
        

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, Pastas, Cold Salads, Candy & Snacks, and 
Desserts.

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

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. 

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.  I look forward to hearing from you soon.

Thank you and have a great day!

Sincerely,

Heidi A. Gaetz



Hot Hors d’oeuvres
Scratch Beef Meatballs
BBQ:  $65.00
Swedish:  $75.00
Whiskey Pepper:  $70.00
Serves approximately 30 – 40 people. 

Seasoned Ground Turkey Meatballs
(1) Mixed w/ Cilantro and Onion in a Covered 
with a Champagne Tarragon Cream Sauce:  
$50.00
Serves approximately 30 – 40 people. 

Shredded Beef or Pork & Green 
Chilies Lettuce Wraps:  
Serving 30:  $75.00
Serving 50:  $135.00

Stuffed Mushrooms:
(1) Chorizo Sausage Stuffed Mushrooms 
(2) Seasoned Ground Turkey Stuffed     
      Mushrooms
(3) Beef & Wild Rice Stuffed 
      Mushrooms
Choose one type of mushroom selection. 
All choices are served in a Vodka 
Infused Cream Sauce:
Serving 30:  $60.00
Serving 50:  $100.00
Serving 100:  $175.00

Scratch Buffalo Chicken Dip with 
Tortilla Chips:  $60.00

Serves approximately 30 people.

Chicken Wings (Baked or Deep Fried)
BBQ:  $60.00
Buffalo w/ Celery and Blue Cheese Dressing:  
$65.00
Caribbean:  $60.00
Citrus red pepper:  $60.00
Serves approximately 30 – 40 people.

Grilled Chicken 
BBQ:  $75.00
Bourbon BBQ:  $75.00
Caribbean:  $75.00
Pineapple Teriyaki:  $75.00
Zesty Orange:  $75.00
Serves 30 – 40.
*Two week notice needed.

Chicken Skewers
50 Skewers:  $75.00
100 Skewers:  $140.00
BBQ, Bourbon BBQ, Caribbean,
Pineapple Teriyaki, Thai Peanut,
Zesty Orange.

Scratch Spinach Artichoke Dip with
Pita Bread:  $75.00
Serves approximately 30 – 40 people.



Hot Hors 
d’oeuvres            

Continued
Pork Egg Rolls:  $30.00
Serves approximately 15 people.

‘Lil BBQ Smokies:  $50.00
Serves approximately 30 people.

Breaded Butterfly Shrimp with
Cocktail Sauce:  $45.00
Approximately 50 shrimp per order.

Wonton Breaded Coconut Shrimp 
with Cocktail Sauce:  $165.00
Approximately 150 shrimp per order.
*Two week notice needed.

Complete Fiesta Taco Bar:  $480.00
Includes:  Taco meat, Mexican rice, lettuce, 
diced tomatoes, cheddar cheese, black olives, 
sour cream, guacamole, refried beans, salsa, 
jalapenos, soft shell tacos and tortilla chips.
Serves approximately 60 people.

Hot Pasta:
Serves approximately 25 - 30 people.

Alfredo mixed with Sun dried 
tomatoes, broccoli and carrots served 
over penne pasta.  $75.00

Add Grilled Chicken… $25.00

Sicilian Primavera:  $75.00
Penne pasta mixed with artichokes, 
red peppers and pea pods mixed in a:

(1) Garlic olive sauce,  -or-
(2) Spinach Cream Sauce

Add Grilled Chicken… $25.00

Optional:  For an additional $20, 
choose between garlic toast, bread 
sticks, or crostini rounds to be served 
with your pasta selection.  



Cold Hors d’oeuvres
Assorted Vegetable Platter 
with *Tatzaki Sauce:  $50.00
* Cucumber Dill Dip
Serves approximately 30 people.

Roasted Vegetable Platter 
with *Tatzaki Sauce:  $75.00
* Cucumber Dill Dip
Serves approximately 30 people.

Seasonal Fresh Fruit Display:
Serving 30:  $65.00
Serving 50:  $110.00
Executive Platter Serving 100:  $180.00

Meat and Cheese Platter with 
Assorted Specialty Crackers:  
Turkey, Ham, Swiss, Provolone and Cheddar 
Cheese.
Serving 35:  $80.00
Serving 75:  $160.00
Serving 100:  $220.00

Assorted Cheese Cubes:  $50.00
Includes Cheddar, Colby, Swiss & Pepper Jack 
Cheese.
Serves approximately 40-50 people.

Cocktail Croissant Sandwich:  $40.00 
Choose between Turkey and Ham or Swiss and 
American cheese with Romaine Lettuce.
(20 individual servings).

Bruschetta w/ French 
Bread Crostini:  $40.00

Serves approximately 30 people.

French Bread Crostini w/ 
Specialty Spreads:  $50.00
Choose two spreads:
   Cream Cheese Tomato Basil
   Roasted Red Pepper Hummus
   Roasted Mushroom and Olive
Serves approximately 30 people.

Seven Layer Taco Dip w/ Tortilla 
Chips:  $50.00
This Taco Dip is made with a cream cheese taco 
seasoned base layered with sour cream, lettuce, 
onions, black olives, cheddar cheese and 
tomatoes.
Serves approximately 30 people.

Deviled Egg Platter:  $40.00
Serves approximately 30 people.

Spinach Dip with Hawaiian Bread:  
Serving 30:  $50.00
Serving 60:  $80.00



Cold Hors 
d’oeuvres
Continued

Cream Cheese Ball with Assorted
Specialty Crackers:  $50.00
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.
   Mediterranean:  Mango Chutney, 
   Curry, Dry Mustard rolled in Roasted 
   Almonds.

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

Tortilla Chips and Pico de Gallo:  
$40.00
Serves approximately 30 people.

Potato Chips and Dip:  $30.00
Serves approximately 30 people.

Mixed Nuts:  $35.00

Gardeto’s Snack Mix:  $30.00 

Pretzels:  $20.00

Pasta Salads:
Greek Bowtie Pasta Salad:  $60.00
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:  $60.00
Made with fresh red and green peppers, 
red onions, pepperoni mixed in a Italian 
vinaigrette dressing. 
Serves approximately 50 people.

Creamy Chicken Pasta Salad:  $60.00
A sweet and creamy pasta salad with 
chicken, celery and onions.  
Serves approximately 50 people.

Cheese Filled Tortellini 
Pasta Salad:  $75.00
A blend of fresh peppers, onions, and 
whole black olives combined in a zesty 
peanut dressing.
Serves approximately 50 people.

Southwest Pasta Salad:  $60.00
Made with roasted corn, black beans, 
green peppers, onion, celery and fresh 
chopped cilantro combined with a zesty 
BBQ dressing.
Serves approximately 50 people.



Desserts:
Homemade Chocolate 
Bread Pudding:  $50.00
Serves approximately 30 people.

Homemade Apple Crisp:  $40.00
Serves approximately 30 people.

Chocolate Covered Strawberries:  
$1.50 per Stawberry
  
Assorted Dessert Bars:  
Two selections:    $50.00
Three selections: $60.00
Lemon Blueberry
Carmel Apple
Chocolate Oreo Brownie
Seven Layer Bars
Serves approximately 30 people.

Chocolate Brownie Bites:   $45.00
These little delights are topped with a 
bourbon mint glaze and fresh berry.
Serves approximately 30 people.

Chocolate Brownies:  $40.00
Serves approximately 30 people.

Assorted Cookie Platter (2 dozen):  
$15.00

Andes Mints:  $15.00

Hershey’s Kisses:  $15.0

Hershey’s Nuggets:  $15.00



Red Carpet New Menu Items:
Crab Dip with Specialty Crackers:  $55  
Serves approximately 30 people.

Spicy Breaded Cheese Curds:  $60
Serves approximately 30 people.

Mozzarella Stuffed Ravioli w/ Marinara Dipping Sauce (Baked or Fried):  $60  
Serves approximately 30 people.

Crab Stuffed Cucumbers:  $65
Pitted cucumber slices stuffed with a crab and chive mixture.
Serves approximately 30 people.

Asparagus Honey Roasted Turkey Roulades:  $60
Tender turkey breast slices spread with honey mustard sauce and wrapped round roasted 
asparagus spears.
Serves approximately 30 people.

Asparagus Roast Beef Roulades:  $75
Tender roast beef slices spread with chili mustard sauce and wrapped round roasted 
asparagus spears.
Serves approximately 30 people.

Chicken & Mushroom Mornay:  $85
Baked chicken pieces and merlot braised mushrooms served in a creamy mornay sauce. 
Serves approximately 30 people.

Breaded Steak Fingers with Roasted Red Pepper Blue Cheese Dipping Sauce:  $85
Deep fried breaded steak strips served with a roasted red pepper dipping sauce.
Serves approximately 30 people.

BBQ Pulled Pork Sandwiches:  $90
Serves approximately 30 people.

Mini Beef Sliders:  $105
Savory homemade and hand patted beef patties served with fresh baked white buns and 
accompanied with pickles, onions, ketchup and mustard.
Serves approximately 30 people.



Pig Wings:  $120
Smoked pork shanks baked and glazed with our favorite sauces. Choose one glaze:  BBQ, 
Jamaican Jerk, Citrus Pepper or Bourbon.
Serves approximately 30 people.

Bourbon Beef Brisket:  $120
Tender beef brisket glazed with bourbon sauce.  Served with white or wheat dollar buns.
Serves approximately 30 people.

BBQ Pork Ribs:  $140.00
Serves approximately 30- 40 people.


