
We are dedicated to make your special event 
memorable, where we strive for perfectionism in 
everything we do. Excellence, attention to details, 
sense of urgency, warmth of our staff: these are the 
qualities that stand us apart.

PICK UP
7 days a week with a  

48 hour advance notice.

DELIVERY
Offer drop off services from 

11:30 AM until 7:00 PM, Monday 
to Saturday. We kindly ask for 48 

hour advance notice.

SET UP
All drop off catering orders will 
be delivered in ready-to-serve 
disposable containers, with all 

the appropriate serving utensils.

RED-MADISON.COM | 316 W. WASHINGTON AVE, MADISON WI | 608-294-1234

SELF SERVICE CATERING 
Pick up your order at our restaurant or let us deliver. 

We’ll even set everything up for you!

FULL-SERVICE CATERING
We know planning takes a lot of time, so we’re here to help. 

Let us handle all the details.

CUSTOMIZED MENUS SIGNATURE 
COCKTAILS SERVICE STAFF

HORS D’OEUVRES + 
BUFFET STATIONS 

ON-SITE COOKING 
+ SUSHI ROLLING

RENTAL 
COORDINATION



MENUS



APPETIZERS

⁕ The consumption of raw or undercooked eggs, meat, poultry,  
seafood or shellfish may increase your risk of food borne illness. ˑ vegetarian ː vegan 

HOR D’OEUVRES
INDIVIDUALLY PRICED

SPICY TUNA CRISPY RICE  
jalapeño, wasabi aioli, gluten free 2.8

ː MINI SEAWEED SALAD CUCUMBER CUPS 1

WAGYU BEEF TARTARE 
truffle caper vinaigrette, horseradish spread on wonton chip 3

CHARCUTERIE 4 

TUNA TORO SPOON 
sweet soy, wasabi tobiko, scallion, gluten free 5

SALMON POKE sweet + spicy aioli, edamame, wasabi 
tobiko, garlic crackers, gluten free 2.25

SMOKED TROUT CANAPE with sauce americaine 3.5

ː EDAMAME HUMMUS on pita chip 1

ˑ TOGARASHI POTATO CROQUETTES 
with gruyere mornay 2.5



APPETIZERS

DIM SUM
INDIVIDUALLY PRICED

SOY GINGER PORK STUFFED MUSHROOMS 1.25

DUCK CONFIT DUMPLINGS with curry duck jus 2.5

LAMB GYOZA with tzatziki 2.25

WAGYU BEEF SHU MAI with kimchi hollandaise 2.5

ASSORTED BRUSCHETTA
INDIVIDUALLY PRICED

ː HEIRLOOM CHERRY TOMATOES 
extra virgin olive oil, basil, balsamic reduction 3

ˑ BRIE + APPLE with mission fig jam 3

STEAK 
caramelized onions, smoked gouda, rosemary aioli 4

SHREDDED PORK 
pickled vegetables, spicy mayo, jalapeño, cilantro 3.5

DESSERTS
INDIVIDUALLY PRICED

ˑ RED VELVET ESPRESSO CAKE 2.5

ˑ WHITE + DARK CHOCOLATE MOUSSE CUPS 2

ː KEY LIME MATCHA TART 2.5



⁕ The consumption of raw or undercooked eggs, meat, poultry,  
seafood or shellfish may increase your risk of food borne illness. ˑ vegetarian ː vegan 

BUFFET
MAINS + SIDES 
SERVES 10-12

ASSORTED SUSHI + SASHIMI 
market price

SEAFOOD TOWER 
shrimp, crab claws, oysters, gluten free, market price

ː BRUSSELS SPROUT PETALS 
balsamic-soy reduction, almonds, puffed rice, shiso,  
candied lemon peel, gluten free available 60

BEEF SHORT RIBS with hoisin demi glace 160

ː GREEN BEANS peanut satay sauce, roasted cashews 60

PORK BELLY 
pork braise aioli, cashews, micro cilantro, fresno chili 70

SEASONAL VEGETABLE FRIED RICE 
gluten free available, vegan available 60 
add free range chicken or pork belly +20

ˑ WASABI WHIPPED POTATOES gluten free 50

ˑ MISO PARMESAN RISOTTO gluten free 60

SEARED SCALLOPS champagne buerre blanc, caramelized 
pineapple, pink peppercorn, gluten free 110

ː SMOKED MARBLE POTATOES 
with rosemary, gluten free 40

ˑ RAINBOW CARROTS 
with orange bourbon ginger glaze, gluten free 35

CITRUS MISO GLAZED SALMON  
orange avocado relish, puffed rice, micro shiso, gluten free 125



BUFFET
ACTION STATIONS
SERVES 10-12

RAMEN BAR 75

SUSHI ROLL STATION 
market price

CARVING STATION whole beef tenderloin, 
prime rib or pork loin, market price

FRIED RICE STATION gluten free available,  
vegan available 75

SOUPS + SALADS
SERVES 10-12

ː ORGANIC MIXED GREEN SALAD 
shaved asparagus, fava beans, slivered almonds, 
sliced strawberries, strawberry-tarragon balsamic 
vinaigrette gluten free 55

MISO CLAM CHOWDER  
gluten free available 70

ˑ SMOKED TOMATO BISQUE gluten free 60

ˑ ROMAINE SALAD smoked blue cheese 
dressing, cherry tomatoes, carrots, red onion, 
sourdough crouton 50

ˑ SPINACH SALAD togarashi candied walnuts, 
goat cheese, Asian pear, maple-soy vinaigrette 60

ː VEGAN TOM KHA GAI gluten free 65



RESIDENTIAL

1ST COURSE
CHOICE OF ONE SOUP OR  
SALAD PER 6 GUESTS

MISO CLAM CHOWDER gluten free available 7

ː VEGAN TOM KHA GAI gluten free 6

ː ORGANIC MIXED GREEN SALAD 
shaved asparagus, slivered almonds, sliced strawberries, 
strawberry-tarragon balsamic vinaigrette, gluten free 6

ˑ SMOKED TOMATO BISQUE gluten free 6

ˑ SPINACH SALAD togarashi candied walnuts, goat cheese, 
Asian pear, maple-soy vinaigrette  7

ˑ ROMAINE SALAD smoked blue cheese dressing,  
cherry tomatoes, carrots, red onion, sourdough crouton 6

MINIMUM  
6 GUESTS



CUSTOM 
MENUS 

AVAILABLE 
UPON 

REQUEST

RESIDENTIAL

2ND COURSE
CHOICE OF ONE ENTRÉE PER 6 GUESTS

FILET MIGNON red wine demi glace, buttermilk whipped 
potatoes, asparagus 35

LOBSTER THERMIDOR 
gruyere potato gratin, asparagus 30

ˑ SPINACH + ARTICHOKE STUFFED PORTOBELLO 
MUSHROOM rosemary polenta, asparagus 20

3RD COURSE
CHOICE OF ONE DESSERT PER 6 GUESTS

ˑ RED VELVET ESPRESSO CAKE 11

ˑ WHITE + DARK CHOCOLATE  
MOUSSE CUPS 10

ː KEY LIME MATCHA TART 10



DELIVERY / PICK-UP
SUSHI PLATTERS

GEISHA
80 PIECES 

65

SAMURAI 
80 PIECES 

97

⁕ The consumption of raw or undercooked eggs, meat, poultry,  
seafood or shellfish may increase your risk of food borne illness.

CALIFORNIA 
crab stick, cucumber, avocado 

* SPICY TUNA 
avocado 

* ALASKAN 
fresh salmon, avocado 

SHRIMP TEMPURA 
avocado, sweet aioli,  

topped with sweet soy 

VEGETABLE TEMPURA 
sweet potato, carrot, 
 avocado, sweet aioli,  

topped with sweet soy

(16 pieces of each)

CALIFORNIA 
crab stick, cucumber, avocado  

(8 pc)

* SPICY TUNA 
avocado  
(8 pc)

* ALASKAN 
fresh salmon, avocado  

(16 pc)

SPICY GODZILLA 
shrimp tempura, avocado,  
cream cheese, spicy aioli, 

tempura crunch, masago, eel 
sauce  

(16 pc)

* TIGER 
spicy tuna, yellowtail, avocado, 

cucumber, jalapeño, ikura,  
yuzu-wasabi aioli, micro cilantro  

(16 pc)

AVOCADO ROLL 
(16 pc)

SUMO 
104 PIECES 

154

CALIFORNIA 
crab stick, cucumber, avocado (16 pc)

* SPICY TUNA 
avocado (16 pc)

SPICY GODZILLA 
shrimp tempura , avocado, cream 

cheese, spicy aioli, tempura crunch, 
masago, eel sauce (16 pc)

* TIGER 
spicy tuna, yellowtail, avocado, 

cucumber, jalapeño, ikura, yuzu-wasabi 
aioli, micro cilantro (16 pc)

PHILLY 
cold smoked salmon,  

avocado, cream cheese (16 pc)

* RAINBOW 
crab stick, avocado, cucumber, tuna, 

salmon, yellowtail, albacore, amberjack, 
tobiko, seasonal microgreens (8 pc)

* TSUNAMI  
shrimp tempura, spicy tuna, king crab, 
avocado, jalapeño, spicy aioli, cream 
cheese, green onion, coconut-garlic 

sauce, tobiko (8 pc)

SPIDER 
jumbo soft shell crab, mixed greens, 

avocado, cucumber, masago, spicy aioli, 
eel sauce (8 pc)



DELIVERY / PICK-UP
SUSHI / SASHIMI PLATTERS

* SAKE  
king salmon

* MAGURO  
bigeye tuna

* HAMACHI 
yellowtail

EBI 
boiled prawn

* SPICY TUNA 
avocado

CALIFORNIA 
crab stick, cucumber, avocado 

(8 pieces of each)

* SAKE 
king salmon

* MAGURO 
bigeye tuna

* HAMACHI 
yellowtail

EBI 
boiled prawn

* BINTORO 
albacore

* KAMPACHI 
Hawaiian amberjack

(8 pieces of each)

* SAKE 
king salmon

* MAGURO 
bigeye tuna

* HAMACHI 
yellowtail

EBI 
boiled prawn

* BINTORO 
albacore

* KAMPACHI 
Hawaiian amberjack

TAMAGO  
organic egg omelette

* HOKKAIDO  
jumbo sea scallop

* SPICY TUNA 
avocado

CALIFORNIA 
crab stick, cucumber, avocado

(8 pieces of each)

SUSHI CLASSIC
32 PCS NIGIRI  

+ 16 PCS ROLLS 
106

CLASSIC SASHIMI
48 PCS SASHIMI

146

SUSHI DELUXE
64 PCS NIGIRI  
+ 24 PCS MAKI 

230




