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Corporate Engagements

Our corporate catering service offers diverse and creative
food options, utilizing nutritious and seasonal produce,
while working within your set budget.

Red Table offers VIP corporate hospitality for product
launches or promotional events. We can provide the
whole package, or just the food and beverages. We
have a wide range of smart packages that include floral
arrangements, styling, and much more.

Email us to learn more about all we can do to help you
create a spectacular event at

bcostello@redtablecatering.com

david@redtablecatering.com

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

(718) 714-8627






Breakfast Sandwiches / 15 per person i Compllmenf'jyour_ breakt
Choice of english muffin / bagel or croissant | Ovenight o/ 4 per person &
- bacon cheddar oy i Individua cerleul cup/ 3.5 per person
-ham & cheese A ] “Slow brewed iced coffee / 4.5.per person r
- turkey sausage & cheese

- cheese / mushroom / spinach and egg whites

Mini smoothies / 5 per person
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quired - 45 per p;rson with a $1500 minimum)

The Upper Westside

Burrata / tomato & basil salad

Trofiette pasta - pesto cream / peppers & zucchini
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:* Summer Salad
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Young broccoli
Roasted fingerling potatoes / lemon / |

Tabouleh with quinoa
Haricots verts / almonds and mint

Smoked pork loin _
Sliced with peach barbecue glaze / su

Salmon Rice Bowl
Grilled flaked salmon / gre
green onions / herbs / lemo

Peach Crumble Cake
-






Mixed grilled v

Sides:

Black beans

Corn / tomato / avocad
Yellow rice

Pico de gallo

Corn Tortillas

spiced pepitas / cilantro chile o




sugar cream

Green olive dressing
Parsley root gratin

French Farmers Ratat
Farro / wild rice / braised lee
. ™y -hfr.bs (Iﬂlwduul Bowl)
- Beef bourguignon
o Braised beef / Cippolini onions
‘_Grilled chicken breast
Crushed potato / Brussels sprouts ch

Tart tatin




Kale Caesar” Brown Bread g s
Garlic crouton /-parmesan lefmon dressi i bl ,-s-- - With spiced lard

Golden beets N . Shredded red cubbage & anp'lé ﬁfuw

~ Roasted pumpkin

h -‘-ﬁ.-..Dur cho;;Qﬁte pudding / cookie crumble /° |
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Hors d’oeuvres

Choose 5 (25 per person with a $1500 minimum

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 torfilla 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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Grand Market Table

35 per person with a $1500 minimum

Our beautiful market tables, taken to the next levell Requires 1 Chéf’Attendant Per 150 Guests ($200 surcharge per chef).

SEAFOOD PLATTER
(Add Caviar Set Ups @ $ 15PP)

Raw oysters on the half shell / mignonette
Shrimp cocktail / cocktail sauce

Marinated mussels / lemon aioli

Drawn butter / lemons / sea salf
Mini-lobster rolls

Fried clams / tartar sauce

Cherrystone clam dip / cape cod potato chips

SUSHI STATION
Pleasessk For Our Sushi Menu

PESCADO PARTY TABLE

Tortilla chips and Tostones

Shrimp cocktail in spicy tomato cocktailsatce in shot glass

Shots of Horchata

Ceviches
Striped sea bass / orange supremes / fennel
Tuna, avocado / pickled red onion

Flounder / green chili / cilantro

GRAND CARVING STATION

Beef two ways- Pastrami and tenderloin
Baby lamb chops

Horseradish crema

Red wine reduction

Herb roasted fingerling potatoes
Creamed Spinach

Parker house rolls / sea salt / whipped butter

GRAND BBQ TABLE

BBQ pulled pork

Smoked brisket

Buttermilk brined fried chicken
Martin's potato rolls

House made pickles

Coleslaw

Creamy potato salad / hard boiled egg / celery

Watermelon-fomato salad / pickled chilis / lemon honey

vinaigrette

INDIAN

Passed or Station

Sweet Potato Pakora with Earl Grey Chuiney

Crispy Chickpea-Cakes with Passion Fruit Raita

Grilled Flatbread with Preserved Lemon and Creamy Lentils
Paneer Tikka Skewers

Mixed tandoori skewers

Mini Beef Samosa with Ghee Aioli

Classic vegetable Samosa with Tamarind chutney
“Tandoori Cured” Salmon / mango chutney on papadum

Baby papadum / curried peas and carrots / spicy cilantro salad

CHINESE

Stir Fry With Choice Add Ins (Asian Vegetables / Choice 2 Meats / Choice 2 Sea Foods)
Grilled pork chops / fish sauce palm sugar marinade / grilled scallion

Stuffed cherrystone clams / spinach / garlic / sausage

Velvet chicken lettuce wrap / hoisin / cashew / pickled carrots / cucumber / thai basil /
sweet chili sauce

Sesame pickles

Sticky OR broken rice
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Dessert Table
Choose 3 (15 per person with a $150

CHOCOLATE

Flourless chocolate cake /' caramel sauce / whipped cream
Mini chocolate pavé cake / mixed berries / sugar

Devil's food cake / espresso mousse / crunch rice pe Is

Chocolate jar pie / salted caramel / cocoa n* }
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Rhuburb ple / whipped cream / Iemon zest
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Grapefruit curd / candied ginger

5

Vs

¢

. -
L -

~ Banana cream puy vanilla wafer ‘
" (hocolate espressa’cream P

CAKES AND CUSTARDS
Lemon panna cotta / almond tuille W

Lemon olive oil cake / bourbon glaze / mascarpone / candied walnuts

Minivanilla bean cupcakes /caindied orange peel buttercream

ini scoftishyshorthtead / lemon curd / sirawberri
m)oie i buﬂermllk biscuit / clott

T,

~ Vanilla pot de créme / siruwbernes y/ ﬁuburM\

Peach buttermilk upside-down ca

k%\in‘i pavlovus*;‘(berries / whipped cream

Apple turnover / vuﬁreme fraiche ‘ Y
- Gingerbread cake / spiced pears / syrup

* Maple-mascarpone cheésecuﬂm jam
Coconut cake / passionfruit curd / dark chocolate ganache
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L8 GRANBERRY LEMONADE
includes cups, pitchers and ice

‘ S30/ga||on (15 servings)
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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.
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Red Table has consistently delivered and has been
a breeze to work with over the last few years,
from private dinners to company festivities. The
food is delicious, the drinks strong, and their
service is among the best I've encountered for
catered events. Their staff members are warm,
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. -Mondoy through Fridoy.,
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5 To discuss your coterlng neg

(718) 714-8627
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- We are open 9am to 5pm,

We are also available by.emai

| 0 facebodk.com/redtablecateri

instagram.com/redtablecatering

O twitter.com/redtablecaters
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