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red bud menu



ALL COURSES WILL BE SERVED FAMILY STYLE. 
PLEASE LET US KNOW IF YOU HAVE ANY DIETARY RESTRICTIONS IN YOUR GROUP

BEFORE MAKING YOUR MENU SELECTIONS.

PER PERSON

$43
CH

OOSE ANY 

APPETISERS

2
CAST IRON CORN BREAD

With Jalapeno Bacon Cheddar Cream Cheese and Sorghum Butter

PIMENTO CHEESE
With House-Made Red Wheat Crackers

BRUSSEL SPROUTS
Sorghum Vinaigrette, Fried Shallots, Garlic,

Fresno, Mint

CHARRED ONION DIP
Creamy Charred Onion Dip

Served with House Made Chips

PRICING DOES NOT INCLUDE SALES TAX, ADMIN FEES & AUTO GRATUITY.

TABLE CAESAR SALAD
Local Lettuce, Cornbread Crumble, Crispy Bacon, Caesar Dressing, Lemon

Try adding a protein from the “Add-On Menu”!



CH
OOSE ANY 

ENTREES
2

CH
OOSE ANY 

SIDE

1

ACHIOTE CHICKEN
With Squash Salsa Verde and Pistachios

BLACKENED GRILLED SALMON
With Sweet Potato Curry

SWEET TEA BRINED FRIED CHICKEN
With Special Sauce and Chow Chow

MANCHEGO FRIES
Fresh Grated Manchego Cheese, Cilantro

WILD RICE PILAF
Confit Mushrooms, Kale, Roasted Pecans, Thyme

BRAISED BLACK EYED PEAS
With Smoky Bacon and Chow-Chow Relish

PIMENTO CHEESE GRITS

ROASTED BROCCOLI, SNAP PEAS & MUSHROOMS
With Radish Pico

PRICING DOES NOT INCLUDE SALES TAX, ADMIN FEES & AUTO GRATUITY.

GRILLED STEAK
With Chimichurri and Red Wine Demi Glace



ADD A LIL EXTRA TO YOUR EVENT! 
JUST LET US KNOW IF YOU’D LIKE THESE READY UPON ARRIVAL, DURING YOUR

MEAL, OR AT THE END OF YOUR MEAL!

PRICING DOES NOT INCLUDE SALES TAX, ADMIN FEES & AUTO GRATUITY.

HOME MADE BUTTER BISCUITS

SORGHUM BUTTER
JALAPENO BACON CHEDDAR CREAM CHEESE
SEASONAL JAM

BI
SC

UIT STATION
$12 PP

add ons
DE

SSE
RT BOARD$15 PP

CHURRO CHEESECAKE BITES
OLIVE OIL CAKE BITES
SELECTION OF ICE CREAM FLAVORS
TOPPINGS

fried chicken

blackened salmon

blackened shrimp

$8 pp

$14 pp

$10 ppAD
D 

SO
ME PROTEIN



KID
S MENU

 CHEESEBURGER & CHIPS
2 Cheeseburger Sliders with American Cheese, Martins Bun

Served with House Made Chips
PER PERSON

$8

AGED 12 AND BELOW

CHICKEN TENDIES & FRIES
2 Sweet Tea Brined & Hand Breaded Fried Chicken Tenders

Served with Regular Fries

CHEESY QUESADILLA & CHIPS
Cheesy Blend. Flour Tortillas

Served with House Made Chips

PRICING DOES NOT INCLUDE SALES TAX, ADMIN FEES & AUTO GRATUITY.



DRIP COFFEE 
HOT WATER W/ TEA SELECTION
ICED SWEET AND/OR UNSWEET TEA

DRINKS LISTED BELOW WILL BE SERVED BUFFET STYLE.
PRICING IS FOR 2 HOURS. 

ADDITIONAL HOURS CAN BE ADDED AT THE LISTED RATE.

CO
FFEE & TEA

MIMOSA BAR

$5PP

$25PP

BUBBLES
ORANGE JUICE
GRAPEFRUIT JUICE
PINEAPPLE JUICE
CRANBERRY JUICE
GARNISH TRAY

PRICING DOES NOT INCLUDE SALES TAX, ADMIN FEES & AUTO GRATUITY.

drinks

ADDITIONAL HOURS
$17/PP/HOUR

BEER - DOMESTIC & LOCAL
WINE - RED, WHITE, BUBBLY

CL
ASSIC BAR

PR
EMIUM BAR

BEER - DOMESTIC & LOCAL & IMPORTED
WINE - RED, WHITE, BUBBLY
CLASSIC COCKTAILS (WELL LIQUOR)

$27PP

$34PP
ADDITIONAL HOURS

$26/PP/HOUR

ADDITIONAL HOURS
$19/PP/HOUR



what’s included

CHAIRS
32 x Wooden Frame Smokey Green chairs

TABLES
1 x Thin Buffet Table (19.5" x 86")
Up to 5 x Collapsible Dining Tables (30" x 94")
1 x Small Round Corner Table (30")

SOFT FINISHINGS
Up to 5 x  Linen Rectangle Table Cloths (120"x 60") 
Up to 5 x Woven  Table Runners (72"x 14")

PLATE WARE
Small White Side Plates
Silver Ware
White Cloth Napkins 

M
ILO

 OFFERINGS

Looking for something different? 

Reach out to our preferred rental partners below and see how you can make our
space all yours!

Epic Party Productions

Alice Allen Events

Folk & Rowe Events

M
ILO

 PARTNERS

https://www.target.com/p/120-34-x60-34-tablecloth-white-threshold-8482/-/A-94229249#lnk=sametab
https://www.target.com/p/72-34-x14-34-table-runner-olive-woven-threshold-8482/-/A-94229244#lnk=sametab
https://epicpartywaco.net/
https://www.aliceallenevents.com/
https://www.instagram.com/folkandrowe/?hl=en


boring stuff

ALL EVENTS ARE SUBJECT TO SALES TAX (8.25%) AND A SERVICE FEE (25%) -
INCLUDES ADMIN FEE AND AUTO GRATUITY. 

ALL EVENTS MUST BE PAID ON ONE CREDIT CARD - NO SPLIT BILLS.

A DEPOSIT IS REQUIRED TO CONFIRM THE EVENT. THE DEPOSIT WILL BE DEDUCTED
FROM THE FINAL BILL. DEPOSITS ARE NON-REFUNDABLE.

DEPOSIT - DUE AT LEAST 10 DAYS PRIOR TO EVENT
FINAL HEADCOUNT & MENU CONFIRMATION - DUE AT LEAST 10 DAYS PRIOR TO EVENT
BALANCE OF EVENT - DUE AT MOST 1 DAY POST EVENT

A FINAL HEADCOUNT AND MENU CONFIRMATION IS REQUIRED 10 DAYS PRIOR TO
THE EVENT. CHANGES WITHIN 10 DAY OF THE EVENT MAY INCURR
INCONVENIENCE FEES.

FE
ES

 & CHARGES

ALL EVENTS AT MILO ALL DAY WILL COME WITH OUR STANDARD DECORATION
PACKAGE AND PLATING. ADDITIONAL DESIGN AND PLATING REQUIREMENTS WILL
INCURR ADDITIONAL FEES.

GUESTS ARE WELCOME TO BRING THEIR OWN DECORATIONS, WITH WRITTEN
APPROVAL FROM MILO. NO NAILS, SCREWS, STAPLES, TAPE OR ADHESIVES THAT
MAY CAUSE DAMAGE ARE PERMITTED.

GUESTS ARE WELCOME TO BRING THEIR OWN DESSERTS (CAKES. COOKIES ETC)
BUT PER HEALTH REGUALTIONS, MILO CANNOT STORE OR SERVE OUTSIDE FOOD
ITEMS. CAKEAGE FEES MAY OCCUR.

EARLY ACCESS AND LATE DEPARTURES CAN BE ACCOMMODATED WHERE
POSSIBLE, BUT MAY INCURR ADDITIONAL FEES.

EXTRAS
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