


Private Events UPSTAIRS @ RED 
Above one of Oklahoma City’s hottest restaurants are two beautifully  
conceived venues where food and ambiance combine to create an  
unforgettably chic experience.  Receptions, Dinners, Galas, and Industry Events-  
UPSTAIRS @ RED is a tantalizing choice for gatherings large and small. 







THE SHOWROOM 

Located on the second floor of the elegant 1911 Buick Building, the Showroom 
features expansive views of Downtown Oklahoma City and Automobile Alley.   
Ultra hip & urban- this room can be configured to accommodate many styles 
of events, from cocktail parties of 300 to formal seated dinners of 225. 





THE BUICK LOFT 

Just above our main dining room, the Buick Loft provides complete privacy for 
your next special event. This flexible space is ideal for smaller business  
functions and seated dinners up to 40 guests. 



SEATED DINNER SELECTIONS 

STARTERS 
 

Mixed Green Salad 
Romaine Salad 
Iceberg Bowl 

RP‟s Tomatoes 
French Onion Soup 

 
MAIN COURSES 

 

Salmon Mignon 
Seared Tilapia 

8oz Cold Water Lobster Tail 
Southern Style Fried Chicken 
Double Cut Prime Pork Chop 

Prime 10oz Sirloin 
American “Wagyu” Kobe Skirt Steak 10oz 

7oz Filet 
“40 Day” Dry Aged Ribeye 

 
DESSERTS 

 

Individual Chocolate „Lava‟ Cake 
Strawberry Shortcake 

RED Velvet Cake 
Chocolate Fudge Spoon Cake 



SAMPLE SET DINNER MENUS 

MENU ONE     $39 per guest 
 
 

FIRST COURSE 
 

Mixed Green Salad 
toasted almonds, fire grilled pear,  

honey-balsamic vinaigrette and brie cheese 
 

MAIN COURSE 
 

7oz Filet 
with RED steak sauce, Idaho mashed  

potatoes and whole seared green beans 
 

Salmon Mignon 
topped with basil pesto and roasted  
red pepper, Idaho mashed potatoes  

and whole seared green beans 
 

DESSERT 
 

Chocolate Fudge Spoon Cake 
with drunken dark cherries,  

cajeta and fresh whipped cream 

Set dinner menus are required for parties of 15 or larger.  Pricing does not include tax, service,  
beverages or specialty add-ons.  Please contact a RED event planner for more detailed information. 

MENU TWO     $62 per guest 
 
 

FIRST COURSE 
 

RP’s Tomatoes 
fried green and hot house tomatoes with fresh 

mozzarella, balsamic redux, basil infused 
evoo, cracked pepper and grey sea salt 

 
MAIN COURSE 

 

“40 Day” Dry Aged Ribeye 
with RED steak sauce, Idaho mashed  

potatoes and whole seared green beans 
 

8oz Cold Water Lobster Tail 
served with drawn butter, Idaho mashed  
potatoes and whole seared green beans 

 
DESSERT 

 

RED Velvet Cake 
four luscious layers of red velvet, cream 
cheese frosting and chocolate ganache 



INDIVIDUAL HORS D’OEUVRES 

Seafood     $2.50 each 
 

Lobster & Apple Salad Tartlets 

Mini Lump Crab Cake with Charred Lemon Aioli 

Hickory Bacon Wrapped Grilled Sea Scallops 

Sesame Seared Ahi Tuna Bites 

Lobster Shooters with Coconut-Lime Broth 

Crab Louis Lettuce Cups 

“Surf N Turf” Scallops 

Ahi Tuna Tartar in Belgium Endive 

Meat     $2.50 each 
 

Cowboy Bruschetta 

Beef Carpaccio “Cheeseburger” Style 

Sea Salt & Black Pepper Crusted Chicken Saytay 

Mini Beef Wellington 

Kobe Sliders with Truffle Mayo & Pickled Onion 

Petite Buffalo Sloppy Joes with Chow-Chow 

Apricot Glazed Bacon Wrapped Quail 

Kobe Meatballs with Worcestershire Glaze 

Skirt Steak & Bleu Cheese Crostini 

Vegetable     $2.00 each 
 

Goat Cheese & Oven Roasted Tomato Tartlets 

Tiny Twice Baked New Potatoes 

Cambazola & Caramelized Onion Crostini 

Marinated Artichoke & Bleu Cheese stuffed Olives 

Creamed Leek stuffed Crimini Mushrooms 

Dill-Havarti Mousse Bites with Apricot Gastric 

Something Sweet    $1.75 each 
 

Mini Red Velvet Cupcakes 

Key Lime Bars 

Assorted Chocolate Truffles 

Fresh Fruit Skewers with Sugar-Lime Dressing 

Chocolate Dipped Jumbo Strawberries 

Espresso Cream Puffs 

Ancho-Chocolate Pecan Pie Bars 

Petite Pineapple Upside-Down Cakes 

Cinnamon Apple Turnovers with Cajeta 

Chocolate Banana Strudel Bites 



HORS D’OEUVRES PLATTERS 

Roasted Artichoke Dip with Sourdough Toast Points  I  $1.50 per guest 

Oklahoma Caprese Platter  I  $2.25 per guest 

Seasonal Fresh Fruit Display  I  $2.00 per guest 

Grilled Market Vegetables with Dip Trio  I  $1.75 per guest 

Artisan Cheese Assortment  I  $3.00 per guest 

Green Olive Tapenade with Assorted Crackers  I  $1.50 per guest 

Roasted Garlic Hummus with Chimichurri  I  $1.75 per guest 

Homemade Sweet Potato Chips with Chipotle Aioli  I  $1.25 per guest 

Baked Brie with Seasonal Jam  I  $2.00 per guest 

Chipotle-Lime Smoked Salmon with Condiments  I  $3.00 per guest 

Crab Louis Dip with Buttered Toast  I  $2.50 per guest 

Chilled Jumbo Shrimp Cocktail  I  $3.00 per guest 

Chilled Sliced Beef Tenderloin with Condiments  I  $6.00 per guest 



BAR PACKAGES 

WINE & BEER BAR 
Domestic and imported beers, wines, soft drinks, tea and coffee. Pricing does not include tax and service.   

Per consumption pricing is also available; please contact a RED event planner for more information. 

PREMIUM OPEN BAR 
Includes premium cocktails, selected wines, imported and domestic beer, soft drinks, tea and coffee.   
Per consumption pricing is also available; please contact a RED event planner for more information. 

FEATURED BRANDS 
 

House White, Red, Blush & Sparkling  
Budweiser, Bud Light, Amstel Light, Pacifico, Abita Amber 

Skyy Vodka, Beefeater Gin, Bacardi Rum, Dewar’s Scotch, Jim Beam Whiskey,  
Captain Morgan Spiced Rum, Jose Cuervo Gold 

Other wines, beer, and liquors may be added or substituted. 
Additional fees may apply, please contact a RED event planner for additional information. 

2 HOUR PACKAGE 15 

3 HOUR PACKAGE 20 

4 HOUR PACKAGE 28 

PER PERSON 

2 HOUR PACKAGE 15 

3 HOUR PACKAGE 22 

4 HOUR PACKAGE 30 

PER PERSON 



CONTACT INFORMATION: 
 
 

UPSTAIRS @ RED 
 
 

Jamie Winteroth 
Director of Special Events 

office:405.232.2626 

cell: 405.834.1490 

fax: 405.234.5529 

jamieW@goodeggdining.com 

 
 

 



discover A GOOD EGG DINING GROUP 
 
CHEEVER’S CAFÉ  www.cheevercafe.com 

CHEEVER’S CATERING & EVENTS  www.cheeverscatering.com 

IRON STARR URBAN BBQ  www.starrbbq.com 

RED PRIMESTEAK  www.redprimesteak.com 

REPUBLIC GASTROPUB www.republicgastropub.com 

SO close to everything: 
504 north broadway avenue 

downtown oklahoma city 
www.redprimesteak.com 


