
Red Rocks Cafe 
Strawberry Hill - Southpark 

From rehearsal dinners to business presentations, Red 
Rocks Cafe is the perfect venue for  

an array of private events.  
From customized set menus to buffets, we will tailor 

the event to suit all needs. 

Our room features warm lighting, neutral decor and 
rich wood tones. There is a 50” plasma screen as well as 

an LCD projector for audiovisual capabilities. 
  

The room will seat a maximum of 70 people seated, or up 
to 100 for cocktail receptions.  

We also offer a patio space by request. Please inquire 
about capacity and booking requirements. 

We take great pride in personalizing our events to your 
needs and look forward to planning a memorable party 

with you! 

For Further Information, Please Contact: 

ANDREA TAYLOR 
andrea@redrockscafe.com 

704.364.0402 

mailto:andrea@redrockscafe.com


 

Lunch Menu Option I 
Entrees  

Chopped Salad 
CHOPPED Mixed greens, craisins, almonds, cucumber, tomato,feta 

grilled chicken or salmon, choice of dressing 
   

Red Rocks Burger  
8 oz. Certified Angus Burger, Kaiser roll, lettuce, tomato 

onion. Served with French fries  

Fruit Plate with Chicken Salad  
Array of seasonal fruit with our house made all white meat 

chicken salad with red onion, celery, almonds,                        
mayo and fine herbs  

Crab Cake Sandwich  
Fresh lump crabmeat pan-seared, house made dill mustard 

sauce, Kaiser roll, lettuce, tomato and your choice of side item  

Chicken Penne Pasta  
Chicken sautéed, Roma tomatoes, penne pasta, house made 

marinara sauce, imported cheese  

Beverages 
tea, coffee, soft drinks 

$15 Per Person  
Exclusive of tax and gratuity 

Additions  
Queso Spinach & Sun-dried Tomato Dip - $3.00 p.p. 
3 Layer Chocolate Cake or Key lime Pie  - $3.50 p.p. 

**This menu may only be used until 4pm**  



 

Lunch Menu Option II  

Starter 
cup of soup 

or 
mixed greens salad  

{balsamic vinaigrette or ranch} 

Entrees 
Lemon Herb Chicken  

Twin chicken medallions sautéed in a lemon and fresh herb 
butter sauce. garlic smashed potatoes, steamed mixed 

vegetables  

Shrimp & Scallops Fresco  
Shrimp and sea scallops, mushrooms, artichokes, penne pasta, 

garlic, sun-dried tomato cream sauce, imported cheeses  

Quattro Formaggio 
Penne pasta, chicken, bacon, mushrooms, Roma tomatoes, four 

cheese cream sauce, imported cheese  

Red Rocks Burger  
8 oz. Certified Angus Burger, Kaiser roll, lettuce,  

tomato, onion. French fries  

Dessert 
3-layer chocolate cake 

key lime pie 

Beverages 
tea, coffee, soft drinks 

$24 per person 
{Exclusive of tax and gratuity} 

**This menu may only be used until 4pm** 



 

Dinner Menu Option I  

Starter 
mixed greens salad 
{balsamic vinaigrette} 

 or  
caesar salad 

Entrees 
Filet Medallions 

Filet medallions, smashed potatoes, asparagus  

Lemon Herb Chicken 

Medallions of chicken, lemon and fresh herb butter sauce, 
garlic smashed potatoes, steamed mixed vegetables 

Chicken Penne Pasta 

penne pasta, chicken, Roma tomatoes, marinara sauce, imported 
cheese  

Lemon Dill Salmon 
Grilled salmon, lemon dill sauce. Wild rice, sautéed green 

beans. 

Dessert 

Chocolate Layer Cake 
Key Lime Pie 

Beverages 

Tea, Coffee, Soft Drinks 

$33 per person 
{exclusive of tax and gratuity} 



 

Dinner Menu Option II 

Starter 
mixed greens salad 
{balsamic vinaigrette} 

 or  
caesar salad 

Entrees 
Filet 

7 oz cut of Certified Angus Beef filet, cooked medium, garlic 
smashed potatoes, steamed mixed vegetables 

Lemon Herb Chicken 

boneless chicken medallions, lemon and herb butter sauce, 
garlic smashed potatoes, vegetable medley  

Chicken Quattro Formaggio 

penne pasta, chicken, bacon, mushrooms, Roma tomatoes, 
scallions, four cheese cream sauce  

Sesame Tuna 
sesame seared ahi tuna, ginger teriyaki broth, wild rice risotto, 

asparagus  

Dessert 

Chocolate Layer Cake 
Key Lime Pie 

Beverages 

Tea, Coffee, Soft Drinks 

$38 per person 
{exclusive of tax and gratuity} 



 

Seated Dinner Menu Option III 
Starter 

Mixed Greens Salad  
{Balsamic Vinaigrette}  

or 
Caesar Salad  

Entrees 
Prime Filet 

7 oz cut of Prime filet served with garlic smashed potatoes    and 
broccolini  

Lemon Herb Chicken 

Chicken medallions sautéed in a lemon & fresh herb butter sauce 
served with garlic smashed potatoes and steamed mixed vegetables  

Lobster Linguini 
claw meat, Roma tomatoes, sweet red peppers & chives, sherry 

Alfredo sauce 

Sesame Tuna  
8 oz. sesame seared yellow fin tuna over wild rice risotto and 

asparagus finished with ginger teriyaki broth  

Citrus Sea Bass  
8 oz. Pan seared sea bass. Served with wild rice risotto and steamed 

asparagus topped with a pineapple chutney.  

Desserts  
Chocolate Layer Cake  

Key Lime Pie 

Beverages 

Tea, Coffee, Soft Drinks 

$46 per person 
{exclusive of tax and gratuity} 



 

Premier Seated Dinner Menu  

Hors d’oeuvres 
Shrimp Cocktail 

Queso & Spinach Sun-Dried Tomato Dip  

Starter 
mixed greens salad 
{balsamic vinaigrette} 

caesar salad 
chopped salad 

Entrees 
Filet & Shrimp 

4 oz Filet served with three jumbo grilled shrimp, sweet potato 
wedges and sautéed green beans

Chicken Saltimbocca 

three boneless chicken medallions in a garlic, sage, & Madeira 
wine sauce, prosciutto, cream, angel hair pasta, vegetable 

medley  

Lobster Tail Dinner 

twin, five ounce lobster tails, drawn butter, garlic smashed 
potatoes, sautéed green beans  

Sesame Tuna 
sesame seared ahi tuna, ginger teriyaki broth, wild rice risotto, 

asparagus  

Dessert 

Chocolate Layer Cake 
Key Lime Pie 

Beverages 

Tea, Coffee, Soft Drinks 

$74 per person 
{exclusive of tax and gratuity} 



 
Buffet Menu - Hors de Oeuvres  

{pricing is per person} 

Vegetarian       Qty. P.P. 
queso spinach dip       $3.25 
black bean corn avocado salsa     $3.25 
bruschetta         $3.50 
roasted red pepper hummus     $3.50 
vegetable stuffed mushrooms   {3}  $3.75 
fresh stuffed jalapeños    {3}  $3.50 
caprese skewers  - balsamic   {3}  $3.95 
vegetable spring rolls     {3}  $3.25 
fruit skewers      {2}  $3.95 
domestic cheese skewers    {2}  $3.75 
apple walnut canapés - gorgonzola {3}  $3.95 
antipasto skewers - tortellini | pesto {2}  $4.25 

Chicken 
fried chicken tenders - honey dijon  {2}  $3.25 
grilled chicken teriyaki skewers       {2}  $3.75 
buffalo chicken skewers    {2}  $3.75 
chicken kabobs with roasted veggies {2}  $4.95 
thai chicken satay     {2}  $3.75 
mini chicken salad croissants   {2}  $3.25 



 

Beef 
bbq meatballs      {3}  $4.25 
pigs in a blanket      {3}  $3.75 
beef kabobs with roasted vegetables {2}  $8.95 
sliced tenderloin | horseradish  {4oz} $13.95 

Seafood 
mini crab cakes | dill mustard   {2}  $4.25 
coconut shrimp       {2}  $4.25 
seafood stuffed mushrooms   {3}  $3.75 
bacon wrapped scallops    {3}   $4.95 
jumbo shrimp cocktail    {3}  $4.95 
cucumber tuna tar tar canapés | wasabi {2}  $7.95 
lump crab meat | volcano sauce  {4oz} market 

Sliders 
crab cake | dill mustard    {2}  $5.95 
pork bbq        {2}  $4.95 
beef | lettuce | tomato | cheese  {2}  $5.95 
buffalo chicken | bleu cheese   {2}  $4.25 

Stations and Platters  {small: 30ppl. | large 60ppl.} 

vegetable display      small $60 | large $120 
fresh fruit display      small $60 | large $120 
fruit & cheese display  small $80 | large $160 
vegetable & cheese   small $80 | large $160 

**cheese used on displays will be applewood smoked 
cheddar, pepper jack, gouda, smoked gouda, white cheddar** 

**imported cheeses can be used by request                         
for an additional cost** 

           



   
        
        

     
Buffet Menu - Full Meal Selections  

{pricing is per person} 

Salads:      Lunch:   Dinner: 
garden salad | 2 dressings $3.50   $4.95 
caesar salad      $3.95   $5.25 
spinach salad | hot bacon  $4.25   $5.50 
chopped salad | 2 dressings $4.95   $5.95 
         
Pasta:         
chicken penne     $7.50   $9.50 
vegetable      $7.50   $9.50       
quattro formaggio   $8.00   $10.00 
cajun pasta      $8.00   $10.00 
cajun shrimp pasta   $9.50   $11.50 

Entrees: {served with 2 sides} 
lemon herb chicken   $13.00   $15.00 
chicken marsala    $13.50   $15.50 
bbq chicken      $13.50   $15.50 
lemon dill salmon   $16.00   $18.00 
sliced sirloin    $17.00   $19.00 
sliced tenderloin   $19.00   $22.00 
filet medallions    $19.00   $22.00 

 



 

Sides: {select two} - $3.25 for each additional side 
garlic smashed potatoes 
sautéed green beans 
southern green beans 
steamed mixed vegetables 
parmesan potato cakes 
sweet potato wedges 
steamed broccoli 
wild rice risotto 
sautéed asparagus 

Dessert: 
chocolate chip cookies      $1.50 
brownies         $1.50 
lemon bars         $1.75 
apple crumb bars        $1.75 
bourbon pecan bars       $1.75 
chocolate covered strawberries    $2.00 
chocolate mousse       $2.00 
banana pudding        $2.50 
mini tarts          $2.95 
mini chocolate eclairs      $2.95 

RR Signature Desserts:  
3” single serving cakes      $4.00 
10” full cakes - serves 20 ppl.     $55.00 
sheet cakes  - serves 50 ppl.     $95.00 

{flavors: chocolate | carrot | coconut | red velvet} 



      


