
too much of a good thing is wonderful!
– mae west



catering & event planning • 248 Third Street #843, Oakland, CA 94607 • 510.459.6212 • www.reddoorcatering.com

c r e at e
celebrate
commemorate 
The Red Door  i s  more than one person, i t  i s  a team of event 

special ists ,  designers and chefs corroborat ively creating 

an unforgettable event.  Our goal at TRD is  to ful ly manifest 

our cl ient’s v is ion and make i t  look effort less.  Whether 

casual or extravagant we want you to have great food and 

great fun – this  i s  the combination that bui lds community. 

Executive Chef Reign Free  has been in the k itchen 

s ince she was nine, seated on a stool beside her mother 

cooking tradit ional West Indian dishes for her fami ly. 

Col lege took her f rom the Midwest to New Orleans’ 

Di l lard Univers i ty were she earned a degree in publ ic 

health.  Whi le in the Big Easy her love of cooking found 

new express ion in the home of Creole cuis ine. As an 

Executive Chef her Caribbean roots jo in Creole, Pan-Asian 

and Low Country inf luences to present explos ive f lavor 

combinations,  imaginative menus and the best comfort 

food this  s ide of your grandmother’s dining room table. 

As an entrepreneur  and a graduate of The Women’s In i t iat ive 

micro enterpr ise program, Chef Reign continues to push the 

envelope of customer service, community consciousness 

and innovative cuis ine. Her latest dining exper ience, 530: 

Casual.  Clandest ine. Cuis ine. i s  a pr ivate supper club that 

extends The Red Door brand and further establ ishes her as one 

of the Bay area’s up and coming chefs.  She is .  She is  jo ined 

in this  work by her husband Darry l  S impson and son Darren.
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freshly
picked 
freshly prepared 
freshly presented

The Red Door  i s  a local business that supports local 

business.  We work with local farmers and producers to 

gather the best organic, seasonal ingredients that dazzle 

the palette and excite the tummy. We are f lavor chemists , 

blending unl ikely combinations of taste and texture to 

create new and excit ing menus for our cl ients and their 

guests.  We are equal ly committed to the education and 

empowerment of local young people and work with 

youth-serving organizat ions to hi re company interns.
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“People know exactly 
what they want...
we want to give that to 
them every time.”

— Chef Reign

Double booked & 60 minutes  A high prof i le cl ient was 

gett ing marr ied and the venue double-booked the space. 

The space had to be cleaned and reset before we could 

even begin. The Red Door sta was on t ime and ready to go 

but could not get in unt i l  an hour ahead of t ime to present 

a formal wedding for 250. We “cal led for back-up” and 

the wedding was on t ime and beauti ful  and the br ide was 

none the wiser.  Memorable for her and for The Red Door.

KUWA & beyond.. .  Chef Reign was asked to serve as 

Executive Chef of a new restaurant start  up, KUWA, 

a Caribbean- Southern fus ion bist ro.  The Red Door 

community ful ly supported the enterpr ise unt i l  her depar- 

ture. KUWA was our f i rst  restaurant exper ience and truly 

expanded The Red Door’s presence in the city.  Serving 

the community dai ly al lowed us to make many new 

acquaintances that are now faithful  members of The 

Red Door community.  We are pleased to have become 

members of the Oakland Chamber of Commerce and to 

enr ich our business acumen as a result  of this  partnership.

Meridian Gallery/535 Powell Street  The Red Door is 

now the preferred caterer for Meridian Gal lery in San 

Francisco. This  h istor ic Victor ian mansion/art gal lery is  a 

new event venue and one of the few Victor ians remaining 

on Powel l  Street.  TRD is  pleased to have been selected to 

offer f ine dining in this  up and coming Bay area venue.
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Partial Client List

• 100 Black Women- San Francisco
• Afr ican Studies Associat ion, Rutgers Univers i ty
• Alameda County Conference of Mayor
• Blacks in Phi lanthropy
• Museum of The Afr ican Diaspora
• Carol  H. Wi l l iams Advert is ing
• City of Oakland Off ice of the Mayor
• Davis and Associates Anniversary Celebrat ion
• Delta S igma Theta Soror i ty Incorporated
• East Bay Community Foundation 
• East Bay Municipal Dist r ict
• Guy Hyde Chick Mansion, Berkeley
• F lowers Her i tage Foundation
• Get Screened Oakland - World AIDS Day 2008 and 2010 Oakland City Hal l
• Hanger One Vodka
• Highland Country Club
• Kaiser Permanente Hospital
• Kazan, McClain,  Lyons,  Greenwood& Harley Law Fi rm
• Lexus 
• L inen L i fe Gal lery-Emeryvi l le,  San Leandro
• L inks Incorporated of Oakland Bay Area
• Makanipower
• Mario Chiodo Studios
• Meridian Art Gal lery
• Merr iwether & Wi l l iams Insurance Company
• Mosiac Project 
• Museum of Afr ican Diaspora
• Museum of Chi ldren Art
• Musician, Mary J B l ige
• Oakland Art & Soul Fest ival 
• Oakland Raiders
• Pres ident Barak Obama Change for America, Northern Cal i fornia Champagne Off ice
• San Francisco Publ ic L ibrary 
• S igma Phi  P i  Boule
• Stanford Univers i ty,  Music Department
• The Art Inst i tute of San Francisco
• The Clorox Company, Marcus A. Foster Educational Inst i tute
• The Oakland Zoo
• Univers i ty of Cal i fornia- Berkeley, Department of Law
• Women’s In i t iat ive-Self  Employment
• YMCA of San Francisco 
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Events

Client: 	 Carol H. Wil l iams Advert is ing
Contact: 	 Chr ist ian, (510) 587-1646
Location:	 Oakland City Hal l
Guests:  	 400

Client: 	 Davis and Associates
Contact: 	 Darolyn Davis,  (415) 274-1821
Location:	 Mart in Lawrence Gal lery,  San Francisco
Guests:  	 100

Client: 	 Get Screened Oakland
Contact: 	 Dr Marsha Mart in,  (510) 830-6626
Event: 	 World AIDS Day
Location:	 Oakland City Hal l
Guests:  	 300

Client/Contact: 	 Sheryl  Lane ,  (510) 393-3935
Event: 	 Lane Wedding
Location:	 Highland Country Club, Berkeley
Guests:  	 150

Client: 	 Word Play Consult ing 
Contact:  	 Michele Brown, (202) 498-6139 
Events:  	 Exclus ive caterer for both profess ional and personal occasions, 
	 over 100+ events

Client: 	 City of Oakland, Off ice of the Mayor 
	 Exclus ive caterer for the Mayor Ronald D. Del lums 
Contact: 	 Marisol  Lopez, (510) 219-9227
Events: 	 • VIP Reception for Tavis  Smi ley Road to Health 400+ Guests 
	 • VIP Reception for Magic Johnson 100+ Guests 
	 • World AIDS Day VIP Reception for Get Screened Oakland  
	    1,000 Guests 
	 • Oakland’s Art  and Soul Art ist  Hospital i ty Tent 100 Guests 
	 • Pres ident ial  Luncheon with the White House Representat ive  
	    40 Guests

Client: 	 Kazan, McClain, Lyons, Greenwood & Harley 
Contact:  	 Gordon Greenwood, (510) 366-3352 
Events: 	 • Senior Partner Farewel l  Celebrat ion 
	 • Company Hol iday Celebrat ion 150+ Guests 
	 • Memorial  for Founding Board Member 100+ Guests

Client: 	 East Bay Municipal Distr ict
Contact: 	 Rema Jones, (510) 287-0102
Event: 	 Annual General  Manager Hol iday Party
Guests: 	 1,500+ 
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FAQ

Name of Business: 	 The Red Door
Owner: 	 Reign Free
Founded: 	 June 2005
Kitchen: 	 6613 Hol l i s  Street Emeryvi l le,  CA 94608
Phone: 	 (510) 459-6212
Email : 	 info@reddoorcater ing.com
Website: 	 www.reddoorcater ing.com
Liquor L icense: 	 Bartenders Unlmited

Principals

Preparat ion of Proposals and Complet ion of Contract Documents
Michele Brown
Market ing Director 

Management and Supervis ion of Cater ing Operat ions
Reign Free
Sales & Cater ing Director

Planning, Promotion, and Production of Special  Events.
Michele Brown
Market ing Director 

Accounting Department
Ambrus A. Reese I I I ,  MBA, CRTP, ATP 
Accountant 

References 

Client: 	 Art  & Soul Oakland 
Contact: 	 J im MacI lvaine, (510) 708-5982

Client: 	 Mario Chiodo Studios 
Contact: 	 Mario Chiodo, (510) 376-6049

Client: 	 Meridian Gallery 
Contact: 	 Anne Trueblood Brodzky, (415) 398-7229

Client: 	 Obama for America 
Contact: 	 Peggy Moore, (510) 508-4370

Client: 	 The Clorox Company 
Contact: 	 V ictor ia Jones,  (510) 271-2971
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Services

The Red Door is  a ful l  service cater ing company offer ing the f inest in 
f reshly picked; f reshly prepared and freshly presented cuis ines f rom ethnic 
select ions to Cal i fornia cuis ine.  We are expert event planners and designers; 
attent ive to every detai l .   We can provide the inspirat ion, resources (rentals , 
f loral  arrangements,  staff ing, tableware) and selected food for any cl ient’s 
event.   We also offer “Family Heir loom” menu i tems.  We wi l l ,  in col laborat ion 
with the keeper of the fami ly t reasure, prepare a favor i te fami ly recipe to 
add an extra special  element to the menu.  We go beyond your menu to 
make a memory. 

Budgets,  location, f loor plans,  city permits,  cuis ine, presentat ion, décor, 
f lorals ,  entertainment,  parking, our talented and profess ional event design 
staff  provide for and execute the many detai ls  in special  events cater ing and 
planning that wi l l  make our cl ients event a complete success!

The Red Door provides in-house f loral  services that are per fect ly matched to 
any occasion. 

Beyond cater ing, we excel at special  event planning by f inding and 
coordinat ing those creative and excit ing services that our cl ients event 
magical.

• Weddings 
• Cocktai l  Part ies 
• Bar & Bat Mitzvhas 
• Corporate Lunches and Al l  Day Business Meetings 
• Bi r thday Part ies for K ids and Adults 
• Boxed Lunches 
• Anniversary Part ies 

Primary Vendors 
 
In addit ion to our impress ive array of in-house services and equipment, 
TRD maintains st rong working relat ionships throughout the special  events 
industry.  We have preferred access to the best resources in décor,  l ight ing, 
entertainment,  photography, valet parking, tents and more. 

• Hartmann Rentals
• Napa Val ley L inens
• City Bloom
• Manna Foods
• Metropol is  Baking Company
• Farms to Grow
• GreenLeaf
• Royal Hawai ian Seafood
• Montclair  Staff ing
• Bartenders Unl imited
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Menu 

Buffet
 Poached Salmon 

Topped with Lemon Aiol i  and Capers,  centerpiece for a decadent array of 
delectable chi l led seafood including:  Gulf  Prawns Served, Oysters on the Half 

Shel l  with a Ginger Ci lantro Soy Dress ing, and Drunken Scal lops 

Potato Bar 
A Tr io of Mashed Potatoes Mixed with Your Choice of Toppings! 

Mashed Purple Potatoes,  Sweet Potato Fr ies,  Yukon Gold Potato Skins

Potato Bar Condiments 
Bacon, Caramel ized Onions,  Diced Smoked Chicken Breast, 

B leu Cheese, Cheddar,  Basi l  Pesto, Sun Dr ied Tomato, Gr i l led Portobel lo 
Mushrooms, Sour Cream, Ci lantro Mayo

Chef Action Stations
The Mac The Cheese Bar 

Guests Select Toppings and Sauces 
Prosciutto, Mushrooms, Tomatoes, Leeks,  Sun Dr ied Tomato, Sautéed Mushrooms

 

The Salad Bar 
Our Staff  Wi l l  Shake Your Salad Choice To Order 

in Mart in i  Shakers and Pour I t  Into A Bar Glass

The “Cosmo” 
F ield Greens,  Goat Cheese, Toasted Almonds, Dr ied Cranberr ies,  Roasted Corn, 

and Cranberry Vodka Vinaigrette

The “Margari ta” 
Torn Romaine, Tabasco and Tequi la Chicken Breast,  Diced Tomato, and L ime 

Pepper Tort i l la Str ips with Chipotle Caesar

 The “Saki” 
Udon Noodles,  As ian Vegetables with a Saki  Peanut Sauce Sweet,  Salty and 

Savory Spiced Nuts

Dessert
Truf f le and Wine Pair ing 

Sample Menu
Occasion:  	 B i r thday Celebrat ion
Theme: 	 50 Is  The New Fabulous
Guest Count: 	 100
Service Style: 	 Buffet/ Chef Action Stat ions
Location: 	 San Francisco, CA
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Menu 

The Arrival 
[Passed Hors d’oeuvres]

Oysters on the Half  Shel l

Plantain Chip Spoons with Ceviche 

Mini  Jamaican Beef Empanadas

First Course
Wild Rocket 

with Pomegranate Seeds and Crumbled Ricotta Salatta  
with Sherry Vinaigrette

 

Second Course 
Jammin’ Jerk Pork Medall ion 

with a Port  Jus

Come-To-Jamaica Is land Spiced Gri l led Red Snapper  
with a Soy-Ginger sauce

Sweet Potato Gruyere Gratin 
and Braised Col lard Greens

Freshly Baked Art isan Breads 
by Metropol is  Baking Company

Third Course 
Mojito Poached Pear Tart  

with a Port  Jus

Coffee and Tea service

Sample Menu
Occasion:  	 Hol iday Party
Theme: 	 Chr istmas in Jamaica
Guest Count: 	 150
Service Style: 	 P lated
Location: 	 Oakland, CA
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Menu 

The Arrival
 Best of  The Season Fruit  Course

Cali fornia Cheese Course

Brief Encounters 
[Passed]

Sweet Potato and Kennebec Fr ies 
with Ci lantro Aiol i  and Housemade Ketchup

Mini Gri l led Cheese Sandwich  
with Tomato Soup Shots

BBQ Pul led Pork Sl iders  
with House S law

Cheeseburger Sl iders  
with Tomato and a Spr ig of Basi l

The Mac The Cheese Minis

Devi led Eggs  
garnished with Capers

Desserts
Mini Ice Cream Sugar Cones 

Mini Brownies 

Mini Apple Dumplings  
with Housemade Caramel

 

Sample Menu
Occasion:  	 Baby Shower
Theme: 	 “The Arr ival  on July 4th”
Guest Count: 	 40
Service Style: 	 Passed
Location: 	 Fair f ie ld, CA
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Menu 

Beverage/Snack Station
“Green” Water Stat ions 
with Ref i l lable bott les

Iced Tea and Mint Lemonade

Whole Frui t  and Assorted Granola Bars

Grab N’ Go Breakfast
Coffee, Hot Tea, Individual Milk and Orange Juice

Assorted Breakfast Breads and Pastry 

Best of  The Season Whole Frui t 

Granola Bars

Hard Boi led Eggs 

Picnic Time Lunch
Cilantro L ime Gri l led Chicken Sandwich

Gri l led Cheese Beef Burgers and Veggie Burgers  
with al l  The F ix ings

Penne Pasta  
with Marinated Art ichoke, Fresh Basi l ,  and Sun Dr ied Tomato Vinaigrette

Mixed Green Salad 
with Shaved Carrots,  Cucumbers,  and House Vinaigrette

Gri l led Corn Salad 
with Red Peppers,  Red Onions,  and Ci lantro

Assorted Cookies and Brownies

Freshly Baked Art isan Rol ls  and Breads 
by Metropol is  Baking Company

 

Sample Menu
Occasion:  	 A Day of Service
Theme: 	 P icnic T ime
Guest Count: 	 300
Service Style: 	 Buffet
Location: 	 Oakland, CA
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Menu 

The Arrival
 Cali fornia Cheese and Fruit  Course

Dinner
Organic Mixed Greens 

with Pers immons, Toasted Almonds, Ricotta Salatta,  
and Honey Pepper Vinaigrette

Prime Rib  
with a Sherry Jus

Shrimp Etouffee 
with North Carol ina Stone Ground Grits

 Herbed Roasted Cornish Hen

Sweet Potato Gratin

Braised Collard Greens

Freshly Baked Art isan Breads 
by Metropol is  Baking Company

Dessert
Wedding Cake

 

Sample Menu
Occasion:  	 60th Wedding Anniversary Celebrat ion
Theme: 	 Louis iana Comfort
Guest Count: 	 80
Service Style: 	 Family Sty le
Location: 	 Danvi l le,  CA
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Sample Menu
Theme: 	 Southern Comfort
Service Style: 	 Buffet/Family Sty le
Price: 	 $50 Buffet/$59 Family Sty le

Menu 
Salad 

[Select Your Favor i te One]

Caesar Salad 
with Gr it  Croutons,  Fr ied Okra, Caesar dress ing 

Organic Mixed Greens 
with Shaved Carrots,  Di l l ,  Honey-Pepper Vinaigrette  

Main Course 
[Select Your Favor i te Two]

Buttermilk Fr ied Chicken

Jamaican Jerk Chicken

Jambalaya Shrimp & Andouil le Sausage

Coconut Curr ied Chicken

Coconut Curr ied Tofu

Louis iana Jambalaya

Stewed Tomatoes and Okra  
 

Side Dish 
[Select Your Favor i te Two]

Stone Ground Gri ts

Garl ic Mash Potatoes

Braised Collard Greens

Coconut Rice and Pigeon Peas

Carol ina Plantat ion Rice

Sautéed Garl ic Green Beans

The Mac The Cheese

  

Dessert 
[Select Your Favor i te One]

Banana Pudding 

Signature Sweet Potato Pie 

Seasonal Cobbler
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Sample Menu
Theme: 	 Chef’s Favor i tes
Service Style: 	 Smal l  P lates Reception 
Price: 	 $35 Stat ionary/$40 Passed

Menu 
Passed/Stationary Appetizers

 
[Select One]

Lamb Burger Sl iders

Slow Braised Oxtai l  S l iders

Barbeque Shrimp & Gri ts

Gri l led Salmon Rosemary Skewers

Smoked Baby Back Ribs  
with House made Chips

 
[Select Two]

Come-To-Jamaica Jerk Drummettes

Habanero Garl ic Shr imp Skewers

Jamaican Mini  Beef Empanadas

Mini Gri l led Ci lantro L ime Ti lapia Tacos

Mini Gri l led Cheese Sandwich  
with Tomato Soups Shots

Sautéed Wild Mushrooms Spoons

Fr ied Catf ish Nuggets  
with Ci lantro L ime Aiol i

 
[Select Three]

Vegetable Crudités  
with Ci lantro Mayo

Best of  the Season Fruit  Course

Caesar Salad Tini

Fr ied Plantain  
with Black Bean Salsa

Corn Fr i t ters

Mini  Macaroni and Cheese Bites
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Sample Menu
Theme: 	 Low Country
Service Style: 	 Seated Service

Menu 
First Course 

[Select Your Favor i te One]

Simple Mixed Greens 
with Herbs

Sweet Potato and Butternut Squash Soup

Black Eyed Pea Soup 

Second Course
Veggies and Grains 

Gar l ic Col lards,  Roasted Parsnips,  Fr ied Okra, Stone Ground Grits  
$28/person

Homemade Shi i take Mushroom Goat Cheese Raviol i 
Dr izz led with Arugula Pesto 

$29/person

Free Range Southern Buttermilk Fr ied Chicken 
Mac & Cheese and Braised Col lard Greens 

$35/person

Gri l led Center Cut Pork Chop 
Sweet Potato Mash and Rhubarb-Ginger Compote  

$40/person

Shrimp Etouffee with Rice 
$42/person

Three-Hour Oven Roasted Short  Ribs  
Sweet Potato Gruyere Grat in and Braised Col lard Greens 

$45/person 

Is land Spiced Gri l led Red Snapper  
Coconut Rice and Peas with Pickled Carrots and Onions 

$55/person

Gri l led Pr ime Fi let  Mignon 
Lobster Mashed Potatoes and Sautéed Spinach   

$65/person 
 

Third Course 
[Select Your Favor i te One]

Mojito Poached Pear Tart  
with Rum Nutmeg Whipped Cream

Sweet Potato Pie Tart

Fr ied Banana Rol ls  
with Cinnamon Whipped Cream


