
Catering Menu



Family owned and operated since 1988, Redbird Catering offers a varied selection of food
to choose from.  We can customize any menu selection for your discriminating taste.  We
will work with you to make sure your event is exactly what you need to make it a success.

While our name originated from the amount of events we did for Illinois State University,
we cater to the Bloomington/Normal and Central Illinois areas.  We have flexible
appointment times, and flexible options!

Whether you are planning a special event, promotion or party, we offer a wide array of
services.  Bring us your ideas and let us assist you in turning them into an event to
remember.  We will be pleased to work with you in customizing any menu to suit your
particular tastes and provide a setting to help bring it to life.

EVENTS
Weddings, anniversaries, retirement parties, Hawaiian luaus, picnics, theme parties and
more

HOLIDAYS
Thanksgiving, Christmas, Easter and more

INDIVIDUAL MEALS
Pre-packaged box lunches available for conferences, school functions, meetings and
more

CUSTOM MENUS
Don't see what you're looking for?  There's not much we won't do.  Contact us to plan the
perfect menu.

Redbird Catering is located at:
1003 S. Morris Avenue
Bloomington, IL 61701

You can contact us by phone at (309) 828-8000 or 
email at RedbirdCatering@frontier.com

We are available by appointment to discuss your catering needs.

Visit us online!

www.redbirdcateringbloomington.com

Redbird Catering is owned and operated by Rick McCormick.

REDBIRD CATERING

About Us



BREAKFAST MENU

Coffee and Donuts $3.50
Assorted donuts and regular coffee

Minimum order 10 people unless noted.  Prices are listed per guest.

Coffee and Pastries $4.50
Assorted fancy pastries and regular coffee

Continental Breakfast $5.75
Coffee cake or fancy pastries, fresh fruit tray, regular coffee

Deluxe Continental Breakfast $6.50
Cinnamon rolls, assorted muffins, bagels w/cream cheese, fresh fruit tray,
regular coffee

French Toast Bake $7.00
French toast bake and regular coffee

Egg Breakfast $10.25
Scrambled eggs, sausage or bacon, biscuits w/butter and jelly, 
fruit tray, orange juice (individual bottles)

Breakfast Casseroles $11.75
Egg casserole (assorted varieties), hashbrown casserole, biscuits
w/butter and jelly, fresh fruit compote, orange juice (individual bottles)

Deluxe Egg Breakfast $14.00
Scrambled eggs or egg casserole (assorted varieties), hashbrown
casserole, assorted muffins, fresh fruit compote, orange juice
(individual bottles), regular coffee



Yogurt Bar
Pastry Selection
French Toast
Pancakes
Breakfast Burritos

BUILD YOUR OWN BREAKFAST
Custom build your own breakfast.  

We offer many items, including:

ADDITIONAL DRINKS

Orange Juice $2.25
Individual bottles

Orange Juice $15.00
Per gallon

Assorted Hot Tea $15.00
Hot water served with assorted teas
Serves 10 

Hot Coffee/Hot Tea $20.00
Air pots of hot coffee or tea
Serves 10 

Assorted Soda/Water $2.00
Assorted sodas or bottled water

Assorted Juice $2.00
Assorted bottled juices

Milk Market Price
White or chocolate available

*Decaf Coffee available upon request.  Orange Juice
available as substitution on breakfasts for an extra
charge. Final prices will reflect substitution changes.



LUNCH BUFFET
Minimum order 10 people unless noted.  Prices are listed per guest.  
All options are served buffet style and come with plastic table service.

Beef Stroganoff/Beef Noodles $12.50
Beef stroganoff or beef noodles, tossed salad w/choice of dressings,
bread and butter, assorted cookies, assorted drinks

Broasted Chicken $12.50
Broasted fried chicken (2 pc), mashed potatoes w/gravy, vegetable, roll
and butter, assorted cookies, assorted drinks

Pasta w/Marinara $12.50
Pasta (choice of penne noodles, spaghetti, tortellini or mostaccioli),
tossed salad w/choice of dressings, garlic breadstick, vegetable,
assorted cookies, assorted drinks  
*Add ground beef for XX extra

Sandwich Platters $12.50
Sandwiches (choice of ham, turkey, roast beef, ham salad, chicken
salad or veggie), individual bags of chips, assorted cookies, assorted
drinks

Marinated Chicken Breast $12.50
Grilled chicken breast, baked potato w/butter and sour cream, roll and
butter, assorted cookies, assorted drinks

BBQ Pork $12.50
Shredded BBQ pork, buns, baked beans or vegetable, coleslaw,
assorted cookies, assorted drinks

Vegetable options: corn, green beans, carrots or peas

Add a vegetable tray or fruit tray to any lunch for an additional $2.25 per person.



BOXED LUNCHES

Standard Boxed Lunch $9.00

Ham and Cheese
Turkey and Cheese
Roast Beef and Cheese
Veggie and Cheese

Choice of Sandwich:

Condiments
Pickle Spear
Potato Chips
Cookie
Bottled Water

DRINKS

Croissant
Marble Rye
Wrap/Flavored Wrap
Fresh Fruit Cup
Pasta Salad
Marinated Veggie Cup
Potato Salad
Coleslaw
Brownie
Bottled Soda

Substitutions available on all boxed lunches.  Additional
charges may be incurred.  Substitutions include:

Custom Boxed Lunch

Hot Coffee
$20.00Air carafe - 10 servings
$70.00Small urn - 50 servings
$90.00Large urn - 80 servings

Iced Tea/Lemonade
$30.002 1/2 gallon Igloo 
$40.004 1/2 gallon Igloo

Ice Water
$15.002 1/2 gallon Igloo
$25.004 1/2 gallon Igloo

Assorted gallon drinks also available.



Bratwurst
BBQ Beef (Cubed)
BBQ Pork (Shredded)
Chicken Breast (Boneless, Skinless)
Chicken Salad
French Dip w/Au Jus
Ham & Cheese
Hamburger
Ham Salad
Hot Dog (Jumbo)
Italian Beef w/Au Jus
Peanut Butter & Jelly
Pork Chop (Boneless, Butterfly)
Roast Beef w/Cheese
Sloppy Joes
Tuna Salad
Turkey & Cheese
Vegetarian
Meat & Cheese Tray

ALA CARTE LUNCH MENU
Below you will find some of our most popular selections.  

Should you desire a special menu or item, please
contact our catering office.

Sandwiches include ketchup or mustard.  Lettuce,
tomato, pickle and onion available upon request for an

additional charge.



ALA CARTE MENU - ENTREES
Below you will find some of our most popular selections.  Should you desire a special
menu or item, please contact our catering office.  Prices are listed per serving unless

noted otherwise.  Minimum 10 servings per entree.

Beef 'N Noodles
Assorted Steaks, Prime Rib
Roast Beef w/Gravy (Sliced)
Salisbury Steak

$5.50

Market Price

$5.50

$3.50

BEEF

Baked Chicken
Broasted Chicken
Chicken Cordon Bleu*
Chicken Kiev*
Chicken 'N Noodles
Marinated Grilled Chicken Breast
Orange Marmalade Chicken Breast
*ask about assorted varieties available

$3.25

$3.75

$7.75

$7.75

$5.50

$4.25

$4.75

CHICKEN

TURKEY
Roast Turkey Breast (Sliced)
Whole Basted Turkey

$5.50

Market Price

Assorted Skewers w/Meat & Veggie Quote

OTHER



ALA CARTE MENU - ENTREES
Below you will find some of our most popular selections.  Should you desire a special
menu or item, please contact our catering office.  Prices are listed per serving unless

noted otherwise.  Minimum 10 servings per entree.

Baked Ham
Butterfly Pork Chop w/Bun
Old-Fashioned Ham Loaf**
Pork Chops (Bone-In)
Pork Chops (Stuffed)
Sliced Pork Roast w/Gravy
**Special order

$3.75

$6.00

$5.50

$7.50

$7.00

PORK

Eggplant Parmesan**
Lasagna w/Meat
Lasagna - Vegetable Supreme
Ravioli w/Meat
Spaghetti w/Meat Sauce
Tortellini w/Meat and Sauce
**Special order

$90 per pan/$45 per half pan

$90 per pan/$45 per half pan

$5.75

$4.00

$5.75

PASTA

Tuna Noodle Casserole
Salmon Filet

$6.00

Market Price

SEAFOOD



SOUP AND SALADS
Below you will find some of our most popular selections.  Should you desire a special
menu or item, please contact our catering office.  Prices are listed per serving unless

noted otherwise.  Minimum 10 servings per entree.

Broccoli w/Cheese Soup
Chicken Noodle Soup
Cream of Potato Soup
Tomato Soup
Beef Vegetable Soup
Other soups available upon request

$3.50

$3.50

$3.50

$3.50

$3.50

SOUP

Chili w/Meat
Butternut Chili

$3.50

$3.50

CHILI

Chef Salad w/Dressing - individual
Tossed Salad w/Dressing - individual
Homemade Creamy Coleslaw
Four Bean Salad
Jell-O Salad w/Fruit (by the pan)
Macaroni Salad
Pasta Salad
Pea Salad
Homemade Potato Salad
Broccoli Raisin Salad

$5.50

$2.50

$1.25

$1.25

$1.25

$1.25

$1.25

$1.25

SALADS



Baked Beans
Broccoli Spears (Steamed)
Carrots (Glazed)
Corn on the Cob
Corn (Whole Kernel)
Green Bean Casserole
Green Beans w/Almonds, Bacon or Onion
Green Beans (Plain)
Green Beans w/Roasted Peppers
Peas
Rice Pilaf
Rice (Plain White)
Scalloped Corn
Steamed Broccoli Normandy

$1.50

$2.00

$1.25

Seasonal - Market Price

$1.25

$1.50

$1.50

$1.25

$1.50

$1.25

$1.75

$1.75

$2.25

$1.75

SIDE DISHES (HOT)

SIDE DISHES

Potato Chips
Fresh Fruit Trays/Fruit Compote
Vegetable Trays w/Dip

$0.85

Seasonal

Seasonal

SIDE DISHES (COLD)

Below you will find some of our most popular selections.  Should you desire a special
menu or item, please contact our catering office.  Prices are listed per serving unless

noted otherwise.  Minimum 10 servings per entree.



POTATOES AND BREAD

Au Gratin Potatoes
Baked Potato w/Butter & Sour Cream
Mashed Potatoes w/Gravy
New Red Potatoes
Parsley Butter Potatoes (Whole)
Scalloped Potatoes
Sweet Potatoes (Baked or Casserole)

$2.50

$2.00

$2.00

$2.25

$2.25

$2.25

$2.25

POTATOES

Assorted Dinner Rolls w/individual butter
French Bread
Breadsticks
Garlic Breadsticks

$0.75

$0.75

$0.75

$0.75

BREAD

Below you will find some of our most popular selections.  Should you desire a special
menu or item, please contact our catering office.  Prices are listed per serving unless

noted otherwise.  Minimum 10 servings per entree.



APPETIZERS - COLD
Below you will find some of our most popular selections.  Additional options are

available, please ask.  Minimum 10 servings per entree.

Beef Roll-Ups with horseradish sauce

Canapes Assorted, cold.  Served by the case - 100 pieces

Chicken, tuna or ham saladFinger Sandwiches

Fruit Pizza

Fruit Tray

Hawaiian Bread w/Dip

Shrimp Tray

Silver Dollar Sandwiches

Snack Mix

Tortilla Roll-Ups

Vegetable Tray

Vegetable Pizza

Ham, turkey or veggie

Deviled Eggs



APPETIZERS - HOT

Bacon-Wrapped Water Chestnuts

Breaded Beef Ravioli with parmesan cheese and marinara

Chicken & Beef Kabobs in ginger sauce w/sesame seeds

Cocktail Smokies

Egg Rolls with sauce

Quiche

Below you will find some of our most popular selections.  Additional options are
available, please ask.  Minimum 10 servings per entree.

Assorted, mini

Spanikopita (Greek Pastry)

Stuffed Mushrooms with cream cheese

Stuffed Mushrooms with hot stuffing

Sweet & Sour Meatballs



DESSERTS

Angel Food Cake w/Fruit
Sheet Cake (Assorted Flavors)
Cheesecake (ask for selections)
Cupcakes (Variety)

$3.00/slice

Custom Quote

Custom Quote

Custom Quote

CAKES

Below you will find some of our most popular selections.  Should you desire a special
menu or item, please contact our catering office.  Prices are listed per serving unless

noted otherwise.  Minimum 10 servings per entree.

Assorted Dessert Bars*
Assorted Petit Fours
Brownies
Cookies 
Cookies (decorated)
Cupcakes (Variety)
Rice Krispie Treat

$3.25/each

$2.25/two

$1.95//each

$0.65/each

$1.50/each

$2.00

COOKIES AND BARS

Fruit Cobbler or Fruit Crisp
Fruit Pies (Apple, Cherry, Peach, Etc.)
Cream Pies (Banana, Chocolate, Coconut, Etc.)
Specialty and Meringue Pies
Apple or Cherry Turnovers

$60/pan

$3.25/slice

$3.25/slice

$3.25 each

PIES/FRUIT

*Special order



BEVERAGES

Hot Coffee
$20.00Air carafe - 10 servings
$70.00Small urn - 50 servings
$90.00Large urn - 80 servings

Assorted gallon drinks also available.

Assorted Hot Tea
$15.00Hot water served with assorted teas

Serves 10 

Assorted Soda/Water
$2.00/eachAssorted sodas or bottled water

Assorted Juice
$2.00/eachAssorted bottled juices

Milk
Market PriceWhite or chocolate available

Orange Juice
$30.002 1/2 gallon Igloo 

$15.00Per Gallon

$2.25/eachIndividual Bottles

Iced Tea/Lemonade
$30.002 1/2 gallon Igloo 
$40.004 1/2 gallon Igloo

$2.00 eachBottled

Ice Water
$15.002 1/2 gallon Igloo
$25.004 1/2 gallon Igloo

$2.00/eachBottled

Full Liquor Service Available.  Please contact
us for quote.  Requires liquor insurance,

liquor permits and license.  
On-site bartenders also available. 



TABLE SERVICE AND RENTAL

Appetizer Table Service
Table Service (Plastic)
Plastic Table Cloth (Roll)

Additional plastic table items available

$1.00/person

$1.50/person

$5.00/person

PLASTIC TABLE SERVICE

China Setting

Glassware

Glassware

Glassware

Linen Skirting

Napkin

Linen Tablecloths

Disposable Tablecloths
Rectangle/round

Rectangle/round

Plates, silverware, glass

RENTAL/ACCESSORY ITEMS
$2.50/person

$1.50/glass

$1.50/glass

$1.50/glass

$25.00/section

$1.00/napkin

$10.00/tablecloth

$10.00/tablecloth

Red or white

Champagne glass

Highball glass

Wine glass



You can contact the scheduling office at (309) 828-8000.  Our staff can answer any
questions you may have regarding ordering food along with delivery and pickup policies.  
Although we make every effort to accommodate requests for service on short notice, we
ask that orders be placed at least three to five business days in advance (earlier when
possible) of the event for orders.  To ensure proper service, we are setting for the
following guarantee policy:

ADDITIONAL INFORMATION

Scheduling

An expected count should be furnished to Redbird Catering at the time of booking, or no
later than 5 days prior to the scheduled event.  A final count will be required two days
before the event.  You will be charged for the final count of guests no matter if they are
present or not.  In submitting your guest count, please consider any additional people
you may want to serve such as speakers, assistants or support staff associated with your
event.  Last minute orders (if they can be accommodated) with less than 24 hours will be
charged a $25 service fee.

Cancellations must be made no later than 24 hours prior to the scheduled event;
otherwise billing will be rendered for the full number of guaranteed guests and/or
selection requested.

Service and Costing Guide

Redbird Catering will require payment in full upon receipt of the invoice.  Some groups
may be asked to provide authorization from their Fiscal Agent prior to the event.  If
authorization is not provided, the invoice must be paid in full at the time of the delivery
or before the event date.

Payment

As our Catering Service stands ready to fill all requests, it should be noted that an
additional charge may be required for an item that requires above average preparation
time or additional staff.  Any event that requires extra staff due to lack of proper facilities
may also require an additional charge.  If your event should fall into this category, you will
always be notified in advance, and any additional charges will be discussed.

Unusual Menu Requests

Due to seasonal availability, prices are subject to change.
Legal Disclaimer

Every catered event is taxable unless a tax-exempt number is provided.
Tax Charge

Please note:  Dishes that are used for the event cannot be removed from the serving
location.  Dishes removed from the area which need to be located by Redbird Catering
staff will incur a $25.00 fee.  Redbird Catering will return 1 to 1 1/2 hours after meal time
to collect service dishes and any leftover food to ensure proper food handling procedures.


