RED ROSE
CATERING
Specializing in Southern cuisine

Red Rose catering
2743 Mohawk st.
Santa Rosa, Ca.
95403
Phone (707) 623-2701
Nr000@aol.com

Menu

Real
Barbecue
Barbequed Pork Ribs $12.95
Meaty ribs seasoned and cooked on our wood burning smoker.
Baby-Back Ribs $14.95
Baby-backs are smaller, more tender,
and leaner than our regular ribs.
Barbequed Beef Ribs $13.95
Meaty beef ribs smoked
in our wood-burning smoker until tender.
Barbequed Chicken $9.95
Succulent chicken smoked in our
Wood-burning pit.
Pull Barbequed Pork $9.50
Whole pork shoulders smoked slowly in
our wood-burning smoker, than pulled off the bone.
Barbequed Brisket of Beef $14.95
Slowly smoked in our wood-burning smoker,

Hamburgers $7.50
Choose either 4 oz. or 8 oz., includes lettuce, tomato,
cheese, mustard, mayonnaise, ketchup, sliced onion
and roll. $7.50
Turkey Burgers $8.50
A 5.5 oz. burger includes lettuce, tomato,
cheese, mustard, mayonnaise, ketchup, sliced onion
and roll.
Hot Dogs
$5.50
All-beef hot dog includes mustard, ketchup, diced onion,
relish, and roll.
Grilled Fish
All of our fish is fresh, never frozen, and is
Subject to market availability. Possibilities
include catfish, tilapia, salmon,
Hot link Sandwich $7.50
Grilled hot link includes mustard, ketchup, diced onion
relish and roll

Southern Home Cooking
Choose your own soul-food menu

$13.95

(One entrée, One sidedish, One salad, One Dessert, Bread, Beverage)

Southern Entrees

Dishes

Southern fried Chicken
Baked chicken
Smothered Chicken
Roast Turkey
Meatloaf (beef or turkey)
Fried fish (best when fried on site)
Baked Turkey wings
Ox Tails (Market Price)

( Please select the side order (s)
of your choice)

Homemade Southern Desserts
Peach Cobbler
Sweet potato pie
Red velvet Cake
Yellow Chocolate cake
Bread Pudding with whiskey sauce
Rice Pudding
Pecan pie

Bread
Corn Bread
Soft Roll

Collard greens
Candied yams
Macaroni Cheese
Red Beans
Steamed rice
Corn, Okra & Tomatoes
Corn bread dressing
String beans
Garlic mashed potatoes
Blackeyes peas

Salad Selections
Potato Salad
Macaroni Salad
Coleslaw

Beverage
Lemonade, Sweet tea,
Soft drink, Water

Vegatarian
Fresh Tomato and Basil Pasta

$10.75

An entrée portion of penne pasta with fresh
tomatoes and basil tossed with a garlic
infused oil.

Grilled Sliced Seasonal Vegetables $10.75
An entrée portion of zucchini, squash, carrots,
mushrooms, cherry tomatoes, celery and red
onion, grilled to perfection.

Veggie Burgers

$9.50

Served with lettuce, tomato, cheese, sliced
onion, mustard, mayo, ketchup and roll.

Vegetarian/Vegan Entrée Salad

$7.50

Spring green mix with red onions, tomatoes,
cucumbers, red peppers, mushrooms,
carrots and pinenuts. Served with Balsamic or
Raspberry Vinaigrette.

Vegetarian Chili

$6.50

Served with grated cheese, chopped onion, sour
cream and homemade cornbread

Grilled Portobello Mushroom
Sandwich
$8.75
Portobello mushrooms marinated and grilled
over a wood fire. Served on a fresh potato roll
with lettuce, tomato, grilled red pepper,
red onion and Boursin cheese

Mardi Gras Menu
Chicken or Shrimp Creole
Grilled chicken breast or medium shrimp simmered with peppers, onion and celery in a creamy tomato creole sauce
Served with white rice
$14.50

Jambalaya
Chicken, smoked sausage and shrimp sautéed with trinity of onions, peppers and tomato, mixed with cajun style rice
$12.95

Blackened Salmon
Blackened, grilled, cajun seasoned salmon filet served with a bourbon dill sauce
$15.00

Cajun Chicken
Cajun seasoned grilled chicken breast prepared with grilled peppers and onion
$11.50

Cajun Pasta
Penne pasta tossed with cajun grilled chicken, shrimp, smoked sausage, peppers and onion in a creamy cajun alfredo sauce
$10.75

BBQ Shrimp with Grits
Creamy parmesan grits topped with jumbo BBQ shrimp and drizzled with homemade Mornay

$14.95

