Dear Customer,
Greetings from the Red Carpet Nightclub and Event Center. Thank you for inquiring
about our Red Carpet catering services. Enclosed is a menu for your review consisting of

Hot Hors d’oeuvres, Cold Hors d’oeuvres, Cold Pasta Salads, Snacks, and Desserts.

Additional Information:
Please place food order two weeks prior to scheduled event.

Some menu items may be “cut in half,” however, we will add $10 to cover food cost.
For example, the cost of a vegetable platter will look like this: $65 /2 = $32.50 + $10 =
$42.50. Contact Heidi for more information.

Please add .23 per person for plates, napkins and utensils.

Please add $3.25 for table linens.

Evening Hors d’oeuvre tables will be taken down by 10p.m. in the Martini Lounge.

A 15% service fee along with an 8.375% sales tax will be added to your final bill.

The Red Carpet reserves the right to increase menu pricing according to market
fluctuations.

Any party canceling menu order seven days prior to scheduled event will be
responsible for cost of goods expense.

According to Minnesota State Law., remaining food items are not allowed to be
boxed up and/or leave the Red Carpet premises.

If you have further questions or need additional information please contact me at
(320) 251-4047 ext. 6. Ilook forward to hearing from you soon.

Thank you!



Sincerely,

Heidi A. Gaetz

Hot Hors d’oeuvres

Available sauces to choose from for beef meatballs and chicken items:
Thai Peanut, Cattleman’s Sweet & Tangy Mustard, Caribbean, Teriyaki, Jamaican Jerk,
Zesty Orange, BBQ, Bourbon BBQ, Buffalo, General Tso’s,
Honey Citrus Pepper and Sweet & Spicy Plum.

Serves approximately 30 people.

Beef Meatballs: (5 Ibs. 1/20z. 175 count)
See choice of sauces listed above: $89
Swedish: $100.00

Serves approximately 30 — 40 people.

Beef Meatballs: (5 Ibs. 10z . 80 count)

See choice of sauces listed above: $89
Swedish: $100.00

Serves approximately 35 people. Spinach Artichoke Dip with

Pita Bread: $85.00

. . . S imately 30 - 40 le.
Chicken Wings (Baked or Deep Fried) erves approximaiely peopte

See choice of sauces listed above: $90

Seasoning w/ no sauce: $80 Pork Egg Rolls Bites: $
Buffalo Wings with Celery & Serves approximately 30 - 40 people.
Blue Cheese Dressing: $100

Serves approximately 30 — 40 people. Vegetarian Egg Rolls: $75

Serves approximately 30 - 40 people.
Chicken Skewers

See choice of sauces listed above. ‘Lil BBQ Smokies: $65.00
40 Skewers: $75 Serves approximately 30 people.

80 Skewers: $145
Breaded Butterfly Shrimp with
BBQ Pulled Pork Sandwiches: $90 Cocktail Sauce: $60.00



Serves approximately 30 people.

Coconut Breaded Shrimp with
Cocktail Sauce: $70.00

Serves approximately 30 people.

Fried Mozzarella Stuffed Ravioli
w/ Marinara Dipping Sauce: $75

Serves approximately 30 people.

Cold Hore d’oeuvres

Assorted Vegetable Platter

with *Tatzaki Sauce: $65.00
* Cucumber Dill Dip
Serves approximately 30 people.

Seasonal Fresh Fruit Display:
Serving 30: $80.00

Serving 50: $125.00

Serving 100: $225.00

Meat and Cheese Platter with
Assorted Specialty Crackers:

Turkey, Ham, Swiss, Provolone and Cheddar.
Serving 35: $95.00

Serving 75: $185.00

Serving 100: $245.00

Assorted Cheese Cubes: $75.00
Includes Cheddar, Colby, Swiss & Pepper Jack.
Serves approximately 30 - 40 people.

Cocktail Croissant Sandwich: $60.00

Choose between Turkey and Ham or Swiss and
American cheese with Romaine Lettuce.

(20 individual servings).

Bruschetta w/ French
Bread Crostini: $69.00

Serves approximately 35 people.

Spinach Dip with Hawaiian Bread:
Serving 30: $65.00
Serving 60: $95.00

Deviled Egg Platter: $55.00

Serves approximately 30 people.

Potato Chips and Dip: $40.00
Serves approximately 30 people.

Shrimp Cocktail w/ Cocktail Sauce:
Pricing Reflects Market Value.

Seven Layer Taco Dip w/ Tortilla
Chips: $65.00
Add taco seasoned ground beef: $75

This Taco Dip is layered with refried beans, sour
cream, guacamole, lettuce, onions, black olives,
cheddar cheese and tomatoes.

Serves approximately 30 people.

Wrapped Asparagus Spears:



Honey Roasted Turkey Roulades: $75
Roast Beef Roulades: $120

Choose between tender turkey slices spread with
honey mustard or sliced roast beef spread with a
spicy mustard sauce.

Serves approximately 30 people.

Cream Cheese Ball with Assorted
Specialty Crackers: $65.00

Choose from one of the following:
Serves approximately 30 people.

San Francisco: Garlic, Chives,
Worcestershire sauce rolled in walnuts.

Italian: Parmesan, Garlic, Olive Oil
and Fennel.

Southwest: Red Peppers, Onion &
Bacon.

Shrimp Cocktail w/ Cocktail Sauce:
Pricing Reflects Market Value.

Tortilla Chips & Red Carpet Salsa:
$50.00

Serves approximately 30 people.

Gardeto’s Snack Mix: $40.00

Serves approximately 30 people.

Tive Music N

Cold Pagta
Salads:

Greek Bowtie Pasta Salad: $75.00
Made with fresh red and green peppers,
red onions, black olives and feta cheese
mixed with a Greek vinaigrette dressing.

Serves approximately 50 people.

Italian Pasta Salad: $75.00
Made with fresh red and green peppers,
red onions, pepperoni mixed in a Italian

vinaigrette dressing.
Serves approximately 50 people.

Creamy Chicken Pasta Salad: $90.00
A sweet and creamy pasta salad with

chicken, celery and onions.
Serves approximately 50 people.



Desserts:

Chocolate Covered Strawberries:

$1.75 per Strawberry

Assorted Dessert Bars:
Two selections: $65.00

Three selections: $75.00
Lemon Blueberry

Carmel Apple

Chocolate Oreo Brownie

Seven Layer Bars

Serves approximately 30 people.

Chocolate Brownie Bites: $75.00
These little delights are topped with a

bourbon mint glaze and fresh berry.
Serves approximately 30 people.

Chocolate Brownies: $55.00

Serves approximately 30 people.

Assorted Cookie Platter (2 dozen):
$20.00



