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Thank you for your interest in having The Red Sky Cafe cater your upcoming special event.
From beach casual to more elegant affairs, including rehearsal dinners and receptions, let 
the experts from Red Sky Cafe put their talents to work for you. We have been providing 
professional, southern hospitality & creative cuisine for special events - large & small - for 
over 21 years! 

Our menus reflect the use of a wide array of fresh, local foods fused with a diverse & 
creative range of cooking techniques. Guests leave your special occasion with a new 
awareness of food tastes, presentation, and cultural twists, as well as satisfied. Of course, 
we're happy to serve more traditional menus, including plated meals and buffets. So, if you 
don't see it, please ask. We're happy to accommodate your special requests, provide a
complimentary tasting, and collaborate with you to develop the perfect menu for your
celebration. And don't forget the kids! We're happy to prepare a special menu just for them. 

Please contact our Catering Sales Manager at 252-216-1080 or at 
alexis.redskycatering@gmail.com to inquire further or to contract your upcoming
celebration.

And have you heard about our Chefs on Call Service? It's great for smaller get-togethers. 
We bring a chef and all the food to make dinner in your home. No crowded, noisy 
restaurants; no waiting in long lines; no cold food. We bring an enjoyable night "out" to you. 

We look forward to helping you host your next great event. 

Sit back, relax, and enjoy! Leave the work to us.

Thank you for the opportunity.

www.redskycafe.com
2023

Chef Wes Stepp 
& The Red Sky Cafe Team



Raw bar ++

Large Parties & Receptions

Prices listed indicate food costs only (++ indicates possible upcharges)
Labor & any other associated charges are based on your menu, location, guest count, etc.

2 Appetizers
3 Total Sides and 2 Entrées
Starting at $48 per person

The Virginia Dare

Menu Items

3 Appetizers
3 Total Sides and 3 Entrées
Starting at $58 per person

The Pamlico

4 Appetizers
4 Total Sides and 4 Entrées
Starting at $68 per person

The croatan

To Start

Jumbo Lump Crab Meat | Sriracha Aioli
Petite carolina crab cakes ++

Sweet 'n Smokey Seasoning | Tortilla Crisps
Southwestern shrimp

Wanchese Sea Scallops | Apple Wood
Smoked Bacon | Mango BBQ Sauce

Bacon wrapped scallops

Puff Pastry | Mushrooms | 
Creamy Horseradish Sauce

Mini beef wellingtons

Sweet Thai Chili Sauce
veggie spring rolls

Local Yellowfin Tuna | Diced Avocado |
Tortilla Crisps | Poke Sauce

tuna poke

Peel & Eat Fresh NC Steamed Shrimp |
Cocktail Sauce 
Oysters Raw | Fresh | Hot & Cocktail Sauce

Classic Southern Style Dip | Dippers
asiago artichoke dip

Savory Cheese | Tomato Tartlet
tomato pie

Fig Jam | Dried Apricots | Crackers
baked brie board

Chickpea Delight | Cucumber Yogurt
Falafel

Pickled Ginger | Asian Lacquer | Wasabi Crema |
Seaweed Salad

seared rare tuna display

Seasonal Fruit Display
armada of fresh fruit

Summer Squash | Filo Cups
Ratatouille Vegetable Tart

Artisan Cheeses | Premier Cured
Meats

Charcuterie Board ++

White Chicken | White Alabama Barbeque Sauce
Barbeque Chicken Bites

Asian Barbeque | Steamed Buns | Plum Sauce
Pork Bao Buns

2
Fig Jam | Goat Cheese
Sweet potato biscuit
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Salad & Side Selections
Salads can also be customized to your event based on the season & your preferences!

Fresh Mozzarella | Heirloom Cherry Tomatoes
or Strawberries | Basil | Field Greens |

Balsamic Reduction (Seasonal)

summer breeze salad

Red Cabbage | Shredded Carrots | Sugar Snap Peas |
Edamame | Green Onions | Crisp Wonton Strips |

Ginger Dressing

Asian Chop

Romaine | Tomatoes | Beans | Chickpeas |
Olives | Cheddar Cheese |
Chives | Balsamic Dressing

red sky chop

Romaine | Shredded Parmesan | Croutons
Classic caesar

Starches Veggies

3 Cheese Pasta | Silky Cream
Gourmet mac ‘n cheese

Creamy Grits | Asiago Cheese
redneck risotto

Red Potatoes | Butter | Cream
country style smashed potatoes

Fresh Thyme | Olive Oil | Garlic |
Sea Salt | Caramelized Onions

roasted red potatoes

Parmesan & Spinach risotto

Truffle Fingerling Potatoes

Butternut Squash | Greens | Onions | Honey | Beets
tastefully fit hash

Pork Belly | Red Chili Flakes
stir fried green beans

Caramelized Onions | Red Peppers
soy stung asparagus

Zucchini | Sweet Red Peppers | Squash |
 Mushrooms | Feta Cheese

balsamic & garlic stung veggies

Curry Stung
roasted cauliflower

Chipotle Lime Honey
roasted brussel sprouts

Asian or Southern Style
Coleslaw

Chopped Tomatoes | Apple Cider Vinegar |
Onions | Feta Cheese

English cucumber salad

Twisted Greens | Clementines | Goat Cheese |
Pistachios | Creamy Avocado Dressing

baby beet salad

Creamy Italian Arborio Rice | Baby Spinach

Rosemary | Garlic | Truffle Salt
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Entrée Selections

NC Shrimp | Redneck Risotto | Cajun Cream 
Sauce

chef wes’s shrimp ‘n grits

Ocean Infused Ocean Impaired

Black Bean & Corn Salsa
NC jumbo lump & backfin crab cakes++

Mango Salsa
fresh seasonal fish or salmon

Bacon Onion Jam
pan seared scallops++

Market Price
Lobster Tail or crab legs ++ 

Boneless Chicken Breast | Mozzarella |
Pesto Cream

chicken prosciutto

Rosemary | Garlic Cream Sauce or 
Southern Style BBQ 

free range white meat chicken

Butternut Squash | Greens | Onions |
Honey | Beets

tastefully fit bowl

Rosemary Dijon Marinade or
Rosemary | Red Wine Demi-Glace

lamb lollipops

Beef Options

Bistro Sirloin Steak
Prime Rib

Beef Tenderloin ++

your preferred cut

Chimmi Churri
Herb Demi-Glace

Blue Cheese
Horseradish Cream Sauce

Sides

Red Curry & Coconut Broth | Butternut Squash | Sweet Onions | Brussel Sprouts | Carrots | Jasmine Rice
coconut curry bowl - Vegan

Pasta
Add Chicken or Shrimp
pasta alfredo or marinara
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Handhelds, Late Night Snacks, and Stations

Crab Cake ++ with Sriracha Aioli or Roasted Pork BBQ Served on Slider Rolls
with Creamy Southern Cole Slaw

build your own mini-sliders

Choice of Chicken, Steak or Shrimp ++ (Pick Two) |
Corn Tortillas | Pico de Gallo | House Made Guacamole | Cheese | Lettuce | Rice & Beans

build your own soft taco bar

Assorted Toppings of Blue Cheese | Sour Cream | Green Onions | Cheese | Bacon Bits
RoASTED mashed potato bar

Bacon | Chorizo | Green Onions | Pico de Gallo | 3 Cheese Blend
gourmet mac & cheese bar

Rehearsal and Welcome Dinners

Starting at $55 per person

traditional southeastern fare with a carolina twist! 

perfect for the night before!

artichoke asiago dip & dippers

North carolina peel ‘n eat shrimp

andouille sausage

southern barbeque chicken

roasted red potatoes and sweet onions

southern coleslaw

classic caesar salad

corn on the cob

Welcome your guests to North Carolina by giving them a true taste of Southern Food & Hospitality
at your place or ours! Select any of the menu items already listed to create your own pre-reception

dinner! If you prefer to hold your dinner at our place, we will work with you to create
a special menu perfect for your budget and culinary choices! 

Outer Banks Casual Cooking
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Bar Packages
Prices based on up to 5 hours of service

Bartender Labor Priced Separately
Client is responsible for all glassware

*Any alcohol purchased by Red Sky Catering that is not consumed at the event
will be returned to Red Sky per ABC Regulations

Ice | Bar Fruit | Juices | Mixers | Sodas | Beverage Napkins | Bar Tables & Linens
$8.00 per person

*Client Provides All Alcohol & Specialty Ingredients for Cocktails

bar set-up*

Selection of 2 Craft Beers & 2 Domestic or Import Beers
Selection of 3 House Wines** 

Bar Set Up
$30 per person

Beer & wine

Selection of 2 Craft Beers & 2 Domestic or Import Beers
Selection of 3 House Wines**

Bar Set Up 
$40 per person

Absolut | Beefeater | Bacardi | Sauza Silver | Jim Beam

House liquor

Selection of 2 Craft Beers & 2 Domestic or Import Beers
Selection of 3 House Wines**

Bar Set Up 
$45 per person

Titos | Bombay Sapphire | Ron Abuelo | Hornitos Reposado | Makers Mark

premium liquor

Selection of 2 Craft Beers & 2 Domestic or Import Beers
Selection of 3 House Wines**

Bar Set Up 
$50 per person

Grey Goose | Hendricks | Mt. Gay Eclipse | Patrón Silver | Woodford Reserve 

top shelf liquor

**house wine selection
Chardonnay | Pinot Grigio | Sauvignon Blanc | Rosé | Cabernet | Zinfandel | 

Red Blend | Cava Brut | Prosecco | Pinot Noir
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FrequentlyAsked Questions

We provide all necessary serving* and food display equipment, food presentation, and bar tables 
with floor length white linens, and necessary staff members. *On occasion, we may ask our clients

to rent additional equipment for specialty service or locations.

what is included when i book an event with red sky cafe?

You provide all of the guest dining tables, chairs, table linens, including their set-up and breakdown.
You are also responsible for providing china, glassware, and silverware. *On occasion, we may ask our clients

to rent additional equipment for specialty service or locations.

as the client, what do i provide?

You will be responsible for all contracted food and beverage charges, tax of 7.75% on food
and beverage, travel charges (if applicable), a 3% Administrative Fee based on the balance due before
tax, and a labor charge. There are no hidden charges or fees that are not discussed with you up front. 

What charges can i expect?

The labor charge is used to pay for our staff and specific costs associated with off-premise catering.
The charge depends on the event's requirements and Employees required.

Gratuity is not included.

Does the labor charge include gratuity?

Our uniform is black slacks/dress/skirt, black shoes, and a black shirt.
what does the catering staff wear?

A non-refundable deposit of $1,000 is due upon execution of the catering agreement. Once the menu
and pricing are agreed upon, a payment of 20% of the total balance is required. A payment 

of 50% of the estimated remaining balance is due 30 days prior to the event. 
Both your final guest guarantee and any remaining balance are due 7 days prior to the event.

what are the deposit and payment schedules when i book an event?

We gladly cater on the beaches north of Corolla or the southern beaches near Cape Hatteras.
However, a flat fee of $250 is charged to all events in order to cover transportation

and additional labor charges. Minimum guest counts also apply.

Do you cater in the 4x4 areas north of corolla
& on the southern beaches (Hatteras)?

All deposits and payments can be used toward a rescheduled event. Red Sky Cafe will work with
each client to determine the appropriate process depending on the timeframes

and costs associated with the event. We strongly recommend purchasing wedding insurance
especially if you are scheduling your event during the hurricane season (June-November).

what if there is a hurricane?
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What our Customers are Saying!

"Red Sky offers an innovative, unique, and delicious approach to wedding cuisine. They are eager and talented
enough to take your vision and put their own delicious spin on it. Their approach to the dining experience is

uniquely beautiful and sure to be talked about among your guests. We were told by many guests that it was\
'the best wedding food they'd ever had.' I'm already planning my next wedding with them 😂"  

Jenna & Ben - April 2022

we are proud of our food and service, but don’t just take our word for it-

Here’s what some of our customers have said about red sky catering!

"I just wanted to take a minute to say how pleased we all were with not only the food, but the service we received
on my wedding day. You all really went above and beyond, and it really made the day feel extra special.
Everyone was raving about all the food too and we all could not get enough. I will always remember our

experience, so thank you all for helping us make such a memorable day, even more memorable." 
Catherine - may 2022

"We had a FABULOUS dinner and would 100% recommend your team to our friends and family! It was a true
highlight of our trip - certainly a night we will remember for years to come! Your staff were professional and fun!

They did an amazing job with set up, serving, and clean-up - they managed to leave the house cleaner than
when they got there! And to top it off, the food was delicious! We enjoyed all the leftovers for lunch the next day!"

Marci - Chefs on call - april 2022

"The rehearsal dinner was fantastic!! 👍😊 Everyone loved the food. They kept commenting on how nice it was and
loved the food served on the boards. The desserts were really good too! A couple people even asked if Red Sky
was catering our wedding reception. Your staff did a great job and everything went smoothly. We appreciate

working with you and would definitely recommend you all in the future!"
shelly - rehearsal dinner - april 2022

Alexis.redskycatering@gmail.com
www.redskycafe.com

Catering: 252-216-1080  | Red Sky Cafe: 252-261-8646 | NC Coast (Sister Restaurant): 252-261-8666

"Red Sky catered our wedding this past September and it was really all anyone could talk about. The quality
of the food is incredible, and we opted for a family style meal which was presented on beautiful wood displays

for each table. Their staff was incredibly friendly, and you can tell they really enjoy what they do.
I was so impressed that not only did they continue to check on our guests, they offered to bring out more

food for the tables if guests wanted seconds (a lot of people took them up on this offer) and they were
so accommodating to any requests we had. When we did our wedding tasting with them a year prior
at NC Grill (their other location), we went at lunch time and decided to go back for dinner later that

day because it was that good. Highly recommend!"
aimee & josh- septebmer 2022


