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All plated luncheons are formally served and include regular and decaf coffee
P L A T E D  L U N C H E O N S

C O M F O R T  C L A S S I C S

TU R K E Y  BA CO N  WR A P  10

sliced turkey breast and crisp bacon in a flour tortilla, with spiced kettle chips

S O U P  A N D  SA N D W I C H  10

turkey and bacon on a buttery croissant with lettuce, tomato, and garlic-dijon aïoli;
served with a cup of soup du jour, seasoned chips and house-made pickles

CH I C K E N  C A E S A R  SA L A D  10

romaine tossed, torn croutons, parmesan, and house-made caesar dressing

CH I C K E N  B L A C K B E R R Y  SA L A D  10

mixed greens tossed, blackberries, feta, cashews and balsamic vinaigrette

D U C K  WR A P  11

duck confit topped with a zesty red pepper salsa, frisee, shallots and feta, nestled
in warm tortilla, served with choice of seasoned kettle chips or fresh fruit

CH I C K E N  CH A S S E U R  10
bone-in chicken braised with mushrooms, baby red potatoes, tomatoes and white wine

FR I E D  CH I C K E N  10
pan-seared or buttermilk fried chicken, with baby carrots, potato puree

B U R G E R  11
House-made patty served medium well on a potato bun with muenster, kettle chips

I TA L I A N  SAU S A G E  W I T H  PE N N E  10
sweet and spicy italian sausage tossed in a chickpea tomato sauce and rapini

S PA G H E T T I  A N D  M E AT B A L L S  10
spaghetti topped with marinara and meatballs, served with garlic bread sticks

U N F O R G E T TA B L E  ST U F F E D  M E AT L O A F  11
lean ground beef and pork stuffed with prosciutto, provolone, spinach and carrots;
served over roasted garlic potato puree and drizzled with gravy

PO R K E T TA  R O A S T  11
slow-roasted italian pork shoulder served with potato puree and grilled vegetables

O N  T H E  L I G H T  S I D E
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H O R S  D ’  O E U V R E S  B U F F E T

CH O O S E  F I V E  18

Deviled Eggs
Seasonal Fresh Fruit Tray
Fresh Cut Vegetable Tray
Cheese Tray with assorted crackers
Crab Bacon and Wild Rice Stuffed Mushrooms
Artichoke Parmesan
Meatballs
Deconstructed Crab Cakes
Chicken Wings (Buffalo or Jerk)

C A R V I N G  S T A T I O N S

R O A S T  ST E A M S H I P  - slow-roasted, lightly seasoned certified angus beef carved to order 9

B O N E L E S S  PO R K  L O I N  - pork loin roasted with select fresh herbs and apple cidar 9

H O N E Y- G L A Z E D  HA M  - juicy, tender slow-roasted ham 9

R O A S T  TU R K E Y  B R E A S T  -  traditional, house-roasted turkey breast with cranberry relish 9

PR I M E  R I B  -  tender, flavorful, slow-roasted in-house with fresh horseradish sauce 14

A great complement to the hors d’ oeuvres buffet. Per person price. Fresh bakery rolls included.

Minimum of 30 Guests or add $2 per person
Served after 3PM
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H O R S  D ’  O E U V R E S

CH I C K E N  WI N G S  -  buffalo or jerk 25

M E AT B A L L S  -  pork and ground beef, romano, provolone, prosciutto, spinach and carrots,
served with herb gravy 30

B R U S C H E T TA  -  topped with gorgonzola 30

B I T E -S I Z E D  BA CO N  WR A P P E D  CH I C K E N  B R E A S T  - dijon marinade 30

ST U F F E D  M U S H R O O M S  - crab, bacon, wild rice 35

S P R I N G  R O L L S  - asian style dipping sauces 35

C AU L I F L O W E R  FR I T T E R S  - deep-fried in a pastry batter; topped with parmesan and lemon 35 

A R T I C H O K E  PA R M E S A N  with crostini 40

S CO T C H  EG G S  - hard-boiled egg, wrapped in banger sausage, breaded and deep fried 50

D E CO N S T R U C T E D  CR A B  C A K E  - dungeness crab, sriracha aïoli, avocado, papaya puree 50 

B E E F  WE L L I N G T O N  beef tips marinated with roasted garlic, topped with blue cheese, wrapped in puff 

D E V I L E D  EG G S  20

EN D I V E  - apples, candied bacon, parmesan aïoli 25

FR E S H  CU T  VE G E TA B L E  A N D  D I P  TR AY  40

A S S O R T E D  TE A  SA N D W I C H E S  - chicken salad, tuna salad, cucumber, whole wheat and white bread 35

D O M E S T I C  CH E E S E  TR AY  - minnesota and wisconsin cheeses; served with an assortment of crackers 50

D U C K  CO N F I T  - arugula, parmesan and extra virgin olive oil on crostini with sun-dried tomatoes, 
shallots and lemon 50

FR E S H  S E A S O N A L  FR U I T  TR AY  49

SM O K E D  TR O U T  - served with crostini, hard-boiled eggs, red onions, capers and cream cheese 70

A N T I PA S T O  TR AY  - sun-dried tomatoes, kalamata olives, mortadella, salami, maytag cheese, 
marinated peppers, cheddar cheese, artichoke hearts 85

Priced per 25 people

Priced per 25 pieces
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C O C K T A I L  S E R V I C E S

FO U N TA I N  S O D A  2 

D O M E S T I C  B E E R  4

I M P O R T E D  B E E R  5

WI N E  B Y  T H E  G L A S S  5

C A L L  D R I N K  5

PR E M I U M  D R I N K  6

C A L L  CO C K TA I L  6

PR E M I U M  CO C K TA I L  7

K E G  B E E R

M I L L E R ,  B U D W E I S E R  &  M I C H E L O B  PR O D U C T S  Prices subject to change

8 G A L L O N  150 16 G A L L O N  250

SU M M I T  O R  L E I N E N K U G E L    Prices subject to change   300

O U R  W I N E  S E L E C T I O N  C H A N G E S  S E A S O N A L LY,  P L E A S E  A S K  F O R  A  L I S T  O F  T H E  W I N E S  C U R R E N T LY  AVA I L A B L E .

C A S H  B A R

W I N E  S E L E C T I O N S  P E R  B O T T L E

P R E M I U M  K E G  B E E R
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M A R I N AT E D  I TA L I A N  PA S TA

TO S S E D  H O U S E  SA L A D

C A E S A R

SW E E T  CH I L I  CO L E S L AW  -  napa cabbage with a sweet and spicy dressing
B L A C K B E R R Y  SA L A D  - mixed greens tossed with blackberries, feta cheese, cashews, balsamic vinaigrette
B I B B  SA L A D  - bibb lettuce, herb vinaigrette, parmesan

Dinner buffet includes regular and decaf coffee, tea and milk
30 guest minimum or add $2 per person 22

CH E F- C A R V E D  PR I M E  R I B  (A D D I T I O N A L  $2 P E R  P E R S O N)
CH E F- C A R V E D  ST E A M  S H I P  R O A S T  B E E F

CH E F- C A R V E D  HA M  W I T H  B O U R B O N  A P P L E S

CH E F- C A R V E D  TU R K E Y  W I T H  ST U F F I N G

B U T T E R M I L K  FR I E D  CH I C K E N

FR E S H  L A K E  SU P E R I O R  FI S H

PO R K E T TA  R O A S T

PE C A N  EN C R U S T E D  WA L L E Y E

VE G E TA R I A N  L A S A G N A

G R I L L E D  CH I C K E N  - B E U R R E  B L A N C  A N D  M A R I N AT E D  T O M AT O E S

U N F O R G E T TA B L E  ST U F F E D  M E AT L O A F  -  G R O U N D  B E E F  A N D  P O R K  S T U F F E D  W I T H  P R O S C U I T T O,  P R O V O L O N E , 
S P I N A C H  A N D  C A R R O T S

D I N N E R  B U F F E T

S A L A D
Choose Two

E N T R É E
Choose Two

S I D E S
Choose Two

I N C L U D E S

E X T R A S

C A L I CO  R I C E

YU K O N  G O L D  PO TAT O  PU R E E

R O A S T E D  BA B Y  R E D S  with fennel, herbs, garlic

BA K E D  SW E E T  PO TAT O  with cinnamon-honey butter
S C A L L O P E D  PO TAT O E S

A D D  A N  E X T R A  S A L A D  3 A D D  A N  E X T R A  E N T R É E  7 A D D  A N  E X T R A  S I D E  4

S E A S O N A L  VE G E TA B L E S FR E S H  BA K E R Y  B R E A D S
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Our plated dinners are formally served and include:
your choice of tossed greens or caesar salad and dinner rolls; regular and decaf coffee, tea & milk 

S P I C Y  TO M AT O  CO N F I T  16
slow-roasted tomatoes with fresh herbs, served over farfalle with black pepper
mascarpone and fresh basil

G R I L L E D  VE G E TA B L E  PL AT E  16
grilled seasonal vegetables, with choice of polenta, risotto, chickpea or potato
puree and balsamic reduction

CH I C K E N  VI N  SA N T O  17
chicken, roasted red pepper, fennel, leeks in a creamy Vin Santo sauce over pasta

B U T T E R M I L K  FR I E D  CH I C K E N  17
served with steamed baby carrots, yukon gold potato puree 

CH I C K E N  PA R M E S A N  17
seasoned and breaded chicken breast, served over alfredo pasta

N O R T H W O O D S  CH I C K E N  17
grilled chicken breast topped with beurre blanc and marinated tomatoes served 
over Minnesota wild rice

U N F O R G E T TA B L E  ST U F F E D  M E AT L O A F  18
lean ground beef and pork stuffed with prosciutto, provolone, spinach and carrots;
served over roasted garlic potato puree and drizzled with gravy

FR E S H  WAT E R  WA L L E Y E  18
broiled, served with calico rice, choice of marinated tomatoes or red pepper salsa

PO R K  I N V O LT I N I  18
pork tenderloin stuffed with pine nuts, thyme, manchego and golden raisins,
served with baby red tomatoes, fennel, cherry-infused bourbon apples

S H E L L F I S H  W I T H  PE S T O  20
mussels, clams and shrimp with leeks, roasted red peppers and fettuccine

S I R L O I N  20
8 oz of sirloin with a mushroom demi-glace, yukon gold potato puree and grilled vegetables

O S S O  B U CO  22
veal braised in a white wine and tomatoes, served with farro risotto

CR A B  ST U F F E D  WA L L E Y E  22
freshwater walleye stuffed with alaskan king crab; served with calico rice

PA N  S E A R E D  D U C K  22
with foie gras and yukon gold potato puree, wild mushrooms and a bacon and mushroom sauce

ST E A K  A N D  CR A B  24
4 oz filet mignon and a 3 oz crab cake served with smashed potatoes and steamed baby carrots

P L A T E D  D I N N E R S



D I R E C T O R  O F  C A T E R I N G  M A R C Y  W O J I C K  |  M A R C Y . W O J I C K @ R A D I S S O N . C O M

5 0 5  W E S T  S U P E R I O R  S T R E E T ,  M N  5 5 8 0 2  |  2 1 8  7 2 2  4 0 3 7  |  W W W . R A D I S S O N D U L U T H . C O M

E V E N I N G  E X T R A S

Your guests will love to see these snacks appear. Add one of these delicious snacks to your next event
and keep your crowd energized! Prices as quoted.

D E S S E R T  S E L E C T I O N S

H O M E M A D E  VA N I L L A  CH E E S E  C A K E  drizzled with chocolate or strawberry sauce 3

M O U S S E  chocolate, strawberry or pumpkin served with whipped cream 3

TI R A M I S U  4

C A R M E L  B R O W N I E  3

CH O CO L AT E  C A K E  3

C A R R O T  C A K E  3

PI Z Z A  

your choice of toppings; pepperoni, sausage, canadian bacon, pineapple, black olives, peppers, onion,
mushrooms, breakfast bacon, baked potato

H U M M U S  PL AT T E R  
variety of hummus; served with marinated mushrooms and pita triangles

CH O CO L AT E  L O V E R S  

chocolate dipped berries, milk and dark chocolate dipped graham crackers
& variety of delicious chocolate truffles

SU B M A R I N E  SA N D W I C H  
20 inch loaf of french bread with lettuce, tomato, american cheese, turkey and ham

D E S S E R T  B U F F E T  8

assorted mini cheesecakes, carrot cake, chocolate cake, and chocolate mousse topped with whipped 
cream, and an assortment of delectable gourmet bars and cookies
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S K I R T E D  E X H I B I T  TA B L E S   10
FL I P C H A R T  STA N D  10
TR I P O D  E A S E L   10
WH I T E B O A R D  A N D  M A R K E R S   20
S C R E E N  W I T H  A .V.  C A R T  15
FL I P C H A R T,  PA P E R  A N D  M A R K E R S  20
L A S E R  PO I N T E R  20
M I X E R  –  4  C H A N N E L  M O N O  25
PO R TA B L E  CD P L AY E R   30
DVD PL AY E R   30
S P E A K E R  PH O N E  50
S L I D E  PR O J E C T O R  40 
S L I D E  PR O J E C T O R  W I T H  WI R E L E S S  R E M O T E  A N D  S C R E E N   60
STA N D A R D  M I C R O P H O N E  30
HA N D H E L D  WI R E L E S S  M I C R O P H O N E   60
L A P E L  M I C R O P H O N E  60
T V/ VCR /DVD – 25”  90
L A P T O P  CO M P U T E R  10 0
LCD CO M P U T E R  PR O J E C T O R  S-VGA 10 0

A U D I O  V I S U A L

T E C H N I C A L  S U P P O R T

1 H O U R  O F  TE C H N I C A L  SU P P O R T  B Y  AVR (M O N DAY  T H R O U G H  FR I D AY  9A M  –  5P M)  40
1 H O U R  O F  TE C H N I C A L  SU P P O R T  B Y  AVR (A L L  O T H E R  H O U R S)  50
I F  O V E R N I G H T  S E R V I C E  I S  R E Q U I R E D,  T H E R E  M AY  B E  A  M I N I M U M  O F  2  H O U R S  R E Q U I R E D

E Q U I P M E N T

If an item you require is not listed please let us know. Our staff is happy to assist you with any part of your event 


