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RedSky Lounge Partners with New Chef
Accomplished Chef, Brent Bartlett Joins RedSky Lounge 
Mankato, Minnesota, June 21, 2010—RedSky Lounge today announced a partnership with Chef Brent Bartlett.  With this partnership, RedSky will be enhancing its menu and catering offerings to the Greater Mankato market.  
“We wanted to enhance our full menu of casual, comfort food at RedSky.  It made sense to partner with a talented Chef like Bartlett,” said Ryan “Rudy” Stroup, General Manager, RedSky Lounge.  “This is a great opportunity for us to expand our food service and leverage Chef Bartlett’s talents.”
The addition of Brent Bartlett and his kitchen staff allows RedSky to capitalize further on an already growing event and off-site catering business.  Demand for weddings, private parties, corporate events and fundraisers continue to rise.  Each event is unique and requires a distinctive menu.  Chef Bartlett’s expertise will enhance Red Sky’s food offering to its customers.
“The opportunity to work with RedSky Lounge brings me back home to Mankato, allows me to leverage my creativity, work with a great staff and continue building on the already solid business foundation in place at RedSky,” said Bartlett.   

Chef Bartlett was born and raised in Mankato, Minnesota.  His interest in the culinary arts started in high school, working at Maggie’s Saloon & Eatery in Mankato.  Bartlett went on to attend Le Cordon Bleu Culinary Arts School in Mendota Heights, Minnesota.   After graduation, he became Executive Chef at the Valley View Golf Club in Belle Plaine, Minnesota, followed by a brief stint as Executive Chef at Contessa Fine Dining.  Chef Bartlett then spent some time in the Outer Banks of North Carolina learning about fresh seafood and South Eastern cuisine.  Most recently, Bartlett was a Chef at Richard’s Restaurant and Pub in St. Peter, Minnesota.   

“The menu, showcasing house made favorites like burgers, unique flatbreads and sandwiches along with a variety of appetizers like quesadillas, shrimp and beef skewers was developed with a classic, comfort food approach at RedSky Lounge,” said Bartlett.  “Early customer favorites like the pulled pork sandwich and lettuce wraps a testament to the interest in our casual concept.”

About RedSky Lounge

RedSky Lounge is a unique multi-part lounge, offering complimentary private event space, classic cocktails, wines and craft beers while offering a casual-comfort food menu with major flavor and flair.  
Learn more about the new menu at RedSky Lounge by visiting www.myredskylounge.com
