
Phone: 592-0223
Fax: 592-0224

336 Camp St. New Orleans La. 70130

Phone: (504) 592-0223
Fax: (504) 592-0224

www.weltysdeli.com

Extras

Assorted Desserts and Pastries, Assorted Cheesecake, 
Assorted Brownies, Lemon Bars, Pecan Bars, Apple 

Bars, Turtle Cookies, Chocolate Chip Cookies, Oatmeal 
Cookies & White Chocolate Macadamia Cookies

Special Coffee and Teas Available

Continental Breakfast Available

Please Call for Information About Our 
Custom-made Hors d’Oeuvres and Canapes. 

ALL OF OUR FOOD IS PREPARED 
FRESH DAILY. 

PLEASE ORDER 48 HOURS  
IN ADVANCE TO  

ENABLE TIMELY DELIVERY  
OF FRESH PRODUCT

Monday -  Fr iday 7AM -  2PM

Pint or Quart Salad
Chicken Salad 1/2 pint  .......$3.25 .......1/2 quart $6.50

Curry Salad 1/2 pint   ...........$3.50 .......1/2 quart $7.00

Tuna Salad 1/2 pint   ............$3.50 .......1/2 quart $7.00

Phone: 592-0223
Fax: 592-0224
336 Camp St. New Orleans La. 70130

Breakfast     7am - 10am
Lunch               11am - 2pm

Beverages
Ice Tea ........................$1.25 
Special Tea .................$1.50 
Lemonade...................$1.50 
Strawberry Lemonade $2.75  
Can Drinks ..................$.75 
AZ Tea ........................$2.00

Italian Soda.................small .....$2.25 .... large ................$2.75
Frozen Iced Coffee .....small .....$2.50 .... large ................$3.00
Frozen Special Drink ..small .....$2.50 .... large ................$3.00

ASK ABOUT OUR DAILY DELI SPECIALS
SOUPS • SANDWICHES • ENTREES • SALADS

Bottle Water ..................$1.50
Bottle Drink ...................$1.50
Bottle Juice ...................$1.50
Bottle Milk .....................$1.50
Sparkling Water ............$1.50
Fountain Drinks - Coke, Diet Coke, 
Sprite, Barq’s Rootbeer $1.25

Mon - Fri 7am to 2pm

Catering Menu

Monday -  Fr iday 7AM -  2PM

Pint or Quart Salad
Chicken Salad 1/2 pint  .......$3.25 .......1/2 quart $6.50

Curry Salad 1/2 pint   ...........$3.50 .......1/2 quart $7.00

Tuna Salad 1/2 pint   ............$3.50 .......1/2 quart $7.00

Phone: 592-0223
Fax: 592-0224
336 Camp St. New Orleans La. 70130

Breakfast     7am - 10am
Lunch               11am - 2pm

Beverages
Ice Tea ........................$1.25 
Special Tea .................$1.50 
Lemonade...................$1.50 
Strawberry Lemonade $2.75  
Can Drinks ..................$.75 
AZ Tea ........................$2.00

Italian Soda.................small .....$2.25 .... large ................$2.75
Frozen Iced Coffee .....small .....$2.50 .... large ................$3.00
Frozen Special Drink ..small .....$2.50 .... large ................$3.00

ASK ABOUT OUR DAILY DELI SPECIALS
SOUPS • SANDWICHES • ENTREES • SALADS

Bottle Water ..................$1.50
Bottle Drink ...................$1.50
Bottle Juice ...................$1.50
Bottle Milk .....................$1.50
Sparkling Water ............$1.50
Fountain Drinks - Coke, Diet Coke, 
Sprite, Barq’s Rootbeer $1.25

SALADS 

Traditional Caesar Salad........................................... Sm 30, Md 40, Lg 60
Chopped Romaine Lettuce topped with toasted croutons and
Parmesan Cheese served with a Creamy Caesar Dressing

Welty’s Salad............................................................ Sm 30, Md 40, Lg 60
Mixed greens, tomato, boiled egg, sprouts, olive salad, 
carrots, avocado and cucumbers with a Roasted Garlic Balsamic Vinaigrette

Chef Salad...............................................................  Sm 40, Md 50, Lg 80
Mixed greens, tomato, boiled egg, ham, turkey, Cheddar Cheese, 
crumbled bacon and croutons served with your choice of dressing

Shrimp Remoulade................................................... Sm 45, Md 55, Lg 85
Zesty boiled Gulf Shrimp topped with fresh parsley and green onions  
served over Romaine Lettuce, boiled egg, tomato and served with  
a Creole Remoulade Dressing

Asian Chicken Salad................................................. Sm 40, Md 50, Lg 80
Mixed greens, roasted chicken, carrots, Mandarin Oranges, fried rice
noodles and roasted almonds tossed with a Sesame Ginger Soy Dressing

Chicken Salad........................................................... Sm 40, Md 50, Lg 80
Roasted diced Chicken mixed with celery, green onions, mayonnaise 
fresh parsley and herbs atop a bed of mixed greens with tomato and  
boiled egg served with Roasted garlic Balsamic Vinaigrette or your  
choice of dressing

Tuna Salad................................................................ Sm 45, Md 55, Lg 85
Tuna mixed with green onions, celery, fresh parsley, mayonnaise and herbs 
atop a bed of mixed greens with tomato, boiled egg and served with a 
Roasted Garlic Balsamic Vinaigrette or your choice of dressing

Chicken Curry Salad................................................. Sm 40, Md 50, Lg 80
Roasted diced chicken mixed with celery, fresh parsley, green onions, 
Granny Smith Apples, walnuts, golden raisins, curry powder and  
mayonnaise over mixed greens, tomato and Roasted Garlic Balsamic  
Vinaigrette or your choice of dressing

Deli Smoked Salmon Salad....................................... Sm 45, Md 55, Lg 85
Smoked Salmon on a bed of Romaine Lettuce with a Honey Mustard Dressing 
topped with chopped red onions, chopped eggs, capers, fresh parsley and 
sour cream served with homemade croutons

Spinach Salad........................................................... Sm 35, Md 45, Lg 65
Baby spinach tossed with Sliced Roasted Baby Portabello, chopped eggs 
and bacon served with a Roasted Red Pepper and Feta Dressing 

Italian Salad.............................................................. Sm 30, Md 40, Lg 60
Artichokes, red onions, olive salad and tomatoes served on a bed of  
Romaine Lettuce with an Italian dressing, banana peppers and parmesan cheese

Mixed Green Salad................................................... Sm 25, Md 35, Lg 55
Mixed greens, carrots and tomatoes with choice of 2 dressings

Fruit Salad................................................................ Sm 35, Md 45, Lg 65
Pasta Salad.......................................................................Sm 25 or Md 35
Choice of Creole or Deli Mustard & Egg Potato Salad......Sm 25 or Md 35
Cole Slaw..........................................................................Sm 25 or Md 35

*Add to Salad: Roasted Sliced Chicken or Boiled Shrimp

Small Feeds 5–10, Medium 10–15, Large 20–25



Sandwiches Entrees
Red Beans & Rice served w/Smoked Sausage.............................  60/120
Creole Jambalaya with Chicken & Sausage..................................  60/120 
Chicken Creole with rice................................................................ 60/120 
Cheese Tortellini served with a light Pesto Sauce........................  60/120 
Shrimp or Crawfish Pasta Alfredo.................................................  70/130
Shrimp Creole Rice........................................................................ 70/130 
Crawfish or Shrimp Etouffee with rice..........................................  70/130
Chicken and Mushroom Pasta Alfredo........................................... 70/130  
Baked Meat Lasagna.....................................................................  60/120
    Layers of meat, cheese and pasta served with a rich tomato sauce
Baked Vegetarian Lasagna............................................................ 60/120
    Layers of roasted veggies, cheese and pasta served with a basil tomato sauce 
Southwest Chicken Pasta............................................................... 70/130

Chicken sautéed with onions & peppers in an Ancho cream sauce served on 
penne pasta with cheddar cheese and green onions, corn and black beans

Pasta Gabrielle.............................................................................. 75/140
Chicken in a light butter cream sauce served on Penne pasta with 
mushrooms, Feta Cheese & red onions, artichokes and spinach

K.K.’s Italian Pasta......................................................................... 75/140
Italian sausage, chicken, peppers & onions sautéed in a tomato basil sauce. 
Finished w/ parmesan cheese. Choice of penne or bow-tie pasta

* With notice, we can add to or make an entree how you like it.
* Half Pan feeds 10 to 15 people * Full pan feeds 15 to 30 people.

Roasted Meats
Cajun Roasted Pork Loin................................................................ 8.50/lb

served with a caramelized onion au jus
Beef Inside Round ......................................................................... 8.50/lb

served with a BBQ, Thai or natural au jus
Boneless Honey Glazed Ham ........................................................ 8.00/lb
Oven Roasted Boneless Turkey Breast  ......................................... 8.00/lb

served with a homemade Brown Gravy
Roasted Herb Chicken Breast........................................................ 7.00/lb

Roasted chicken served with a Lemon Garlic Butter sauce 
BBQ Pulled Pork served w/assorted rolls................Sm 50, Md 80, Lg 150 
Grilled Salmon ...............................................................................8.50/lb

*Served with a Sweet Balsamic Glaze
*Meat prices can change without notice. Some items may need 48 hour notice.

Half/Full 
Pan

Deli Tray....................................................................Sm 30, Md 40, Lg 50
Thinly sliced layers of Smoked Ham, Roasted Turkey & Roast Beef 
served on Multi Grain & Kaiser Buns or Assorted Thick Sliced breads 
       Add Corned Beef & Pastrami................................................$5 more

Homemade Tuna, Chicken & Egg Salad.................................Sm 40, Md 50, Lg 60
Served on your Choice of Buns, or Thick assorted Slice breads 
       Served on Croissant............................................................ $5 more

Traditional New Orleans Muffaletta Tray...........................Sm 45, Md 55, Lg 65 
Assorted Wraps........................................................Sm 45, Md 55, Lg 65 
Oven Roasted Turkey, Baby Swiss & Bacon, Chicken Caesar,  
Smoked Ham & Cheddar, Roast Beef & Pepper Jack
Assorted Panini Tray (Chef’s Creation).....................Sm 50, Md 60, Lg 70

 
Ask about Box Lunches!

Chip Bowl........................................................................................ Md 10 

Dips & Spreads 
Spinach & Artichoke Dip, Mediterranean Hummus served 
with Pita Bread, Crab Dip, Shrimp Dip or Spicy Black Bean Dip

cheese and fruit trays

Seasonal Fruit Tray.................................................. Sm 55, Md 75, Lg 85
Fruit selections include Cantaloupe, Strawberries, Grapes, Pineapple 
Honey Dew & Blackberries (based on availability)

Assorted Cheese Tray.............................................. Sm 65, Md 75, Lg 95
Sharp Cheddar, Monterey Pepper Jack, Creamy Havarti & Brie

Fruit & Cheese Tray 
All selection above - Small: $60; Large: $100

Assorted Cracker Tray........................................................................... 25

ASSORTED SPECIALTY TRAYs 

Smoked Salmon.................................................................................. 120 
   Served with Capers, Red Onions & Diced Eggs
Fresh Assorted Pate with Garnishes................................................... 130 
Assorted Pinwheels with Dipping Sauce.................. Sm 45, Md 55, Lg 65
Veg. Crudités w/ Creamy Ranch Dip.......................... Sm 45, Md 55, Lg 65

Side Dishes
Creamed Potatoes..................................................................................20
Garlic Creamed Potatoes.......................................................................30
Macaroni and Cheese............................................................................25
Baked Beans..........................................................................................25
Green Peas............................................................................................20
Roasted New Potatoes...........................................................................25
Crawfish Cornbread Dressing................................................................45
Green Bean Casserole...........................................................................35
Mirliton or Eggplant Casserole (with Ham)............................................35
Green Beans..........................................................................................20
Macque Choux.......................................................................................25
Sautéed Mixed Vegetables.....................................................................20
Dirty Rice...............................................................................................25
Cornbread Dressing...............................................................................20
Whole Kernel Corn.................................................................................20
Sliced Carrots........................................................................................20

Soups                                                 
                                                                                                            Per Gallon

Seafood Gumbo.....................................................................................65
Corn and Crab Chowder.........................................................................65
Chicken and Andouille Gumbo...............................................................55
Baked Potato Soup ................................................................................50
Broccoli & Cheese Soup........................................................................50
Cream of Mushroom Soup.....................................................................50
Crawfish and Corn Soup........................................................................65
Chicken Tortilla Soup.............................................................................50
Oyster and Artichoke Soup....................................................................50
Roasted Red Pepper and Smoked Gouda Cheese Soup.........................50	
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