Red Fox supper Club Appetizer Menu
Each item feeds 25 people 1 sauce per pan please
Meat balls-choose between BBQ, Swedish or sesame pineapple teriyaki 5oz. per person

Chicken Wings-choose between BBQ, OG buffalo, maple chipotle or coconut curried 5oz. per person

Chicken Skewers-pineapple teriyaki, chipotle peanut, honey ginger siracha 5oz. per person

Chips-served with salsa and guacamole 1 plate per person

BBQ pulled pork, coleslaw, and slider rolls 3 per person

Smoked salmon dip served with crostini’s 1 plate per person

Chef’s seasonal vegetable cheese relish tray 1 plate per person

Fire tower chili nacho bar 1 plate per person

If you are looking for something that is not on this list,
we will be more than willing to do special items if it’s possible.

Additional charges
Cloth napkins $1.50 per person, Cloth table cloths $2.50 per person
Room Charge: $5.00 per person
Gratuity is not included in pricing
Prices Subject to Change

The Red Fox Supper Club can accommodate a sit-down dinner for up to 25 people,
please choose three choices off of our regular dinner menu.
Parties of 25 guests or more will be served buffet style.
If you would like something custom for example
“Prime Rib, Salmon, Shrimp Sampi or Chicken Marsala”
Call ahead and we will do what we can for you. We can accommodate most any request!!!
Confirmation for the number of guests for all sit-down dinners must be set at a minimum of
four days out prior before the date of the event.
Confirmation for the number of guests for all buffets must be received ten days out or earlier of
the date of the event.
If a confirmation number of guests is not received ten days out or earlier of the
event date you will be charged for the number of guests that was given on date of initiation.
No go boxes will be allowed with any buffet.
Prices Subject to Change

Deli Buffet
Mix green salad with assorted dressings, potato salad, pasta salad,
& sliced deli meats (3 chef’s choice).
Assorted sliced cheeses (3 chef’s choice), tray of lettuce, tomatoes,
Onions, mayonnaise and yellow mustard served with assorted breads.
With a chef’s choice of cookies for your dessert. Includes coffee, tea or soda.

Mexican Buffet
Mixed green tortilla salad served with chipotle ranch, cold bar with shredded lettuce,
Black olives, cilantro and onion mix, sour cream, salsa and Pico de Gallo.
With chicken enchiladas, baked chili rellenos, ground beef tacos, Spanish rice, refried beans
and flour and corn tortillas. Churros for dessert. Includes coffee, tea or soda.
Additional charges
Cloth napkins $1.50 per person, Cloth table cloths $2.50 per person
Room Charge: $5.00 per person
Gratuity is not included in pricing
Prices Subject to Change

Chuckwagon Buffet
Tossed salad with assorted dressings, coleslaw, pasta salad, honey dipped fried chicken,
Texas style BBQ braised brisket, corn on the cobb, mashed potatoes with
Gravy, dinner rolls and bread pudding with Carmel sauce for dessert.
Includes coffee, tea and soda.

Hawaiian Buffet
Tossed salad with dressings, Hawaiian style macaroni salad, teriyaki hibachi style chicken
skewers, kalua style pulled pork with cabbage, plum glazed mahi mahi with pineapple relish,
shrimp fried rice, sweet rolls, and pineapple coconut sheet cake.
Includes coffee, tea and soda.

Western Buffet
Tossed salad with dressings, steak house inspired potato salad, coleslaw,
honey dipped fried chicken, BBQ pork ribs, Bacon wrapped pork loin,
mashed potatoes and gravy, green beans with bacon and parmesan cheese, rolls,
and bread pudding with caramel sauce for dessert.
Includes coffee, tea and soda.
Additional charges
Cloth napkins $1.50 per person, Cloth table cloths $2.50 per person
Room Charge: $5.00 per person
Gratuity is not included in pricing
Prices Subject to Change

