
Sunday-Thursday: 11 a.m.-9:30 p.m.
Friday-Saturday: 11 a.m.-10 p.m.

Happy Hour: Monday-Saturday: 3-7 p.m.

www.bontempsgri l l .com

SWAMP EDGE CUISINE IN AN URBAN CAJUN ATMOSPHERE
SEAFOOD - STEAKS - ALLIGATOR - DUCK - CHICKEN - RIBS 

- AND MUCH MORE

Located in Lafayette, Bon Temps Grill is a place for 
friends and family to share in Bon Temps! 

entrees to satisfy every taste, including fresh seasonal 
dishes. Seafood, Steaks, Alligator, Duck, Chicken, 
& Ribs....prepared like no other. 

We also have wines to accommodate every meal, and 
are happy to make a recommendation for you.

Remember to check out our selection of mouth-
watering desserts. Experience Swamp Edge Cuisine 
with an Urban Cajun Atmosphere. Daily lunch 
menu, exclusive dinner menus, and a selection of 
seasonal specials. 

Tuesday night is half priced bottled wines, which 
includes all bottled wines on our wine list!

1312 Verot School Road • Lafayette, LA

337-706-8850

Scan to view our full menu or visit www.bontempsgrill.com
337-706-8850 / 1312 Verot School Rd. / Lafayette, La 70508

Mon.-Thurs. 11am-9:30pm / Fri. & Sat. 11am-10pm

SWAMP EDGE CUISINE IN AN URBAN CAJUN ATMOSPHERE
SEAFOOD - STEAKS - ALLIGATOR - BUCK - CHICKEN - RIBS - AND MUCH MORE

Selection of Appetizers

NOLA Shrimp & Grits 
Fresh jumbo Gulf shrimp cooked in New Orleans style 
BBQ sauce, served over roasted jalapeno cheese grits

Tuna and Avocado Tartar 
Delicately diced raw tuna served on fresh lime marinated 
avocado with a citrus ponzu sauce, topped with crispy 
fried red onions

Bon Temps Sausage & Boudin Board 
An array of Louisiana’s best sausage and boudin, mes-
quite grilled and served with sliced French bread, chard 
red onion aioli and creole mustard 

Happy Hour Specials
3pm-7pm Daily
$2 Domestic Longnecks
$1 Off Wine & Draft Beer
Half Off Well Brands

Selection of Entrees

Apple and Tasso Stuffed Pork Chop
12oz double cut bone in pork chop stuffed with apples and 
tasso, grilled to perfection and served on our signature 
fried sage sweet potato mash

Grilled Tuna BLT 
Mesquite grilled tuna, Applewood smoked bacon, fresh 
mixed greens, tomato, red onion, avocado, basil and 
roasted red onion aioli

BBQ Alligator Doria
Boudin and cheese stuffed alligator, mesquite grilled and 
served over garden fresh grilled vegetables

Bon Temps Fish Tacos 
Best seasonal fi sh, pan seared, served atop white corn 
tortillas, topped with jicama slaw, Bon Temps mango salsa 
and drizzled with our creole ranch dressing

Scan to see our full menu or visit:
www.bontempsgri l l .com

Cutlery ~ $ Complementary  
Serving Utensils ~ $ Complementary
Plates ~ $ Complementary
Ice ~ $ Complementary
Ice chest ~ $7.00ea

Drinks by the Gallon 
Unsweet Tea $9.50
Sweet Tea $9.50
Lemonade $9.50
  

We also do custom menus for 
your special events, Just ask!

1312 Verot School Road • Lafayette, LA

337-706-8850

Party Platter

We Are Your Easy
One Stop Shop!
Everything that you need
to serve up Bon Temps.

 
Angie O’Bryan at 337-257-8035.



Pasta
Small Pan~6 to 8 people
Large Pan~8 to 12 people

Shrimp and Tasso
Small $54.00/Large $84.00

Louisiana shrimp and shredded tasso, tossed together  
in a cream sauce served over penne noodles

Shrimp Jambalaya
Small $54.00/Large $84.00

Gulf shrimp and sausage tossed in a Creole jambalaya 
sauce, tossed in penne pasta or rice and topped with 
Smoked Gouda cheese.

Blacken Cajun Chicken 
Small $52.00/Large $82.00

Creole seasoned grilled chicken breast, penne pasta,  
sundried tomatoes, garlic, onions, roasted tomato cream 
with sundried tomatoes. 

Blacken Cajun Shrimp 
Small $54.00/Large $84.00

Blacken shrimp, tossed in a Cajun seasoned green onion 
cream sauce served over penne pasta.

Sides
Sage Sweet Potato Mash                 
Roasted Veggies                            
Jalapeno Cheese Grits 
Red Hot Potatoes  

Party Platter
Appetizers
Small Pan~Up to 16 people
Large Pan~Up to 28 people

Bon Temps Sausage & Boudin Board
Small $43.00/Large $75.00
An array of Louisiana’s best sausage and boudin, grilled 
and served with chard red onion aioli and creole mustard

Swamp Legs 
Small $39.00/Large $68.00
Crispy duck drumettes tossed in our house made mango 
sauce served with twice cooked gator legs smothered in 

NOLA Shrimp & Grits
Small $39.00/Large $68.00
Jumbo shrimp cooked in New Orleans style BBQ sauce, 
served over roasted jalapeno cheese grits 

Smoked Bird & Andouille Gumbo
$18.00 for 32oz
Gloria’s smoked bird and Andouille Gumbo, served w/ rice.

Salads
Small Pan~6 to 8 people
Large Pan~8 to 12 people

Grilled Vegetable Salad
Small $32.00/Large $60.00
Seasonal vegetables, lightly seasoned and 
perfection and served with Steen’s cane syrup vinaigrette 

Bon Temps Grilled Chicken Salad
Small $42.00/Large $76.00
Romaine, Tomatoes, Shredded Cheddar Cheese, bacon, 
red onions and mesquite grilled chicken breast

Bon Temps Garden Salad
Small $26.00/Large $36.00
Romaine, Tomatoes, Shredded Cheddar Cheese, bacon, 
and red onions 

Off The Grill
Small Pan~6 to 8 people
Large Pan~8 to 12 people

Grilled Chili Butter Shrimp 
Small $56.00/Large $96.00
Mesquite grilled shrimp skewers, glazed with our sweet 
chili honey butter served on a bed of our sage sweet 
potato mash

Cajun Jerk Chicken 
Small $42.00/Large $72.00
Mesquite grilled chicken breast with blackened seasoning, 
basted with mango puree, topped with shredded cheddar 
and salsa, served over sage sweet potato mash

Sweet Chili and Honey Chicken 
Small $42.00/Large $72.00
Mesquite grilled chicken breast glazed with our sweet 
chili honey butter, served with grilled veggie skewer

Mesquite Grilled Meatloaf 
Small $42.00/Large $72.00
Homemade southern style meatloaf, mesquite grilled  
and served over a bed of our signature red hot potatoes

**Bon Temps Baby Back Ribs
Small $91.00/Large $156.00 
Rack of Bon Temps baby back ribs smothered with our 
very own secret sauce cut into individual portions

Small $56.00/Large $96.00 

**Bananas Foster Bread Pudding 
Small $26.00/Large $38.00  

Made in house with fresh bananas and Myers Dark Rum, 
with our very own Bananas Foster Sauce

**24 Hour Notice Needed to Ensure Availability
$2 per person                            
$2 per person                   
$2 per person
$2 per person
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We also do custom menus for 
your special events, Just ask!

1312 Verot School Road • Lafayette, LA

337-706-8850

Party Platter

We Are Your Easy
One Stop Shop!
Everything that you need
to serve up Bon Temps.

 
Angie O’Bryan at 337-257-8035.



Sunday-Thursday: 11 a.m.-9:30 p.m.
Friday-Saturday: 11 a.m.-10 p.m.

Happy Hour: Monday-Saturday: 3-7 p.m.

www.bontempsgri l l .com

SWAMP EDGE CUISINE IN AN URBAN CAJUN ATMOSPHERE
SEAFOOD - STEAKS - ALLIGATOR - DUCK - CHICKEN - RIBS 

- AND MUCH MORE

Located in Lafayette, Bon Temps Grill is a place for 
friends and family to share in Bon Temps! 

entrees to satisfy every taste, including fresh seasonal 
dishes. Seafood, Steaks, Alligator, Duck, Chicken, 
& Ribs....prepared like no other. 

We also have wines to accommodate every meal, and 
are happy to make a recommendation for you.

Remember to check out our selection of mouth-
watering desserts. Experience Swamp Edge Cuisine 
with an Urban Cajun Atmosphere. Daily lunch 
menu, exclusive dinner menus, and a selection of 
seasonal specials. 

Tuesday night is half priced bottled wines, which 
includes all bottled wines on our wine list!

1312 Verot School Road • Lafayette, LA

337-706-8850

Scan to view our full menu or visit www.bontempsgrill.com
337-706-8850 / 1312 Verot School Rd. / Lafayette, La 70508

Mon.-Thurs. 11am-9:30pm / Fri. & Sat. 11am-10pm

SWAMP EDGE CUISINE IN AN URBAN CAJUN ATMOSPHERE
SEAFOOD - STEAKS - ALLIGATOR - BUCK - CHICKEN - RIBS - AND MUCH MORE

Selection of Appetizers

NOLA Shrimp & Grits 
Fresh jumbo Gulf shrimp cooked in New Orleans style 
BBQ sauce, served over roasted jalapeno cheese grits

Tuna and Avocado Tartar 
Delicately diced raw tuna served on fresh lime marinated 
avocado with a citrus ponzu sauce, topped with crispy 
fried red onions

Bon Temps Sausage & Boudin Board 
An array of Louisiana’s best sausage and boudin, mes-
quite grilled and served with sliced French bread, chard 
red onion aioli and creole mustard 

Happy Hour Specials
3pm-7pm Daily
$2 Domestic Longnecks
$1 Off Wine & Draft Beer
Half Off Well Brands

Selection of Entrees

Apple and Tasso Stuffed Pork Chop
12oz double cut bone in pork chop stuffed with apples and 
tasso, grilled to perfection and served on our signature 
fried sage sweet potato mash

Grilled Tuna BLT 
Mesquite grilled tuna, Applewood smoked bacon, fresh 
mixed greens, tomato, red onion, avocado, basil and 
roasted red onion aioli

BBQ Alligator Doria
Boudin and cheese stuffed alligator, mesquite grilled and 
served over garden fresh grilled vegetables

Bon Temps Fish Tacos 
Best seasonal fi sh, pan seared, served atop white corn 
tortillas, topped with jicama slaw, Bon Temps mango salsa 
and drizzled with our creole ranch dressing

Scan to see our full menu or visit:
www.bontempsgri l l .com

Cutlery ~ $ Complementary  
Serving Utensils ~ $ Complementary
Plates ~ $ Complementary
Ice ~ $ Complementary
Ice chest ~ $7.00ea

Drinks by the Gallon 
Unsweet Tea $9.50
Sweet Tea $9.50
Lemonade $9.50
  

We also do custom menus for 
your special events, Just ask!

1312 Verot School Road • Lafayette, LA

337-706-8850

Party Platter

We Are Your Easy
One Stop Shop!
Everything that you need
to serve up Bon Temps.

 
Angie O’Bryan at 337-257-8035.


