


Pork Entrées

Baked Pork Chop
100z. Seasoned and baked pork chop with
glazed apples served with parsley-
buttered
baby red potatoes

Pork Loin Dijonnaise
Seasoned and baked pork loin topped
with a mushroom Dijon cream sauce and
served with wild rice pilaf

Peppercorn Pork Loin
Seasoned pork loin topped with a rich
peppercorn Bechamel sauce and served
with wild rice pilaf

Baked Ham
Sliced ham with mustard and brown sugar
glazeand pineapple ring garnish served
with potatoes O'Brien

Pork An Glaise
Roasted pork prime coated with Dijon
mustard and bread crumbs tfopped with
haystack onions and served with baked
potato

Seafood & Such Entrees

Baked Walleye Amandine
Walleye baked with white wine, butter,
lemon pepper and almonds and served
with
baby red potatoes

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

Mahi Mahi En Papillate
Mahi mahi filet steamed with red pepypers,
mandarin oranges, red onion and
ushrooms served with rice pilaf and citrus
salsa

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

SurfN' Turf
8oz. Sirloin and 3 butterfly shrimp scampi
served with baked potato

Shrimp Scampi
6 Butterfly shrimp scampi in a garlic, butter
and white wine sauce served with linguini
alfredo



Dinner Buffets
Dinner Buffets are also available for 25-175 guests.  Children 12 and under are half price.
All buffets are served with chefs choice of vegetable, dinner rolls with butter and coffee,
tea or milk. Add a dessert buffet that includes cakes, pies, and assorted dessert bars for
an additional fee  per person.

Lena Buffet - Pearl Buffet -
Choose 2 Starters, 1 Starch and 1 Entree Choose 3 Starters, 2 Starches and 2 Entrees

Ella Buffet -
Choose 4 Starters, 2 Starch and 3 Entrees
Starters Starches Entrees
Plaza Salad w/ Mashed Potatoes with Sliced Turkey
Dressings Gravy Baked Haom
Soup du Jour Stuffing Baked Pork Chop
Chili Oven Seasoned Potatoes Baked Chicken
Potato Salad Parsley-buttered Baby Chicken Parmesan
Coleslaw Reds Champagne Chicken
Italian Pasta Salad Baked Potatoes Chicken Marsala
Seafood Pasta Salad Rice Pilaf Beef or Vegetarian Lasagna
Oriental Salad Wild Rice Pilaf Beef Tips
Fruit Salad Au Gratin Potatoes Sliced 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 is required 72 hours prior to your function.
All prices are subject to an 18% service charge and 5.5% sales tax.
Menu prices guaranteed 90 days priorto 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
Mondavi and
Rosemount
wineries. Rich and
full-bodied.

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

Riesling - Chateau
Ste. Michelle
From Washington
State, a fresh and
fruity wine with a
hint of sweetness.

Pinot Grigio -
Danzante

Popular Italian
from Mondavi and
Frescobaldi wines.
Fruit forward and
crisp, easy finish.

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

Rosemount
Chardonnay
Soft, ripe tropical
fruit flavors with a
judicious use of



ocak and lees
featuring a long
finish.

Rosemount
Sauvignon Blanc
Tropical fruit flavors
combined with
zesty kiwi fruit
characters and a
crisp, clean,
refreshing finish.

Rosemount Riesling
Hints of sweetness
infegrated with
pear with a clean
lime finish.

Red Wines

Cabernet
Sauvignon - B.V.
"Napa"

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

Cabernet
Sauvignon -
Mondavi Private
Selection

Classic California
style with lush berry
flavors and a
lingering finish.




Merlot - Geyser
Peak

Super rich Sonoma
red. Red cherry
and raspberry fruit
characters with
cedary oak.

Merlot - Red
Diamond

Crafted exclusively
for restaurants, this
soft California red
is 88% Merlot, 12%
Cabernet Franc.
Berry fruit forward,
soft and elegant
finish.

Zinfandel -
Montevina

From the Sierra
foofthills, old-vine
fruit showing
jammy flavors and
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 along,
savory finish.

Rosemount
Cabernet
Sauvignon

Rich cassis and
plum flavors
defined by a hint



of vanilla and a
lingering finish.

Bars are available for groups of 50 or more. Host
beverages are subject to an 18% service charge and
5.5% sales tax. A minimum of $300 per bar is required.

If the minimum is not achieved, a $40 fee will be
charged per bartender. Due to Wisconson liquor laws,

it is illegal for any alcohol not supplied by Ramada
Plaza Hoftel to be brought info any of the banquet

facilities.

Beer & Spirits

All bars are stocked with the following beer and wine:

Superior Pours

Executive Pours

Luxury Pours

Single - Single - Single -
Double - Double - Double -
Absolut Vodkas 1800 Tequila Reserve B&B
Bacardi Bailey's Glenlevit
Bacardi Limon Bombay Sapphire Grand Mariner
Beefeater Crown Royal Hennessy
Captain Morgan Dewars Irish Mist
J&B E & JVSOP Johnny Walker Black Label
Jack Daniels Johnny Walker Red Knob Creek
Jim Beam Kahlua Misc. Liquers
Korbel Ketal One
Malibu Makers Mark
Seagrams 7 Stolichnaya
Tanqueray
VO
Windsor
Bundweiser
Bud Light
Sutter Home White Zinfandel Coprs L|gh’r
Miller Lite

Sutter Home Cabernet Sauvignon
Sutter Home Chardonnay

Sutter Home Merlot

Miller Genuine Draft
Miller Genuine Draft Light
O'Douls
O'Douls Amber

All selections are our most popular choices. If you have an idea or
suggestion for an item that is not on our current menu, please feel free to



mention it fo your catering representative. Our chef and catering
department would be happy to work out pricing details to fit any budget.
Bars are available for groups of 50 or more. Host beverages are subject to
a 18% service charge and 5.5% sales tax. A minimum of $300 per bar is
required. If the minimum is not achieved, a $40 fee will be charged per
bartender. Due to Wisconsin liquor laws, it is illegal for any alcohol not
supplied by Ramada Plaza Hotel to be brought into any of the banquet
facilities.



