
Earn Points 
Today!

Join Maggio’s RepeatRewards 
and earn points on all purchases 

at Maggio’s.

Receive award certificates 
for the points you earn!

Visit us again and redeem your certificates 
when dining at Maggio’s.

Sign up today!
You are an important part of our every day business 
and we want to say “thank you” by giving something 
back to you.  In addition to award certificates, we’ll 

keep you informed about upcoming events and 
special offers.  The information you give us is for 
exclusive use only, and will not be sold or rented 

to any other company or organization.

It's So Simple.
Here's How It Works.

To begin earning your award certificates, 
just fill out the member profile.  Every time
you use your membership card at Maggio's, 
we will automatically track your purchases

and assign points to your account.

For every $200 you spend at our restaurant, 
you will receive a $10 award certificate to 

redeem on your next visit.  There is no limit!  
Go ahead, reward yourself!

The more you spend
the more you earn!

View your personal activity at 
www.myrepeatrewards.com

So Don't delay, 
start enjoying the many 

membership benefits today!

March 
Southern Style Month

FROM THE BAR
Draft Beer

Rotating Winter Microbrew Draft (ask your server)

Mark West Pinot Noir
A medium bodied, fruity red that features scents of spice, 

dark fruit and cassis with notes of savory and smoky oaks.
The core reveals a pleasing mix of black cherry, cola, strawberry,

plum and soft tannins balanced out by a round mouthfeel.

Mark West Chardonnay
Medium bodied and light straw gold in color, 

it has citrus and green apple aromas with a lush fruit,
peach, melon, green apple and mineral flavors 

followed by a creamy, toasty-oak finish.

Storm of the Century
Light Rum, Cruzan 9 Spiced Rum, coconut rum, 

Chambord, orange juice, lemon lime soda

Spicy Blood Orange Margarita
Jalapeño infused tequila, blood orange puree,

triple sec, sour mix

Cajun Sensation
Muddled Chili Peppers, Cruzan 9 Spiced Rum, mango juice,

crème de almond, lime juice, simple syrup

STARTERS
New Orleans Red Beans and Rice

Red beans simmered with braised pork, brown sugar, molasses, 
and herbs served over dirty rice. 

$7.99

Spicy Catfish Hush Puppies
Cornmeal fritters made with blackened catfish medallions, 

scallions and buttermilk and served with a creole remoulade. 
$8.99

CHEF’S ENTREES
Served with a choice of soup or salad and freshly baked bread with whipped butter 

Seafood Jambalaya
Traditional New Orleans style rice dish with shrimp, scallops,

crawfish, mussels, clams, and house made seafood sausage 
slow cooked in a creole tomato pepper sauce topped with scallions 

$23.99

Chicken and Andouille Sausage Gumbo
A creole stew of chicken and local made smoked Andouille sausage,
sweet peppers, onions, and okra topped with Louisiana dirty rice 

$18.99

Shrimp Etouffee Pasta
Jumbo Shrimp, Eggplant, Plum Tomatoes, and Roasted Red Peppers

tossed with fettuccini in a traditional Louisiana Etouffee sauce
$22.99

SPECIALTY 
HOMEMADE DESSERT

New Orleans Style 
Bananas Foster Bread Pudding
Made with caramelized bananas, chocolate chips, 

served with vanilla ice cream and hot butter caramel sauce. 
$7.99

Drink Responsibly.


