RED’S KITCHEN AND CATERING

Spring  CLASSIC MENU FOR BUFFET & FAMILY STYLE EVENTS $50 per Guest
For plated meals, $3 per guest will be added

HORS D’OEUVRES
Select Two From Our Hors D’oeuvres Menu

SALADS 
Select One
                       Snap pea, radish, carrot, frisee & arugula, creamy poppyseed dressing (g.f.) 
Butter lettuce, romaine, red onion, asparagus, watercress, fresh herb vinaigrette (g.f) 
Little gem wedge Caesar, herbed bread crumb, creamy lemon & garlic dressing, pecorino
MAINS 
Select Two
Grilled flank steak, roasted carrots & fennel, chimichurri (d.f./g.f) 
Miso-ginger glazed salmon, garlic & sesame sauteed vegetables, furikake jasmine rice  (g.f./d.f.) 
Braised pork shoulder, rosemary & fennel, Yukon potato & charred spring onion gratin (g.f.)
Seared cod, lemon butter, roasted mushrooms & grilled asparagus, braised lentils  (g.f./d.f) 
Herb roasted chicken, new potatoes, baby rainbow carrots, carrot top pistou (g.f.) 
Penne pasta, asparagus, peas, mushrooms, basil, mascarpone (vegetarian) 
Herb crusted roast beef, peppercorn demi, yukon potato & charred spring onion gratin (g.f.) 


                    




           Spring  PREMIERE MENU FOR BUFFET & FAMILY STYLE EVENTS $60 per Guest
                                                   For plated meals, $3 per guest will be added

HORS D’OEUVRES
                                                     Select two from our hors d’oeuvres menu

                                                                                              SALADS
Select One
                        Snap pea, radish, carrot, frisee & arugula, creamy poppyseed dressing (g.f.) 
Butter lettuce, romaine, red onion, asparagus, watercress, fresh herb vinaigrette (g.f) 
Little gem wedge Caesar, herbed bread crumb, creamy lemon & garlic dressing, Reggiano
Spinach salad, bacon & mushrooms, pickled shallots, buttermilk vinaigrette (g.f.)

MAINS
Select Two
Herb-marinated roasted chicken, asparagus, mushrooms, spring onion, orzo, arugula pistou
Sumac-crusted braised lamb shoulder, cucumber & mint yogurt, roasted carrots, seared polenta, garlic tahini (g.f.)
Wild mushroom pasta, truffle butter, melted leeks, sherry cream, pecorino (vegetarian)
PNW salmon, wild rice with roasted red pepper & scallion, grilled asparagus, lemon-basil vinaigrette (d.f./g.f)  
Herb-crusted seared pork tenderloin, French beans, shallot-mustard vinaigrette, buttermilk whipped potatoes (g.f) 
Coffee-rubbed braised beef short ribs, potato-parsnip puree, broccolini, jus (g.f.) 
PNW halibut, braised lentils, wilted spinach, olive & watercress salad (g.f./d.f.)
Grilled beef tenderloin, parmesan & rosemary smashed potatoes, broccolini, demi  (g.f.) 


