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HOTEL LA CROSSE

Hot Hors d’oeuvres
(Priced Per Piece — 25 piece minimum per item)

Crab Ragoons with Sweet and SOUr SAUCE. ..ottt e e e reeaeeees $2.25
Snow crabmeat, cream cheese, a touch of surimi and tantalizing spices in a crisp spring roll wrapper

Shrimp Money Bag with Szechuan Dipping Sauce........ ..o $2.00
Shrimp in a tied spring roll wrapper

Steamed Pork Pot Stickers with Scallion-Soy Dipping Sauce...........c.ooviiiiiiiiiiiiiiiiiiei e, $2.50

Phyllo filled with Golden Fig & MasCarpone. ..........couuiiuiiiiiii i $2.00

Smoked Chicken Quesadilla with Sour Cream & Guacamole........ccovvviiiiiiiiiiiii i, $2.00

Chicken, cheddar & Monterey Jack Cheese, jalapeno peppers, tomatoes, peppers, cilantro, poblano peppers, onions & garlic in a
Sflour tortilla

Seafood Crépe BUNAIES ..........oiuiiti i e $2.50
Walleye Wild Rice Cake with Tarragon Rémoulade Sauce................coooiiii i $2.25
Vegetable Spring Rolls with PIum Sauce............oooiiiiiii e $2.00
Bacon Wrapped SCallops. ... e $2.50
Hickory Smoked Chicken Wings with Golden Maple Glaze..............ccooiiiiiiiiiiiiiiiiiii i, $1.75
Swedish Meatballs with Sour Cream and Chive SaucCe.............ooiuiiiiiiiiiii e $1.75
Coconut Shrimp Skewers with Wasabi Orange Marmalade Glaze ...............ccooviiiiiiiiiiiiiii ... $2.50
Beef and Duxelle En Croute with Horseradish Sauce. ... $3.00
MUSHIOOM VOI-QU-VENE. ...\ttt ittt ettt et et et et et et e et et e e et et e e e e neens $2.25
Puff Pastry filled with mushrooms and Fontana cheese, seasoned with Thyme, onion and parsley
Fire-Cracker Shrimp with Szechuan Dipping Sauce...........ccouiiiiiiiiii e $2.50
Tandoori Chicken Skewer with Minted YOgurt SauCe........c.oviuiiiiiiii i eaens $2.50
Hibachi Beef Skewers with Sesame S0y Glaze...........c.ooiiiiiiii e $3.00
Red and yellow peppers, onion, Monterey Jack Cheese with jalapenos all wrapped in a roll of steak seasoned with glaze
Phyllo filled with Raspberry and Brie............c.coouiiiiiiiii e $2.50
R ST F21 o) 01 $2.00
Spinach, cream cheese and real Greek feta cheese placed with a hint of garlic wrapped in flaky phyllo
Chicken Saté with Peanut SauCE. .........o.oiiiiiii e $2.50
Thai Chicken Drummettes with Sweet Chile Dipping SaucCe..........coouviiiiiiiiiiii i, $1.75
Caramelized OniON TUIMOVET. .. .. ..uitit ettt et et ettt et et et et et et et e e e e et e e et e aeaaeeeneans $2.25
Turnover filled with caramelized Onion, Asiago, Romano, Parmesan Cheese and sun-dried tomato pesto, carefully selected spices
Buffalo Wings with Blue Cheese Dip.........c.ouiiniiiitit e e e $1.75
Phyllo filled with Crispy Asparagus and Asiag0 Cheese...........oouiiuiiiiiiiiiiiiiiii i $2.50
Crab Cakes with Chili-Lime ATOI SAUCE. ........iutitit i e $3.00

The above prices do not include 18% service charge and 5.5% state sales tax.
Items and prices are subject to change 1/08
Radisson Hotel La Crosse, La Crosse, WI 54601 (608) 784-6680
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HOTEL LA CROSSE

Cold Hors d’oeuvres
(Priced Per Piece — 25 piece minimum per item)

Goat Cheese and Olive Tapenade in @ Phyllo Tart...........oooeiiiiiiiiii e e $2.25
Olive Relish on Goat Cheese in a Phyllo Cup

Shrimp and Cucumber and Dill Butter Canapeés............ooumeiiiiitii i, $2.50

Baby Boy Tomatoes stuffed with Buttermilk Blue Cheese and Watercress............coovevviiiiiniinnnann... $2.50

Prosciutto and Melon SKeWET.........ooiiiiiii i e e e e e e e e e ere e e $2.25

Prosciutto wrapped around pieces of Melon served on a skewer

Maple-Glazed Duck Breast on Sweet Potato Gaufrettes. ... ...o.ueiiniiiiiii i $2.50
Maple-glazed duck breast on latticed sliced sweet potato

Nori Stacks with SmoKed SalmOmn. ...... ... e e $2.50
Smoked Salmon and Sushi Rice layered between sheets of dried seaweed garnished with strips of ginger and Wasabi Caviar.

Smoked Salmon with Dill 0n CUCUMDET..........oiiii e e e eaens $2.50

Snow Peas stuffed with Buttermilk Blue Cheese. .......coooiriineiii oo e $2.25

Endive with Goat Cheese, Fig, and Honey-Glazed Pecans. ..o $2.25

Tomato, Basil, and OLIVE Tartlel. . ... ooonn ettt e $2.00

(7 0] (ol O 0 1111 $2.25

Tomatoes, Mozzarella Cheese and Basil on Crostini

Cucumber Cups filled with Tarragon Shrimp Salad.............ccooiiiiiiiii e, $2.50

Grilled Zucchind Canapeés. ........o.ueinuiit i et ettt et $2.25

Steak AU POTVIE CTOSHIMI. ...\ ut ittt et ettt ettt e e e e e e e et e et e et et e ettt e $2.50
Green peppercorns and sliced beef tenderloin on Crostini

Smoked Chicken in a Boursin Tartlet.............ooiuiiniiiii e e eeee e $2.25

Iced Seafood
Tail on Large Shrimp with Cocktail and Green Goddess Sauce..............ocevvviiiiiiiiiiiininnann... $3.00 each
Fresh Shucked Oysters on Half Shell, Horseradish with Chalula Sauce and Lemon.................. $3.00 each
Displays

Warm Smoked Chicken, Spinach and Artichoke Dip..........ccooiiiiiiiiiiiiiiieen $40.00 quart

Served with Toasted Pita Chips

Kettle POLAto GRS, . .. ettt ettt et ettt et et et e et et e e et et e eeee e e e eeaeesnenseeseenaenen e s $7.50 1b

with Buttermilk Blue Cheese-Bacon & Roasted SRAILOt DIPS............cceeueeeeiiseneeieesieneieieeeesieseeeneenes $12.50 quart

Tri-Colored Tortilla CRIPS. ......o.euet et e $7.50 1b

with Chile Tomato Salsa and Guacamole with Chile COn QUESO.............coeueceeerereieeeeseseneeeeseseneenes $12.50 quart

Selection of Fresh Fruit Melons and Berries (SErves 25) .. .vuviiiiiiiiiei i e $75.00

Warm Wisconsin Blazer’s Brie, Door County Cherries, and Toasted Almonds (serves 50).............. $100.00

Selection of Local Wisconsin and Minnesota Cheeses with Crackers and Lavash (serves 50)......... $100.00

Antipasto Display:  (SEIVES 50). .. .iuu ittt $75.00

Grilled Marinated Vegetables, Olives, Relishes, Cured Meats and Local Cheeses

Decorated Smoked Salmon Side with Condiments (SErves 50) .......ovvviiiiiiiiiiiiiiiiiiii e, $150.00

Farm Fresh Seasonal Vegetable Crudités (serves 50)........cocvvvviiiviiiiiniiiininieiininieiininieneene.$75.00
with Buttermilk-Peppercorn and Green Goddess Dips

The above prices do not include 18% service charge and 5.5% state sales tax.
Items and prices are subject to change 1/08
Radisson Hotel La Crosse, La Crosse, WI 54601 (608) 784-6680
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HOTEL LA CROSSE

Reception Stations
25Person Minimum

Chef Carved Pit Smoked Steamship Round of Beef................cooi $5.00 /person
Hickory Smoked, with Traditional English Horseradish Sauce, and Herbed Mayonnaise, Assorted Mini Rolls

Chef Carved Marinated Tenderloin of Beef.......... ... $12.95/person
Wild Mushroom Ragout, Grain and Dijon Mustards, Fresh Horseradish Sauce, Assorted Mini Rolls

Chef Carved Roasted Sirloin of Beef........ ..o, $3.50 /person
Grain Mustard Sauce, Garlic and Herb Mayonnaise, Petite Rolls

Chef Carved Pit Rubbed Smoked Pork Roast..............oooiiiiiii e, $5.00/person
Golden Maple Glaze, Creole Mustard, Assorted Mini Rolls

Chef Carved Herb Rubbed Roast Turkey Breast.............ocoviiiiiiiiiiiiiiiiiiiiiien, $3.75/person
Apple and Cranberry Relish, Sage and Rosemary Mayonnaise, Assorted Mini Rolls

Chef Prepared Pasta Station...........o.oiuiitiitii i $7.95/person

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

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

Sun-dried Tomato Pesto. Includes Garlic Bread ($25.00 per hour Chef Charge)

Gourmet PI1ZZa StatiON.........oouiiii e $4.95/person
Create Three Pizzas with choice of up to Three Toppings from the following: Smoked Chicken, Goat Cheese,

Grilled Garden Vegetables, Caprese, Olive Tapenade, Rofumo, Pepperoni, Sausage, Mushrooms

Pasta SELECHION. ...t e $7.95/person
Includes 3 Pastas Presented in Chafing Dishes with Pesto, Alfredo and Marinara Sauces, includes Garlic Bread

The above prices do not include 18% service charge and 5.5% state sales tax.
Items and prices are subject to change 1/08
Radisson Hotel La Crosse, La Crosse, WI 54601 (608) 784-6680



