
 
Red Sage Catering 	

From Our Farm to Your Fork	
	

Red Sage Catering is owned and operated by Alex & Scott Smith. We are the only "farm to table" 
caterer in the Greater Houston area. Only the freshest and finest ingredients will do so we grow our own. 

Our fruits, vegetables and herbs are grown at our farm in Corsicana, TX. We don't use any GMOs, 
pesticides or chemical fertilizers; everything is sustainably grown. If we won't feed it to our kids we won't 

serve it to you or your guests.	
Red Sage Catering not only offers regular menus with no restrictions; we offer vegan, vegetarian, 

and gluten free options. When it's said we do it all- NO event is too big or too small.... We love them all!	
 

All packages include:	
• China and silverware- White, Gold, or Silver 
• Linen Napkin your choice of color 
• Custom menu creations if desired 
• Complimentary tea, water, & coffee service (coffee prepared for 30% of guest count unless 

otherwise specified) 
• Tea & Water glasses at every place setting 
• Plated Salad 
• Dinner rolls and butter 
• Complimentary Cake cutting 
• Complimentary menu tasting 
• Decorated buffet and stations 

	
	
	

Contact Red Sage Catering today to for more information and to schedule your  
complimentary tasting!  

alex@cater-sage.com  281-460-4943 

 



 
 
 

Buffet Style Service 
Meal of your choosing served by our professional staff on a buffet 

 

Gold Wedding Package 
$30 per person 

Choose one buffet style entrée, 2 sides and a salad Served Buffet Style 
 – Replenished only for the guaranteed number of guests 	

Add a passed appetizer for $4 per person or a stationary appetizer for $7 per person 

	

Platinum Wedding Package 
$33 per person 

Choose one buffet style entrée, one station, 2 sides and a salad Served Buffet Style  
– Replenished only for the guaranteed number of guests 	

Add a passed appetizer for $4 per person or a stationary appetizer for $7 per person	

	

Diamond Wedding Package 
$36 per person 

Choose one buffet style entrée, one station, 2 sides and a salad, 2 passed appetizers or 1 stationary 
appetizer Served Buffet Style  

– Replenished only for the guaranteed number of guests 	
	
	

 
 
 
 
 
 



 
 
 
 
 

Family Style Service 
a way of serving food in which the people at the table help themselves from large  

dishes passed around from hand to hand 
 

Gold Family Style Package 
$35 per person 

Choose one entrée, 2 sides and a salad Served Family Style 
 –guaranteed for the reserved guest count	

Add a passed appetizer for $4 per person or a stationary appetizer for $7 per person 

 

Platinum Family Style Package 
$38 per person 

Choose entrée, one station, 2 sides and a salad  
-Guaranteed for the reserved guest count 

Add a passed appetizer for $4 per person or a stationary appetizer for $7 per person	

	

Diamond Wedding Package 
$43 per person 

Choose entrée, one station, 2 sides and a salad,  
2 passed appetizers or 1 stationary appetizer  

– Guaranteed for the reserved guest count 	

 
 
 
 
 
 



 
 
 
 
 

Plated Dinner Service 
 

Gold Package 
$55 per person 

Choose one entrée, 2 sides and a salad Served Family Style 
 –guaranteed for the reserved guest count	

Add a passed appetizer for $4 per person or a stationary appetizer for $7 per person 

 

Platinum Package 
$60 per person 

Choose entrée, one station, 2 sides and a salad  
-Guaranteed for the reserved guest count 

Add a passed appetizer for $4 per person or a stationary appetizer for $7 per person	

	

Diamond Package 
$68 per person 

Choose entrée, one station, 2 sides and a salad,  
2 passed appetizers or 1 stationary appetizer  

– Guaranteed for the reserved guest count 	

 
 
 
 
 

 
 



Salads 
Garden Salad 

 seasonal, garden fresh vegetables served with ranch and Italian dressing  

House Salad 

crisp romaine, red onion, cucumber, tomatoes, mandarin oranges, bacon and bleu cheese with a sweet onion vinaigrette 

 Classic Caesar Salad  

with house made croutons and parmesan cheese  

Caprese Salad  

Roma tomatoes, fresh basil, buffalo mozzarella and pickled red onions with pesto-balsamic dressing  

Greek Salad  

mixed greens, pepperoncini, black olives, green peppers, tomato and red onion	
 

Entrée 
Tuscan Chicken  

grilled chicken breast topped with a sun dried tomato, artichoke heart, and lemon-caper cream sauce  

Chicken Sabine  

pan seared chicken with lemon beurre blanc and bruschetta topping  

Florentine Chicken Roulade  

stuffed with spinach, onions, mushrooms, and feta cheese, topped with chardonnay cream sauce  

Poblano Chicken  

baked chicken breast topped with a poblano cream sauce and cilantro  

Chicken Carbonara  

chicken breast topped with a mushroom and bacon cream sauce  

Chicken with Bacon & Mustard Sauce 
 chicken breast topped with a crispy bacon and brown mustard sauce  

Boursin Chicken 
 chicken breast stuffed with Boursin cheese and artichoke hearts  

Honey-Dijon Garlic Chicken 
 chicken breast with a honey-Dijon and garlic glazed garnished with green onion and sesame seeds  

Chicken Bolognese 
 tomato and herb cream sauce over grilled chicken  

Beer Chicken 
 marinated overnight in Guinness beer with spices and then grilled until golden brown  

Baked Red Fish 
 topped with fresh crabmeat and basil, served with Creole mustard cream sauce  

Maple Glazed Pork Loin 

 juicy pork loin with bacon, toasted pecans, and maple glaze	
 



 
 
 

Signature Entrees  
~Substitute a Signature entree for an additional $7 per person~	

 

Beef Tenderloin  
beef tenderloin with a Rosemary demi-glace  

Beef Tender Caprese  
beef tenderloin stuffed with fresh mozzarella, basil and tomatoes served with a sweet basil demi-glace  

Red Sage Beef Tenderloin 
bacon wrapped beef tenderloin topped with seafood salad and basil butter 

Black and Bleu Tenderloin 
Black angus beef tenderloin wrapped with Applewood smoked bacon topped with bleu cheese and smoked butter 

Chile Rubbed Beef Tender  
beef tenderloin rubbed with types of Chile powder then seared and slow roasted. Served with a chipotle cream sauce  

Cinnamon Crusted Rack of Lamb  
mild rack of lamb crusted with South American cinnamon then seared and roasted. Served with a mint demi-glace 

Herb Crusted Rack of Lamb 
Beautiful tender rack of lamb crusted with fresh herbs and garlic.  Served with bur blanc sauce 

 Cornish Hen  
stuffed with fresh herbs from the garden and glazed with a white wine pan sauce	

Pork Rack 
Roasted pork rack with cherry ginger glaze 

 

 
 
 
 



 
 

Starch & Vegetables 
	

Mushroom Wild Rice 
rice with fresh herbs, spices and sautéed mushrooms 

Cilantro Rice  
white rice with cilantro fresh from the garden and a hint of lime  

Thyme Roasted Potatoes  
red potatoes seasoned with garlic, thyme and paprika then roasted until tender  

Roasted Garlic Mashed Potatoes  
slow roasted garlic mashed potatoes with butter and cream  

Parmesan Mashed Potatoes  
creamy mashed potatoes with a hint of Italian Parmesan cheese	

Sweet Heirloom Corn  
with fresh herbs and butter  

Garden Fresh Green Beans  
our Kentucky Wonder green beans lightly seasoned to enhance their natural flavor  

Zucchini with Dill  
sautéed Black Beauty zucchini with fresh dill  

Yellow Squash & Tomatoes  

sautéed yellow squash with red onion, cherry tomatoes and fresh oregano  

Green Beans Almondine  
sautéed green beans with brown butter and toasted almonds  

Sautéed Carrots  
sweet heirloom carrots glazed with clover honey and a touch of cinnamon  

Roasted Root Vegetables  
straight from the farm, roasted carrots, parsnips, and beets with fresh dill	

Seasonal Vegetables  
perfectly matched to go with the entree you choose and your own personal taste	

 
 
 



 
 

One Action Station 
Attendant is required for all action stations 

 
Carving Station 

 Inside Round of Beef slow roasted beef round with a peppercorn and spice crust served with horseradish cream and 
au jus  

Mashed Potato Bar  
garlic mashed potatoes served with cheddar cheese, green onion, bacon, sour cream and grilled vegetables  

Mac & Cheese Bar  
includes, grilled chicken, tomatoes, green onion, mushrooms, cheddar cheese, bacon, bell peppers and BBQ sauce 

drizzle  
Quesadilla Station  

skirt steak with pico de gallo, duck breast with Bing cherry sauce, and coconut shrimp quesadillas Tacos Station 
beef and chicken fajita tacos made to order with, pico de gallo, guacamole, salsas, cheeses and corn or flour tortillas  

Paella Station  
saffron risotto with guests choice of shrimp, chicken, andouille sausage, and fresh vegetables  

Charcuterie Station  
a selection of artisan meats, sausages and cheeses with pickles and spreads made in house	

Grits Station  
Southern style grits with guests choice of shrimp, chicken, andouille sausage, fresh vegetables, cheeses and cream  

Fish Taco Station  
flour and corn tortillas filled with fresh grilled fish, jalapeno cream sauce, shaved cabbage and fresh cilantro. Served 

with chips and salsa  
Tortilla Soup Station  

rich tortilla soup served with all of the toppings on the side. Your guests can mix and match the ingredients to make 
their own tortilla soup  

Grilled Cheese Station  
assorted artisan breads, assorted cheeses, an array meats, and toppings assembled and grilled to your guests liking	

 
 
 
 
 
 
 



 
 

Passed Appetizers:	
Bruschetta Crostini  

fresh tomatoes, garlic and sweet basil tossed with extra virgin olive oil served on a Parmesan crostini  
Roasted Red Pepper Hummus Cups  

pita cups filled with roasted red pepper hummus and garnished with Kalamata olives, feta cheese and green onion  
Caprese Salad Skewers  

petite skewers of cherry tomato, mozzarella cheese and fresh basil topped with pesto  
Watermelon Bites  

bite sized, sweet watermelon topped with creamed goat cheese and candied pecans  
Antipasto Skewer  

prosciutto, fresh mozzarella cheese, basil, Kalamata olive and a pesto sauce  
Asparagus with Prosciutto  

garden fresh asparagus wrapped with prosciutto and grilled  
Grilled Cheese & Tomato-Basil Soup  

a shot glass of tomato-basil soup topped with a grilled cheese sandwich  
Beef Wellington  

bite size puff pastry filled with seared beef and mushroom duxelles served with horseradish cream  
Roast Beef au Poivre  

pepper crusted roast beef and horseradish cream served in a Belgian endive cup  
BLT Bites  

bite sized BLT sandwiches on French pastry dough with pesto mayonnaise  
Shrimp Cocktail Deviled Eggs  

classic deviled eggs topped with boiled shrimp and a touch of cocktail sauce  
Rustic Meatball Bites  

flavorful meatballs topped with a Shiner beer brown sauce  
Maryland Crab Cake  

old bay seasoned crab cakes with a lemon and sundried tomato cream sauce  
Smoked Salmon Canapes  

smoked salmon rosettes, caper cream cheese, shaved red onion on a cucumber 
Chile-Lime Shrimp Cups 

 Chile and lime rubbed shrimp with shredded lettuce and jalapeno cream sauce in a crispy tortilla cup  
Wedge Salad Skewers 

 fresh iceberg lettuce wedge, cherry tomatoes, bacon and a bleu cheese drizzle	
 
 
 



 
 

Stationary Appetizers: 
	

Spinach & Artichoke Dip  
served with pita and tortilla chips  

Baked Brie  
creamy brie cheese wrapped in flaky puff pastry with apricot filling served with gourmet crackers  

Fruit & Cheese Display  
assorted premium cheeses with grapes, strawberry, crackers and crostini  

Antipasto Station  
thin sliced Italian meats with fresh mozzarella, artichoke hearts, Kalamata olives roasted red peppers, seasonal 

vegetables, and focaccia 
 Crudité  

fresh seasonal vegetables with celery seed dip and creamy bleu cheese  
Boiled Shrimp  

ice cold boiled shrimp with lemon, cocktail sauce and remoulade sauce  
Vintage Station  

classic deviled eggs, gherkins and sweet pickles, pickled vegetables and crudité  
Chips & Dips  

homemade red salsa, salsa verde, picante salsa, chimichurri, black bean dip and chipotle cheese dip served with fried 
plantain chips and tortilla chips	

 
 
 

 

 


