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GENERAL INFORMATION 
 

MENU SELECTION AND PRICING 
Menu selections, room set-up, and other pertinent details required for the successful execution of your event must be 
submitted to the Catering Department two (2) weeks prior to the function date. The menu prices listed are our current 
rates and may be subject to change. Definite pricing will be confirmed ninety (90) days prior to the function date. All 
food items must be supplied and prepared by the Hotel and are subject to the customary service charges and 
applicable sales tax. Multiple entrée selections for groups will be charged at the highest price entrée and client must 
provide place cards or name badges for each guest indicating their entrée choice.  
 
GUARANTEES 
Confirmation of final attendance counts for each meal must be received by our Catering Department three (3) 
business days prior to any meal function. This number will be considered a guarantee, not subject to reduction, and 
charges will be made accordingly. The Hotel will charge for the guarantee, or the served, whichever is greater. Food 
will be prepared for the guaranteed number. We will accommodate additional guests but cannot guarantee the same 
meal choice. If no guarantee is received, we will consider the number of guests expected, as noted on the banquet 
event order, to be your guarantee number. Buffets and reception station events must have a minimum of 25 guests or 
there will be an additional $3.00 per person charge. Any plated meal under 25 people will have an additional $25.00 
labor charge. 
 

FUNCTION ROOMS 
The Radisson Hotel La Crosse assigns function rooms based on the anticipated number of patrons, and may be subject 
to change. Final confirmation of room assignments will be available upon receipt of attendance guarantees.  
 

FOOD & BEVERAGE  REGULATIONS 
All food and beverages served in public meeting areas must be purchased, prepared, and served by the staff of the 
Radisson Hotel La Crosse. No food or beverage of any kind will be permitted to be bought into the Hotel by any 
patron’s guests or invitees. Leftover food is prohibited to be taken off property.  
 
SALES TAX AND SERVICE CHARGE 
All menu pricing agreed upon is subject to a 20% service charge and applicable sales tax. 
 

SECURITY 
The Radisson Hotel La Crosse shall not assume any responsibility for the damage or loss of items stored or displayed 
on its property. The Hotel reserves the right to inspect and control all private functions held on premises. If the 
volume from entertainment or public address systems disturbs other patrons, the Radisson Hotel La Crosse reserves 
the right to request the patron or band leader to lesson the volume, or, if necessary, to perform without amplification. 
 
PAYMENT 
All requests for direct billing must be submitted to our Catering Department ten (10) working days prior to the 
function. Any remaining balance is due within thirty (30) days following the event.  In the event of cancellations, the 
patron will be liable for all losses sustained by the Radisson Hotel La Crosse. If an advance deposit is required, it is 
nonrefundable in the event of cancellation. If Direct Billing is not established, prepayment for event must occur three 
(3) business days prior to the event. If payment is not received within thirty (30) days, a finance charge of 1.5% per 
month (18% Annual Rate) will be added to the unpaid balance commencing on the invoice date.  
 
OFF PREMISE CATERING 
The Radisson Hotel Catering Department is available for catering at the location of your choice, additional charges 
may be assessed based on location.  
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Continental Breakfast 
 

Rise and Shine 
Chilled Apple, Cranberry and Orange Juices 

Seasonal Fresh Fruit 
Selection of Freshly Baked Muffins and Pastries 

Sweet Butter, Jams, and Preserves 
Freshly Brewed Coffee and Herbal Teas 

$11 
 
 

Midwest 
Chilled Apple, Cranberry and Orange Juices 

Sliced Seasonal Mixed Melons,  
Pineapple and Strawberries 

Assorted Cinnamon Rolls, Coffee Cake,  
Warm Buttermilk Biscuits,  

Butter, Honey and Preserves 
Freshly Brewed Coffee and Herbal Teas 

$12
Presidential 

Chilled Fresh Squeezed Orange Juice,V8, Grapefruit and Cranberry Juices 
Seasonal Fresh Fruit Platter to Include: Mixed Melons, Pineapple, 

Strawberries, Grapes, Kiwi, Oranges and Fresh Berries 
Assorted Cereals, Skim and 2% Milk 

Oatmeal Brulée with Apples, Spices and Brown Sugar 
Coffee Cakes, Croissants, Bagels,  

Sweet Butter, Preserves and Cream Cheese 
Freshly Brewed Coffee and Herbal Teas 

$13 
 
 
 

Compliment Your Continental 
They may not be ordered a la carte. 

 
Omelet Station 

Sweet Peppers, Onions, Mushrooms, Smoked Ham, Diced Tomato, Bacon, Sausage,  
Baby Shrimp, Spinach, Wisconsin Cheddar and Salsa 

$6 
($25 per hour Chef Charge) 

 
Smoothie Station 

Served with Fresh Bananas and Strawberries 
Blend to Order with Vanilla Bean Yogurt, Berry & Pineapple-Coconut Fruit Juices 

$6 
($25 per hour Server Charge) 

 



 

The above prices do not include 20% service charge and 5.5% state sales tax. 
Items and prices are subject to change 6/11 

Radisson Hotel La Crosse, La Crosse, WI 54601 (608) 784-6680 
 

 
 

Plated Breakfast Selections 
All Plated Breakfast Selections are served with: 

 Fresh Squeezed Orange Juice, Freshly Brewed Coffee and Assorted Teas 
 
 

La Crosse 
 

Fluffy Scrambled Eggs 
 Smoke House Bacon and Maple Link Sausage 

Home Fried Potatoes 
Basket of Fresh Baked Muffins and Pastries 

$11 
 

Skillet Scramble 
 

Scrambled Eggs with Peppers, Onions, Ham and Cheese 
Garlic and Thyme Roasted Baby Potatoes 

$12 
 

River Front 
 

Bananas Foster French Toast 
Fresh Strawberries and Toasted Almonds 

Sweet Butter and Maple Syrup 
Applewood Smoked Bacon 

$12 
 
 

Farm Fresh Fruit 
 

Sliced Fresh Fruit Plate with Melons, Pineapple, 
Grapes, Strawberries, Kiwi  

Low Fat Yogurt 
Fresh Baked Fruit Muffins, Sweet Butter and Preserves 

$13 
 

Farmers Frittata 
 

Egg Frittata with Wisconsin Cheeses and Wisconsin Cheddar Cheese Sauce,  
Oven Roasted Tomatoes, Grilled Mushrooms and Spinach 

Country Potatoes 
Fresh Baked Muffins 

$13 
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Breakfast Buffets   
(25 Person Minimum) 

 

Front Street 
Fresh Squeezed Orange, Cranberry, Apple and V-8 Juices 

Farmers Market of Seasonal Sliced Fruit,  
Fluffy Scrambled Eggs with Scallions 

Applewood Smoked Bacon and Maple Link Sausage 
Home-Style Fried Potatoes 

Assorted Fresh Baked Muffins, Pastries, Bagels 
Butter, Fruit Preserves  

Freshly Brewed Coffee and Selection of Teas 
$15 

 
 
 

Frittata Buffet 
Fresh Squeezed Orange, Cranberry, Apple and V-8 Juices 

Farmer’s Market of Seasonal Sliced Fruit 
 Egg Frittata with Tomato, Mushrooms, Cheese, Spinach and Cheese Sauce 

Sausage Links 
Thyme and Garlic Roasted Red Potatoes 

Assorted Fresh Baked Muffins, Pastries, Bagels 
Butter, Fruit Preserves 

Freshly Brewed Coffee and Selection of Teas 
$14 

 
 
 

Mississippi River Breakfast Buffet 
Fresh Squeezed Orange, Cranberry, Apple and V-8 Juices 

Farmer’s Market of Seasonal Sliced Fruit  
Oatmeal Brulée with Apples, Spices and Brown Sugar 

 2% and Skim Milk 
Fluffy Scrambled Eggs with Onions and Peppers and Wisconsin Cheddar Cheese 

Oven Roasted Fingerling Potatoes with Scallions 
Applewood Smoked Bacon  

Maple Link Sausage 
Cinnamon French Toast   
Wisconsin Maple Syrup 

Cinnamon Rolls, Coffee Cake and Fruit Breads 
Freshly Brewed Coffee and Selection of Teas 

$20 
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Brunch 
 

Chilled Fresh Squeezed Orange Juice 
Assorted Bagels, Fruit & Nut Breads, Coffee Cakes, Croissants 

Butter, Jams, Preserves and Cream Cheese 
Farmer’s Market of Seasonal Sliced Fruit   

Assorted Flavored Yogurt 
 

Choice of Two Entrees: 
Eggs Benedict with Hollandaise Sauce 

Créme Brulée French Toast Bake 
Peppercorn - Mustard Crusted Pork Roast 

Maple Glazed Pork Roast 
 Beef Tips with Mushrooms, Onions, Bacon and Aus Jus 
Herb Rub Roast Turkey with Shiitake Mushroom Sauce 

Parmesan Crusted Chicken Alfredo 
Roast Breast of Chicken with Tuscany Cream Sauce 

Herb Crusted Baked White Fish with Parsley Butter Sauce 
 

Chef’s Choice of Starch 
Chef’s Choice of Fresh Steamed Vegetables  

Cucumber, Tomato, Raspberry, Spinach, Mozzarella  
Organic Field Greens with French, Raspberry Vinaigrette and Creamy Peppercorn Dressing 

Choice of Three Desserts 
$31 

 
 
 
 
 
 
 
 
 
 

Complement Your Brunch Buffet 
The following stations are designed to complement your Buffet Breakfast 

They may not be ordered a la carte. 
  

Omelet Station 
Sweet Peppers, Onions, Mushrooms, Smoked Ham, Diced Tomato, 

Applewood Smoked Bacon, Sausage, Baby Shrimp, Spinach, Wisconsin Cheddar and Salsa 
$6 

($25 per hour Chef Charge) 
 

Smoothie Station 
Served with Fresh Bananas and Strawberries 

Blend to Order with Vanilla Bean Yogurt, Berry & Pineapple-Coconut Fruit Juices 
$6 

($25 per hour Server Charge) 
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All Day Meeting Packages 
 

Business Break 
 

Morning 
Orange, Pink Grapefruit and V-8 Juices 

Fresh Baked Muffins and Pastries 
Coffee and Teas 

 
Mid-Morning 

Refresh Coffee and Teas 
Assorted Soft Drinks and Bottled Waters 

 
Afternoon 

Kona Coffees and Selection of Teas 
Soft Drinks and Bottled Waters 

Fresh Baked Cookies and Brownies 
$19 

 
 
 

Executive Break 
 

Morning 
Cranberry, Orange, Pink Grapefruit and V-8 Juices 

Sliced Fresh Fruits and Berries 
Assorted Fruit Yogurts and Home-Made Granola 

Fresh Baked Pastries, Assorted Fruit & Nut Breads and Bagels  
Cream Cheese, Sweet Butters and Preserves 

 
Mid-Morning 

Refresh Coffee and Selection of Teas 
Assorted Soft Drinks and Bottled Waters 

Granola Bars 
 

Afternoon 
Kona Coffees and Selection of Teas 

Assorted Soft Drinks and Bottled Waters 
Assorted Gourmet Bars 

Assorted Snack Mix 
$27 
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Themed Breaks 
Break is setup for one (1) hour 

 
 
Ice Cream Cart 
Ice Cream Novelties: 
Ice Cream Bars & Sandwiches 
Dreamsicles, Drumsticks 
Assorted Bars and Brownies 
Bottled Waters, Assorted Sodas  
              $6 
             
 
 
Cookie Jar 
Oven Fresh Baked Cookies               
Luscious Lemon Bars 
Tiger Brownies 
Ice Cold Chocolate, 2% and Skim Milk 
Bottled Waters, Assorted Sodas 
           $6 
 
 
Twisted 
Giant Soft Pretzel 
Served with an Assortment of Dipping 
Sauces: Queso, Brown and Yellow Mustards 
Marinara and Chocolate  
Bottled Waters, Assorted Sodas 
       $5 
 
 

Warm -Up 
Hot Spiced Apple Cider 
Hot Cocoa with Whipped Cream and  
Mini Marshmallows 
Chocolate Fondue with Sponge Cake 
and Fresh Cut Fruit 
Fresh Baked Cookies 
Bottled Waters, Assorted Sodas 
                   $9 
 
Nacho Bar 
Create your Own Nachos: 
Tri-Colored Tortilla Chips 
Warm Queso Dip  
Sliced Black Olives, Jalapeno 
Tomatoes & Green Onions,  
Chile Tomato Salsa and Sour Cream 
Bottled Waters, Assorted Sodas 
                      $9 
 
 
Tailgate 
Cocktail Smokies 
Taco Dip Platters with Tortilla Chips 
Buffalo Wings 
Potato Chips with Dip 
Bottled Waters, Assorted Sodas 

$11

Take Me Out to the Ballgame  
Cracker Jacks 

Nachos and Con Queso 
Salted Peanuts in the Shell 

Ice Cream Novelties  
Bottled Waters, Assorted Sodas 

$8 
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Break ala Carte 
Refreshments 

 
Freshly Brewed, Regular Coffee 

$25 gal / $12.50 pot 
 

Freshly Brewed Decaffeinated Coffee 
$25 gal / $12.50 pot 

 

Assorted Herbal Teas 
$3 each 

 

Regular, Diet and Decaffeinated Soft Drinks 
$2 each 

 

Milk – Skim, 2% or Chocolate 
$8 / carafe 

 

 

Assorted Energy Drinks 
$4 each 

 

Still and Sparkling Waters 
$4 each 

 

Chilled Orange, Tomato, Grapefruit or 
Cranberry Juices 

$11 / carafe 
 

Bottled Iced Teas, Lemonade, Specialty Waters 
$4 each 

Snacks 
 

Assorted Pastries 
$21 / dozen 

 

Assorted Flavored Scones 
$21 / dozen 

 

Assorted Fresh Baked Muffins 
$25 / dozen 

 

Fresh Sliced Fruit (tray serves 25 people) 
$75 tray 

 

Yogurt – Assorted Flavors, Low Fat 
 $3 each 

 

Whole Fruit Apples, Oranges, Bananas 
$1.75 each 

 

Bagels, Preserves and Cream Cheese 
$25 / dozen 

 

Selection of Coffee Cakes 
$17 / cake 

 

Sliced Fruit Breads 
$17 / loaf 

 

Rice Krispie or Nut Cheerio Bars 
$19 / dozen 

 

Tortilla Chips 
$8 / pound 

 

South West Tomato Salsa 
$12.50 / quart 

 

Sausage, Egg & Cheese Croissant Sandwich 
$3 each  

Assorted Home Baked Cookies 
$16 / dozen 

 

Assorted Frozen Ice Cream Treats 
$2 each 

 

Assorted Gourmet Bars 
$24 / dozen 

 

Granola Bars 
$16 / dozen 

 

Rich Chocolate Fudge Nut Brownies 
$19 / dozen 

 

Giant Soft Pretzels with Mustard 
$18 / dozen 

 

Assorted Dry Snack Mix 
$10 / pound 

 

Mixed Nuts 
$27 / pound 

 

Kettle Chips 
$10 / pound 

 

Buttermilk Blue Cheese & Bacon Dip 
$12.50 / quart 

 

Roasted Shallot Dip 
$12.50 / quart 

Freshly Popped Popcorn (Plain or Buttered) 
$2 / person 

 

Pretzels 
$8 / Pound 
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Luncheon Starters 
 

Soup 
$4 

  Cup Soup du Jour  
 
 

Salads 
 

Radisson Signature Salad 
Organic Greens, Shredded Carrots, Toasted Almonds and Craisins  

Cider Vinaigrette Dressing 
$3 
 

Greek Salad 
Organic Greens, Black Olives, Banana Peppers, 
Seeded Cucumber, Baby Tomatoes, Feta Cheese 

$3 
 

 Gathered Green Salad 
Medley of Greens with Apples, Candied Walnuts, 

Shredded Carrots and Cranberries  
Raspberry Vinaigrette Dressing  

$3 
 
 
 
 

Luncheon Desserts 
Choice of One: 

 
  $3 Each 
 Strawberry Shortcake 
 Orange Kiss   
 Carrot Cake 

Lemon & Cream Torte 
Triple Chocolate Cake 

  $6 Each 
 Key Lime Sunrise Mousse Pie  
 Caramel Granny Smith Apple Pie 
 Big Blitz Snicker Pie 
 Toffee Fudge Cheesecake 
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Hot Luncheon Entrées 
All lunch entrées include: Dinner Bread with Butter  

Choice of Starch: 
Parsley Buttered Potatoes, Oven Roasted Potatoes, Roasted Garlic Mashed,  

Buttermilk and Chive Mashed, Cheddar Mashed,  
Au Gratin Potatoes or Five Grain Pilaf 

 Chef’s Choice of Fresh Steamed Vegetables,  
Freshly Brewed Coffee, Hot or Iced Tea 

  
 
 

Teriyaki Chicken Stir Fry 
Teriyaki Marinated Chicken Breast 

Stir Fry Vegetables 
White Rice  

$11 
 

Parmesan Crusted Chicken Alfredo 
Ziti Pasta with Alfredo Sauce 

$12 
 

Pan Roasted Chicken Breast 
Honey Lemon Sauce 

$10 
 

Petite Stuffed Chicken Breast 
   Stuffed with Goat Cheese, Spinach and Ham  

Velouté Sauce 
$10 

 

Pecan Crusted Chicken Breast 
  Champagne Cream Sauce 

 $12 
 

Chicken Mushroom Supreme 
 Breast of Chicken in a  

Wild Mushroom Supreme Wine Sauce  
   $11 
 

Wild Rice Meatloaf 
Mushroom Sauce 

$ 11 
 

Meat or Vegetarian Lasagna 
  Roasted Italian Vegetables 

Basket of Garlic Toast and Breadsticks 
$11 

 

Thai Curry over Brown Rice (Vegan) 
Cauliflower, Peppers, Green Beans and Tofu  

over Brown Rice  
$12 

 

Grilled Vegetable, Spinach Ravioli Pasta 
Mushroom Filled Ravioli, Grilled Portobello, 

Summer Squash, Roasted Red Pepper,  
  Tomato Basil Jus 

   $12 
 
 

Smoked Pork 
Pit Rubbed Pork Roast  

Maple Glaze Sauce 
   $10 
   

Pork Tenderloin Medallions  
 Hoisin Ginger Sauce 

$11 
 

Spice Rubbed Top Sirloin Steak 
Red-Wine Demi  

 $17 
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Luncheon Buffets 
Minimum of 25 guests 

$3.00 per person up-charge for groups under 25 people 
  
 
 

Deli Buffet 
Soup du Jour 

Sliced Breast of Turkey, Roast Beef and Smoked Ham 
Smoked Chicken Salad 

Assorted Sliced Wisconsin Cheeses 
Pecan Feta Slaw 

Marinated Vegetable Pasta Salad 
Assortment of Fresh Baked Breads, Rolls and Wraps 

Kettle Potato Chips 
 

Sandwich Garnishes to Include: 
Lettuce Leaves, Sliced Tomato, Sliced Onion, Pickle Spear 

Mayonnaise, Dijon and Yellow Mustards, Creamy Horseradish Sauce 
Freshly Brewed Coffee and Iced Tea 

$15 with Soup                            $13 without Soup 
 
 
 
 
 

Front Street 
Spring Greens, Shredded Carrots, Dried Fruit, Onion and Croutons 

With choice of dressings  
Penne Pasta Salad with Black Olives, Tomatoes, Red Onions, Green Peppers, Yellow Squash, Feta Cheese 

With Vinaigrette Dressing 
Harvest Slaw 

Choice of two of the following entrees: 
Maple Glazed Pork Roast 

Parmesan Crusted Chicken Alfredo  
  Beef Tips with Onions, Bacon, Mushrooms and Aus Jus 

Petite Stuffed Chicken Breast 
 Wild Rice Meatloaf 

 Pan Roasted Chicken Breast with Honey Lemon Sauce 
Lemon Pepper Baked Cod 

~~~~~~~~~~~~~ 
Chef Choice Fresh Steamed Vegetables 

Chef Choice Potato or Pasta 
Warm Rolls 

Freshly Brewed Coffee and Iced Tea 
$16 
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Luncheon Buffets Continued 
A $3.00 per person up-charge for groups under 25 people 

Buffet Luncheons to include Freshly Brewed Coffee and Iced Tea 
 

Sandwich Shop 
Soup of the Day 

Assorted Gourmet Pre-made Sandwiches: 
*Pit Rubbed Smoked Turkey & Pastrami 

Pesto Spread, Dried Cranberries,  
Vine Ripe Tomato, Red Onion, Provolone,  

Chiffonade Romaine on Ciabatta 
*Parmesan Chicken Caesar in Garlic Herb Wrap 

* Roast Sirloin of Beef & Havarti Cheese, 
Horseradish-Dijon Sauce, Mesclun Greens, 

Vine Ripened Tomato on Whole Wheat Roll 
Kettle Potato Chips, Pistachio Salad  

Ziti Pasta Salad with Olives, Baby Tomatoes, 
Yellow Squash, Red Onion, Peppers, Broccoli  

and Feta Cheese with Vinaigrette Dressing 
$18 

 
Bluffs Picnic                                                    

 Pulled Pork with Maple BBQ Sauce 
Grilled Hamburgers with Condiments 

Wisconsin Sliced Cheeses, 
Lettuce Leaves, Sliced Tomato, Sliced Onion, 

Pickle Spear, Mayonnaise,  
Dijon and Yellow Mustards, Ketchup 

 Red Potato Salad 

Harvest Slaw, Pit Baked Beans 
Kettle Potato Chips and Dips 

$16 
 

Italian 
Hearts of Romaine Salad with Shredded Cheese, 

Garlic Croutons with Caesar Dressing 

Anti Pasta Tray 
Roasted Italian Vegetables 

Pesto, Alfredo and Bolognese Sauce  
Shredded Parmesan  

Penne and Bow Tie Pasta 
Baskets of Garlic Breadsticks  

$16 

Mexican 
Mexican Salad 

Olives, Cheese, Tomatoes, Scallions,  
Black Beans and Corn 

 Chile-Buttermilk Dressing served on the side 
 

Tri-Colored Chips  
Southwest Salsa 

 

Seasoned Taco Meat 
 

Chicken Fajitas 
Grilled Peppers & Onions 

 

Mexican Rice, Refried Beans 
 

Hard and Soft Flour Tortillas  
 

Guacamole, Sour Cream 
Shredded Lettuce, Pico de Gallo, Grated Cheese 

$18 
 
 

Oktoberfest 
Caraway Coleslaw 

Hot German Potato Salad 
 

Beer-Basted Bratwurst with   
Caramelized Onions, Sauerkraut,  

German Mustards, Bratwurst Buns 
 

Hazelnut-Peppercorn Crusted Pork  
Cider Reduction 

 

Baby Carrots 
 

Spaetzle 
 

Dark Bread and Butter 
 

 $17 
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Luncheon Entrée Salads 

All Salads served with Artisan Rolls, Freshly Brewed Coffee, Hot or Iced Teas 
 
 
 
 

Classic Cobb Salad                                 
Romaine, Boston Bibb, Green Leaf Lettuce 

Smoked Turkey 
Bacon, Egg, Roma Tomato 

Wisconsin Buttermilk Blue Cheese, Avocado 
Buttermilk Garlic Dressing 

$12 
 
 
 

Caesar Salad 
Smoked Salmon or Herbed Grilled Chicken 

Crisp Romaine Tossed  
Caesar Dressing 

Crisp Croutons and Parmesan Cheese 
$14 (Salmon) or $12 (Chicken)  

 
 
 
 
 
 
 
 
 

Asian Chicken Salad 
Spring Greens, Juicy Mandarin Oranges 

Crunchy Noodles, Roasted Cashews 
Red Onion, Sliced Chicken,  

Red and Green Peppers 
Toasted Sesame Vinaigrette 

$12 
 
 
 

Lemon-Pepper Chicken Salad 
Pan Seared Lemon Chicken,  

Mediterranean Lettuce Blend, Roma Tomatoes 
Red Onion, Bell Peppers, Cucumber, Scallions 

Kalamata Olives and Crumbled Feta Cheese 
Greek Vinaigrette 

$12 
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Business Class Boxed Lunch “To Go” 

 
Choice of Sandwich with Banana, Bag of Sun Chips, and Tiger Brownie 

Assorted Sodas and Bottled Waters 
Packed “To Go” with Utensils 

Sandwich Choices:  
 
 
 
 

Sliced Roast Beef 
On Kaiser Roll 

Leaf Lettuce, Sliced Tomato 
Slice Avocado, Pepper Jack Cheese 

Chipotle Spread 
$16 

 
 

West Coast Croissant 
Grilled and Marinated Smoke Turkey 

Asparagus 
Monterey Jack Cheese 

Chiffonade Romaine Lettuce, Sliced Tomato, 
Red Onion, Sprouts and Ranch Spread 

$16 
 
 

Orchard Chicken Wrap 
Smoked Chicken with tart Apples, 

Celery, Cranberries, Grapes, Walnuts 
Field Greens on Whole Wheat Wrap 

$14 
 
 
 
 

 
 
 
 

Asian Shrimp 
Grilled Shrimp, Lemon Ginger, Vinaigrette, 

Fresh Herb Blended Greens 
Carrots, Red Peppers, Scallions, Cucumbers 

Ciabatta Roll 
$16 

 
 

Grilled Vegetable Wrap 
Grilled, Marinated Portobello, Shredded Carrot, 

Summer Squash, Zucchini 
Roasted Red Peppers, Tomato, 
Field Greens with Feta Sauce 

in a Tomato Basil Wrap  
$14 

 
Dagwood 

Smoked Turkey, Pit Ham, Peppered Pastrami, 
Provolone Cheese 

Field Greens, Sliced Tomato, Red Onion, 
Dijon Mayo on Italian Sour Dough Bread 

$16 
 
 
 

 
 

The entreés listed on this page can also be done as plated meals.
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Hot Hors d’oeuvres 
per 25 Pieces 

 
 

Swedish Meatballs $40 
Sour Cream and Chive Sauce 

 

Mini Chicken Cordon Bleu   $40 
 
 

Vegetable Spring Rolls    $63 
Plum Sauce and Sweet Sour Sauce 

 

Pork Pot Stickers   $50 
Scallion-Soy dipping sauce 

 

Bacon Wrapped Water Chestnuts    $70 
 

Smoked Chicken Quesadilla     $63 
Sour Cream and Salsa 

 

Spanakopita    $63 
Spinach, Cream Cheese, Greek Feta, Garlic in Pastry 

 

Seafood Rangoon  $63 
 

Mini Pork Sliders with Feta Slaw $50 
 
 

Hickory Smoked Chicken Wings   $50 
Golden Maple Glaze 

 

Gourmet Walleye Fish Cake    $50 
White Bean Ragout 

 

Mushroom Vol-Au-Vent   $70 
Portobello, Domestic Mushrooms, Fontina Cheese, 

Onions, Thyme, Parsley in Pastry 
 

Coconut Shrimp  $63 
Apricot Dipping Sauce 

 

Bacon Wrapped Scallops  $63 
 

Chicken Drummies  $63 
Ranch Dressing 

 

Assorted Mini Quiches  $63 
 

Assorted Mini Pizzas  $63 
 

Buffalo Chicken Bites with Blue Cheese Dressing 
$40  

 
Cold Hors d’oeuvres 

 Per 25  Pieces 
 

Spinach and Feta Phyllo Cup  $63 
 

Tomato, Basil, Feta Crostini  $63 
 

Thai Shrimp $63 
Herb Cheese, Phyllo Cup 

 

Assorted Pinwheels $ 40 
Buttermilk Blue, Caramelized Shallot and Bacon, 

Cheesy Jalapeno and Onion, 
Van Gough and Shaved Ham 

 

Mini Bouche $63 
Filled with Curry Crab Salad 

 
 

Sun-dried Tomato and Artichoke Cream  
in a Barquette  $50 

 

Boursin Cheese Tartlet $63 
 

Tenderloin Crostini   $63 
Shaved Beef Tenderloin, Caramelized Onions,  

Horseradish Sauce, Toasted Crostini 
 

Tail on Large Shrimp with Cocktail   $70 
Tarragon Remoulade, Cocktail Sauce, Lemon Wedge 

 
Yukon Gold Potato with  

Gorgonzola Scallion Cream   $50
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Displays 

 

Warm Smoked Chicken, Spinach and Artichoke Dip  
$50/quart 

Served with Toasted Pita Chips 
 

Kettle Potato Chips   $10/lb 
 

Buttermilk Blue Cheese-Bacon Dip  
 $ 12.50/quart 

 

Roasted Shallot Dip   $12.50/quart 
 

Tri-Colored Tortilla Chips $8/lb 
 

 Chile Tomato Salsa   $12.50/quart 
 

Selection of Fresh Fruit, Melons and Berries  
$75   (serves 25)   

 

 
 

Warm Wisconsin Blazer’s Brie, Door County 
Cherries and Toasted Almonds  

$175    (serves 50) 
 

Selection of Local Wisconsin and Minnesota 
Cheeses with Crackers and Lavash  

$150   (serves 50) 
 

Antipasto Display 
Grilled Marinated Vegetables, Olives, Relishes, 

 Cured Meats and Local Cheeses  
$100    (serves 50)   

 

Decorated Smoked Salmon Side with Condiments 
$150   (serves 50)   

 

Farm Fresh Seasonal Vegetable Crudités    
with Buttermilk-Peppercorn and Vegetable Dips 

$75 (serves 50) 

Reception Stations 
25 Person Minimum 

(Carving Stations - $25 per hour Chef Charge) 
 

Chef Carved Pit Smoked Steamship Round of Beef 
$11 /person (minimum 150 per Steamship) 
Hickory Smoked, with Traditional English Horseradish 

Sauce and Herbed Mayonnaise, Assorted Mini Rolls 
 

Chef Carved Marinated Prime Rib  
  Market Price (serves 16-20) 

Wild Mushroom Ragout, Grain and Dijon Mustards, 
Fresh Horseradish Sauce, Assorted Mini Rolls 

 

Chef Carved Roasted Sirloin of Beef 
$7 /person (minimum 75 per Sirloin) 

Grain Mustard Sauce, Garlic and Herb Mayonnaise, 
Petite Rolls 

 

Chef Carved Pit Rubbed Smoked Pork Roast 
 $50 (serves 25) 

Golden Maple Glaze, Creole Mustard,  
Assorted Mini Rolls 

 

Chef Carved Herb Rubbed Roast Turkey Breast  
$75 (Serves 25) 

Apple and Cranberry Relish, Sage and Rosemary, 
Mayonnaise, Assorted Mini Rolls 

 
 
 
 
 

 

 
Chef Carved Double Smoked Ham 

$100   (Serves 50) 
With Apricot and Horseradish Glaze 

 

Chef Prepared Pasta Station 
$8 /person 

Choose from Penne, Tortellini, Farfalle Pastas, Chicken, 
Shrimp, Bacon, Mushrooms, Onions, Tomatoes, 

Sweet Peppers, Artichokes, Broccoli, Zucchini, with 
Creamy Alfredo Sauce, Marinara, Basil, and 

Sun-dried Tomato Pesto includes Garlic Bread 
 

Gourmet Pizza Station  
$7 /person 

Smoked Chicken and Feta Pizza  
 Smoked Chicken, Alfredo, Onions, Tomatoes,  

Parmesan & Feta Cheeses 
 

Caprese Supreme Pizza   
Pepperoni, Sausage, Mushrooms, Olives, Tomatoes, 

Marinara, Mozzarella Cheese 
 

Garden Grilled Pizza 
Red Pepper, Onions, Mushrooms, Zucchini,  
Artichoke, Yellow Squash, Cream Cheese,  

Co-Jack & Provolone Cheeses 



 

The above prices do not include 20% service charge and 5.5% state sales tax. 
Items and prices are subject to change  6/11 
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Dinner Salad 
Select One Salad 

(Included with Entrée Price) 
 

Radisson Signature Salad 
Organic Greens, Shredded Carrots, Toasted Almonds and Craisins  

Cider Vinaigrette Dressing 
 

Greek Salad 
Organic Greens, Black Olives, Banana Peppers,  

Seeded Cucumbers, Baby Tomatoes, Feta Cheese 
Greek Vinaigrette Dressing 

 
Gathered Green Salad 

Medley of Greens with Apples, Candied Walnuts, 
Shredded Carrots and Cranberries  
 Raspberry Vinaigrette Dressing  

 
 
 

Dinner Desserts 
(Included in Entrée Price) 

 
Toffee Cheesecake     Lemon and Butter Cream Torte 
Chocolate Ribbon Cheesecake   Orange Kiss Cake 
Crème Brûlée Cheesecake    Chocolate Lovin Spoonful 
Pecan Turtle Cheesecake    Sinful Seven Cake 
Strawberry Lace Cheesecake    Key Lime Sunrise Mousse Pie 
5th Ave New York Style Cheesecake  Chocolate Peanut Butter Landslide Mousse Pie 
Lemon Berry Cake 
 
 
 

 
 
 



 

The above prices do not include 20% service charge and 5.5% state sales tax. 
Items and prices are subject to change  6/11 
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Plated Dinner Entrées 
 

All dinner entrées include choice of salad: 
Radisson Signature, Greek Salad or Gathered Greens Salad,  

Dinner Breads,  
Choice of Starch: 

Parsley Buttered Potatoes, Oven Roasted Potatoes, Roasted Garlic Mashed,  
Buttermilk and Chive Mashed, Cheddar Mashed,  

Garlic & Thyme Roasted Red Potatoes or Rice Pilaf 
 Chef’s choice of Fresh Steamed Vegetables,  

Dessert, Freshly Brewed Coffee, Hot or Iced Teas 
 
 

Poultry and Pork 
 

Chicken Paillards with  
Lemon and Capers 

Sautéed Breasts of Chicken  
Lemon Caper Sauce 

$20 
 

Roast Breast of Chicken with 
Tuscany Cream Sauce 

Oven Roasted, Drizzled  
with Sundried Tomato  
and Prosciutto Sauce  

$20 
 

  Chicken Roulade 
Bacon Wrapped Chicken stuffed with  

Smoked Gouda and Wild Rice  
White Wine Cream Sauce 

$21 
 
 
 
 
 
 

 
 
 

 

 

Sausage Herb Stuffed  
Chicken Breast 

 Veloute Sauce 
$20 

 

Pork Roast with  
Peppercorn-Mustard Crust 

Slow Roasted  
Peppercorn-Mustard Crusted Pork Loin  

with a Cider Glaze 
$21 

 
Gorgonzola Stuffed Pork Loin 

with Hazelnut Sherry 
 Cream Sauce 

Pork Loin Stuffed with Chopped 
Tarragon, Gorgonzola and Hazelnuts 

$22 
 

Pork Tenderloin Medallions 
Three Pork Medallions with Port Fig Sauce 

                $21 
 
 



 

The above prices do not include 20% service charge and 5.5% state sales tax. 
Items and prices are subject to change  6/11 
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Plated Dinner Entrées continued  
All dinner entrées include choice of salad: 

Radisson Signature, Greek Salad or Gathered Greens Salad,  
Dinner Breads and  
Choice of Starch: 

Parsley Buttered Potatoes, Oven Roasted Potatoes, Roasted Garlic Mashed,  
Buttermilk and Chive Mashed, Cheddar Mashed,  

Garlic & Thyme Roasted Red Potatoes or Rice Pilaf 
 Chef’s choice of Fresh Steamed Vegetables,  

Dessert, Freshly Brewed Coffee, Hot or Iced Teas 
 

Beef 
 

Prime Rib with Au Jus 
8 ounce $28    
12 ounce $33 

 
Beef Tips 

With Onions, Mushrooms,  
Bacon and Au Jus 

$22 
 
 
 

Steak Tournedos Three Ways 
Tomato-Basil Relish, Buttermilk Blue, 

and Mushroom Essence 
$28 

 
Center Cut Top Sirloin 
8 oz Center Cut Top Sirloin  

Wild Mushroom Ragout 
$28 

 

Grilled Filet of Beef with 
Wild Mushroom Essence 

5 ounce $38  
8 ounce:  Market Price 

 
 

Fish and Seafood 
 

Macadamia Crusted  
Orange Roughy 
Citrus Cream Sauce 

$30 

Potato Crusted Walleye 
Lemon-Caper Butter Sauce 

$28 

Parmesan Herb Crusted Haddock 
Parsley Butter Sauce 

$26 
 

 



 

The above prices do not include 20% service charge and 5.5% state sales tax. 
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Plated Dinner Entrées continued  
All dinner entrées include choice of salad: 

Radisson Signature, Greek Salad or Gathered Greens Salad,  
Dinner Breads and  
Choice of Starch: 

Parsley Buttered Potatoes, Oven Roasted Potatoes, Roasted Garlic Mashed,  
Buttermilk and Chive Mashed, Cheddar Mashed,  

Garlic & Thyme Roasted Red Potatoes or Rice Pilaf 
 Chef’s choice of Fresh Steamed Vegetables,  

Dessert, Freshly Brewed Coffee, Hot or Iced Teas 
 

Vegetarian and Vegan 
 

Stuffed Zucchini with  
Jasmine Rice Cakes  

Sweet Potato Ginger Sauce 
$21 

  

Fettuccine with Spinach & Garlic 
$22 

 
 

Red Thai Curry over Brown Rice 
(Vegan)  

$20 
 

 Boca Rounds & 
Walnut Rounds (Vegan) 

 With Eggless Pasta 
$23 

 

Vegetable Paella (Vegan) 
$19 

 

Tofu Steaks with  
Red Pepper Walnut Sauce (Vegan) 

$ 21

Dinner Duets 
 

Petite Grilled Filet of Beef and Sausage and Herb Stuffed Chicken Breast 
Five-ounce Filet with Mushroom Essence and Three-ounce Petite Chicken Breast stuffed with 

Sausage and Herb, Veloute Sauce 
$40 

 

Pork Tenderloin Medallions and Chicken Paillards 
  Pork Tenderloin Medallions, Port Fig Sauce and 

 Chicken Paillard with Lemon Caper Sauce 
$24 

 

 Beef Tips and Parmesan Herb Crusted Haddock 
Beef Tips with Mushrooms, Onions, Bacon, Au Jus and 

Parmesan Herb Crusted Haddock, Parsley Buttered Sauce  
$26 

 

Macadamia Crusted Orange Roughy and Steak Tournedos 
Macadamia Crusted Orange Roughy, Citrus Cream Sauce  

and Two Three-ounce Tournedos 
One topped with Buttermilk Blue, the other with Mushroom Essence 

$36 



 

The above prices do not include 20% service charge and 5.5% state sales tax. 
Items and prices are subject to change  6/11 
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Continental Dinner Buffet 
 

Choose Three of the following Salads 
 

Organic Greens with choice of Creamy Parmesan-Peppercorn 
or French Dressing 

 

Baby Spinach with Baby Tomatoes, Cucumbers, Mozzarella,   
Raspberry Vinaigrette 

 

Pecan Feta Salad 
 

Seasonal Fruit Salad 
 

Greek Style Vegetable Salad 
 

Ziti Vegetable Salad 
 

Choose Two Entrées: 
 

Sausage Herb Stuffed Chicken Breast 
  Veloute Sauce 

 

Tuscany Cream Breast of Chicken 
 

Parmesan Herb Crusted Haddock 
 

Pork Tenderloin Medallions 
Port Fig Sauce 

 

Lemon Pepper Baked Cod 
 

Chicken Paillards with Lemon and Capers 
 

Beef Tips 
With Bacon, Onions, Mushrooms, Aus Jus 

 

Tournodo Spiced Flank Steak, Red Onion Marmalade Sauce 
 

The Above Includes: 
Fresh Baked Rolls and Butter: 

Chef’s Choice of Fresh Vegetable 
Chef’s Choice of Starch 

Dessert 
Coffee, Tea or Milk 

 
$25 per person 

$ 9 Children age 10 and under 
*Three Entrée Buffet $27 per person 



 

The above prices do not include 20% service charge and 5.5% state sales tax. 
Items and prices are subject to change  6/11 
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      Banquet Bars 
 

 
HOST BAR PACKAGE 

 
For groups of fifty (50) or more guests, the amount charged is on a per person basis in accordance 

with the guaranteed attendance or the actual attendance, if higher.  
Package includes: Standard high balls and cocktails, bottled domestic beers,  

Grand Cru wines, sodas and bottled waters.   
$9 per person for the first hour,  $6 per person every hour thereafter.  

* Super premium brand Cordials, add $2 more per person.  
Minimum time open is one (1) hour 

Host Bars can also be charged on consumption.  
On Hosted beverage items and Hosted bars, please add 20% service charge and tax. 

    
                                         
 

CASH BAR 
 
                          
STANDARD BRAND HIGHBALLS……………………..………………………………………….……… $4 
Korbel, Absolut, Captain Morgan’s, Seagram’s Seven, Southern Comfort, Tanqueray Gin, Jim Beam,  
Canadian Club, Ron Rico Rum, Jose Cuervo Gold Tequila, Grants Family Reserve Scotch 

 

STANDARD BRAND COCKTAILS…………………………………………………………………….. $4.50 
On the Rocks, Old Fashioned, Martinis, Manhattans, Gimlets 

 

SUPER PREMIUM BRANDCORDIALS………………………………………............…………………$6.00 
Bailey’s Irish Cream, Amaretto di Saronno, Kahlua, Ketel One 

 
There is no bartender set up charge provided the revenue per hour is $150 per bartender.  

 If minimum revenue is not met, the labor charge is $50 per hour per bartender. 
Minimum time open is one (1) hour 

 

 
 
 

MISCELLANEOUS BEVERAGES 
 
 
Cash Sodas and Juices ………......................................................................................................……….….$2 /ea.             
Hosted Sodas……………….....................................................................................................……………. $1 /ea. 
Bottled Water……………......................................................................................................…………........$2 /ea.           
Smirnoff Ice……………….......................................................................................................…………. $4.50/ea.            
 
 



 

The above prices do not include 20% service charge and 5.5% state sales tax. 
Items and prices are subject to change 6/11 
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Banquet  Wines  

 
 
Grand Cru Chardonnay, White Zinfandel, Cabernet Sauvignon, Merlot……………....$5.50 /glass $22 /bottle 
 
 
Distant Bay Chardonnay, Cabernet Sauvignon, Merlot….................................................. $6 /glass $24 /bottle 
Menage A Trois Red - St. Christopher Kabinett Riesling – 7 Daughters White 
 
Segura Viudas Champagne............................................................................................................  $25 /bottle 
Meiers Sparkling Catawba (Non-alcoholic) ...................................................................................$16 /bottle 
Cranberry Lemon Punch ................................................................................................................$18 /gallon 

 
Please ask for a complete list of wines available 

 
 
 
 

BEER
WISCONSIN FAVORITES…….….......................................................................................................$3.50 ea 
Leinenkugel Honey Weiss – New Glarus Spotted Cow – Smirnoff Ice (Strawberry/Acai) –  
Mike’s Hard Lemonade - Kaliber (Non-alcoholic)  
 
MICRO BREWS & IMPORTS...................................................................................................……… $4 ea 
Downtown Brown – Rogue Dead Guy Ale - Flying Dog Tire Bite - Corona Especial – Stella Artois 
 
DOMESTIC BEERS…....................................................................................................………………..$3.25ea 
Miller Lite – Budweiser - Budweiser Light - MGD 64 – Coors Light    
 
DOMESTIC QUARTER BARRELS…................................................................................................….$125 
Miller Lite – Miller High Life- Miller - Genuine Draft - Miller Genuine Draft Lite - Budweiser – Bud Light - 
Michelob Golden Draft Light – Busch Light - City Lager 
 
DOMESTIC HALF BARRELS……...................................................................................................…$ 250 
Miller Lite – Miller Genuine Draft  -Miller Genuine Draft Lite  - Kul -Miller High Life - Budweiser – Bud Light 
City Lager - City Light - Kul Light - La Crosse Lager - La Crosse Light  - Coors Light - Busch Light –  
Michelob Golden Draft - Michelob Golden Draft Light 
 
PREMIUM HALF BARRELS.......................................................................................................Ask for pricing 
Rolling Rock – Spotted Cow - Leinenkugels Honey Weiss -Leinenkugels Red – Samuel Adams  



 

The above prices do not include 20% service charge and 5.5% state sales tax. 
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AUDIOVISUAL EQUIPMENT LIST 

 
Daily Rental Prices 

 
Data/Video Projector with ½” VCR or DVD     $150 

   
High Speed Internet Access (Hardline)    (Full Day) $100 

          (Half Day) $ 50 
   (Wireless is accessible throughout the hotel at no charge) 
   

Flipchart, 3M Paper, Markers       $ 50 
  
  37” Flat Screen Monitor with ½” VCR or DVD on 42” stand  $ 50  
      

7’ x 7’ Projector Screen with 42” Cart and Cord    $ 25 
 
Ballroom Screen (12’ x 12’) with Cart and Cord    $50 
   
Wireless Microphone – Handheld or Lavaliere (clip-on)   $ 50 

Two corded hand-held or podium mikes are provided 
complimentary for each meeting room 
 

  Additional Corded Microphones      $ 10 each 
   

Portable Amplified Lecturn       $ 50 
  
  8 Channel Mixer Box        $ 60 
 
  Laser Pointer         $ 5 
 
  Polycom Speaker Phone       $ 30 
   (Client pays for phone charges.)  
    

Overhead Projector (includes screen, cart and cord)    $ 30 
   

Piano Provided – Tuning Services paid by client    $150 
   

Photocopy service        10¢ /pg b/w 
          $1 /pg color 

             
  EXHIBIT Information: 
   6’ Display Tables       $ 25 each 
   Banquet Chair Rental        $   1 each 
 
    

 


