
Beverages & Breaks 
(Bottled  water, soda , and  yogurt p rices a re based  upon c onsumption.) 

Beverages  

Freshly b rewed regular and  dec a ffeina ted  c offee 
Fruit juice (ora nge, c ranb erry, app le) 
Fruit punc h 
Sherb et punc h 
Lemonad e 
Hot tea  (hot wa ter w ith 6 tea  pac kets) 
Ic ed  tea  
Milk 
Hot or c old app le c ider 
Hot c hoc olate 
Bottled  water 
Assorted  sodas (Pepsi p roduc ts) 

$17.95/ ga llon or $5.00/ pot 
$9.00/ p itc her 
$17.95/ ga llon 
$22.00/ ga llon 
$16.00/ ga llon 
$9.00/ pot 
$13.95/ ga llon 
$8.00/ p itc her 
$17.95/ ga llon 
$17.95/ ga llon 
$1.75/ eac h 
$1.25/ eac h 

 

Breads and Sweets  

Miniature c ro issa nts w ith butter and  p reserves 
Assorted  muffins 
Assorted  doug hnuts 
Assorted  d emi danish (sma ll) 
Assorted  d anish (larg e) 
Bagels w ith assorted  flavors of c ream c heese 
Assorted  c ookies 
Brownies 
Assorted  d essert bars 
Ap p le and  c herry turnovers 
Yogurt (lowfa t or regular) 

$1.25/ eac h 
$1.25/ eac h 
$1.50/ eac h 
$10.00/ dozen 
$12.00/ dozen 
$1.95/ eac h 
$1.25/ eac h 
$1.25/ eac h 
$1.50/ eac h 
$1.50/ eac h 
$1.50 eac h 

 

Snacks  

 
 
Vegetab le tray w ith d ill d ip 
Sliced  fruit tray (seasona l med ley) 
Whole fruit bowl (app les, oranges, pears) 
Club  house c heese a nd  c ra c ker tray 
Snac k mix 
Pretzels w ith Old  World honey musta rd  
Popc orn 
Pota to c hips w/  c lassic  onion d ip  

Small 
10-15 people 

$20.00 
$25.00 
$12.00 
$25.00 
$15.00 
$12.00 
$10.00 
$15.00  

Large 
20-30 people 

$40.00 
$50.00 
$24.00 
$50.00 
$25.00 
$20.00 
$15.00 
$25.00  

 
A g uaranteed c ount is req uired  72 hours p rior to  your func tion.  
All p ric es are  sub jec t to  an 18% servic e c harg e and  5.5% sa les tax. 

 
 
 
 



Break Packages 
Our sp ec ia l b reaks are designed  to refresh and  energ ize  your g uests. 

We a re proud  to offer Pepsi p rod uc ts. 
Pric es are per p erson.  

 

Morning Breaks  

Continental 
Chilled  app le and  ora nge juice 

Assorted  muffins 
Assorted  doug hnuts 

Coffee and  tea  
$4.50  

Plaza Continental 
Chilled  app le and  ora nge juice 

Sliced  fruit tray 
Assorted  muffins 

Assorted  doug hnuts 
Coffee and  tea  

$5.50  

Grand Continental 
Chilled  app le, orange, and  c ranb erry juic e 

Sliced  fruit tray 
Bagels w ith assorted  c ream c heeses 

Assorted  muffins 
Assorted  doug hnuts 

Coffee and  tea  
$6.50  

Wise Choice 
Chilled  c ra nberry juice 

Assorted  low-fa t or regular yogurt 
Whole fruits 

Cottage Cheese 
Hard-boiled  eggs 

Granola bars 
Coffee and  tea  

$5.25  
 

Afternoon Breaks  
Show Time 
Popc orn 

Assorted  c ookies 
Soft p retzels w ith c heese a nd  musta rd  

$5.25 
 

Bistro Snack 
Assorted  d essert bars 

Assorted  b isc otti 
Coffee and  tea  

$5.95 
 

Behind Bars 
An assortment of: 

Multigra in bars 
Granola bars 
Cookie bars 

Coffee and  tea  
$4.95  

Fiesta Fun 
Tortilla c hips 

Sa lsa  
Na c ho c heese 

Cinnamon c risps 
$4.95 

 
Club House 

Spreadab le c heeses 
Assorted  c rac kers 

Vegetab le tray w ith ra nc h d ip  
$4.95 

 
The Munchies 

Pota to c hips w ith ranc h d ip 
Snac k mix 
Brownies 

$5.50  

 
A g uaranteed c ount is req uired  72 hours p rior to  your func tion. 

All p ric es are  sub jec t to  an 18% servic e c harg e and  5.5% sa les tax.  

 
 
 
 



Breakfast Selections 
All b reakfast entreŽs inc lud e c offee, tea  or milk. 

Ad d  orange juic e to any entreŽ for $1.00 more per person. 

Midwestern Sunrise 
Sc rambled  eggs and  shredded hash 
b rowns served  w ith bac on a nd  mini 

c ro issa nts 
$5.95 

 
Vegetarian Scramble 

Sc rambled  eggs w ith sauteed  mushrooms, 
tomatoes, onions, herbs a nd  c hedd ar 

c heeseserved  w ith ha sh b rowns, a  
c anta loup e wedge a nd  mini c ro issants 

$5.50 
 

All American 
Two p iec es of Frenc h toa st or homemade 
panc akes w ith map le syrup  a nd  sa usage 

served  w ith a  c anta loup e wedge 
$5.50  

Executive Breakfast 
4oz. steak served  w ith sc rambled  eggs, 

shredded ha sh b rowns a nd  mini c ro issa nts 
$7.95 

 
LoCarb Denver Bake 

An egg  and  ham bake with sa uteŽd 
onions and  pepp ers, topped  with c heese 
and  served  w ith bac on, fresh sliced  fruit 

and  a  side of sa lsa  
$5.50 

 
Garden Vegetable Quiche 

Seasona l veg etab les layered  w ith egg  
and  c hed dar c heese in a  flaky p ie shell 

served  w ith mini c ro issa nts a nd  a  
c anta loup e wedge 

$5.95  

 

Breakfast Buffets 
Breakfast buffets a re ava ilab le for 25 - 175 guests. Children 12 and  und er a re ha lf p rice. 

All buffets inc lude c offee, tea  or milk.  

Midwestern Breakfast Buffet 
Orange juice 

Sc rambled  eggs 
Diced  hash b rowns 

Bac on 
Danish 
Muffins 
$7.95  

 
All American Breakfast Buffet 

Orange juice 
Panc akes w ith map le syrup  

Sc rambled  eggs 
Bac on and  sausage links 

Fresh sliced  fruit 
$8.95  

Denver Breakfast Buffet 
Orange juice 

Egg  and  ham bake with 
SauteŽd onions a nd  p eppers 
Topped with c hedd ar c heese 

Fresh sliced  fruit 
Bac on 
$7.95 

 
Waffle Breakfast Buffet 

Wa ffles 
Map le syrup  a nd  whipp ed  c ream 

Strawberry, b lueberry a nd  c herry topp ings 
Fresh sliced  fruit 

Bac on 
$8.50  

 
A g uaranteed c ount is req uired  72 hours p rior to  your func tion. 

All p ric es are  sub jec t to  an 18% servic e c harg e and  5.5 % sa les tax. 
 
 
 



Lunch Selections 
Ad d  a  c up  of soup  to any sa lad  or sandwic h op tion for$1.95 per person. 

Inc ludes c offee, tea  or milk. 

Boxed Lunches 
 

Classic Deli Sandwich 
Ham, turkey and  c heese on a  Ka iser ro ll w ith lettuc e and  tomato served  w ith pota to 

c hips, a  p iec e of fruit and  a  b rownie 
$7.95 

 
Club Croissant 

Croissant stuffed  w ith shaved  turkey, ba c on, Am erican c heese, lettuc e a nd  tomato 
and  served  w ith pota to c hips, a  p iec e of fruit and  a  c ookie 

$8.25 
 

Salads  

Chef Salad 
Fresh lettuc e b lend  topp ed with ham, 

turkey, Swiss c heese, tomatoes, c uc umb ers 
and  sliced  boiled  egg  - served  w ith d inner 

ro lls w ith butter and  ranc h and  Frenc h 
d ressing . 

$8.95  

Carmen Miranda Salad 
Chicken or tuna  sa lad  in a  p ineapp le 

bpa t, garnished  and  served  w ith a  mini 
c ro issa nt 

$8.95  

Sandwiches 
 

Hot Open-Faced Turkey Sandwich 
Shaved  turkey on toasted  b read  with turkey g ravy and  mashed pota toes 

$8.95 
 

French Dip Au Jus 
Shaved  roast b eef on a  hoag ie ro ll w ith Swiss c heese and  au jus served  w ith O'Brien 

pota toes 
$7.95 

 
Grilled Chicken Cordon Bleu Sandwich 

Grilled  c hicken b rea st topped  with shaved  ham and  Swiss c heese on a  Ka iser ro ll and  
served  w ith wedg e fries 

$8.25 
 

Traditional Club Sandwich 
Shaved turkey w ith lettuc e, tomato and  mayo, layered  w ith ham and  b ac on on 

sourdough b read  and  served  w ith pota to c hips 
$8.95 

 
A g uaranteed c ount is req uired  72 hours p rior to  your func tion. 

All p ric es are  sub jec t to  an 18% servic e c harg e and  5.5 % sa les tax.  
 
  
 

 



Plated Lunches 

Hot Entreés 
Inc ludes c hef's c hoice of vegetab le, d inner ro lls w ith butter, and  c offee, tea  or milk.  

Ad d  sa lad  to any entreŽ for $1.95 per person. 

Champagne Chicken 
SauteŽd c hic ken b rea st on a  bed  of 
penne pa sta  topped with a  sweet 

Champagne c ream sa uc e 
$8.95 

 
Greek Lemon Chicken 

Herb  and  lemon marina ted  g rilled  c hic ken 
b reast served  w ith rice p ilaf 

$8.95 
 

Turkey Divan 
Buttered  toast points topped  with slic ed  

roast turkey, steamed b roc c oli spears and  
Mornay sauc e 

$8.95 
 

Beef Stroganoff 
Tender beef tips in a  c reamy mushroom 

sauc e served  over egg  nood les 
$8.25  

Hunter Steak 
6oz. Sirlo in served  w ith parsley-buttered  

pota toes and  sautŽed  mushrooms 
$10.95 

 
Beer Battered Cod 

Taverns style ba ttered  c od  served  w ith 
c oleslaw, rye b rea d  and  wedge fries 

$8.95 
 

Pan Seared Walleye 
Fresh water wa lleye d usted  in a  light 

b read ing  and  pa n seared  golden b rown 
served  w ith parsley-buttered  pota toes 

$9.95 
 

Baked Pork Chop 
Breaded a nd  baked  pork c hop  served  

w ith pota toes O'Brien 
$7.95  

Vegetarian Selections 
 

Vegetable Stir Fry 
SautŽed  vegetab les served  w ith rice p ilaf 

$7.00 
Add chicken - $8.50 

Add beef - $9.00 
 

Baked Manicotti 
Pasta  shells filled  w ith ricotta , mozzarella , p rovolone and  topped with Marinara  and  

Parmesan served  w ith garlic b read  
$8.50 

 
Pasta Primavera 

Penne pasta  w ith light garlic c ream sauc e and  garden vegetab les 
$7.95 

 
A g uaranteed c ount is req uired  72 hours p rior to  your func tion. 

All p ric es are  sub jec t to  an 18% servic e c harg e and  5.5% sa les tax.  
 
  
 
 
 



Vegertaian Entrees 

Pasta Primavera 
Fettuc c ini w ith light garlic c ream sauc e 

and   garden vegetab les 
$11.95 

Baked Ravioli 
Portebella stuffed  c heese p illows baked  

with marinara  sa uc e a nd  parmesean 
$12.95 

Cheese Tortellini 
Tri-c olored  c heese tortellini in pesto c ream 

sauc e 
$10.95 

Portebella Mushroom Steak 
Marina ted  a nd  g rilled  portabella 

mushroom served  w ith parsley-buttered  
baby red  pota toes Note: Can b e p repared  

vegan by using  olive o ilinstead  of butter. 
$12.95  

 

A g uaranteed c ount is req uired  72 hours p rior to  your func tion. 
All p ric es are  sub jec t to  an 18% servic e c harg e and  5.5% sa les tax.  

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Plated Dinner Selections 

All entrŽes a re served  w ith Plaza  Sa lad , c hef's c hoice of vegetab le, d inner ro lls w ith 
butter and  c offee, tea  or milk.  

Beef Entrées 
 

Prime Rib 
Slow Roasted  USDA c hoice p rimer rib 

served  w ith a u jus, horsera d ish sauc e a nd  
baked  pota to 
10oz. $17.95 
12 oz. $19.95 

 
New York Strip 

Fire-g rilled  USDA c hoice aged  sirloin served  
w ith baked  pota to 

10oz. $17.95 
12oz. $19.95 

 
Filet Mignon 

Charbroiled , aged  USDA c hoice filet w ith 
mushroom demi g lac e and  ba ked  pota to  

6oz. $18.95 
8oz. $20.95 

 
Sliced Baron of Beef 

Sliced  roast b eef w ith a  burgundy 
demi g lac e served  w ith parsley-buttered  

baby red  pota toes 
$13.95 

 
London Broil 

Marina ted  flank steak w ith mushrooms, 
onions and  demi g lac e served  w ith oven-

browned seasoned pota toes 
$14.95 

 
Beef Wellington 

5oz. Filet wrapped in a  puff pastry and  
topped with a  mushroom wine sauc e 
served  w ith oven-browned seasoned 

poa taoes 
$15.95 

 
Veal Rouladen 

Tender vea l c utlet ro lled  w ith a  flavorful 
stuffing  and  b ra ised  in pan g ravy served  

w ith roasted  baby red  pota toes 
$14.95 

 
 

Poultry Entrées 
 

Greek Lemon Chicken 
Grilled  c hicken b rea st marina ted  in fresh 
lemon, herb s and  sp ices, finished  with a  
lemon vina igrette a nd  served  w ith rice 

p ilaf 
$13.95 

 
Champagne Chicken 

SautŽed  c hic ken b rea st topped  with a  
c hampagne c ream sauc e a nd  served  

w ith linguini 
$14.95 

 
Chicken Florentine 

SautŽed  c hic ken b rea st layered  w ith 
sp inac h, mushrooms and  onions, topped  
with p rovolone and  a  light c ream sauc e, 

and  served  w ith penne pasta  
$14.95 

 
Chicken Marsala 

SautŽed  c hic ken b rea st topped  with 
Marsa la sa uc e and  served  w ith roasted  

baby red  pota toes 
$13.95 

 
Chicken Cordon Bleu 

Breaded c hicken b rea st stuffed  w ith Swiss 
c heese and  Ca nad ian bac on, topped  
with a  light c hicken c ream sa uc e a nd  
served  w ith Garlic-mashed pota toes 

$14.95 
 

Baked Chicken 
3 Piec es of herb -roasted  c hic ken served  

w ith mashed pota toes and  g ravy 
$13.95 

 
Roasted Turkey Dinner 

Slow roasted  turkey b rea st served  w ith 
sage d ressing , mashed pota toes and  

g ravy 
$13.95 

 
 



 
Pork Entrées 

 
Baked Pork Chop 

10oz. Seasoned a nd  baked  pork c hop  with 
g lazed  app les served  w ith parsley-

buttered  
baby red  pota toes 

$13.95 
 

Pork Loin Dijonnaise 
Seasoned and  baked  pork loin topped  

with a  mushroom Dijon c ream sauc e a nd  
served  w ith w ild rice p ilaf 

$14.95 
 

Peppercorn Pork Loin 
Seasoned pork loin topped  with a  rich 

pepperc orn Bec hamel sauc e a nd  served  
w ith w ild rice p ilaf 

$15.95 
 

Baked Ham 
Sliced  ham with musta rd  a nd  b rown sugar 

g lazeand p ineapp le ring  garnish served  
w ith pota toes O'Brien 

$12.95 
Pork An Glaise 

Roasted  pork p rime c oa ted  w ith Dijon 
musta rd  a nd  b rea d  c rumb s topped with 
haystac k onions a nd  served  w ith baked  

pota to 
$17.95 

 
Seafood & Such Entrees 

 
Baked Walleye Amandine 

Wa lleye baked  with white w ine, b utter, 
lemon pepp er and  a lmonds a nd  served  

w ith 
baby red  pota toes 

$16.95 
 

Grilled Atlantic Salmon 
Grilled  sa lmon topped with Hollanda ise 
sauc e and  served  on a  bed  of rice p ilaf 

$17.95 
 

Mahi Mahi En Papillate 
Mahi mahi filet steamed with red  pep pers, 

mandarin ora nges, red  onion a nd   
ushrooms served  w ith rice p ilaf and  c itrus 

sa lsa  
$17.95 

 
Pan Seared Walleye 

Pan seared  and  herb  dusted  wa lleye filet 
served  w ith parsley-buttered  ba by red  

pota toes 
$14.95 

 
SurfN' Turf 

8oz. Sirloin and  3 butterfly shrimp sc ampi 
served  w ith baked  pota to 

$21.95 
 

Shrimp Scampi 
6 Butterfly shrimp sc ampi in a  garlic, b utter 
and  white w ine sauc e served  w ith linguini 

a lfredo 
$19.95 

 
 
 

 
 

 

 

 



Dinner Buffets 
Dinner Buffets a re a lso ava ilab le for 25-175 guests.   Children 12 and  under a re ha lf p rice. 
All buffets a re served  w ith c hefs c hoice of vegetab le, d inner ro lls w ith b utter and  c o ffee, 
tea  or milk. Ad d  a  dessert buffet tha t inc ludes c akes, p ies, a nd  assorted  d essert bars for 

an add itiona l $2.00 per person.  

Lena Buffet - $14.95 
Choose 2 Sta rters, 1 Sta rc h and  1 Entree  

Pearl Buffet - $16.95 
Choose 3 Sta rters, 2 Sta rc hes and  2 Entrees  

Ella Buffet - $18.95  
Choose 4 Sta rters, 2 Sta rc h and  3 Entrees    

Starters 
Plaza  Sa lad  w/  

Dressings 
Soup du Jour 

Chili 
Pota to Sa lad  

Coleslaw 
Ita lian Pasta  Sa lad  

Seafood  Pasta  Sa lad  
Orienta l Sa lad  

Fruit Sa lad  
Mac aroni Sa lad  

Ap p lesa uc e  

Starches 
Mashed Pota toes w ith 

Gravy 
Stuffing  

Oven Seasoned Pota toes 
Parsley-buttered  Baby 

Red s 
Baked  Pota toes 

Rice Pilaf 
Wild Rice Pilaf 

Au Gra tin Pota toes 
Pasta  (Choose One: 

Penne, 
Linguine, Fettuc ine, or 

Egg  
Nood les) 

Entrees 
Sliced  Turkey 
Baked  Ham 

Baked Pork Chop 
Baked  Chicken 

Chicken Parmesa n 
Champagne Chicken 

Chicken Marsa la  
Beef or Vegeta rian La sagna 

Beef Tips  
Sliced  Roast Beef  

Breaded Haddoc k 
Baked  Cod  

(c hoose One: Lemon Pep per, Ca jun, 
orDill)   

A g uaranteed c ount is req uired  72 hours p rior to  your func tion. 
All p ric es are  sub jec t to  an 18% servic e c harg e and  5.5% sa les tax. 

Me nu p ric es g ua ranteed  90 d ays priorto  event. 
 
 
 
   

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Wines 

(Per bottle only) 

Sparkling Wines  



Chardonnay - 
Kenda ll Jac kson 
Premium Ca lifornia 
d ry white w ith 
trop ica l fruit 
flavors. 
 
Chardonnay - 
Kirra laa  
Austra lian Hunter 
Va lley, d ry white, 
c ra fted  by 
Mondavi and  
Rosemount 
w ineries. Rich a nd  
full-bod ied . 
 
Sauvignon Blanc  - 
Geyser Peak 
Med ium-dry 
Ca lifornia white 
w ith g rapefruit and  
c itrus flavors. 
 
Riesling  - Cha teau 
Ste. Michelle 
From Wa shing ton 
Sta te, a  fresh a nd  
fruity w ine w ith a  
hint of sweetness. 
 
Pinot Grig io - 
Danza nte 
Popular Ita lian 
from Mondavi and  
Fresc oba ldi w ines. 
Fruit forward  and  
c risp , ea sy finish. 
 
Lieb fraumlich - 
Blue Nun 
Trad itiona l Germa n 
Rhine w ine, w ith 
sweet and  
lingering  finish. 
 
Rosemount 
Chardonnay 
Soft, ripe trop ica l 
fruit flavors w ith a  
jud ic ious use of 
oak and  lees 
fea turing  a  long  
finish. 
 
Rosemount 
Sauvignon Blanc  
Trop ica l fruit flavors 
c ombined  with 
zesty kiwi fruit 

$19.50 
 
 
$21.00 
 
 
 
$18.00 
 
 
$17.00 
 
 
 
$16.00 
 
 
 
$16.00 
 
 
$13.95 
 
 
 
$13.95 
 
 
 
$13.95 



oak and  lees 
fea turing  a  long  
finish. 
 
Rosemount 
Sauvignon Blanc  
Trop ica l fruit flavors 
c ombined  with 
zesty kiwi fruit 
c hara c ters a nd  a  
c risp , c lean, 
refreshing  finish. 
 
Rosemount Riesling  
Hints of sweetness 
integra ted  w ith 
pear w ith a  c lea n 
lime finish. 

 
Red Wines  

Cabernet 
Sauvignon - B.V. 
"Na pa" 
Premium Ca lifornia 
red , full-bod ied  
and  bold w ith 
b lac k c herry and  
c urrant flavors. 
 
Cabernet 
Sauvignon - 
Mondavi Priva te 
Selec tion 
Classic  Ca lifornia 
style w ith lush berry 
flavors and  a  
lingering  finish. 
 
Merlot - Geyser 
Peak 
Super rich Sonoma 
red . Red c herry 
and  rasp berry fruit 
c hara c ters w ith 
c edary oak. 

$23.00 
 
 
 
$18.50 
 
 
$21.00 
 
 
 
$18.00 
 
 
 
$18.00 
 
 
 
$18.00 
 
 
 
$13.95 
 



 
Merlot - Geyser 
Peak 
Super rich Sonoma 
red . Red c herry 
and  rasp berry fruit 
c hara c ters w ith 
c edary oak. 
 
Merlot - Red  
Diamond 
Cra fted  exc lusively 
for restaurants, this 
soft Ca lifornia red  
is 88% Merlot, 12% 
Cabernet Franc . 
Berry fruit forward , 
soft and  elega nt 
finish. 
 
Zinfand el - 
Montevina  
From the Sierra  
foothills, o ld-vine 
fruit showing  
jammy flavors and  
a  flowing  finish. 
 
Rosemount Shiraz 
Popular Austra lian 
w ith a  well-defined  
b lac kberry a nd  
licorice flavor and  
soft sp ice finish. 
 
Rosemount Merlot 
Vibrant pa late of 
ripe p lum and  red  
c herry 
c omplimented  by 
smooth tannins 
and  integra ted  
oak before a  long , 
savory finish. 
 
Rosemount 
Cabernet 
Sauvignon 
Rich c assis and  
p lum flavors 
defined  by a  hint 

 
 
$18.00 
 
 
 
$13.95 
 
 
 
$13.95 



of vanilla and  a  
lingering  finish. 

 

 
Bars a re ava ilab le for g roups of 50 or more. Host 

beverages a re sub jec t to an 18% service c harge a nd  
5.5% sa les tax. A minimum of $300 per bar is required . 

If the minimum is not ac hieved , a  $40 fee w ill be 
c harged  p er bartend er. Due to Wisc onson liquor laws, 

it is illega l for any a lcohol not supp lied  by Ramada 
Plaza  Hotel to be b rought into any of the banquet 

fac ilities.  

 

Beer & Spirits 
All ba rs a re stoc ked  with the fo llowing  beer and  w ine: 

Superior Pours 
Sing le - $3.50 

Doub le - $4.00 
Ab solut Vodkas 

Bac ard i 
Bac ard i Limon 

Beefea ter 
Capta in Morgan 

J & B 
Jac k Daniels 

Jim Beam 
Korbel 
Ma libu 

Seagrams 7 
Tanqueray 

VO 
Windsor  

Executive Pours 
Sing le - $4.25 

Doub le - $4.75 
1800 Tequila Reserve 

Ba iley's 
Bombay Sapphire 

Crown Roya l 
Dewars 

E & J VSOP 
Johnny Wa lker Red 

Kahlua  
Keta l One 

Makers Mark 
Stolichnaya    

Luxury Pours 
Sing le - $4.75 

Doub le - $5.25 
B & B 

Glenlevit 
Grand  Mariner 

Hennessy 
Irish Mist 

Johnny Wa lker Blac k Lab el 
Knob Creek 
Misc . Liquers   

 
Sutter Home White Zinfandel 

Sutter Home Cabernet Sauvignon 
Sutter Home Chardonnay 

Sutter Home Merlot 
$3.75  

 
 

 

Bundweiser 
Bud  Light 

Coors Light 
Miller Lite 

Miller Genuine Dra ft 
Miller Genuine Dra ft Light 

O'Douls 
O'Douls Am ber 

$3.00  

 
All selec tions are our most pop ular c hoices. If you hav e an  idea or 
suggestion for an  item  that  is not on our c urren t men u, p lease feel  free to 



men tion it to your c at ering rep resen tat ive.  Our c hef  and  c at ering 
dep artmen t would be hap py to work out p ric ing det ails to fit an y budget . 
Bars are av ailab le for groups of 50 or more. Host bev erag es are sub jec t to 
a 18% service c harge an d  5.5% sales tax. A minimum of $300 per bar is 
req uired . If the minimum is not ac hiev ed , a $40 fee will be charged  per 
barten der. Due to Wisc onsin liquor law s, it is illegal for an y alc ohol not 
supp lied  by Ram ad a Plaza Hotel to be b rought into an y of the ban quet  
fac ilities. 
 


