LATERING

Available Throughout
Greater Salt Lake City

Red Iguana uses only quality ingredients in the
preparation of our award-winning food. We are
known as “The Home of Killer Mexican food.”
Operating in Salt Lake City since 1985!

Our catering menu is available for groups of 20
guests or more. All items on our restaurant menu
are available family style for smaller groups.

Full-Service Buffet
Setup w/ Attendant

Buffet setups are available for groups of 20
guests or more. We provide the chafing dishes,
serving utensils, buffet tables if needed, and
colorful tablecloths. A 30% delivery, packaging
and handling fee is added to the subtotal on all
buffet set ups.

Note: All buffet set ups will automatically have
an attendant on site for $50. The attendant will
help serve, keep buffet clean, clean up after
service, and break -down buffet. All buffets of
50 guests or more will require 2 attendants.

Note: In the event that the use of the service
attendant is declined by the client and Red
Iguana is required to return to the catering site
to retrieve equipment and ensure that site is
clean, a $50 fee will be added to the subtotal.

In order to ensure the best service possible an
attendant will be on site to answer questions,
handle hot food, refill, clean up, and break
down on larger deliveries, buffet setups, and
full-service events.

Delivery Available with
Advance Notice

We provide on time delivery on orders over
$150. Everything is labeled and served in quality
aluminum & plastic disposable containers. We
also provide all necessary serving utensils.
Quality disposable plates, napkins &
silverware provided upon request.

A 20% delivery, packaging, and handling fee
will be added to the subtotal on all deliveries.
To ensure quality, we recommend an attendant
on deliveries for 50 guests or more at an
additional $50 for duration of service.

801.300.4214 (catering office)
catering@rediguana.com (email)
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Full-Service Caterings

Groups of 60 or more:
weddings and special events.

We take care of the buffet table and the food.
This includes: chafing dishes, tablecloths and
serving utensils. We provide the staff to take
care of all of the above throughout your event
and, depending on menu and venue, cook

on site. We are not an all-inclusive catering
company; we do not handle decorations, tables
for guests, chairs, china, glassware, silverware,
linens or decorations aside from what is used on
the buffet tables.

A 30% handling, setup & break down fee is
added to all full-service catering plus a $100 per
staff member gratuity.

Cancellation Policy

48-hour advance notice is required to cancel
your full-service catering or buffet. Cancellations
made with less than 48 hours’ notice will be
subject to a cancellation fee of 25% of event
total. Events canceled on the same day will be
charged the full amount.
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Delivery Area

We deliver within a 15-mile radius of Red
Iguana. Anything beyond that radius will be
subject to a mileage fee in addition to our
packaging & handling fees.

$.57/mile (2015 gov'’t rate)

Pick up & To-Go Orders

To-go orders from our restaurant menu are
always welcome. You can request most menu
selections “family style” where we package your
order in sturdy aluminum or plastic disposable
containers. Not all items on our restaurant menu
are available on our catering menu. To-go
orders of 120.00 or more are subject to a 12%
packaging & handling fee on subtotal amount.

Additional Services

We can provide bartending services for your
full-service catering event. We provide the
bartender and tools; alcohol must be provided
by the customer. Bartender fee is $90 for the
duration of event.
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