Re’S

catering

Serving Pierce County, Washington and surrounding areas

Please note that we are able to custom design a menu just for your event. Special
dietary needs can easily be accommodated. If there is something special you are
looking for please contact us so we can discuss a menu that is perfect for you.
(253) 426 - 1232
ChefLerrin@yahoo.com

www.GetRedsCatering.com

Side Dishes

Starches

Roasted Garlic Mashed Potatoes
Twice Baked Loaded Potatoes
Oven Roasted Redskin Potatoes
Creamy Potato Salad
Au Gratin Potatoes
Sweet and Spicy Corn Bread
Homemade Rolls and Butter
Cheesy Garlic Bread
Crispy Potato Pancakes

[talian Pasta Salad



Barbecue Baked Beans
Baked Macaroni and Cheese
Fettuccini Alfredo
Penne Pasta with House Made Red Sauce
Roasted Tomato and Farro
Polenta with Fresh Herbs and Parmesan
Wild Mushroom Risotto
Spanish Rice

Simple Fried Rice

Basmati Rice Pilaf

Vegetables

Mixed Green Salad with Fresh Vegetables, Cheese, and Croutons
Caesar Salad
Seasonal Fruit Bowl
Maple Glazed Carrots with Candied Pecans
Roasted Root Vegetable Hash
Sautéed Green Beans with Slivered Almonds
Corn on the Cob

Apple Cole Slaw



Thai Cabbage Salad
Mashed Cauliflower
Roasted Cauliflower Florets
Stuffed Zucchini
Sautéed Spinach with Butter and Lemon
Broccolini with Garlic, Olive QOil, and Lemon
Roasted Brussel Sprouts with Applewood Smoked Bacon

Seasonal Vegetable Sauté

www.GetRedsCatering.com



