Blanc.

Cajun Grilled N.Y. Strip Steak
8 0z NY Strip Steak seasoned with Cajun Spices and smothered with Sautéed Onions and served with
your choice of French Fries or Creamy Mashed Potatoes.

Half Slab of BBQ Ribs
St. Louis style ribs, grilled and brushed with our signature BBQ sauce. Served with fries and coleslaw.

Grilled Shrimp Monica Pasta
The perfect combination of grilled shrimp and Jazz Fest famous Monica Cream Sauce. Served with
over Linguini.

Surf and Surf
Grilled Ahi Tuna glazed with Mango Habanera Glaze and grilled Louisiana Shrimp served together with
Sweet Potato Fries.

Fried Shrimp & Catfish Combination Platter
For the Fried Seafood lover in you!!l No Body fries seafood better than O’Henry’s.

Course #3
Banana’s Foster Bread Pudding
Or
Strawberry Cheese Cake



3 course Dinner and a refreshing glass of wine or ice cold beer for $17.99
Available all day on August 19.

O’Henry’s
8859 Veterans Memorial Boulevard
Metairie, LA 70003
504-461-9840



