Rent A Cart from us for your
“Do It Yourself” event-$110 per
cart per hr (3 hr min), includes
drop off/pick up of cart, serving
pans, serving utensils, propane,
and we will clean rented items.

CLASSIC RED HOTS CATERING
CATERING/VENDING MENU

Save Your Time. Let Us Cater OR Provide Vending at your event.

314-922-9053

classicredhots@yahoo.com

Contact us to provide vending at
your event. We setup, charge &
sell items below to your guest and
clean up. Minimum $125 in
average sales per hour required.
Price will be different then below.

BASE CATERING PACKAGE (serves about 30 people)
INCLUDES THE FOLLOWING:








40 100% All Beef Hot Dogs on Poppy Seed/Regular bun
Provided toppings:

Yellow Mustard, Diced Onions, Brown Mustard, Sweet Relish, Sport
Peppers, Dill Pickle Spears, Celery Salt, Tomato Slices, and Ketchupothers toppings on request and may cost extra.

1 hour service time, 1 attendant
30 min setup time, 30 min teardown time
Food trays, utensils, napkins, trash disposal, clean up
Travel within 30 minutes from: 14342 South Outer Forty,
Town & Country, MO 63017
Additional Serve Time: $60 per hour
Additional Attendant: $60 per hour

$400

Tax & tip not included. Travel fees apply over 30 min from restaurant

MORE OFFERINGS

JUST A HOT DOG (plain on Poppy Seed or Regular hot dog bun with no sauce or toppings included)
CHICAGO DOG with Mustard, Relish, Diced Onions, Tomato Slices, Sport Peppers, Pickle, and Celery Salt
CORN DOG with Yellow Mustard and Ketchup
BEER OR FLAVORED BRATWURST with Yellow/Brown Mustard
BEEF HOT LINKS with Yellow Mustard, Grilled Peppers and Onions
POLISH SAUSAGE with Brown Mustard, and Grilled Caramelized Onions
ITALIAN BEEF with Grilled Sweet Peppers dipped in Au Jus Sauce
GYRO with Tzatziki Sauce, Tomato, Pickle, and Sliced Purple Onion (spicy cost extra)
NACHOS with Cheese (minimum 25 per order)
UNLIMITED SNO CONE (for up to 50 people)
TOPPINGS
Each serves approx. 25 people
CHILI
$30.00
CHEESE SAUCE
GRILLED BELL PEPPERS
$30.00
TOMATO SLICES
GRILLED ONIONS
$30.00
SAUERKRAUT
SPORT PEPPERS
$25.00
PICKLES
RELISH
$25.00
DICED ONIONS
HOT GIARDINIERA or Au Jus Sauce
$20.00
JALAPENOS
SAUCE: Mayo, Barbecue, Brown Mustard, Celery Salt, Yellow Mustard, Ketchup
COLD DRINKS & SIDES
BOTTLED WATER
$1.00
CHIPS (Lays and/or Deep River)
BOTTLED SODA
$2.25
FRESH COOKIES
GATORADE/POWERADE
$1.75
CHOCOLATE CAKE SLICE(S)
POTATO SALAD/COLE SLAW
$2.75
FRESH BROWNIES

$3.79
$5.79
$4.99
$6.79
$6.99
$6.49
$9.79
$9.79
$60.00
$125.00
$25.00
$30.00
$25.00
$25.00
$25.00
$20.00
$10.00
$2.50
$25 p/dozen
$30 p/dozen
$30 p/dozen

*Half of the overall Catering order cost is required to be paid by check, money order, or cash in order to reserve your event. The Remaining half of the overall Catering cost
along with any tip you would like to include is due at end of event by the time we are ready to leave location. Tips are not required but are appreciated.
**$200 of catering reservation payment is a non-refundable deposit. Travel fees for more than 30 min away from 14342 S Outer Forty, Town and Country, MO 63017 apply
at rate of $1.00 extra per minute & per attendant. If you need to reschedule, we will do our best to work with you based on our availability. $25 date change fee applies.
***Taxes and Tips are not included in the cost above. All prices and fees are subject to change without notice. A minimum food order of $300 for catering events plus setup
fee required to cover the 1st hour of service. Attendants bill by hour only. 1-60 minute(s) = 1 hour. Setup fee of $125 applies within 30 minutes of restaurant.
****Only 1 attendant is included for 1 hour of service/hosting under the base package. Additional hours for that attendant and/or additional attendants cost $60 per hour
and per attendant. Classic Red Hots Catering solely decides how many attendants are needed at time reservation is made.
*****Due to numerous events booked in a day, we must be strict on serving time as stated in the invoice. If time allows on day of your event & you want us there longer
then you booked for, we can stay longer at a rate of $60 per hour & $60 per attendant. It is mandatory for all attendants to be booked for and work together the entire
event service time plus set up & tear down.

