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Red Table Cocktail Party Packages

Estimated At 50 Guests

(Please Ask Us For A Quote Without Bar and Rentals If you have that covered.)

1) Business and Pleasure Starts @ $95 plus tax:
Includes 5 savory 1sweet passed hors d, all staff, 2hr beer/wine/
soft drink bar, rentals, and gratuity.

2) Night To Remember Starts At $125 plus tax:

Includes 6 savory 2 sweet passed hors d, 1 seasonal market
table, all staff, 2hr beer/wine/1 specialty cocktail /soft drink bar,
rentals, and gratuity.

3) Going To Need A Bigger Boat: Starts At $175 Plus Tax:
Includes 6 savory 2 sweet passed hors d, 1 seasonal or special
market table, 1 grand market table, 1 sweet table all staff, 2
hour top shelf full bar beer/wine/2 specialty cocktail/soft drink
bar, rentals, and gratuity.

Email or call us for a consultation, and we can begin
planning a truly one-of-a-kind experience!

bcostello@redtablecatering.com

david@redtablecatering.com

(718) 714-8627






All-Inclusive Packages

Choose from 3 comprehensive menu options, designed to suit events of all styles & customized to you.

Prices include food, all service, full open 5hr bar, rental equipment, estimated for 150 guests.

PLATED ¥$250, plus fax

Consider this Red Table’s signature
service. You and your guests will begin

your evening with a custom-designed
cocktail hour, complete with a signature
drink menu and passed hors d’oeuvres.

After cocktails, all guests will be seated
for platedidinner with multiple courses
and fine dining senvice.

FAMILY STYLE ... ... . 15235, plus tax

Our increasingly popular family-style
service includes our passed hors
d’oeuvres, and two to three courses of
shared plates.

We love this style of service outside in
the open air or tented on.a grassy hill
top with wild flowers on farm tables.

BUFFET *$225, plusitax

For those whesweuld prefer to bypass
seating charts and spend more time
mingling, consider our elevated buffet
option.

Ourbuffets offenthe same menus offered
in family: style or plafed servicefilhis
encourages a high duality 'yet casual
dining experience.

The night begins' with a “customized
cocktail” hour andwstationed -hors
d’oeuvres, then, ds the party €ontinues,
we gracefully provide new stations for
guests to find more substantial selections
to enjoy.
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Hors d’oeuvres

MEAT
Grilled Baby Lamb Chop / horseradish gremolata

Diablo on Horsehack / bacon wrapped date, Iberico cheese & quince paste
Duck Breast & Crushed Pistachio / sesame cracker

Smoked Pork-Loin.&Peach-Compote / cornmeal cracker

Braised Short Rib / mandarin orange & sweet potato in puff pastry
Buttermilk Fried Chicken / cheddar biscuit & jalapeno jam

Braised Pork or Lamb Belly Steamed Bao Buns / Asian pickles

Serrano Hom & Market Cantaloupe

Seared Dry Aged Steak / blue cheese & pickled chiles on yucca chip

SEAFOOD

Chilled Shrimp / classic cocktail sauce

Blue Crab Cakes / remoulade dip

Smoked Salmon & Goat Cheese / with watercress on pumpernickel toast
Shrimp Tempura Skewers / yuzu aioli

Tuna Tartar / thai basil, kaffir lime leaf, sea salt & wonton chip

Salt Cod Fritter / saffron aioli

Sea Bass Ceviche / shaved fennel & orange supremes on fortilla chip
Thai Shrimp Fritters / sweet chili sauce

Smoked Long Island Bluefish / dill créme fraiche

CROSTINI

Eggplant / Vidalia Onion & Corn Caponata & Mozzarella
Beef Carpaccio / White Truffle / Arugula & Parmesan
Melted Brie / Honey & Walnuts

Tart Apple / Blue Cheese & Hazelnuts

English Peas / Fava Beans / Fresh Ricotta / Mint & Chervil

Chicken Liver Pate & Caramelized Onion

FLATBREAD

Goat Cheese / Thyme & Honey

Grilled Onion, Roasted Peppers / Fennel Sausage & Pecorino
Shaved Potato / Caramelized Onion & Rosemary

Mixed Winter Squash / Goat Cheese & Walnuts

CHEESE & VEGETABLE

Rainbow Beets, Caramelized Walnut & Lemon Cream / on an endive leaf
Baby Summer Squash / herbed chevre & corn

Okra & Black Bean Fritter / peach vadalia hot sauce

Grilled Corn, Crema & Cotija / chili powder & lime on a spoon

Cremini Mushroom / filled with chevre & chives

Gruyere Gougére / filled with ham, candied apples & arugula

Saffron Manchego Arancini / berry mustard

Vietnamese Summer Rolls / vegetables & smoked fofu with nuoc nam lime dip
Roasted Cauliflower Hand Pie / cheddar crust

Tomato Cucumber Gazpacho / salt rim

Grilled Halloumi, New Potato & Tomato Kebabs / yogurt mint sauce

Curried Peas, Carrots & Spicy Cilantro Salad / on baby papadum

TARTS
Asparagus & Gruyere

Caramelized Onion / Créme Fraiche & Thyme
Squash / Taleggio & Mushroom Powder
Truffle Mac & Cheese
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Desserts
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Service

Red Table provides all its own staffing in
house. We have worked with our people
for 15 years in some cases, and that
continuity and confidence in excellent
execution is felt through out our events.

Friendly, professional, and on point at
every turn our chefs, captains, bartenders
and waiters take tremendous pride in
what we do.

Chef @ $50/hr
Cook @ $40/hr

Captain @ $50/hr
Server @ $40/hr
Bartender @ $40/hr
Coat Check @ $40/hr

All staff at shr minimum and 20% gratuity.

Final staffing depends on the size and style
of your service.



Bar Service

Full Premium Bars Starting @ $34pp or
Craft Beer and Wines @ $22pp

Bar Service Quoted At 2hr Service and 50 Guests

We will help you craft your specialty cocktail
menvu to suit the occasion.

Specialty Cocktails

VODKA
VODKA LEMONADE - with fart lychee fruit / lime zest simple syrup / selizer / garnished

with a mint sprig

WHISKEY

BROOKLYN - Hudson Whiskey / sweet vermouth / bitters / garnished with a brandy-
soaked cherry / served in a Martini glass

DARK AND STORMY - Dark Rum / Light Rum / Aguardientes / Lime / Mint / Ginger /
Simple / Club Soda

RUM PUNCH - Dark and light rum / house grenadine / pineapple / cherry and lime juice /
cinnamon / orange zest

GIN

BEES KNEES - Gin / fresh lemon juice / lavender honey syrup / sparkling wine / gardished
with Lavender flowers / served in a wine glass

THE BRAMBLE - Gin / lemon / sugar and Creme de Mure blackberry liqueur / garnished
with blackberry and crushed ice / served in a Chimney

CLASSIC MARTINI - Gin / dry vermouth / garnished with olive / served in a in a Highball

GIN GIMLET - red grapefruit juice / sugared rim / garnished with a sprig of rosemary /
served in.a Highball

GIN - jasmine tea /honey club soda /lemon jvice /.garnished with lemon verbena/ served
in a Chimney

GIN'*=Pimms / Cointreau’/lime / cranberry/ garnished withia lime twist

TEQUILLA & MEZCAL
MEZCAL - Bitters / Grapefruit / Agave Nectar
MOJITO - Herradura tequila / muddled mint / lime / and soda water

SPECIALTY LIQUOR

CAMPARI - vermouth / seltzer /sliced pear

AMERICANO - Campari / sweet vermouth / Rooibos tea / peach simple syrup
PIMM'S CUP - No. 1 with ginger simple syrup / seltzer and sliced strawberries
PISCO - Bourhon / Rum / Herbsaint / Lime / Simple / garnished with a lemon twist

CHAMPAGNE COCKTAILS

CAVA “tillet and sliced strawberries

CAVA- StGermain soaked'strawberries ant'thubarb simple syrup

APEROL SPRITZ - Prasecco’/ Aperol'/ sodo-ater./ blood orange slice

DEATH IN THE AFTERNOON - Champagne / absinthe/ bitiers / sugar cubey/ rose petal garnish
FRENCH 75 - Dry gin / champagne / fine sugar / lemon juice

KIR ROYALE - Creme de Cassis or-Chambord with Cava'and berry garnish

SANGRIA

BK BACKYARD SANGRIA - White wine / Fino Sherry /. Prosecco float / basil-mintisimple syrup
and seasonal market fruits

FALL SANGRIA - Red wine / Fino Sherry / five spice®vanilla bean simple syrup /Lambrusco
Float / citrus
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: -Mondoy through Fridoy.,

~ Contact ‘

3 To discuss your coterlng ne
. (718) 714-8627

- & ...

~ We are open 9am to 5pm,

| We oreo.l.ipovolloble -~~ '

0 faceboék.com/redtablecateri

instagram.com/redtablecatering

Q twitter.com/redtablecaters

Thank
You.
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