Beverages & Breaks
(Bottled water, soda, and yogurt pricesare based upon consumption.)

Beverages

Feshly brewed regularand decaffeinated coffee
Fuit juice (orange, cranberry, apple)
Fuit punch

Sherbet punch

Lemonade

Hot tea (hot water with 6 tea packets)
Iced tea

Milk

Hot orcold apple cider

Hot chocolate

Bottled water

Assorted sodas (Peps products)

Breads and Sweets

$17.95/gallon or $5.00/pot

$9.00/pitcher
$17.95/gallon
$22.00/gallon
$16.00/gallon
$9.00/pot
$13.95/gallon
$8.00/ pitcher
$17.95/gallon
$17.95/gallon
$1.75/each
$1.25/each

Miniature croissantswith butterand preserves
Assorted muffins

Assorted doughnuts

Assorted demidanish (small)

Assorted danish (large)

Bagelswith assorted flavorsof cream cheese
Assorted cookies

Brownies

Assorted dessert bars

Apple and cherry turnovers

Yogurt (lowfat or regular)

Snacks

Vegetable tray with dilldip

Siced fruit tray (seasonal medley)

Whole fruit bowl (apples, oranges, pears)
Club house cheese and crackertray
Shack mix

Pretzelswith Old World honey mustard
Popcormn

Potato chipsw/ classic onion dip

A guaranteed countisrequired 72 hourspriorto your function.
All pricesare subject to an 18% service charge and 5.5% salestax.

$1.25/each
$1.25/each
$1.50/each
$10.00/dozen
$12.00/dozen
$1.95/each
$1.25/each
$1.25/each
$1.50/each
$1.50/each
$1.50 each

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



Break Packages
Our special breaksare designed to refresh and energize your guests.
We are proud to offer Pepsiproducts.
Pricesare perperson.

Morning Breaks

Continental
Chilled apple and orange juice
Assorted muffins
Assorted doughnuts
Coffee and tea
$4.50

Grand Continental
Chilled apple, orange, and cranberry juice
Siced fruit tray
Bagelswith assorted cream cheeses
Assorted muffins
Assorted doughnuts
Coffee and tea

Plaza Continental
Chilled apple and orange juice
Siced fruit tray
Assorted muffins
Assorted doughnuts
Coffee and tea
$5.50

Wise Choice
Chilled cranberry juice

Assorted low-fat orregular yogurt

Whole fruits
Cottage Cheese
Hard-boiled eggs

Granola bars
Coffee and tea

$6.50 5525
Afternoon Breaks
52:)) pwcTcl)I::16 Fiesta Fun
Assorted cookies Tottilla chips
Salsa

Soft pretzelswith cheese and mustard
$5.25

Bistro Snack
Assorted dessert bars
Assorted biscotti
Coffee and tea
$5.95

Behind Bars
An assortment of:
Multigrain bars
Granola bars
Cookie bars
Coffee and tea
$4.95

Nacho cheese
Cinnamon crisps
$4.95

Club House
Freadable cheeses
Assorted crackers
Vegetable tray with ranch dip
$4.95

The Munchies
Potato chipswith ranch dip
Shack mix
Brownies
$5.50

A guaranteed countisrequired 72 hourspriorto your function.
All pricesare subject to an 18% service charge and 5.5% salestax.



Breakfast Selections
All breakfast entreZsinclude coffee, tea or milk.
Add orange juice to any entreZ for $1.00 more per person.

Midwestern Sunrise
Scrambled eggsand shredded hash
brownsserved with bacon and mini

croissants
$5.95

Vegetarian Scramble
Srambled eggswith sauteed mushrooms,
tomatoes, onions, herbsand cheddar
cheeseserved with hash browns, a
cantaloupe wedge and mini croissants
$5.50

All American
Two piecesof Fench toast orhomemade
pancakeswith maple syrup and sausage
served with a cantaloupe wedge
$5.50

Executive Breakfast
40z seak served with scrambled eggs,
shredded hash brownsand mini croissants
$7.95

LoCarb Denver Bake
An egg and ham bake with sauteZd
onionsand peppers topped with cheese
and served with bacon, fresh diced fruit
and a dde of salsa
$5.50

Garden Vegetable Quiche
Seasonal vegetableslayered with egg
and cheddarcheese in a flaky pie shell

served with mini croissantsand a
cantaloupe wedge
$5.95

Breakfast Buffets
Breakfast buffetsare available for 25 - 175 guests. Children 12 and under are half price.
All buffetsinclude coffee, tea or milk.

Midwestern Breakfast Buffet
Orange juice
Srambled eggs
Diced hash browns
Bacon
Danish
Muffins
$7.95

All American Breakfast Buffet
Orange juice
Pancakeswith maple syrup
Scrambled eggs
Bacon and sausage links
Fresh diced fruit
$8.95

Denver Breakfast Buffet
Orange juice
Egg and ham bake with
SauteZd onionsand peppers
Topped with cheddarcheese
Fresh diced fruit
Bacon
$7.95

Waffle Breakfast Buffet
Waffles
Maple syrup and whipped cream

Srawberry, blueberry and cherry toppings

Fresh diced fruit
Bacon
$8.50

A guaranteed countisrequired 72 hourspriorto your function.
All pricesare subjectto an 18% service charge and 5.5 %salestax.



Lunch Selections
Add a cup of soup to any salad orsandwich option for$1.95 per person.
Includescoffee, tea or milk.

Boxed Lunches

Classic Deli Sandwich
Ham, turkey and cheese on a Kaiser roll with lettuce and tomato served with potato
chips, a piece of fruit and a brownie
$7.95

Club Croissant
Croissant stuffed with shaved turkey, bacon, American cheese, lettuce and tomato
and served with potato chips, a piece of fruit and a cookie
$8.25

Salads

Chef Salad
Fesh lettuce blend topped with ham, Carmen Miranda Salad
turkey, Swisscheese, tomatoes, cucumbers Chicken ortuna salad in a pineapple
and diced boiled egg - served with dinner bpat, garnished and served with a mini

rollswith butterand ranch and Fench croissant
dressing. $8.95
$8.95
Sandwiches

Hot Open-Faced Turkey Sandwich
Shaved turkey on toasted bread with turkey gravy and mashed potatoes
$8.95

French Dip Au Jus
Shaved roast beef on a hoagie rollwith Svisscheese and au jusserved with O'Brien
potatoes
$7.95

Grilled Chicken Cordon Bleu Sandwich
Grilled chicken breast topped with shaved ham and Svisscheese on a Kaiser roll and
served with wedge fries
$8.25

Traditional Club Sandwich
Shaved turkey with lettuce, tomato and mayo, layered with ham and bacon on
sourdough bread and served with potato chips
$8.95

A guaranteed countisrequired 72 hourspriorto your function.
All pricesare subject to an 18% service charge and 5.5 %salestax.



Plated Lunches

Hot Entreés
Includeschef'schoice of vegetable, dinner rollswith butter, and coffee, tea or milk.
Add salad to any entreZ for $1.95 per person.

Champagne Chicken
SauteZd chicken breast on a bed of
penne pasta topped with a sweet
Champagne cream sauce
$8.95

Hunter Steak
60z. Srloin served with pardey-buttered
potatoesand sautZed mushrooms
$10.95

Beer Battered Cod
Tavernssyle battered cod served with
coledaw, rye bread and wedge fries
$8.95

Greek Lemon Chicken
Herb and lemon marinated grilled chicken
bread served with rice pilaf
$8.95

Pan Seared Walleye
Fesh water walleye dusted in a light
breading and pan seared golden brown
served with pardey-buttered potatoes
$9.95

Turkey Divan
Buttered toast pointstopped with diced
roast turkey, sseamed broccolispearsand
Mornay sauce
$8.95

Baked Pork Chop
Breaded and baked pork chop served
with potatoesO'Brien
$7.95

Beef Stroganoff
Tenderbeeftipsina creamy mushroom
sauce served overegg noodles
$8.25

Vegetarian Selections

Vegetable Stir Fry
SautZed vegetablesserved with rice pilaf
$7.00
Add chicken - $8.50
Add beef - $9.00

Baked Manicotti
Pasta shellsfilled with ricotta, mozzarella, provolone and topped with Marinara and
Parmesan served with garlic bread
$8.50

Pasta Primavera
Penne pasta with light garlic cream sauce and garden vegetables
$7.95

A guaranteed countisrequired 72 hourspriorto your function.
All pricesare subject to an 18% service charge and 5.5% salestax.



Vegertaian Entrees

Pasta Primavera Cheese Tortellini
Fettuc cini with light garlic cream sauce Tri-colored cheese tortelliniin pesto cream
and garden vegetables sauce
$11.95 $10.95
Baked Ravioli Portebella Mushroom Steak
Portebella stuffed cheese pillowsbaked Marinated and grilled portabella
with marinara sauce and parmesean mushroom served with pardey-buttered
$12.95 baby red potatoesNote: Can be prepared
vegan by using olive oilinstead of butter.
$12.95

A guaranteed countisrequired 72 hourspriorto your function.
All pricesare subject to an 18% service charge and 5.5% salestax.



Plated Dinner Selections
All entrZesare served with Plaza Salad, chef'schoice of vegetable, dinner rollswith
butter and coffee, tea or milk.

Beef Enitrées

Prime Rib
Sow Roasted USDA choice primer rib

served with au jus, horseradish sauce and

baked potato
100z $17.95
12 0z $19.95

New York Strip

Hre-grilled USDA choice aged srloin served

with baked potato
100z $17.95
120z $19.95

Filet Mignon

Charbroiled, aged USDA choice filet with
mushroom demiglace and baked potato

60z. $18.95
80z. $20.95

Sliced Baron of Beef
Siced roast beef with a burgundy
demiglace served with pardey-buttered
baby red potatoes
$13.95

London Broil
Marinated flank steak with mushrooms,
onionsand demiglace served with oven-
browned seasoned potatoes
$14.95

Beef Wellington
50z. Hlet wrapped in a puff pastry and
topped with a mushroom wine sauce
served with oven-browned seasoned
poataoes
$15.95

Veal Rouladen

Pouliry Entrées

Greek Lemon Chicken
Grilled chicken breast marinated in fresh
lemon, herbsand spices, finished with a
lemon vinaigrette and served with rice
pilaf
$13.95

Champagne Chicken
SautZed chicken breast topped with a
champagne cream sauce and served

with linguini
$14.95

Chicken Florentine
SautZed chicken breast layered with

spinach, mushroomsand onions, topped
with provolone and a light cream sauce,

and served with penne pasta
$14.95

Chicken Marsala
SautZed chicken breast topped with

Marsala sauce and served with roasted

baby red potatoes
$13.95

Chicken Cordon Bleu

Breaded chicken bread stuffed with Swiss
cheese and Canadian bacon, topped
with a light chicken cream sauce and

served with Garlic-mashed potatoes
$14.95

Baked Chicken

3 Piecesof herb-roasted chicken served

with mashed potatoesand gravy
$13.95

Roasted Turkey Dinner



Pork Entrées

Baked Pork Chop
100z Seasoned and baked pork chop with
glazed applesserved with pardey-
buttered
baby red potatoes
$13.95

Pork Loin Dijonnaise
Seasoned and baked porklointopped
with a mushroom Dijon cream sauce and
served with wild rice pilaf
$14.95

Peppercorn Pork Loin
Seasoned porklointopped with a rich
peppercorn Bechamel sauce and served
with wild rice pilaf
$15.95

Baked Ham
Siced ham with mustard and brown sugar
glazeand pineapple ring garnish served
with potatoes O'Brien
$12.95
Pork An Glaise
Roasted pork prime coated with Dijon
mustard and bread crumbstopped with
haystack onionsand served with baked
potato
$17.95

Seafood & Such Entrees

Baked Walleye Amandine
Walleye baked with white wine, butter,
lemon pepperand almondsand served

with
baby red potatoes
$16.95

Grilled Atlantic Salmon
Grilled salmon topped with Hollandaise
sauce and served on a bed of rice pilaf
$17.95

Mahi Mahi En Papillate
Mahi mahi filet seamed with red peppers,
mandarin oranges, red onion and
ushroomsserved with rice pilaf and citrus
salsa
$17.95

Pan Seared Walleye
Pan seared and herb dusted walleye filet
served with pardey-buttered baby red
potatoes
$14.95

SurfN' Turf
80z Srloin and 3 butterfly shrimp scampi
served with baked potato
$21.95

Shrimp Scampi
6 Butterfly shrimp scampiin a garlic, butter
and white wine sauce served with ling uini
alfredo
$19.95



Dinner Buffets
Dinner Buffetsare also available for 25-175 guests. Children 12 and under are half price.
All buffetsare served with chefschoice of vegetable, dinnerrollswith butter and coffee,
tea ormilk. Add a dessert buffet that includescakes, pies, and assorted dessert barsfor
an additional $2.00 per person.

Lena Buffet - $14.95 Pearl Buffet - $16.95
Choose 2 Sarters, 1 Sarch and 1 Entree Choose 3 Sarters, 2 Sarchesand 2 Entrees

Ella Buffet - $18.95
Choose 4 Sarters, 2 Sarch and 3 Entrees

Starters Starches Entrees
Plaza Salad w/ Mashed Potatoeswith Siced Turkey
Dressings Gravy Baked Ham
Soup du Jour Suffing Baked Pork Chop
Chili Oven Seasoned Potatoes Baked Chicken
Potato Salad Pardey-buttered Baby Chicken Parmesan
Coledaw Reds Champagne Chicken
ltalian Pasta Salad Baked Potatoes Chicken Marsala
Seafood Pasta Salad Rice Pilaf Beef or Vegetarian Lasagna
Oriental Salad Wild Rice Pilaf Beef Tips
Fuit Salad Au Gratin Potatoes Siced Roast Beef
Macaroni Salad Pasta (Choose One: Breaded Haddock
Applesauce Penne, Baked Cod
Linguine, Fettucine, or (choose One: Lemon Pepper, Cajun,
Egg orDill)
Noodles)

A guaranteed count isrequired 72 hourspriorto your function.
All pricesare subject to an 18% service charge and 5.5% salestax.
Menu pricesguaranteed 90 dayspriorto event.



Wines
(Per bottle only)

Sparkling Wines



Chardonnay -
Kendall Jackson

Premium California
dry white with
tropical fruit
flavors.

Chardonnay -
Kirralaa

Australian Hunter
Valley, dry white,
crafted by
Mondaviand
Rosemount
wineries. Rich and
full-bodied.

Sauvignon Blanc -
Geyser Peak
Medium-dry
California white
with grapefruit and
citrusflavors.

Rieding - Chateau
Se. Michelle

Fom Washington
Sate, a fresh and
fruity wine with a
hint of sweetness.

Pinot Grigio -
Danzante

Popular ltalian
from Mondaviand
Fescobaldiwines.
Fruit forward and
crigp, easy finish.

Liebfraumlich -
Blue Nun
Traditional German
Rhine wine, with
sweet and
lingering finish.

Rosemount
Chardonnay
Soft, ripe tropical
fruit flavorswith a
judicioususe of

$19.50

$21.00

$18.00

$17.00

$16.00

$16.00

$13.95

$13.95

$13.95



oak and lees
featuring a long
finish.

Rosemount
Sauvignon Blanc
Tropical fruit flavors
combined with

ze sty kiwi fruit
charactersand a
crig, clean,
refreshing finish.

Rosemount Rieding
Hintsof sweetness
integrated with
pearwith a clean
lime finish.

Cabernet
Sauvignon - B.V.

Napa"

Premium California
red, full-bodied
and bold with
black cherry and
currant flavors.

Cabernet
Suvignon -
Mondavi Private
Selection

Classic California
style with lush berry
flavorsand a
lingering finish.

Red Wines

$23.00

$18.50

$21.00

$18.00

$18.00



Merlot - Geyser
Peak

Superrich Sonoma
red. Red cherry
and raspberry fruit
characterswith
cedary oak.

Merlot - Red
Diamond

Crafted exclusively
forrestaurants, this
soft California red
is88% Merlot, 12%
Cabemet Fanc.
Berry fruit forward,
soft and elegant
finish.

Zinfandel -
Montevina

Fom the Serra
foothills old-vine
fruit showing
jammy flavorsand
a flowing finish.

Rosemount Shiraz
Popular Australian
with a well-defined
blackberry and
licorice flavor and
soft spice finish.

Rosemount Merlot
Vibrant palate of
ripe plum and red
cherry
complimented by
smooth tannins
and integrated
oak before a long,
savory finish.

Rosemount
Cabermnet
Sauvignon

Rich casssand
plum flavors
defined by a hint

$18.00

$13.95

$13.95



Superior Pours

of vanilla and a
lingering finish.

Barsare available forgroupsof 50 or more. Host
beveragesare subject to an 18% service charge and
5.5% salestax. A minimum of $300 per barisrequired.

If the minimum isnot achieved, a $40 fee willbe
charged perbartender. Due to Wisconson liquor laws,

it isillegal for any alcohol not supplied by Ramada
Plaza Hotelto be brought into any of the banquet
facilities.

Beer & Spirits

All barsare stocked with the following beerand wine:

Executive Pours Luxury Pours

Sngle - $3.50 Sngle - $4.25 Sngle - $4.75
Double - $4.00 Double - $4.75 Double - $5.25
Ab solut Vodkas 1800 Tequila Reserve B& B
Bacardi Bailey's Glenlevit
BacardiLimon Bombay Sapphire Grand Mariner
Beefeater Crown Royal Hennessy
Captain Morgan Dewars Irish Migt
J&B E& JVOP Johnny Walker Black Label
Jack Daniels Johnny Walker Red Knob Creek
Jim Beam Kahlua Misc. Liquers
Korbel Ketal One
Malibu Makers Mark
Seagrams? Solichnaya
Tanqueray
VO
Windsor

Sutter Home White Zinfandel
Sutter Home Cabernet Sauvignon
Sutter Home Chardonnay

Sutter Home Merlot
$3.75

Bundweiser
Bud Light

CoorsLight
Miller Lite

Miller Genuine Draft
Miller Genuine Draft Light
O'Douls
O'DoulsAmber
$3.00

All selec tionsare our most popular choices. If you have an idea or
suggestion for an item that isnot on our current menu, please feel free to



mention it to your catering rep resentative. Our chef and catering
department would be hap py to work out pricing details to fitany budget.
Barsare availab le forgroupsof 50 or more. Host beverag es are subject to
a 18%service charge and 5.5% sales tax. A minimum of $300 per bar is
req uired . If the minimum isnot ac hieved, a $40 fee willbe charged per
bartender. Due to Wisconsin liquor laws, it isillegal for any alc ohol not
supplied by Ram ad a Plaza Hotel to be brought into any of the ban quet
fac ilities.



