


Quesadillas 

cheddar jackcheese , pulled 
pork, in our special sauce

$34 (20-30 people)

Mac and Cheese 

Chipotle or Garlic Mac and Cheese
$29 (20-30 people)

Nacho Nacho

homemade tortilla topped
w/ jack cheese ,pico de gallo 
And Sliced jalapeno

$29 (20-30 people)

Chicken Wings 

World famous Red Rock Wings 
Choose any of our 13 flavors

50 - $ 35
100 - $60
200 - $100

Pulled Pork 

World famous Red Rock Pulled 
Pork with slider rolls

$79 (20-30 people)

Slow Smoked Brisket 

World famous Red Rock  
Brisket with slider rolls

$69 (20-30 people)

Red Rock BBQ Buffet  

$13 Per Person

 Sample all of Red Rocks fantastic
Specialties. BBQ Pulled Pork, Wings,
Mac and Cheese, Nachos, Slaw rolls

CATERING MENU
Onsite or off Location. Delivery, set up, serving and drinks available.

Vegetable Platter

Fresh season vegatables
with homemade dressing and ‘
dipping sauces
. $55 Large Platter:

Tortilla Wrap Wheels

Choice of roast beef, turkey, ham or
vegetable.

$10 per Dozen 

Fresh Fruit Platter

Watermelon, cantaloupe, honeydew,
red and green grapes, pineapple and
strawberries.
Large Platter $129 (serves 15-25)
Small Platter $69 (serves 10-15)

Kentucky Blue Cheese Coleslaw

Our famous Kentucky Blue Cheese
Coleslaw

$22 per order ( 2 quarts )

Arizona Bruschetta 
Our homemade Pico De Gallo on
fresh sliced toast topped with 
special shredded cheese.

$12 per dozen 

Vegetable Spinach Dip

Homemade spinach artichoke
dip served with tortilla chips

$69 Small Platter (serves 15-25) 



CATERING MENU
Onsite or off location. Delivery, set up, serving and drinks available.

Mixed Salad Greens 
Salad greens, topped with tomatoes,
cucumbers, red onions and served
with choice of three dressings.

18” salad bowl $39 

Shrimp Cocktail 

Chilled and served with cocktail
sauce and lemons. 

$35 per pound 

Chicken Breast  

Chipotle Honey – Southwest
Bourbon glazed .  Served with fresh

 

spring green salad , garlic butter

 

mashed potato, sauteed seasonal

 

vegetables, rolls and butter and

 

homemade dessert

No. 7 Steak  
Bourbon glazed Sirloin grilled to
perfection .  Served with fresh spring
 

green salad , garlic butter mashed
 

potato, sauteed seasonal vegetables,
 

rolls and butter and homemade dessert

Chipotle Honey Pork Chop 

French cut 8 oz Pork Chop with our 

special Chipotle Honey Glaze.  Served 

with fresh spring green salad , choice of 
potato, sauteed vegetables, rolls and 
butter and homemade dessert

Apple Pear Tenderloin

Select tenderloin slow cooked in a
Apple pear slaw sliced to medallions. 

Market Price

Asparagus Tenderloin

Teriyaki glazed Aspargus  
wrapped in thin sliced  
tenderloin

$36 per dozen 

Tenderloin Medallions 

Thinly sliced tenderloin atop
garlic toast with tiger sauce

$32 per dozen 

Chicken Tenders 

Red Rock Seasoned Chicken Tenders
$14 per dozen 

Southwest or Buffalo Shrimp 

Southwest seasoned or deep
fried Buffalo shrimp

$36 per pound 

Stuffed Mushrooms 

Crab spinach artichoke stuffed
giant mushrooms.

$30 per dozen

Southwest Pork Rolls 

stuffed with peppers, spicy
pork,pepper/jack cheese and cream
cheese wrapped in wontons.

$20 per dozen 

$15

$22

$14

Specialty Dinners


