
redstone american grill
www.redstonegrill.com

private dining menu



A M E R I C A N  G R I L L

®

®

BREAKFAST�  

CONTINENTAL BREAKFAST� $12.00 per person 
ASSORTED PASTRIES

HOUSEMADE GRANOLA & YOGURT

SEASONAL FRESH FRUIT

� Juice Bar
� $1.50 per person

HOT BREAKFAST BUFFET� $17.00 per person
CREAM CHEESE SCRAMBLED EGGS

ASIAGO HASHBROWNS

APPLE SMOKED BACON

BREAKFAST SAUSAGE

SEASONAL FRESH FRUIT

HOUSEMADE GRANOLA & YOGURT

ASSORTED PASTRIES

� Add French Toast
� $2.00 per person
� Juice Bar
� $1.50 per person

MEETING BREAKOUT�
ENERGY BARS

YOGURT

SEASONAL FRESH FRUIT

MIXED NUTS

COOKIE TRAY

ASSORTED CANDY

� $6.00 per person for up to 4 selections 
� $10.00 per person for all selections
� $4.00 per person for bottled water, canned soda and coffee service



A M E R I C A N  G R I L L
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LUNCH #1� $22.00 per person
HOUSE SALAD

&
choice of:

ROTISSERIE CHICKEN SANDWICH
arugula, smoked tomato aioli, Monterey Jack on a French roll  

with chicken au jus

GRILLED VEGETABLE SANDWICH
wood fired vegetables served on a toasted French roll with pesto  

and fresh mozzarella

ORIGINAL BURGER
shredded lettuce, tomato, mustard, mayonnaise and homemade pickles

&
DESSERT CHOICE

LUNCH #2� $26.00 per person
HOUSE SALAD

&
choice of:

PRIME RIB SANDWICH
thinly sliced on French roll with au jus and horseradish cream

ROTISSERIE TURKEY SANDWICH
marinated turkey, lettuce, tomato, cheddar on multi-grain bread  

with basil aioli

REDSTONE BURGER
cheddar, apple smoked bacon and barbecue sauce

PASTA PRIMAVERA
rigatoni, seasonal fresh vegetables, seasoned cream sauce and garlic bread

&
DESSERT CHOICE

LUNCH #3� $32.00 per person
HOUSE SALAD OR CAESAR SALAD

&
choice of:

CLASSIC ROTISSERIE CHICKEN
garlic mashed potatoes, grilled asparagus and chicken au jus

GRILLED MEATLOAF
mushroom Marsala sauce with seasonal vegetables and  

garlic mashed potatoes

SIMPLE GRILLED SALMON
basmati rice pilaf, seasonal vegetables, chef’s salsa and grilled citrus

LINGUINI POMODORO
pomodoro sauce, white wine, capers, Grana Padano, basil and garlic bread

&
DESSERT CHOICE
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DINNER #1� $36.00 per person
HOUSE SALAD OR CAESAR SALAD

&
choice of:

CLASSIC ROTISSERIE CHICKEN
garlic mashed potatoes, grilled asparagus and chicken au jus

SIMPLE GRILLED SALMON
basmati rice pilaf, seasonal vegetables, chef’s salsa and grilled citrus

CHICKEN & GARLIC CREAM PASTA
rigatoni, mushrooms, fresh oregano, spinach, Grana Padano and garlic bread

BABY BACK RIBS - HALF RACK
slow cooked, wood fired and basted with barbecue sauce,  

French fries and coleslaw
&

DESSERT CHOICE

DINNER #2� $44.00 per person
HOUSE SALAD OR CAESAR SALAD

&
choice of:

BARBECUE PORK TENDERLOIN
raspberry barbecue sauce, mashed sweet potatoes, seasonal vegetables  

and grillled red onions

CLASSIC ROTISSERIE CHICKEN
garlic mashed potatoes, grilled asparagus and chicken au jus

WOOD FIRED TOURNEDOS
romesco sauce, honey roasted carrots and garlic mashed potatoes

GRILLED TERIYAKI SALMON
basmati rice pilaf, stir fried vegetables and pineapple salsa

&
DESSERT CHOICE

DINNER #3� $50.00 per person
HOUSE SALAD OR CAESAR SALAD

&
choice of:

TOURNEDOS OSCAR
jumbo lump crab, bearnaise sauce, seasonal vegetables and  

garlic mashed potatoes

BABY BACK RIBS - FULL RACK
slow cooked, wood fired and basted with barbecue sauce,  

French fries and coleslaw

GRILLED TUNA*
basmati rice pilaf, Szechwan marinade, Asian Vegetables and sesame seeds

SHRIMP SCAMPI
linguini, garlic, tomatoes, oregano, Grana Padano and garlic bread

&
DESSERT CHOICE
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DINNER BUFFET� $55.00 per person
HOUSE SALAD

CORNBREAD

ANTIPASTA SALAD

TENDERLOIN TIPS

SIMPLE GRILLED SALMON

PORK TENDERLOIN

BANANA CREAM PIE

KEY LIME PIE

� $12.00 per person for carving station
� Choose from:
� rotisserie turkey
� prime rib*
� beef tenderloin*

APPETIZER SELECTIONS
� $12.00 per person for carving station

CHILLED
AHI TUNA*�   $55.00

SHRIMP COCKTAIL�   $51.00

VEGETABLE PLATTER�   $28.00

CHIPS AND SALSA�   $20.00

ASSORTED CHEESE TRAY�   $28.00

SEASONAL FRESH FRUIT�   $40.00

CAPRESE SALAD�   $38.00

BRUSCHETTA�   $40.00

SMOKED SALMON�   $40.00

ASSORTED SWEETS�   $65.00

HOT
BUFFALO SHRIMP�   $55.00

SPINACH AND ARTICHOKE DIP�   $38.00

CHICKEN SATAY�   $42.00

BEEF SKEWERS�   $48.00

SLIDERS – PORK OR BEEF�   $40.00

GRILLED CHICKEN WINGS�   $42.00

JERK CHICKEN FONDUE & GOUDA�   $38.00

CORNBREAD�   $20.00

RIBS�   $50.00

COFFEE STATION�   $50.00

•	 Coffee, Tea and Soda are included in all Breakfast, Lunch and Dinner selections.

•	 All sandwiches served with French Fries.

•	 Cornbread or Ciabatta rolls, served with Maple Butter, are available for $2.00 per person.

•	 Red meat and Grilled fish are cooked to medium unless otherwise specified.

*	 Indicates food items that are cooked to rare or served raw. 



spirited, rugged and romantic.

redstone is for people who know 
how to celebrate great food.

redstone american grill
www.redstonegrill.com


