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HIGHLIGHTS  
_________________________________________ 

 
MENU SELECTION & PRICING  

  Menu se lect ions ,  room set -up,  and o ther  per t inent  deta i ls  requ i red for  the successfu l  execut ion of  your  
event  must  be submit ted  to  the Cater ing Department  a  minimum of four teen (14)  days  p r io r  to the 
func t ion date.   

  The menu pr ices  l is ted a re  our  cur rent  ra tes and may be sub ject  to  change. Def in i te  pr ic ing wi l l  be 
conf i rmed ninety  (90)  days  p r ior  to  the funct ion  date .   

  Al l  food i tems must  be suppl ied and prepared by  the Hote l  and are sub ject  to  the serv ice charges  and 
appl icab le sales taxes.   

  Mul t ip le  ent rée select ions  for  p la ted meals  may incur  addi t ional  fee,  and c l ient  must  prov ide p lace cards  
or  name badges for  each guest  ind icat ing the en t rée cho ice.   

 
GUARANTEES & CHANGES  

  Conf i rmat ion o f  f ina l  a t tendance counts  for  each  meal  must  be rece ived by our  Cate r ing Department 
seven (7)  business days  p r ior  to  any meal  funct ion.  Th is  number  wi l l  be considered a  guarantee ,  not  
sub jec t  to  reduct ion,  and charges wi l l  be  made accordingly .   

  The Hote l  wi l l  charge  for  the guarantee ,  or  the served,  whichever  is  grea ter .  Food wi l l  be p repared for  the 
guaranteed number .  

  I f  no guaran tee is  rece ived,  we wi l l  cons ider  the  number o f  gues ts  expected as  noted on the  cont ract  to 
be your  guaranteed number.   

  Due to  the  complex i ty  o f  order ing,  p repar ing and  s ta f f ing events ,  any  changes to  food and beverage 
wi th in  f ive (5)  business days  o f  Group’s  event  wi l l  not  be guaranteed.   I f  Hotel  is  ab le to  accommodate 
changes wi th in  the 5-day window ,  Group may be sub ject  to addi t ional  labor  fees.  

  A $100.00 labor  fee wi l l  be app l ied per  meal  per iod for  any  groups under 20 gues ts .  
 

SALES TAX & SERVICE CHARGE 
 

I t em Cur ren t  P r ic ing  Sa les  Tax  
( P r e s e n t l y  5 . 5 % )  

Serv ice  Charge  
( P r e s e n t l y  2 2 % ,  t a x a b l e )  

Menu     
Audio  Visua l      

Bartender  & Chef       
Room Renta l      

 
PAYMENT  

  Al l  requests  fo r  d i rect  b i l l ing  must  be submit ted to  our  Ca ter ing Department  ten (10)  work ing days pr ior  to  
the func t ion.   

  I f  d i rect  b i l l ing  is  not  es tabl ished,  prepayment fo r  event  must  occur  f ive (5)  bus iness days  pr ior  to  the 
event .  

  I f  an advance deposi t  i s  requ i red,  i t  i s  nonrefundable in the event  o f  cancel la t ion.   
  Any remain ing ba lance i s  due wi th in  seven (7)  days  fo l lowing the even t .    
  In  the event  o f  cance l la t ions,  the pat ron  wi l l  be  l iab le  for  a l l  losses  susta ined by  Radisson Ho te l  La 

Crosse.  
  I f  payment  is  not  rece ived wi th in  seven (7)  days,  a  f inance charge o f  1 .5% per  month  

(18% Annual  Rate)  wi l l  be added to  the unpaid  ba lance commenc ing on the invoice date .  
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HIGHLIGHTS cont’d 
________________________________________ 

 
 

OFF PREMISE CATERING  
Radisson Hote l  Cate r ing  Depar tment  is  ava i lab le  for  cater ing  a t  the loca t ion o f  your  cho ice;  add i t iona l  
charges may be assessed based on locat ion.  
 

FUNCTION ROOMS  
  Radisson Hote l  La Crosse ass igns func t ion rooms based on the ant ic ipated number  o f  pat rons and may be 

sub jec t  to  change.   
  F ina l  conf i rmat ion o f  room ass ignments  wi l l  be ava i lab le upon rece ipt  o f  a t tendance guarantees.  
  

DIETARY ACCOMMODATIONS  
We are happy to  d iscuss and a t tempt  to  accommodate any  specia l  d ie tary  requ i rements  for  your  upcoming 
event .   We ask  that  you communicate  to  us any specia l  d ie tary  needs,  inc lud ing food a l le rg ies ten (10)  
business days  p r ior  to  event .  
  For  ind iv idua ls  in  your  g roup wi th  food a l le rg ies,  they must  use the i r  own disc re t ion on which food i tems 

to  consume.   
  We use reasonable  ef for ts  in  our  sourc ing,  prepa rat ion,  and handl ing procedures  to  avo id  the in t roduct ion 

o f  any a l lergens you express concerns about  in to  these menu cho ices ;  however,  i t  is  poss ib le for  
a l lergens to  be in t roduced before the  food is  prov ided to  us  or  inadver tent ly  dur ing our  prepara t ion or  
handl ing.   

  We do not  have separate k i tchens to prepare  a l l e rgy- f r iend ly  i tems o r  separate  d in ing a reas  for  guests  
wi th  a l le rg ies o r  in to le rances.  

 
FOOD & BEVERAGE REGULATIONS  

  Al l  food and beverages  served in  pub l ic  meet ing  areas must  be purchased,  prepared,  and served by  the 
s ta f f  o f  Radisson Hote l  La Crosse.   

  No food o r  beverage o f  any  k ind wi l l  be pe rmi t ted to  be brough t  in to  the  Hote l  by any pat ron ’s  gues ts  or  
inv i tees .   

  Lef tover  food is  p roh ib i ted to  be taken of f  prope r ty .  
  Hote l  reserves  the r ight  to  make menu subst i tu t i ons  i f  cer ta in  products  a re  not  read i ly  ava i lab le .  
 

SECURITY  
  Radisson Hote l  La Crosse sha l l  not  assume any respons ib i l i ty  for  the damage or  loss  

o f  i tems s tored or  d isp layed on i ts  proper ty .   
  Radisson Hote l  La Crosse reserves  the r ight  to  inspec t  and cont ro l  a l l  p r iva te  func t ions he ld on p remises.   
  I f  the vo lume from enter ta inment  or  publ ic  address  sys tems d is turbs other  patrons,  Radisson Hotel  La 

Crosse reserves the  r igh t  to  request  the patron o r  band leader  to  lessen the vo lume, or ,  i f  necessary ,  to  
per form wi thout  ampl i f ica t ion.  
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ALL DAY MEETING PACKAGES 
BANQUET MENU  

 
MENU PACKAGES  
◘  Menu packages are as s tated 

◘  Under  20 guests ,  a labor  fee wi l l  app ly 
_____________________________________________________________ 

 
 

Package #1 - ALL-DAY BEVERAGES 
$15.00 per guest 

Up to 8 hours maximum t ime  
– Addit ional $1.50 per person /  per hour over 8 hours -  

 
•  All–Day Beverages   
 Coffee ,  Decaf  Coffee ,  Hot  Tea,  Assorted Sodas,  & Bott led  Waters 

 
Package #2 – THE BASICS 

$50.00 per guest -  ($27.00 per guest without lunch)  
 

CONTINENTAL 
BREAKFAST  

ALL-DAY 
BEVERAGES 

LUNCH BUFFET 
Choose One (1)  

AFTERNOON 
SNACK 

•  Fresh Sliced Fruit  
•  Assorted Muff ins 
  & Danish Pastries 
•  Carafes of  
  Assorted Juices 
 

 

•  Coffee 
•  Decaf Coffee 
•  Hot Tea 
•  Assorted Sodas 
•  Ice Water  
  Station  

•  See Menu Details   
  section to choose  
  your lunch buffet  

 

 

•  Assorted Fresh  
  Baked Cookies 
•  Seasoned Snack Mix  

 
Package #3 – THE BASICS PLUS 

$53.00 per guest – ($30.00 per guest without lunch)  
 

CONTINENTAL 
BREAKFAST  

MID-MORNING 
SNACK 

ALL-DAY 
BEVERAGES 

LUNCH BUFFET 
Choose One (1) 

AFTERNOON 
SNACK 

•  Fresh Sliced  
  Fruit  
•  Assorted    
  Muffins 
  & Danish  
  Pastries 
•  Carafes of  
  Assorted   
  Juices  

•  Snacks 
  Assorted  
  Granola  Bars ,   
  Prote in  Bars ,  
  &  Nuts/Trai l   
  Mix  

•  Coffee 
•  Decaf Coffee 
•  Hot Tea 
•  Assorted    
  Sodas 
•  Ice Water  
  Station  

•  See Menu Details   
  section to choose  
  your lunch buffet  

 

 

•  Assorted Cookies  
  & Fudge Nut 
  Brownies 
•  Individual Bags 
 of Chips  

 

 
 

 
2 / 9 / 26  
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MENU PACKAGES – Cont’d 
_____________________________________________________________ 

 

Package #4 – ELEVATED BASICS 
$53.00 per guest -  ($30.00 per guest without lunch)  

 

CONTINENTAL 
BREAKFAST  

ALL-DAY 
BEVERAGES 

LUNCH BUFFET 
Choose One (1)  SNACK AM OR PM  

•  Fruit ,  Yogurt,  & 
  Granola Parfaits 
•  Assorted Danish  
  Pastries 
•  Bagels 
  with Cream Cheese ,   
  Peanut  Butter ,  &   
  Assorted  Preserves  
•  Carafes of  
  Assorted Juices  

•  Coffee 
•  Decaf Coffee 
•  Hot Tea 
•  Assorted Sodas 
•  Ice Water Stat ion 

•  See Menu Details   
  section to choose  
  your lunch buffet  

 

 

•  Assorted Dessert  Bars 
•  Hummus with Carrot   
  St icks & Pita Chips 

 

Package #5 – THE FULL MONTY 
$65.00 per guest – ($41.00 per guest without lunch)  

 

SUNRISE 
BREAKFAST 

BUFFET  

ALL-DAY 
BEVERAGES 

LUNCH BUFFET 
Choose One (1)  SNACK AM OR PM  

•  Fresh Sliced Fruit  
•  Assorted Pastries 
•  Scrambled Eggs 
•  Breakfast Potatoes 
•  Bacon & Sausage 
•  Assorted Juices 

•  Coffee 
•  Decaf Coffee 
•  Hot Tea 
•  Assorted Sodas 
•  Ice Water Stat ion 

•  See Menu Details   
  section to choose  
  your lunch buffet  

 

 

•  Assorted Cookies 
  & Fudge Nut Brownies 
•  Wisconsin Meat,   
  Cheese, &  
  Crackers Display 

 

 
 

•  Deli  Lunch Buffet 
 Garden Greens & Choice of  Dress ing Creamy Coles law House Chips  
 S l iced Ham, Turkey or  Roast  Beef  Bakery Breads  Assor ted Sl iced Cheeses 
 

•  Burger Buffet 
 Vegetable  Pasta Salad Potato Salad House Chips  
 Gr i l led Angus Burgers   Bakery Buns Assor ted Sl iced Cheeses 
 

•  Hot Lunch Buffet 
 Garden Greens & Choice of  Dress ing Dinner  Bread & But ter  Fresh Vegetables 
 Pan-Seared Chicken Marsa la Whipped Potatoes  
 

•  I tal ian Pasta Buffet 
 Caesar  Salad Breadst icks Penne Pasta   
 A l f redo & Mar inara  Sauces Mar inated,  Gr i l led Chicken Breast  I ta l ian Blend Vegetables 

 

*Ho te l  rese rves  the  r i gh t  to  make  menu subs t i t u t i ons  i f  ce r ta in  p roduc ts  a re  no t  read i l y  ava i l ab le .  
*A  guaran teed  number  fo r  each spec ia l  d ie ta ry  reques t  mus t  be  g iven  ten  (10 )  days  p r io r  to  an  even t .    

I f  d ie ta ry  reques t  guaran tees  a re  g i ven  less  than  10  days  p r io r  to  an  even t ,   
Rad isson  Hote l  La  Crosse  does  no t  guaran tee  p roduc t  ava i l ab i l i t y  

  

Al l  food  &  beverage p r i ces  sub jec t  to  22% serv i ce  charge  &  app l i cab le  sa les  tax                                           
(Consuming  raw o r  uncooked  meats ,  pou l t r i es ,  sea foods ,  she l l f i sh ,  o r  eggs  may  inc rease  your  r i sk  o f  food  bo rne  i l l nesses . )  

 

RADISSON HOTEL LA CROSSE  
200  HARBORVIEW PLAZA,  LA CROSSE,  WI  54601 

T +1  (608)  784-6680 
 W W W . C H O I C E H O T E L S . C O M /W I S C O N S I N / L A-C R O S S E / R A D I S S O N -H O T E L S /W I 480  
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LUNCH BUFFET MENU DETAILS 
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BREAKFAST 
BANQUET MENU 

 

*Hote l  rese rves  the  r i ght  to  make menu subs t i tu t ions  i f  cer ta in  p roduc ts  are  not  read i l y  ava i lab le .  
*A  gua ran teed  num ber  fo r  each spec ia l  d ie ta ry  reques t  mus t  be g iven 10 days  p r io r  to  an  event .    

I f  d ie ta ry  reques t  guaran tees  a re  g iven  l ess  t han  10 days  p r io r  to  an  event ,   
Radisson Hot e l  La Crosse does  not  guarantee  produc t  ava i l ab i l i t y .  

 

A l l  f oo d  an d  b e v e r a g e  p r i c e s  s u b j e c t  t o  2 2%  s e rv i c e  c h a r g e  a n d  5 . 5%  s a l es  t ax                                                              

(C o ns um i n g  r aw  o r  u nc o ok e d  m ea t s ,  p o u l t r i es ,  s e a f o o d s ,  s h e l l f i s h ,  o r  e g gs  m ay  i nc r ea s e  y o u r   
r i s k  o f  f o od  bo r n e  i l l n es s es . )  

 

RA D IS S O N H O T E L LA C RO S S E  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T  + 1  ( 60 8 )  7 8 4 -6 6 8 0  
W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A - C R O S S E / R A D I S S O N - H O T E L S / W I 48 0  2 / 9 / 2 6  

 

À LA CARTE BREAKFAST 
____________________________________________________________ 

 

• Assorted Granola Bars  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $30.00 per dozen 

• Assorted Muffins  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $30.00 per dozen 

• Assorted Pastries & Danish  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $30.00 per dozen 

• Bagels with Cream Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $36.00 per dozen 

• Greek Yogurt  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $36.00 per dozen 

• Fruit,  Yogurt, & Granola Parfaits  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per guest  

• Fresh Sliced Fruit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per guest  

• Hard Boiled Eggs  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $24.00 per dozen 

•  Breakfast Sandwich  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $72.00 per dozen 
  English Muffin  with  Egg, Cheese,  & Choice of Meat:  Sausage or  Bacon  

 

CONTINENTAL BREAKFAST 
_____________________________________________________________ 

 

 

CONTINENTAL  
$10.00 per guest  

MORNING DELIGHTS 
$18.00 per guest  

• Assorted Breakfast Pastries  

•  Assorted Juices  

•  Freshly Brewed Regular Coffee 

 

• Bacon, Egg, & Cheese Mini Croissant Sandwich  

•  Blueberry Muffins with  Whipped Butter   

•  Fresh Fruit  Cups  with  Ho ney Poppyseed Drizzle  

• Chilled Juices: Apple, Cranberry, & OJ 

•  Freshly Brewed Regular Coffee & Hot Tea 

• Add Champagne for Mimosas - $30.00 per bott le  
  (one bottle  makes  approx.  8 mimosas) 

 
 
 

 

Continental Enhancement 
• Breakfast Scramble  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $6.00 per guest  
  with  Potato , Egg, Cheese, & Choice  of  Bacon,  Sausage, or  Ham  

• Whole Fruit  Apples ,  Oranges, Bananas  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00 per guest  

• Fresh Sliced Fruit  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per guest  

• Oatmeal  with Raisins ,  Milk,  & Brown Sugar  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $4.00 per guest  

• Assorted Hot Tea  with  Lemon   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00 per guest  

•  Breakfast Sandwich  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $6.00 per guest  
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BREAKFAST 
BANQUET MENU 

 

*Hote l  rese rves  the  r i ght  to  make menu subs t i tu t ions  i f  cer ta in  p roduc ts  are  not  read i l y  ava i lab le .  
*A  gua ran teed  num ber  fo r  each spec ia l  d ie ta ry  reques t  mus t  be g iven 10 days  p r io r  to  an  event .    

I f  d ie ta ry  reques t  guaran tees  a re  g iven  l ess  t han  10 days  p r io r  to  an  event ,   
Radisson Hot e l  La Crosse does  not  guarantee  produc t  ava i l ab i l i t y .  

 

A l l  f oo d  an d  b e v e r a g e  p r i c e s  s u b j e c t  t o  2 2%  s e rv i c e  c h a r g e  a n d  5 . 5%  s a l es  t ax                                                              

(C o ns um i n g  r aw  o r  u nc o ok e d  m ea t s ,  p o u l t r i es ,  s e a f o o d s ,  s h e l l f i s h ,  o r  e g gs  m ay  i nc r ea s e  y o u r   
r i s k  o f  f o od  bo r n e  i l l n es s es . )  

 

RA D IS S O N H O T E L LA C RO S S E  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T  + 1  ( 60 8 )  7 8 4 -6 6 8 0  
W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A - C R O S S E / R A D I S S O N - H O T E L S / W I 48 0  2 / 9 / 2 6  

 
PLATED BREAKFAST 

◘  Plated Breakfas t  min imum requ i rement  is  20 gues ts 
_________________________________________________________ 

 

 

TRADITIONAL 
$20.00 per guest 

 

• Choose One (1):  
   Scrambled Eggs with Cream Cheese & Chives   

   Garden Fr it tata  with Tomato,  Spinach,  Bel l  Pepper, & Aged Cheddar Sauce 
 

• Breakfast Potatoes 
 

• Choose One(1):   
  Breakfast Sausage |  Sliced Bacon | Sl iced Kielbasa 
 

• Fresh Fruit  Cup 
  

• Freshly Brewed Coffee & Chilled Orange Juice  

 
 

BUFFET BREAKFAST 
◘  Under 20 guests ,  a  labor  fee wi l l  app ly 

_________________________________________________________ 
 

 

BREAKFAST TACOS   
 $22.00 per guest  

 

• Fresh Sliced Fruit  

• Flour Torti l las   

• Scrambled Eggs 

• Diced Sausage 

• Breakfast Potatoes 

• Toppings include:  Pico De Gallo,  Shredded Cheese, Sour Cream, Ketchup, & Tabasco 

• Freshly Brewed Coffee & Assorted Chilled Juices  
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BREAKFAST 
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*Hote l  rese rves  the  r i ght  to  make menu subs t i tu t ions  i f  cer ta in  p roduc ts  are  not  read i l y  ava i lab le .  
*A  gua ran teed  num ber  fo r  each spec ia l  d ie ta ry  reques t  mus t  be g iven 10 days  p r io r  to  an  event .    

I f  d ie ta ry  reques t  guaran tees  a re  g iven  l ess  t han  10 days  p r io r  to  an  event ,   
Radisson Hot e l  La Crosse does  not  guarantee  produc t  ava i l ab i l i t y .  

 

A l l  f oo d  an d  b e v e r a g e  p r i c e s  s u b j e c t  t o  2 2%  s e rv i c e  c h a r g e  a n d  5 . 5%  s a l es  t ax                                                              

(C o ns um i n g  r aw  o r  u nc o ok e d  m ea t s ,  p o u l t r i es ,  s e a f o o d s ,  s h e l l f i s h ,  o r  e g gs  m ay  i nc r ea s e  y o u r   
r i s k  o f  f o od  bo r n e  i l l n es s es . )  

 

RA D IS S O N H O T E L LA C RO S S E  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T  + 1  ( 60 8 )  7 8 4 -6 6 8 0  
W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A - C R O S S E / R A D I S S O N - H O T E L S / W I 48 0  2 / 9 / 2 6  

 
BUFFET BREAKFAST cont’d 

◘  Under 20 guests ,  a  labor  fee wi l l  app ly 
_________________________________________________________ 

 

 

SUNRISE BUFFET   
$22.00 per guest 

 

• Fresh Sliced Fruit  

•  Assorted Pastries  

•  Seasoned Breakfast Potatoes  

• Choose One (1):   

  Scrambled Eggs with Cream Cheese & Chives  |   Garden Fr it tata |  French Toast Stratta 

• Choose One (1):  

  Breakfast Sausage |  Sliced Bacon |  Sliced Kielbasa  

• Freshly Brewed Coffee & Assorted Chilled Juices  
 

 
Sunrise Enhancement 

 

• Scrambled Eggs  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per guest  

  with  Cream Cheese & Chives  

• Garden Frittata . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per guest  
  with  Tomato,  Spi nach, Bel l  Pepper, & Aged Cheddar Sauce  
• French Toast Stratta . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per guest  

  with  Butter & Maple  Syrup  
• Fruit,  Yogurt, & Granola Parfaits  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per guest  

• Additional Breakfast Meat  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per guest  

• Choose One (1) Breakfast Bread:  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00 per guest  

  Bread | Engl ish Muff in |  Bagel (GF available  upon request)  

     with Butter,  Peanut Butter,  Cream Cheese,  &  Assorted Preserves  

• Bloody Mary Bar  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $9.00 per dr ink 

  with  Vodka,  Bloody Mary Mix,  Pre-Made Garnishes,  Worcestershire ,  Hot Sauce, & Celery  
  Salt  (60-minute  maximum time l imit  & bartender required  at  $75.00/per  hour)  
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1 Quart ,  1 Pound, or  Per Order serves approximate ly  15 people  
 

BREAK A LA CARTE THEMED BREAKS 
 

  Assorted Baked Cookies  . . . . . . . . . . . . . . . . . .  $30.00 per doz  

  Assorted Fudge Nut Brownies  . . . . . . .  $30.00 per doz  

  Assorted Gourmet Desser t Bars  . . . .  $42.00 per doz  

  Assorted Granola Bars  . . . . . . . . . . . . . . . . . . . . .  $30.00 per doz  

  Bruschetta Dip & Pi ta  Chips  . . . . . . . .  $36.00 per order  

  Deluxe Mixed Nuts  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $7.00 per guest  

  Fresh Sliced Frui t  . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per guest  

  Fresh Vegetables & Dip  . . . . . . . . . . . . . . .  $4.00 per guest  

  House Chips & French Onion Dip$36.00 per order  

  Hummus Dip & Pi ta  Chips  . . . . . . . . . . . .  $36.00 per order  

  Indiv idual Bagged Chips  . . . . . . . . . . . . . . . . . . . .  $3.00 per bag 

  Mini Cinnamon Sugar Cream Puffs  $18.00 per doz  

  Seasoned Snack Mix  . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00 per bag 

  Tort i l la Chips & Salsa  . . . . . . . . . . . . . . . . . . . .  $36.00 per order  

  Tort i l la Chips & Warm Queso  . . . . . .  $36.00 per order  

  Whole Frui t  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $30.00 per doz  

  Wisconsin Meat,  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per guest   

Cheese, & Cracker  Display 

•  Desser t Tar tlets Choose One (1 )  . . .  $48.00 per doz  

o  St rawberry  Mousse 
o  Tr ip le Chocolate  
o  Lemon Blueberry  
o  Raspberry  Del ight  
o  Crème Brulé  

 
 

 

 
 

The Health Nut  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $15.00 per  gues t  
  Assortment of Granola Bars,  Protein Bars,  

& Mixed Nuts 
  Fresh Frui t  Skewers 
  Hummus Dip & Veggie St icks 
  Frui t Infused Ice Water Choose One (1)  

o  St rawberry  Orange   
o  Lemon Lime  
o  Cucumber Melon 

 

Life’s Bet ter at  the Fair  . . . . . . . . . . . .  $14.00 per  gues t  
(Mi nim um  of  20  peop le)  

  Crispy Chicken Fingers 
Ranch & Hon ey  Mustard Dippin g Sauces  

  Mini Corn Dogs 
with Ketchup  &  Mustard  

  Mini Chocolate Chip Cookies  
  Mini Cotton Candy Cups  

 

La Crosse Oktoberfest!  . . . . . . . . . . . .  $16.00 per  gues t  
(Mi nim um  of  20  peop le)  

  German Themed Charcuter ie Board 
Thurin ger,  Butterk äse  Cheese,  Cheese  Curds , 
Beer  Cheese  Spread,  Gherkins ,  Radishes ,  
Grain  Mustard,  & Crostini  

  Soft  Pretzel  Bread Sticks 
Honey Mustard & Warm Beer Cheese  Dip  

  Mini Apple Strudels  
  Apple Cider  Punch 

Cider,  OJ,  L em on Jui ce ,  Ginger Ale ,  Sl iced 
Orange , Sl iced Apple ,  & Cinn am on Sticks  

  Add Assorted Bottled Beer – Charged on 
Consumpt ion (See page 24 fo r spec i f ic  
brands)  

 

Mega Bytes  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $15.00 per  gues t  
  Mac & Cheese Bytes  
  Chicken Cordon Blue Bytes  
  Pepperoni Pizza Bytes  with Ran ch  
  Cinnamon Sugar Cream Puff  Bytes  
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BEVERAGES A LA CARTE 
 

•  Assorted Cans of  Soda Pepsi  & Cok e P rod ucts  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00 each 

•  Assorted Bubbl ’r  Water  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 each 

•  Assorted Hot  Teas  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00 each 

•  Assorted Juices  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $18.00 per  carafe  

•  Bottled Water  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00 each 

•  Carafes of Milk  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $12.00 per  carafe     

•  Coffee  Regu lar  or  D ecaffe inated   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $42.00 gal lon  

•  Iced Tea  Un sw eet en ed  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$36.00 gal lon 

•  Lemonade  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$36.00 gal lon 
 
 
 
 
 

 

ALL DAY BEVERAGE PACKAGE 
Up to 8 hours maximum t ime  

 
Al l -Day Beverages  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $15.00 per  gues t  
Coffee,  Decaf  Coffee ,  Hot Tea,  Asso rted So das,  & Bott led Waters  
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Ra d i s s o n  H o t e l  La  C r o s s e  d o es  no t  g u a ra n te e  p r o d u c t  a v a i l a b i l i t y  

  
A l l  f oo d  &  b e v e r a g e  p r i c e s  s u b j ec t  t o  2 2%  s e rv i c e  c h a r g e  &  a p p l i c a b l e  s a l e s  t a x                                                                             
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2/9/26 

PLATED LUNCH 
 

◘ Under 20  gues ts ,  a  labor  fee wi l l  app ly   
______________________________________________________ 

 
Inc ludes a  Choice of  Starch along w ith  

Chef ’s  Choice Vegetable , Dinner  Bread,  But ter ,  & Coffee  
 

 1 Course 2 Courses 3 Courses 
 $20.00 per  gues t   $24.00 per  guest   $28.00 per gues t  

 

STARCHES 
Choose One (1) 

 

•  Sour Cream-Whipped Yukon Gold Potatoes •  Parsley Buttered Cavatappi Pasta  
•  Olive Oil  Roasted Yukon Gold Potatoes •  Seasoned Rice Pi laf  
•  Garl ic Parmesan Roasted Potatoes  •  Cheddar Mashed Potatoes   
 

ENTRÉES 
 

•  Chicken Parmesan Bread ed  Chick en Breast  wit h  Mar inara & melt ed  Mo zzar e l la   
•  Marsala Chicken  Breast Marinated,  A ir li n e  Chick en Br east  with  Ba con,  M ushr oo ms,   
  Marsala Wi ne ,  Chick en Brot h,  &  Butter  
•  Tuscan Rosé Chicken R oast ed,  Marinated,  Ski n-O n Chick en  Br ea st  wit h  a  Tu sca n R osé  Sau ce  
  co mpri sed of  Su n- Dried  Toma to es,  Spi na ch,  Gar l ic  & Heav y Cream  
 

•  Bacon Cherry Pinwheel  Pork with  Gr ain Mustard Cr eam  Sa uce  
•  Boneless Pork Chop Gr i l led P ork  Chop  wit h P ork  & Thym e J us  
•  Smoked Pork Loin with Wi ld  Mushroom J us  
 

•  English Baked White Fish Cru st ed  F i le t  w ith  Champ agn e  B eurr e Blanc  
 

•  Beef Tips with Bacon,  Onions,  Mushrooms, & Au Jus  (add $2.00 per guest)  

2nd AND 3RD COURSES FOR LUNCH ENTRÉES  
STARTERS DESSERTS 

Choose One (1) 
 

•  Caesar Salad  w it h Cr isp  Ro main e,  Parm esan 
Cheese,  Gar l ic  Crouto n s ,  & Crea my Ca esar 
Dressing  

•  Garden Greens Salad  To mato,  Cuc umb er ,  
Parmesan Cheese,  & Gar l ic  Crout on s  w it h   
Choice  of  O ne  (1)  Dr ess i ng:  Frenc h,  Ra nch  or  
Whit e  Win e V inaigrett e (Add $1 .00 per  gu est  
for  each addi t ional  dr ess ing cho ice )  

•  Greek Sa lad Ic eberg  Lett uc e,  K alama ta 
Oliv es,  P ep per o nc ini ,  Red O nion,  Toma to ,   
Fet a Cheese  & Gr eek  V in aigr et te  

•  Chicken Wi ld Rice Soup 
• Tomato Bisque (VE)    

Choose One (1) 
 

•  Strawberry Vani l la  Cream Layer Cake  
•  Chocolate  Tuxedo Cake  
•  Lemon But tercream Layer Cake 
•  Carrot  Cake with  Cr ea m Cheese Frost ing  
•  Red Velvet  Bistro Cake 
•  Tiramisu  
•  Chocolate  Cheesecake with Chanti l ly  Cream  
•  Vegan Chocolate Cake  (GF,VG )   garn ished w it h  
  Fr esh Berr ies  &  Non-D airy  Whip ped Cream  
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PLATED VEGETARIAN LUNCH 
_____________________________________________________________ 

 
Inc ludes Chef ’s  Choice Vegetable,  D inner  Bread, But ter ,  & Coffee  

 
 1 Course 2 Courses 3 Courses 
 $20.00 per guest   $24.00 per guest  $28.00 per guest  

 
VEGETARIAN ENTRÉES 

 

•  Cheese Raviol i  w it h F orest  Mushr oo ms,  Toma to es ,  & served w ith P om odoro Sauc e  
 

•   Potato Gnocchi  w it h Season al ly  I nspir ed  Cream Sauce,  Spi nac h,  Mushro om s,   
 &  P armesan Cheese   
 

•   Tofu Curry (Vegan) w it h R ic e,  Cr ispy  Tof u,  M ushroom s,  Carrot s ,  P epper s,  & Br occol i  
 

•   Vegan Stuffed Pepper w it h Sweet  Be l l  P ep per  stuf f ed  w it h R ic e ,  Gar l ic ,  Mushro om s,  On ion ,  
   Su n- Dried  Tom ato,  &  Spin ac h w ith  a  Balsam ic  Gla ze  

 
 

2nd AND 3RD COURSES FOR VEGETARIAN ENTRÉES 

STARTER DESSERTS 
Choose One (1) 

 

•  Caesar Salad  w it h Cr isp  Ro main e,   
  P arm esan Ch eese,  Gar l ic  Cro uto ns ,   
  &  Cr ea my Ca esar Dressi ng  
 

•  Garden Greens Salad with To mat o,  Cuc umb er ,  
  P arm esan Ch eese,  & Garl ic  Crout on s  with   
  C ho ice  of  On e (1)  Dr ess in g:  Fr ench,  R an ch  or     
  W hit e Wine V in aigrett e (Add $1 .00 per  gu est   
  fo r  each add i t iona l  d ressing cho ice )  

 

•  Greek Sa lad Ic eberg  Lett uc e,  K alama ta Ol i ves ,  
Pepp ero nc ini ,  R ed  On ion,  T omato,  Feta  Cheese ,  
& Greek  Vinaigr et te  

 

•  Tomato Bisque (VE)    

Choose One (1) 
 

•  Strawberry Vani l la  Cream Layer Cake 
 

•   Chocolate Tuxedo Cake  
 

•  Lemon But tercream Layer Cake 
 

•  Carrot  Cake with  Cr ea m Cheese Frost ing  
 

•  Red Velvet  Bistro Cake 
 

•  Tiramisu  
 

•  Chocolate  Cheesecake with Chanti l ly   
  Cr ea m Top ping  
 

•  Vegan Chocolate Cake  (GF,VG )  gar nished w it h  
  Fr esh Berr ies  &  Non-D airy  Whip ped Cream  
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Ho t e l  r es e rv e s  t he  r i g h t  t o  m a k e  m en u  s u bs t i t u t i o ns  i f  c e r t a i n  p r o du c t s  a r e  n o t  r ea d i l y  av a i l a b l e .   
* A  gu a r an t e ed  num b e r  f o r  ea c h  s pe c i a l  d i e t a ry  r e q u es t  m us t  b e  g i v en  10  d ay s  p r i o r  t o  an  e v en t .    

I f  d i e t a r y  r e q ue s t  g ua r a n t e es  a re  g i v e n  l es s  t h a n  1 0  d a ys  p r i o r  t o  a n  ev e n t ,   
Ra d i s s o n  H o t e l  La  C r o s s e  d o es  no t  g u a ra n te e  p r o d u c t  a v a i l a b i l i t y  

  
A l l  f oo d  &  b e v e r a g e  p r i c e s  s u b j ec t  t o  2 2%  s e rv i c e  c h a r g e  &  a p p l i c a b l e  s a l e s  t a x                                                                             

(C o ns um i n g  r aw  o r  u nc o ok e d  m ea t s ,  p o u l t r i es ,  s e a f o o d s ,  s h e l l f i s h ,  o r  e g gs  m ay  i nc r ea s e  y o u r  r i s k  o f  f oo d  bo r n e  i l l n es s e s . )  
 

RA D IS S O N H O T E L LA C RO S S E  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T  + 1  ( 60 8 )  7 8 4 -6 6 8 0  
ww w .c h o i c eh o t e l s . c om /w i s c o n s i n / l a - c r os s e / r a d i s s on - h o t e l s / w i 48 0  

2/9/26 

PLATED DELI LUNCH 
 

◘ Under 20 guests ,  a  labor  fee wi l l  app ly  
 

◘ Al l  De l i  Lunches  rece ive the same s ide choice 
 

◘ You may choose up  to  Two (2 )  Del i  Lunch Ent rées 
 

◘ Gluten Free (GF) b read $2.00 upcharge per  lunch 
 

◘ Lunches can be served pla ted or  boxed to-go  
_________________________________________________________ 

 
Sandwiches inc lude Chef ’s Choice Bread,  Fresh Baked Cook ie,  & Choice of  One (1)  Side 

 
SIDE CHOICES 

  

 •  Pasta Salad   •  Creamy Coleslaw   
 •  Smokehouse Potato Salad  •  Potato Chips  

 

SHAVED HAM SANDWICH 
$18.00 per guest  

 

Shaved Ham, Cheddar Cheese,  Let tuce,  Tomato,  & Condiments  
 

SHAVED TURKEY SANDWICH 
$18.00 per guest 

 

Shaved Turkey,  Cheddar Cheese,  Let tuce, Tomato, & Condiments  
 

GRILLED CHICKEN WRAP  
$18.00 per guest 

 

Sl iced Chicken Breast ,  Fresh Greens,  Parmesan Cheese,  
& Caesar  Dress ing wrapped in a F lour  Tor t i l la  

 

ROAST BEEF SANDWICH 
$18.00 per guest  

 

Shaved Roast Beef,  Cheddar Cheese, Let tuce,  Tomato,  & Condiments  
 

PORTOBELLO MUSHROOM SANDWICH 
$18.00 per guest 

 

I ta l ian Mar inated Portobel los  served with Lettuce,  
Tomato,  & an Avocado Spread wi th  Condiments  

 

Deli Lunch Enhancement 
 

 •  Choose a Second Side  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00 per  guest  
 

 •  Assorted Sodas & Bottled Water  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00 per  guest  
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LUNCH 
BANQUET MENU 

 

Ho t e l  r es e rv e s  t he  r i g h t  t o  m a k e  m en u  s u bs t i t u t i o ns  i f  c e r t a i n  p r o du c t s  a r e  n o t  r ea d i l y  av a i l a b l e .   
* A  gu a r an t e ed  num b e r  f o r  ea c h  s pe c i a l  d i e t a ry  r e q u es t  m us t  b e  g i v en  10  d ay s  p r i o r  t o  an  e v en t .    

I f  d i e t a r y  r e q ue s t  g ua r a n t e es  a re  g i v e n  l es s  t h a n  1 0  d a ys  p r i o r  t o  a n  ev e n t ,   
Ra d i s s o n  H o t e l  La  C r o s s e  d o es  no t  g u a ra n te e  p r o d u c t  a v a i l a b i l i t y  

  
A l l  f oo d  &  b e v e r a g e  p r i c e s  s u b j ec t  t o  2 2%  s e rv i c e  c h a r g e  &  a p p l i c a b l e  s a l e s  t a x                                                                             

(C o ns um i n g  r aw  o r  u nc o ok e d  m ea t s ,  p o u l t r i es ,  s e a f o o d s ,  s h e l l f i s h ,  o r  e g gs  m ay  i nc r ea s e  y o u r  r i s k  o f  f oo d  bo r n e  i l l n es s e s . )  
 

RA D IS S O N H O T E L LA C RO S S E  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T  + 1  ( 60 8 )  7 8 4 -6 6 8 0  
ww w .c h o i c eh o t e l s . c om /w i s c o n s i n / l a - c r os s e / r a d i s s on - h o t e l s / w i 48 0  

2/9/26 

PLATED SALAD LUNCH 
 

◘ Gluten Free (GF) b read $2.00 upcharge per  lunch  
 

_________________________________________________________ 
 

Salads are meal-s ized por t ions & inc lude a  Gar l ic  Breadst ick & Fresh Baked Cook ie 

 
 

GARDEN GREENS SALAD  
 $14.00 per guest  

 

Garden Greens,  Cucumbers,  Tomato,   
Parmesan Cheese, & Gar l ic Croutons,   

wi th  Choice o f  One (1)  Dress ing:   
French,  Ranch o r  Whi te  Wine Vina igret te   

(Add $1 .00 per  gu est  for  each  addi t iona l  d ressing choice )  
 

CAESAR SALAD  
$14.00 per guest 

 

Crisp Romaine,  Parmesan Cheese, Gar l ic  Croutons,  
& Creamy Caesar  Dressing 

 

GREEK SALAD  
$14.00 per guest 

 

Iceberg Lettuce, Kalamata Ol ives,  Pepperoncini ,  Red Onion,   
Tomato,  Feta Cheese,  & Greek Vinaigre tte 

 

SEASONAL SALAD 
$16.00 per guest 

 

Please inquire about our current  seasonal of fer ing 

  
Salad Enhancement 

 

 •  Gril led  Chicken  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00 per  guest  
 

 •  Assorted Sodas & Bottled Water  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00 per  guest  
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LUNCH 
BANQUET MENU 

 

Ho t e l  r es e rv e s  t he  r i g h t  t o  m a k e  m en u  s u bs t i t u t i o ns  i f  c e r t a i n  p r o du c t s  a r e  n o t  r ea d i l y  av a i l a b l e .   
* A  gu a r an t e ed  num b e r  f o r  ea c h  s pe c i a l  d i e t a ry  r e q u es t  m us t  b e  g i v en  10  d ay s  p r i o r  t o  an  e v en t .    

I f  d i e t a r y  r e q ue s t  g ua r a n t e es  a re  g i v e n  l es s  t h a n  1 0  d a ys  p r i o r  t o  a n  ev e n t ,   
Ra d i s s o n  H o t e l  La  C r o s s e  d o es  no t  g u a ra n te e  p r o d u c t  a v a i l a b i l i t y  

  
A l l  f oo d  &  b e v e r a g e  p r i c e s  s u b j ec t  t o  2 2%  s e rv i c e  c h a r g e  &  a p p l i c a b l e  s a l e s  t a x                                                                             

(C o ns um i n g  r aw  o r  u nc o ok e d  m ea t s ,  p o u l t r i es ,  s e a f o o d s ,  s h e l l f i s h ,  o r  e g gs  m ay  i nc r ea s e  y o u r  r i s k  o f  f oo d  bo r n e  i l l n es s e s . )  
 

RA D IS S O N H O T E L LA C RO S S E  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T  + 1  ( 60 8 )  7 8 4 -6 6 8 0  
ww w .c h o i c eh o t e l s . c om /w i s c o n s i n / l a - c r os s e / r a d i s s on - h o t e l s / w i 48 0  

2/9/26 

THEMED BUFFET LUNCH 
◘ Under 20  gues ts ,  a  labor  fee wi l l  app ly  

_________________________________________________________ 
 

Inc ludes Cof fee & Ice Water  
 

 

DELI BUFFET 
$24.00 per guest  

 

•  Garden Greens  
 To mat o,  Cuc umb er ,  Parmesa n Cheese,   
 &  Garl i c  Croutons  w it h  Dressing  
 French  & Ranch  
 
 

•  Creamy Coleslaw  
 
 

•  House Chips  
 
 

•  Chef’s Choice of  Bread  
   (GF  Bread is  addit ional  $2 per lunch)  
 
 

•  Assorted Sl iced Del i Meats  
   Ham 
   Turkey 
    Roast  Beef  
 
 

•  Assorted Sl iced Cheeses 
 
 

•  Condiments:  Fresh Lettuce,  Tomato,  
 Onion, Sl iced Pick les,  Mayonnaise,   
   & Di jon  

 

Deli Enhancements 
 

•  Assorted Cookies & Fudge Nut 
 Brownies  
 $3 per  guest  

SOUTHWESTERN FIESTA 
$24.00 per guest 

 

•  Garden Greens  
 with Sw eet  &  Spicy  S out hwest  Dr ess in g  
 
 

•  Corn Torti l la Chips  
 
•  Warm Flour Tort i l las  
 
 

•  Refried Beans  
 
 

•  Choose Two (2):  
   Faj i ta Chicken 
   Cumin Spiced Ground Beef  
    Slow-Roasted Pork Carn itas  
 
 

•  Condiments:  Pico de Gal lo , Salsa,  
 Sour  Cream, Shredded Let tuce,   
 & Shredded Cheese 

 
 

 
 

 

Fiesta Enhancements 
 

•  Ski l let Street  Corn  
 $3.00 per  guest  
 
•  Churros  
  $3.00 per  guest  
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LUNCH 
BANQUET MENU 

 

Ho t e l  r es e rv e s  t he  r i g h t  t o  m a k e  m en u  s u bs t i t u t i o ns  i f  c e r t a i n  p r o du c t s  a r e  n o t  r ea d i l y  av a i l a b l e .   
* A  gu a r an t e ed  num b e r  f o r  ea c h  s pe c i a l  d i e t a ry  r e q u es t  m us t  b e  g i v en  10  d ay s  p r i o r  t o  an  e v en t .    

I f  d i e t a r y  r e q ue s t  g ua r a n t e es  a re  g i v e n  l es s  t h a n  1 0  d a ys  p r i o r  t o  a n  ev e n t ,   
Ra d i s s o n  H o t e l  La  C r o s s e  d o es  no t  g u a ra n te e  p r o d u c t  a v a i l a b i l i t y  

  
A l l  f oo d  &  b e v e r a g e  p r i c e s  s u b j ec t  t o  2 2%  s e rv i c e  c h a r g e  &  a p p l i c a b l e  s a l e s  t a x                                                                             

(C o ns um i n g  r aw  o r  u nc o ok e d  m ea t s ,  p o u l t r i es ,  s e a f o o d s ,  s h e l l f i s h ,  o r  e g gs  m ay  i nc r ea s e  y o u r  r i s k  o f  f oo d  bo r n e  i l l n es s e s . )  
 

RA D IS S O N H O T E L LA C RO S S E  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T  + 1  ( 60 8 )  7 8 4 -6 6 8 0  
ww w .c h o i c eh o t e l s . c om /w i s c o n s i n / l a - c r os s e / r a d i s s on - h o t e l s / w i 48 0  

2/9/26 

THEMED BUFFET LUNCH cont’d 
◘ Under 20  gues ts ,  a  labor  fee wi l l  app ly 

_________________________________________________________ 
 

Inc ludes Cof fee & Ice Water  
 

 

ITALIAN PASTA BUFFET 
$24.00 per guest  

 

•  Caesar Salad  w it h Cr isp R om aine,   
   P arm esan  Cheese ,  Gar l ic  Crout on s,   
   & Creamy  Caesar  Dressing  
 

•  Cavatappi  Pasta  
 

 

•  Sauces:  

   Hearty  Mar inara (VG)  
 

   Creamy Alf redo 
 

•  Choose One (1)  Protein:  
   Sliced Gri l led Chicken  
 

   I tal ian Meatba l ls (3  per  person)  
 

  

•  I tal ian Blend Seasoned Vegetables  
 

•  Warm Garl ic  Breadsticks 
 

•  Shredded Parmesan  
 

Italian Pasta Enhancements 
 

•  Addit ional Protein Choice  
  $6.00 per  guest  
 

•  Dessert  
 $6.00 per  guest  
 

 
 
 
 

THE ALL-AMERICAN BBQ 
$24.00 per guest  

 

•  Pasta Salad  
 
 

•  Smokehouse Potato Salad  
 
 

•  House Chips  
 
 

•  Bakery Rolls  
 
 

•  Choose One (1)  Protein:  
   Gr i l led Angus Burgers (1  pe r  guest )  
 

   Memphis  Pul led Pork   
       t o  in clud e Cr eamy  Co les law  o n the s id e  
 

   Mar inated Gr i l led  Chicken Breas t  
      (1  per  gues t )  
 
 

•  Assorted Sl iced Cheeses   
 
 

•  Condiments:  Fresh Lettuce,  Tomato, Onion,   
   Sl iced Pick les,  Mayonnaise,  BBQ Sauce, 
   Ketchup, & Mustard  

 
 

 

All-American Enhancements 
 

•  Sl iced Watermelon   
 $3.00 per  guest  
  

•  Baked Beans   
 $3.00 per  guest  
 

•  Addit ional Protein Choice  
 $6.00 per  guest  
 

•  Assorted Cookies & Fudge Nut Brownies  
 $3.00 per  guest  
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LUNCH 
BANQUET MENU 

 

Ho t e l  r es e rv e s  t he  r i g h t  t o  m a k e  m en u  s u bs t i t u t i o ns  i f  c e r t a i n  p r o du c t s  a r e  n o t  r ea d i l y  av a i l a b l e .   
* A  gu a r an t e ed  num b e r  f o r  ea c h  s pe c i a l  d i e t a ry  r e q u es t  m us t  b e  g i v en  10  d ay s  p r i o r  t o  an  e v en t .    

I f  d i e t a r y  r e q ue s t  g ua r a n t e es  a re  g i v e n  l es s  t h a n  1 0  d a ys  p r i o r  t o  a n  ev e n t ,   
Ra d i s s o n  H o t e l  La  C r o s s e  d o es  no t  g u a ra n te e  p r o d u c t  a v a i l a b i l i t y  

  
A l l  f oo d  &  b e v e r a g e  p r i c e s  s u b j ec t  t o  2 2%  s e rv i c e  c h a r g e  &  a p p l i c a b l e  s a l e s  t a x                                                                             

(C o ns um i n g  r aw  o r  u nc o ok e d  m ea t s ,  p o u l t r i es ,  s e a f o o d s ,  s h e l l f i s h ,  o r  e g gs  m ay  i nc r ea s e  y o u r  r i s k  o f  f oo d  bo r n e  i l l n es s e s . )  
 

RA D IS S O N H O T E L LA C RO S S E  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  
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ww w .c h o i c eh o t e l s . c om /w i s c o n s i n / l a - c r os s e / r a d i s s on - h o t e l s / w i 48 0  

2/9/26 

HOT LUNCH BUFFET  
◘ Under 20 guests ,  a  labor  fee wi l l  app ly  

_________________________________________________________ 
 

Inc ludes Dinner  Bread,  But ter ,  Chef ’s  Choice o f  Fresh Vegetab le ,  Cof fee ,  & Ice Water  
 

“BUILD YOUR OWN” BUFFET 
$24.00 per guest 

 

STARTER 
Choose One (1)  

STARCH 
Choose One (1)  

ENTRÉE 
Choose One (1)  

•  Garden Greens   

 Tomat oes ,  Cucumb er s,  
 Parmesa n Cheese ,  &  
 Gar l ic  Crout on s  w it h  
 French  &  Ranch Dressi ngs  
 

•  Caesar Salad   
 wit h  Cr isp  Ro main e Lettuce,  
 Parmesa n Cheese ,   
 Gar l ic  Crout on s,   
 & Creamy  Caesar Dressi ng  
 

•  Greek Salad 
 Iceberg  Lettu ce ,  Ka lam ata  
  O l iv es ,  P ep per on cin i ,  
  R ed On ion ,  Tomat o,  F eta  
  C heese,  & Gr eek  V inaig rett e  
 

•  Chicken Wild  Rice Soup 
 

•  Tomato Bisque (GF,VE)  

•  Sour Cream-Whipped 
  Yukon Gold Potatoes  
 

•  Olive Oil  Roasted 
 Yukon Gold Potatoes 
 
•  Parsley Buttered  
  Cavatappi  Pasta 
 

•  Seasoned Rice Pi laf  
 

•  Cheddar Mashed  
  Potatoes 
 
•  Garl ic  Parmesan    
  Roasted Potatoes 
   
 

•  Chicken Parmesan  
   br ea ded Chick en  Br east  w ith  M arinara  &  
 melted  Mo zzare l la   
 

•  Marsala Chicken  Breast  
 marinated Air l in e Chick en  Br ea st  with  
 Bac on ,  M ushroom s,  & M arsa la  Win e  Sauc e  
 

•  Tuscan Rosé Chicken 
 roasted,  m ari nat ed,  sk i n- on Chi cken 
 Brea st  wi th  Tu sca n R osé  Sauce  
 com pr ised  of  Sun-Dr ied Tomat o es ,   
 Spinac h,  Gar l ic  &  Heavy  Cr eam  
 
•  Boneless Pork Chop 
 gr i l led P ork  Chop with  Pork  
  &  Thy me J us  
 

•  Bacon Cherry Pinwheel Pork 
 wit h Grain  Mustar d Cream Sau ce  
 
•  Beef Tips  
  with Bac on,  On io n s,  M ushro om s,  &  Au Ju s  
  ( Ad d $ 2. 00 p er  g uest)  
 

•  English Baked White Fish  
 crust ed Fi let  with  Cham pagn e B eurre  Bla nc  

 

 

Buffet Enhancements 
 

•  Addit ional  Starter  or Starch  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $4.00 per  gues t  
 

•  Addit ional  Entrée:  Pork  |  Chicken |  F ish  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $6.00 per  gues t  
 

•  Dessert  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $6.00 per  gues t  
 

 

Dessert Choices 
 

•  Strawberry Vani l la  Cream Layer Cake  •  Chocolate  Tuxedo Cake  
 

•  Lemon But tercream Layer Cake  •  Red Velvet  Bistro Cake  
 

•  Carrot  Cake  with  Cr ea m Cheese Frost ing  •  Tiramisu  
 

•  Chocolate Cheesecake  with Chanti l ly  Cream Top ping  •  White Chocola te Raspberry Layer Cake 
 

•  Vegan Chocolate Cake  (GF,VG)  gar ni shed w it h Fr esh  Berr ies  & N on-D airy  W hipped Cream  
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APPETIZER 
BANQUET MENU 

 

*Hote l  rese rves  the  r i ght  to  make menu subs t i tu t ions  i f  cer ta in  p roduc ts  are  not  read i l y  ava i lab le .  
*A  gua ran teed  num ber  fo r  each spec ia l  d ie ta ry  reques t  mus t  be g iven 10 days  p r io r  to  an  event .    

I f  d ie ta ry  reques t  guaran tees  a re  g iven  l ess  t han  10 days  p r io r  to  an  event ,   
Radisson Hot e l  La Crosse does  not  guarantee  produc t  ava i l ab i l i t y .   

  

Al l  f ood  and beverage  p r ices  sub jec t  to  22% serv i ce charge and 5 .5% sa les  tax                                                                             

(Consuming raw o r  uncook ed meats ,  pou l t r ies ,  seafoods ,  she l l f i sh ,  o r  eggs  may  inc reas e  your  r i sk  o f  f ood  borne i l l nesses . )  
 

RADISSON HOTEL LA CROSSE  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T  + 1  ( 60 8 )  7 8 4 -6 6 8 0  
W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A - C R O S S E / R A D I S S O N - H O T E L S / W I480  

 
 

2 / 9 / 2 6  

 
INDIVIDUAL APPETIZERS 

▫ 1 Quart ,  1 Pound, or  Per  Order  serves approx imately  15 people  
______________________________________________________________ 

 
 
 
 
 

COLD APPETIZERS 
 

HOT APPETIZERS 
 

•  Bruschetta  Dip  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $36.00 per order
 & Pita  Chips Herb Cream Cheese,   
  P esto  Marin ated Tom atoes,  &  Bal sami c Glaze  

•  Fresh Sl iced  . . . . . . . . . . . . . . . . . . . .  $130.00 serves 25 people
 Frui t Display wi th Frui t  Dip 

•  Ham & Cheese P inwheels  . . . .  $60.00 per 25 pieces  

•  Vegetable Pinwheels  . . . . . . . . . . . .  $60.00 per 25 pieces  

•  House Chips  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $36.00 per order
 & French Onion Dip 

•  Hummus Dip & Pita Chips  . . . . . . . . . . .  $36.00 per order  

•  Shr imp Cockta i l  . . . . . . . . . . . . . . . . . . . . .  $75.00 per 25 pieces  

•  Tor ti l la Chips & Salsa  . . . . . . . . . . . . . . . . . .  $36.00 per order  

•  Tor ti l la Chips & Warm Queso  . . . . .  $36.00 per order  

•  Vegetable Display  . . . . . . . . . . .  $95.00 serves 25 people  

 with Dip  

•  Wisconsin Meat, . . . . . . . . . . . . .  $125.00 serves 25 people
 Cheese, & Cracker  Display 

•  Prosciut to & Goat Cheese  . . .  $85.00 per 25 pieces  
  Crostini  with Arugul a & Fig  J am  

•  Baby Yukon Potato  . . . . . . . . . . . . . . .  $60.00 per 25 pieces  
  with Gorgon zola & Chive Mousse  

•  Wild Mushroom Pesto  . . . . . . . . . . . . . . . . . .$65.00 25  pieces  
  Crostini   
  with Whipped Ri cotta  & Hot Hon ey  Dri zzle  

•  Smoked Salmon Canape  . . . . . .  $75.00 per 25 pieces  
  with Herbed Cream Cheese  & Fresh Dil l  

•  BBQ Meatballs  . . . . . . . . . . . . . . . . . . . . . . . .  $60.00 per 25 pieces  

•  Swedish Meatbal ls  . . . . . . . . . . . . . . . .  $60.00 per 25 pieces  

•  Brown Sugar Bacon Wrapped 
   Cocktai l  Smokies  . . . . . . . . . . . . . . . . . . .  $60.00 fo r 25 pieces  

•  House Smoked  . . . . . . . . . . . . . . . . . . . . . . . .  $65.00 per 25 pieces  
 Chicken Wings with D ipping Sauces:  
  Ran ch,  Bl ue  Cheese,  BBQ, & Buffal o  

•  Chicken Cordon  . . . . . . . . . . . . . . . . . . . . .  $60.00 per 25 pieces  
 Blue Bi tes 

•  Teriyaki  Chicken  . . . . . . . . . . . . . . . . . . . .  $85.00 per 25 pieces  
  Skewers 

•  Crab Rangoon  . . . . . . . . . . . . . . . . . . . . . . . . .  $70.00 per 25 pieces  
  with Sweet  & Sour Sauce  

•  Spanakopita  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $75.00 per 25 pieces  

  with Spin ach,  Garl ic ,  & Feta wrap ped in  Phyl lo  

•  Spr ing Rolls  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $70.00 per 25 pieces  

  with Sweet  & Sour Sauce  

•  Warm Spinach Artichoke Dip  . . . . .  $60.00 per order  

  with Pita  Chips  
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APPETIZER 
BANQUET MENU 

 

*Hote l  rese rves  the  r i ght  to  make menu subs t i tu t ions  i f  cer ta in  p roduc ts  are  not  read i l y  ava i lab le .  
*A  gua ran teed  num ber  fo r  each spec ia l  d ie ta ry  reques t  mus t  be g iven 10 days  p r io r  to  an  event .    

I f  d ie ta ry  reques t  guaran tees  a re  g iven  l ess  t han  10 days  p r io r  to  an  event ,   
Radisson Hot e l  La Crosse does  not  guarantee  produc t  ava i l ab i l i t y .   

  

Al l  f ood  and beverage  p r ices  sub jec t  to  22% serv i ce charge and 5 .5% sa les  tax                                                                             

(Consuming raw o r  uncook ed meats ,  pou l t r ies ,  seafoods ,  she l l f i sh ,  o r  eggs  may  inc reas e  your  r i sk  o f  f ood  borne i l l nesses . )  
 

RADISSON HOTEL LA CROSSE  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T  + 1  ( 60 8 )  7 8 4 -6 6 8 0  
W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A - C R O S S E / R A D I S S O N - H O T E L S / W I480  

 
 

2 / 9 / 2 6  

APPETIZER STATIONS 
______________________________________________________________ 

 
 

ARTISANAL CHARCUTERIE DISPLAY  
$12.00 per guest  

• Assorted Artisanal Cheeses • Assorted Cured Meats  

•  Assorted Gourmet Nuts & Dried Fruits •  Baguettes & Crackers 

• Seasonal Fruit  Preserves   
 

MAC ‘N’ CHEESE STATION 
$14.00 per guest  

• Cavatappi Noodles in a  Mon terey Jack Cheese  Sauce  
 

TOPPINGS TO INCLUDE 

• Diced, Warm Gri l led Chicken     •  Warm Broccoli  Florets  
• Bacon Crumbles     •  Sl iced Scall ions 
• Sautéed Mushrooms • Toasted Panko Crumbs 

 

SLIDER STATION  
$14.00 per guest  

(2 Sliders per person) 
• Choose One (1) Protein:   
  Miniature Burger Patty | Slow Roasted Pul led Pork |  Loaded Shredded Chicken  
  (Loaded Chi cken  con tains  Cream Cheese,  B acon  Crum bles,  Cheddar Cheese ,  
   & Green  Oni ons)  
• House Chips 
• Includes Rolls & Condiments 

 

TOPPINGS TO INCLUDE 

• Ketchup, Mustard, BBQ Sauce, & Mayonnaise • Assorted Sliced Cheeses 
• Lettuce, Tomato, Pickle, & Onion 
 

SLIDER ENHANCEMENT 

• Gourmet Toppings  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $4.00 per person 
Bacon Crumbl es ,  Blue  Cheese Crumbles ,  Sautéed  Mushroom s,  & Carameli zed  Onions   

• Add an Addit ional Protein  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $4.00 per person 
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APPETIZER 
BANQUET MENU 

 

*Hote l  rese rves  the  r i ght  to  make menu subs t i tu t ions  i f  cer ta in  p roduc ts  are  not  read i l y  ava i lab le .  
*A  gua ran teed  num ber  fo r  each spec ia l  d ie ta ry  reques t  mus t  be g iven 10 days  p r io r  to  an  event .    

I f  d ie ta ry  reques t  guaran tees  a re  g iven  l ess  t han  10 days  p r io r  to  an  event ,   
Radisson Hot e l  La Crosse does  not  guarantee  produc t  ava i l ab i l i t y .   

  

Al l  f ood  and beverage  p r ices  sub jec t  to  22% serv i ce charge and 5 .5% sa les  tax                                                                             

(Consuming raw o r  uncook ed meats ,  pou l t r ies ,  seafoods ,  she l l f i sh ,  o r  eggs  may  inc reas e  your  r i sk  o f  f ood  borne i l l nesses . )  
 

RADISSON HOTEL LA CROSSE  
2 00  H A R B OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T  + 1  ( 60 8 )  7 8 4 -6 6 8 0  
W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A - C R O S S E / R A D I S S O N - H O T E L S / W I480  

 
 

2 / 9 / 2 6  

 

APPETIZER CARVING STATIONS 
◘ Min imum of  25 guests  

◘ Chef Attendant  Required -  $75.00 per  hour,  min imum 1 hour  
◘ Inc ludes  Si lver  Dol lar  Rolls  (2 per person)  & Assorted Condiments 

_____________________________________________________________ 
 
 

 
SMOKED BONELESS PORK LOIN  

$250.00 each   
(approximately 50 Silver Dollar Sandwiches)  

 

SIGNATURE BLEND SEASONED  
SMOKED TURKEY BREAST 

$250.00 each  
(approximately 50 Silver Dollar Sandwiches)  

 

GLAZED PIT HAM  
$250.00 each   

(approximately 50 Silver Dollar Sandwiches)  

 
--Beef Options Are Prepared Medium-Rare to Medium-- 

 

BURGUNDY PEPPER MARINATED BEEF ROAST 
$350.00 each   

(approximately 50 Silver Dollar Sandwiches) 
 

SMOKED PRIME RIB & AU JUS  
Please ask for current market pr ic ing   

(approximately 80 Silver Dollar Sandwiches)  
 

CONDIMENTS 
 

• Garl ic Aiol i   • Grain Mustard   
• Dijon Mustard   • Horseradish Sauce  
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DINNER 
BANQUET MENU 

 

*Hote l  rese rves  the  r i ght  to  make menu subs t i tu t ions  i f  cer ta in  p roduc ts  are  not  read i l y  ava i lab le .  
*A  gua ran teed  num ber  fo r  each spec ia l  d ie ta ry  reques t  mus t  be g iven 10 days  p r io r  to  an  event .    

I f  d ie ta ry  reques t  guaran tees  a re  g iven  l ess  t han  10 days  p r io r  to  an  event ,   
Radisson Hot e l  La Crosse does  not  guarantee  produc t  ava i l ab i l i t y .  

  

Al l  f ood  &  beve rage pr ices  sub jec t  to  22% serv i ce cha rge &  app l icab le  sa les  tax                                                                             

(Consuming raw o r  uncook ed meats ,  pou l t r ies ,  seafoods ,  she l l f i sh ,  o r  eggs  may  inc reas e  your  r i sk  o f  f ood  borne i l l nesses . )  
 

RADISSON HOTEL LA CROSSE  
200 HARBORVIEW PLAZA,  LA CROSSE,  WI  54601  

T +1  (608 )  784-6680  
 W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A -C R O S S E / R A D I S S O N -H O T E L S / W I 480  2 / 9 / 2 6  

PLATED DINNER 
◘ Under 20 gues ts ,  a  labor  fee wi l l  apply 

_____________________________________________________________ 
 

Inc ludes a  Choice of  Starter ,  Sta rch,  & Desser t  a long  
wi th Chef ’s  Choice Vegetable,  Dinner Bread,  But ter,  & Cof fee 

 
STARTERS 
Choose One (1) 

 

•  Caesar Salad 
 

 with Cri sp  Rom aine , Parmesan  Cheese,  Garl ic  Croutons ,  & Creamy Caesar D ressin g  
 

•  Garden Greens Salad 
 

 with T omato,  Cucumber,  Parm esan Cheese,  Garl ic  Crouton s,  & Choic e of  O n e (1)  Dr ess i ng:   
   French,  Ran ch or White  Win e Vinai grette  
   (Add  $1.00 per  gues t for each  addit ional d ressing choice)  
 

•  Mixed Greens Salad 
 

 with Green  Ap ple ,  Can died  N uts ,  Plum p Golden Rais in s,  Feta,  &  Whi te  Wine  Vinai grette  
 

•  Greek Salad 
 

 with Iceberg Lettuce,  Kalam ata  Olives ,  Pepp eroncini ,  Red Oni on ,  T om ato,  Feta  Cheese,   
   & Greek  Vin aigrette  
 

• Chicken Wild Rice Soup 
 

•  Tomato Bisque (VE)  
 

STARCH OPTIONS 
Choose One (1)  

 

•  Sour Cream-Whipped Yukon Gold Potatoes •  Parsley Buttered Cavatappi 

• Olive Oil Roasted Yukon Gold Potatoes • Rice Pilaf 

• Garlic Parmesan Roasted Reds  •  Cheddar Mashed Potatoes  
 

DESSERTS 
Choose One (1)  

• Strawberry Vanilla Cream Layer Cake •  Chocolate Tuxedo Cake  
 

 •  Lemon Buttercream Layer Cake • Tiramisu    

 • Carrot Cake • Chocolate Cheesecake    
  with Cream  Cheese  Frostin g     with Chan ti l ly Cream  toppin g  
 

• White Chocolate Raspberry Layer Cake • Red Velvet Bistro Cake 
 

•  Vegan Chocolate Cake (GF , VG) garn ished with  Fr esh Berr ies  &  Non-Dairy  Whip ped Cream  
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DINNER 
BANQUET MENU 

 

*Hote l  rese rves  the  r i ght  to  make menu subs t i tu t ions  i f  cer ta in  p roduc ts  are  not  read i l y  ava i lab le .  
*A  gua ran teed  num ber  fo r  each spec ia l  d ie ta ry  reques t  mus t  be g iven 10 days  p r io r  to  an  event .    

I f  d ie ta ry  reques t  guaran tees  a re  g iven  l ess  t han  10 days  p r io r  to  an  event ,   
Radisson Hot e l  La Crosse does  not  guarantee  produc t  ava i l ab i l i t y .  

  

Al l  f ood  &  beve rage pr ices  sub jec t  to  22% serv i ce cha rge &  app l icab le  sa les  tax                                                                             

(Consuming raw o r  uncook ed meats ,  pou l t r ies ,  seafoods ,  she l l f i sh ,  o r  eggs  may  inc reas e  your  r i sk  o f  f ood  borne i l l nesses . )  
 

RADISSON HOTEL LA CROSSE  
200 HARBORVIEW PLAZA,  LA CROSSE,  WI  54601  

T +1  (608 )  784-6680  
 W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A -C R O S S E / R A D I S S O N -H O T E L S / W I 480  2 / 9 / 2 6  

   

PLATED DINNER cont’d 
◘ Under 20 guests ,  a l abor  fee wi l l  apply  

_____________________________________________________________ 
 

Inc ludes a  Choice of  Starter ,  Sta rch,  & Desser t  a long  
wi th Chef ’s  Choice Vegetable,  Dinner Bread,  But ter,  & Cof fee 

 

ENTRÉES 
 

    
•  Chicken Parmesan 
 $31.00 per  gues t  
 

 breaded Chick en  Br ea st   
 wit h Mar in ara & melted  
 Moz zar el la   
 

•  Marsala Chicken 
  Breast 
  $31.00 per  gues t  
 

 mari nat ed,  Air l ine  
 Chick en  Br ea st  w it h  
 Bac on ,  M ushroom s &   
 Marsa la  Win e Sauc e  
 

• Spinach 
  Artichoke  
  Chicken Breast 
  $31.00 per  gues t  
 

   topp ed w it h P esto   
 Cream Sau ce  
 

•  Tuscan Rosé  
 Chicken 
  $31.00 per  gues t  
 

 roasted,  m ari nat ed,   
 sk in-on  Chicken Breast   
 wit h a  T uscan R osé  Sa uce  
 com prised  of  Sun-Dr ied 
 To mat oes ,  Sp inach,  Garl ic ,  
 &  Heavy Cream  

• Bacon Cherry   
  Pinwheel Pork 
  $34.00 per  gues t  
 

  wit h Grain  Mustar d  
  Cr ea m Sauce  
 

• Boneless  
  Pork Chop 
  $31.00 per  guest  
     

  gr i l led  Pork  Cho p  
  with  P ork  & Thy me Jus  
 

• Smoked  
  Pork Loin  
  $31.00 per  gues t  
 

  with  Wi ld  Mushr oo m J us  

• English Baked   
  White Fish 
  $31.00 per  gues t  
 

  crusted  Fi let     
  with  Cham pa gne  
  B eurr e B lanc  
 

• Potato 
  Crusted    
  Walleye 
  $35.00 per  gues t     

  P an-Fr i ed  Po tat o  
 Crust ed  Wal ley w it h 
 Herb  Garl ic  Butt er  
 

•  8 oz Honey  
  Glazed Salmon 
  $36.00 per  gues t     

  serv ed over  Lo ng 
 Grain Rice  Pi laf  

• 6 oz Beef   
  Tenderloin  
  Market Pr ice  
 

 wit h W ild  Mu shr ooms 
 & Caber net  R educt io n 
 

• 8 oz 
 Burgundy 
 Pepper  
 Marinated Beef 
 Sirloin  
 Market Pr ice 
 

 wit h Caram elized  
 Mushroom s 
 

• 10 oz  
  Smoked  
  Prime Rib  
 (mi n of  15  p pl)  
  Market Pr ice  
 

  with  Cr eamy  
  H or sera dish  
  S auce  &  Au J us  
 

To any entrée, add 3 Marinated, Gril led Jumbo Shrimp $9.00 per guest  
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DINNER 
BANQUET MENU 

 

*Hote l  rese rves  the  r i ght  to  make menu subs t i tu t ions  i f  cer ta in  p roduc ts  are  not  read i l y  ava i lab le .  
*A  gua ran teed  num ber  fo r  each spec ia l  d ie ta ry  reques t  mus t  be g iven 10 days  p r io r  to  an  event .    

I f  d ie ta ry  reques t  guaran tees  a re  g iven  l ess  t han  10 days  p r io r  to  an  event ,   
Radisson Hot e l  La Crosse does  not  guarantee  produc t  ava i l ab i l i t y .  

  

Al l  f ood  &  beve rage pr ices  sub jec t  to  22% serv i ce cha rge &  app l icab le  sa les  tax                                                                             

(Consuming raw o r  uncook ed meats ,  pou l t r ies ,  seafoods ,  she l l f i sh ,  o r  eggs  may  inc reas e  your  r i sk  o f  f ood  borne i l l nesses . )  
 

RADISSON HOTEL LA CROSSE  
200 HARBORVIEW PLAZA,  LA CROSSE,  WI  54601  

T +1  (608 )  784-6680  
 W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A -C R O S S E / R A D I S S O N -H O T E L S / W I 480  2 / 9 / 2 6  

PLATED VEGETARIAN DINNER 
_____________________________________________________________ 

 
Inc ludes Choice  of  Star ter  & Dessert   

a long with Chef ’s  Choice Vegetable ,  Dinner  Bread,  But ter,  & Cof fee 
 

VEGETARIAN ENTRÉES 
 

• Cheese Ravioli   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $28.00 per guest  
 with Forest Mushrooms,  T om atoes,  & served with Pom odoro Sauce 
 

• Potato Gnocchi  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $28.00 per guest  
 with Season al ly Inspi red Cream  Sauce,  Spin ach,  Mushrooms,   
 & Parm esan Cheese  
 

• Tofu Curry (Vegan)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $28.00 per guest  
 with Rice ,  Cri spy T ofu,  Mushrooms,  Carrots ,  Peppers,  & B roccol i  
 

• Vegan Stuffed Pepper  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $28.00 per guest  
 with Sweet B el l  Pepper  stuff ed with Rice ,  Garl ic,  Mushrooms,  Onion ,  Sun-Dri ed T om ato,  &  Spinach  
   with  a  Balsamic Glaze  
 

STARTERS 
 Choose One (1)  

DESSERTS 
 

 Choose One (1)  

 

•  Caesar Salad  
  with Cri sp  Rom aine,  Parm esan Cheese,  Garl ic   
  C routon s,  & Cream y Caesar Dressin g  
 

•  Garden Greens Salad   
  T om ato,  Cucumber,  Parmesan  Cheese,  &  
  Garl ic  Crouton s wi th Choice of  On e (1)  Dressing:    
  French, Ranch or  White  Wine Vinai grette   
  (Add  $1.00 p er  guest  for  each add i t ional   
  dress ing  choice )  
 

•  Greek Salad 
 

 with Iceberg Lettuce,  Kalam ata  Olives ,  
 Pep peroncini ,  Red Oni on,  T om ato,  Feta C heese  
   & Greek  Vin aigrette  
 

•  Mixed Greens Salad  
  with Green  Appl e ,  Candied  Waln uts ,  
  P lump  Gol den Raisin s ,  Feta ,  
  &  Whi te Wine  Vinai grette  
 

•  Tomato Bisque (VE,VG)  

 

•  Strawberry Vanil la  Cream  
  Layer Cake  
 

•  Chocolate Tuxedo Cake  
 

•  Lemon Buttercream Layer Cake 
 

•  Carrot  Cake   
  with Cream Cheese Frostin g  
 

•  Red Velvet  Bistro Cake  
 

•  Tiramisu 
 

•  Chocolate Cheesecake 
  with Chan ti l ly  Cream  toppin g  
 

•  White Chocolate Raspberry 
  Layer Cake 
 

•  Vegan Chocolate Cake (GF,VG )  
 garn ished  with  Fresh Berries & N on -D air y  
  W hip ped Cream  

22



 
 

DINNER 
BANQUET MENU 

 

*Hote l  rese rves  the  r i ght  to  make menu subs t i tu t ions  i f  cer ta in  p roduc ts  are  not  read i l y  ava i lab le .  
*A  gua ran teed  num ber  fo r  each spec ia l  d ie ta ry  reques t  mus t  be g iven 10 days  p r io r  to  an  event .    

I f  d ie ta ry  reques t  guaran tees  a re  g iven  l ess  t han  10 days  p r io r  to  an  event ,   
Radisson Hot e l  La Crosse does  not  guarantee  produc t  ava i l ab i l i t y .  

  

Al l  f ood  &  beve rage pr ices  sub jec t  to  22% serv i ce cha rge &  app l icab le  sa les  tax                                                                             

(Consuming raw o r  uncook ed meats ,  pou l t r ies ,  seafoods ,  she l l f i sh ,  o r  eggs  may  inc reas e  your  r i sk  o f  f ood  borne i l l nesses . )  
 

RADISSON HOTEL LA CROSSE  
200 HARBORVIEW PLAZA,  LA CROSSE,  WI  54601  

T +1  (608 )  784-6680  
 W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A -C R O S S E / R A D I S S O N -H O T E L S / W I 480  2 / 9 / 2 6  

 

DINNER BUFFET 
◘ Under 20 guests ,  a l abor  fee wi l l  apply  

_____________________________________________________________ 
 

Inc ludes Chef  Choice o f  Fresh Vegetable,  Dinner Bread,  But ter ,  & Coffee  
 

“BUILD YOUR OWN” BUFFET 
$34.00 per guest  

 

STARTER 
Choose One (1)  

STARCH 
Choose One (1)  

ENTRÉE 
Choose One (1)  

DESSERT 
Choose One (1)  

•  Caesar Salad 
 with Cr i sp  Roma in e,   
   Parmesan Cheese ,  Gar l ic  
 Cro ut on s,  & Cr ea my 
 Caesar  Dr ess i ng  
 

•  Garden Greens Salad  
  To mato,  Cuc umber ,   
  P arm esan Ch eese,  &  
  Gar li c  Cr ou to ns  wit h   
  Fr en ch ,  Ra nc h,  &  
  V in ai grett e  Dressings  
 

•  Mixed Greens Salad 
  w ith  Green Ap ple ,    
  C an died Waln ut s ,   
  P lum p Go lden  Ra is ins ,   
  F et a,  &  Whi te  Win e   
  V in ai grett e  
 

•  Greek Salad  

 with Iceberg Lettuce,  
 Kal amata Ol iv es ,  
 Pep peroncini ,   
  Red Oni on,  T om ato,   
  Feta Cheese,  &  
  Greek Vin aigrette  
 

•  Chicken Wild  Rice 
 Soup 
 

•  Tomato Bisque  

•  Sour-Cream 
 Whipped  
  Yukon Gold 
 Potatoes  
 

•  Cheddar Mashed 
 Potatoes  
 

•  Olive Oil   
  Roasted Yukon  
  Gold Potatoes  
 

•  Parsley Buttered  
  Cavatappi  Pasta 
 

•  Seasoned Rice Pi laf  
 

•  Garl ic  Parmesan 
 Roasted Potatoes  

•  Chicken Parmesan  
 breaded Chick en  Br ea st   
 wit h Mar in ara & melted  
 Moz zar el la   
 

•  Tuscan Rosé Chicken   
 roasted,  m ari nat ed,  sk i n- on  
 Chick en  Br ea st  w it h  a  Tuscan   
 Rosé Sauc e c om pr ised  of   
 Sun -Dr i ed  T om at oes,  Spin ach ,  
 Gar l ic  & Heavy Cream  
 
•  Bacon Cherry 
  Pinwheel Pork 
 with Gra in  Mustar d  
 Cream Sau ce  
 

•  Pork Chop 
 gri l led w ith  P ork  & Thy me Jus  
 

•  Smoked Pork Loin   
 with Wi ld  Mushroom J us  
 

•  English Baked White Fish 
 crusted Fi let  w ith  
 Champ agn e B eurre  Blan c 
 

•  Beef Tips ($2 upcharge) 
 with Bac on ,  On io ns ,    
 Mushroom s,  &  Au J us  

 

•  Strawberry  
  Vanil la Cream 
  Layer Cake  
 

•  Chocolate  
  Tuxedo Cake  
 

•  Lemon    
  Buttercream  
  Layer Cake 
 

•  Carrot  Cake  
   w it h  Cream   
   Cheese  Fro st ing  
 

•  Red Velvet   
  Bistro Cake  
 

•  Tiramisu 
 

•  Chocolate   
  Cheesecake  
  with Chanti l ly   
  Cr ea m Top ping  
 

•  White Chocolate  
  Raspberry   
  Layer Cake 
 

•  Vegan   
  Chocolate  
  Cake  (GF,VG)  

 

Buffet Enhancements 
 •  Addi t ional  Star ter  or  Starch  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $4.00 per  guest  
 

 •  Addi t ional  Entrée:  Pork |  Ch icken | F ish  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $8.00 per  guest  
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BAR 
B A N QU ET M EN U 

 

A l l  f oo d  an d  be ve r a ge  p r i c es  su b j ec t  t o  2 2 %  s e r v ic e  ch a r ge  a nd  a pp l i ca b l e  s a l es  t a x                                                                   
 

R A D I S S O N  H OT E L L A C R O S SE  
2 0 0  H AR B O RV I E W  P LA Z A ,  L A CR O S SE ,  W I  5 4 6 01  

T  + 1  ( 6 0 8 )  7 8 4 -6 6 80  
 W W W . C H OI C E H O TE L S . C OM / W I S CO N S I N /L A -C R O SS E / R A DI S S O N -H OT E L S / WI 480  

2 / 2 3 / 26 

STANDARD BAR PACKAGE 
_________________________________________ 

 
STANDARD BRAND HIGHBALLS   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $7 .00  each 
 

•  Christ ian Brothers Brandy •  Smirnof f Vodka •  J im Beam 
•  Seagram’s 7 •  F le ischmann ’s Gin •  Dewar’s Sco tch 
•  Bacard i S i lve r •  Capta in  Morgan •  Ma l ibu 
•  Southern Comfort 
 

SPECIALTY BRAND HIGHBALLS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $8 .00  each 
•  Crown Roya l•  Jose  Cuervo •  Jack Dan ie ls 
•  Jameson I r ish Whiskey •  Tanqueray Gin •  T ito ’s  Vodka 
•  Korbe l Brandy 

 

STANDARD & SPECIALTY BRAND COCKTAILS . . . . . . . . . . . . . . . . . . . . . . . . . .  $8 .00 /$9 .00  each 
 

•  On the  Rocks   •  O ld Fash ioned •  Mart in is  
•  Manhat tans •  Gim le t •  Margarita 

 
 

BANQUET WINES 
 

 
TYPE 

PER  
GLASS 

PER  
BOTT LE 

PER 
GALLON 

House Wines   
•  Mondavi  –  Sauvign on  Blan c 
•  Markstone  –  Cab er ne t,  Char don n ay 
•  S te r l ing  – Pin ot  Noir  

$9 .00 $32.00  

Meiers Spark ling Catawba   
(Non -A lcohol ic)  

 $20.00   

Wycli ff  Brut Champagne  $30.00  
Prosecco  $35.00  
Seasonal  Punch  (Non -A lcohol ic)    $36.00 
 
 

SPECIALTY BEERS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $6 .00  each 
•  New Glarus Spotted Cow •  Pearl St ree t Brewery Downtown Brown 
•  New Glarus Moon Man  •  Non-A lcoho l ic  Beer Opt ion 
•  Wh ite Claw Se ltzer 

 

DOMESTIC BEER  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5 .00  each 
•  Busch  L igh t 
•  Coors L igh t 

 

SIGNATURE COCKTAILS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Ask fo r p r ic ing  
•  Ask our Mixo log ist  to  create a  signa tu re  cocktai l  fo r your even t 

 

MISCELLANEOUS BEVERAGES 
•  Bo tt led Ju ice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3 .00  each 
•  Can of  Soda . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3 .00  each 
•  Bo tt led Water . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3 .00  each 
•  Red Bu l l Can . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $6 .00  each 
•  Assorted Bubb l ’ r . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5 .00  each  
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BAR 
B A N QU ET M EN U 

 

A l l  f oo d  an d  be ve r a ge  p r i c es  su b j ec t  t o  2 2 %  s e r v ic e  ch a r ge  a nd  a pp l i ca b l e  s a l es  t a x                                                                   
 

R A D I S S O N  H OT E L L A C R O S SE  
2 0 0  H AR B O RV I E W  P LA Z A ,  L A CR O S SE ,  W I  5 4 6 01  

T  + 1  ( 6 0 8 )  7 8 4 -6 6 80  
 W W W . C H OI C E H O TE L S . C OM / W I S CO N S I N /L A -C R O SS E / R A DI S S O N -H OT E L S / WI 480  

2 / 2 3 / 26 

STANDARD BAR PACKAGE cont’d 
_________________________________________ 

 
DOMESTIC QUARTER BARRELS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $300.00 each  
•  Mi l le r L ite •  Budwe iser •  Bud L ight  
•  Coors L igh t  •  City L igh t (La Cr oss e ) •  Miche lob  Go lden  Draf t L ight 
•  Kul  L ight  (La Cr os se )  •  La  Crosse Lager (La Cr os se )  
•  Le inenkuge l ’s Honey Weiss (WI )   
 
DOMESTIC HALF BARRELS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $500.00 each  
•  Mi l le r L ite •  Budwe iser •  Bud L ight  
•  Coors L igh t  •  City L igh t (La Cr oss e ) •  Miche lob  Go lden  Draf t L ight 
•  Fat  Tire A le (WI ) •  Busch  L igh t •  Old Sty le (La Cr os se ) 
•  Mi l le r High l ife •  Mi l le r Genuine Draf t (MGD ) 
•  Le inenkuge l ’s Honey Weiss (WI ) 
 
SPECIALTY BARRELS   
•  Specia lty Ha l f,  Quarte r &  S ixte l  Barre ls  ava i lab le  upon request 
    

Specia lty Quarte r Barre ls 
$350 each 

Specia lty Ha l f Barre ls 
$650 each 

Specia lty S ix te ls   
(1 /6 Barre ls) 

$225 Each 
•  New Glarus Spotted Cow 
  (WI )  
•  New Glarus Staghorn   
  (WI  Se as on al) 

•  New Glarus Spotted Cow 
  (WI ) 
•  Pearl St ree t Brewery  
  Downtown Brown  
  (La Cr os s e ) 
•  Pearl St ree t Brewery  
  L ina loo l IPA (La Cr oss e ) 
•  S te l la  Arto is 
•  B lue Moon 
•  Turt le S tack Belg ian   
  B londe (La Cr os s e ) 
  +  $100  Upc harge 

•  Pearl St ree t Brewery  
  Downtown Brown (La Cr os se )  
•  Le inenkuge l ’s Summer  
  Shandy (WI ) 
•  B lue Moon 
•  Samue l Adams Oktoberfest   
  (Se as on al) 
•  Pearl St ree t Brewery  
  Lederhosen Lager  
  (La Cr os s e Se as on al) 
•  Le inenkuge l ’s Oktoberfest  
  Beer (WI  Se as on al) 

 
 

There  i s no bartender s e t up  charge p rovi ded  the  rev enue per  hour is  $200 .00 per  bar tender. 
I f  minimum revenue is  no t met ,  the  l abor  c harge  is  $75 .00  per  hour ,  per  bar tender. 

Minimum time op en is  one (1)  hour. 
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AUDIOVISUAL EQUIPMENT  
BANQUET MENU  

 

A l l  a u d i o - v i s u a l  p r i c e s  a r e  s u b j e c t  t o  2 2 %  s e r v i c e  c h a r g e  a n d  a p p l i c a b l e  s a l e s  t a x .                                                                             
 
 

RA D IS S O N HO T E L LA C R O S S E  
2 00  H A RB OR V IE W  P L A ZA ,  L A C R OS S E ,  W I  5 4 6 01  

T + 1  ( 60 8 )  7 8 4 -6 6 8 0  
W W W . C H O I C E H O T E L S . C O M / W I S C O N S I N / L A - C R O S S E / R A D I S S O N - H O T E L S / W I 48 0  

2 / 9 /2 6  

DAILY RENTAL  
_________________________________________ 

 

• Cannyboard = *Only available on first f loor  . . . . . . . . . . . . . . . . . . . . . .  $300.00 each 
 86”  multi touch 4k display with v ideo conferencing ,  sharing, secure network 
    transfer  of information , total  attendee participat ion,  Work via  Off ice  365,  
        & connectivity  via Teams, Zoom,  WebEx, & Meets  
 

• Ballroom Laser LCD Projector & Screen (12’  x 12’)  . . . . . . . . . . .  $350.00 each 
 6000 lumens      AV table & power included      HDMI or VGA Cord provided  
 

• Portable Data Projector Package  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $300.00 each 
 7 ’x7’  screen      2200 lumens      HDMI or VGA Cord provided  
 

• Projector Screen (7’ x 7’)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $50.00 each 
 AV table & power included  
 

• Flat Screen Monitor (55”)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $100.00 each 
 

• Flipchart  
 Easel  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $10.00 each 
 Easel  |  3M Paper |  Markers  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $50.00 each 
 

• Corded Microphone  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $10.00 each 
 Microphones l imited to select  meeting rooms  
 

• Cordless Microphone  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $50.00 each 
 Hand-held  or cl ip -on laval iere     Microphones l imited to select  meeting rooms  
 

• Remote Clicker /  Laser Pointer  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $20.00 each 
 

• LED Accent Lights  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $20.00 each 
 Six available  
 

• Exhibit Table (6’)   
 One (1)  chair & display cloth  included  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $25.00 each  

 One(1)  chair  |  display cloth  |  110 standard power included  . . . . . . . .  $35.00 each  
    (P lease inquire  i f  addi t ional  voltage  needed )  
 

• Power Strips for Laptops / Devices  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $10.00 each  
 

• Photocopy Service  
 Black & White  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.10 per page 
 Color  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.00 per page 
 

• Staging (1 piece = 6’x8’)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $50.00 each piece 
 

 

Group r esponsib le f or  laptop resour ces .  

Data  Pr ojector  r equir es  an HDM I or  VGA port  connect ion.  If  the present ing device does  not  have  these  
por ts ,  an  adapter  must  be provided  by the c l ient  or  gr oup al lowing  HDMI  connect ion.  Although we 

keep var ious adapter s on hand,  w e cannot  guar antee having  a suitable adapter  f or  your  needs .  
Adaptor s f or  non -HDM I compatib le  devices  ar e not  provided  by the hote l  

 

Wi-Fi  Bandwidth :  Shared throughout property 1  GB  up and 1  GB down  
  S p e ak  wi th  y ou r  S ale s  Man age r  for  d e d icate d  ba n d wid th  cap abi l i t i e s  an d  p r ic in g  
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