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Thank you for your interest in having Red Sky cater your upcoming special event. 
From beach casual to more elegant affairs, including rehearsal dinners and 
receptions, let the experts from Red Sky Catering 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.redskycatering.com 
2025

Chef Wes Stepp 
& The Red Sky Catering Team 



Menu Items 
large Parties & Receptions 

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

2  appetizers 
3 total sides and 2 entrées

$45 

The Virginia Dare 

3 appetizers 
3 total sides and 3 entrées

$55 

The Pamlico 

4 appetizers 
4 total sides and 4 entrées 

$65

The croatan 

To Start 

jumbo lump crab | sriracha aioli 

Petite carolina crab cakes ++ 

sweet 'n smokey seasoning | tortilla crisps 

Southwestern shrimp 

wanchese sea scallops | mango bbq

Bacon wrapped scallops 

puff pastry | mushroom | creamy horseradish sauce 

Mini beef wellingtons 

sweet thai chili sauce 

veggie spring rolls 

diced avocado | cucumber | jalapeno
cilantro | poke sauce | tortilla crisps 

tuna poke 

Raw bar options ++ 

Peel & Eat shrimp 
cocktail sauce | drawn butter | lemon wedges

cocktail sauce | hot sauce | mignonette 
horseradish | crackers | lemon wedges 

Oysters Raw  artisan cheeses | premier cured meats
crackers | dried fruits | variety of spreads 

Charcuterie Board ++ 

2 

classic southern style dip | dippers 

asiago artichoke dip 

fig jam | dried fruit | crackers 

baked brie board 

fig jam | goat cheese
Sweet potato biscuit 

chipotle candied glaze

blistered brussels

sweet potato rounds | honey glaze

tuna tar tar

artichoke hearts | cream cheese | buffalo sauce

artichoke puffs

tomato jam | cheese blend | filo cup

miniature tomato pie

salmon lox | creme friache

luscious latkes

veggie or pork | Asian laquer 

Pot Stickers 
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Salad & Side Selections 
Salads can also be customized to your event based on the season & your preferences! 

field greens | fresh mozzarella
heirloom cherry tomatoes or strawberries  

balsamic reduction | lemon oil

summer breeze salad 

red cabbage | shredded carrots | onions 
cucumber | crispy wontons | ginger dressing 

Asian Chop 

romaine | tomatoes | onions | chickpeas
olives | cheddar cheese | balsamic dressing 

red sky chop 

romaine | shredded parmesan | croutons
house made caesar

Classic caesar 

Starches 

cavattapi | three cheese silky cream 

Gourmet mac ‘n cheese 

creamy grits | asiago cheese 

redneck risotto 

red potatoes | whole grain mustard

country style mashed potatoes 

thyme | rosemary | carmelized onions

roasted red potatoes 

Lemon israeli couscous 

Veggies 

pork belly | red chili flakes 

stir fried green beans 

caramelized onions | red peppers 

soy stung asparagus 

garlic stung mixed seasonal veggies

grilled veggies

chipotle lime honey 

blistered brussels

curry stung

roasted cauliflower

basil butter

broccolini

hearty harvest

pearled onion |  zucchini |  
mushrooms |  chimmichurri

Tricolor carrots 

thyme | honey glaze 

twisted greens | clementines | goat cheese 
pistachios | honey thyme vinaigrette 

baby beet salad 

Parmesan & Spinach risotto 

arborio rice | baby spinach 

tastefully fit hash

butternut squash |   sweet potato 
roasted beets | honey glaze

mexican street corn couscous

pearled couscous |  grilled corn  
red peppers | sweet onion | cilantro 

lettuce | bacon | tomato
blue cheese dressing 

The wedding wedge 
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Entrée Selections 

redneck risotto | cajun cream sauce | fresh pico 

chef wes’s shrimp ‘n grits 

Ocean Infused 

black bean & corn salsa 
NC jumbo lump & backfin crab cakes ++ 

fruit salsa 

fresh seasonal fish 

bacon onion jam 

pan seared scallops ++ 

honey butter & pistachio crusted

KILTLESS SALMON

Ocean Impaired 

chicken breast | fresh mozzarella | pesto cream 

chicken prosciutto 

rosemary & garlic cream sauce. or southern style bbq 

free range white meat chicken 

rosemary dijon marinade

lamb lollipops ++

jalapeno bacon jam

coffee rubbed pork tenderloin

curry & coconut broth | mixed seasonal veggies | jasmine rice 

coconut curry bowl - Vegan 

seasonal chef's selection gastrique 

cripsy duck confit

Beef Options 

bistro sirloin steak  |  prime rib  |  beef tenderloin ++your preferred cut 

chimmi churri  |  blue cheese crusted  | herb demi-glace  |  horseradish cream saucechoice of sauce
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Handhelds, Late Night Snacks & Stations 

choice of 
crab cakes++ | sriracha aioli 

or
roasted pork bbq | creamy Southern cole slaw | bbq sauce

build your own mini-sliders 

choice of chicken, steak or shrimp ++ (pick one)
corn tortillas | pico de gallo | house made guacamole | cheese | lettuce | sour cream 

build your own soft taco bar 

blue cheese | sour cream | onions | cheese blend | bacon bits 
RoASTED mashed potato bar 

bacon | chorizo | onions | pico de gallo | three cheese blend 

gourmet mac & cheese bar 

Rehearsal and Welcome Dinners 

Traditional Southeastern fare with a Carolina twist, perfect for the night before! 

asiago artichoke dip & dippers 

classic caesar salad 

southern coleslaw 

corn on the cob 

roasted red potatoes & sweet onions 

North carolina peel ‘n eat shrimp 

andouille sausage 

southern barbeque chicken

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 



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

** Red Sky Catering carries our own ABC license and alcohol service policies. In the event you are to hire outside 
bar services while Red Sky is on-site, please be advised that said outside bartender(s) are not covered under Red 
Sky Catering's ABC license and Red Sky staff are not responsible for serving any guests alcohol and/or assisting 

outside bartender(s) in any way related to the service/setup of the bar.

Bar Packages 
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prices based on up to 5 hours of service | labor is priced seperatley
client is responsible for all glassware 

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 | 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 | 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 | brut | prosecco
red blend | cabernet | pinot noir 

coke | diet coke | sprite | soda water | tonic | gingerale 
orange | cranberry | pineapple | grapefruit
lemon & lime juice | simple syrup | bitters

lemons | limes | oranges  | cherries | beverage napkins | ice
*Client Provides All Alcohol & Specialty Ingredients for Cocktails 

bar set-up* 
$8.00 per person 
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Frequently Asked 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 Catering? 

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.
We charge a travel fee for 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)?

Outdoor Catering Services: 
In the event that the Client has requested catering services from Red Sky at an outdoor Function, the Client is 

responsible for providing a Catering tent in order for Red Sky to provide their services for said Function. A 
Function is considered outdoors if the Function is held at any venue or location that does not provide Red Sky 

the use of an indoor cooking and/or preparation area where Red Sky is able to use Red Sky's cooking 
equipment and perform Catering service obligations such as washing dishes, and/or plating food. The Client 

is to confirm with Red Sky that these requirements have been met by three months prior to the Function. 

All deposits and payments can be used toward a rescheduled event. Red Sky Catering 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! 

"Great experience" 
"From the very beginning we had a great experience starting with the catering director. Everyone 

we dealt with could not be more accommodating and professional. I recommend Red Sky 
Catering to everyone." 

Craig S. - Married on 11/30/2023 

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! 

Alexis.redskycatering@gmail.com | 
www.redskycatering.com 

252-216-1080

"Red Sky is fantastic" 
"A big thanks to Chef Wes, Bridget and the team for absolutely amazing food and service. What a 
joyful night! So many of our guests complimented the chef as well. I would highly recommend!" 

Jolynn S. - Married on 10/23/2023 

"Your guests will rave about the food!"
"We are so thankful that we hired Red Sky to cater our wedding (and most of our events throughout 

our “wedding week”)! Our guests cannot stop talking about how amazing the food was! Our 
wedding was perfect and we have Red Sky to largely thank for that! The passed apps were 

phenomenal and my friends cannot stop talking about the Shrimp & Grits! If you want good food at 
your OBX event or wedding, Red Sky is the way to go! They also went above and beyond for us for a 

BBQ that we did and it was amazing!"
Deirdre S. - Married on 09/05/2024

"Highly recommend!" 
"We loved Red Sky Caterer! Right from the start they were there to help and answer any questions 
we had. The only hard part working with Red Sky was narrowing our wedding dinner down from 

all the choices. Not only did we have them cater our wedding but also the following night for 
dinner. Between Alexis, who was my go to girl, the chefs and serving staff, they all made us feel like 

we were their only clients. Would love to have another wedding just to work with them again!!!" 
Jo ann v. - Married on 09/26/2023 

"Red Sky!!!"
"Red Sky catering over exceeded our hope and dream. The only thing better than the food were 
the staff. Everything from start to finish was perfect. We hired them without having tried their food 
and were prepared to be disappointed but they blew us away. The Chef cooked the food on site 

and he and his team created an amazing experience. The serving staff were so friendly and lovely. 
We wish we could have taken them home with us. There is nothing they could have done better. I 

cannot recommend Red Sky enough. Thank you to everyone who helped us create the dream 
wedding."

Aimee B. - Married on 09/20/2024

"An Absolute Must!"
"Would 1 trillion % recommend. We held our wedding up on the 4x4 at The Chesapeake and Red Sky 

did such a phenomenal job. They were timely, flexible, professional, and most of all the food was 
absolutely some of the best food ever. Definitely the best wedding food I have ever had. They are an 

absolute must to work with."
Lauren M. - Married on 11/09/2024


