Dinner Buffet

Minimum 50 People
#1

Garden Greens, Carrots, Cucumber, Black Olives, Buttermilk Peppercorn Sauce

Fresh Seasonal Vegetables
Garlic Mashed Potato
Sautéed Beef Tips, Red Wine Mushroom Sauce
Braised Chicken Smoked Gouda Sauce

Fresh Bread, Colombian Coffee, Tea Selection, Iced Tea
$18 per person

#2

Garden Greens, Red onion, Feta cheese, Kalamata olives, Pepperoncini, Caper berries, Red Wine Vinaigrette
Fresh Seasonal Vegetables
Herb Roasted Red Potato, Parmesan cheese
Baked Salmon, Roasted Apple Fennel Compote, Smoked Bacon, Boursin Cheese Sauce
Roasted Pork loin, Charred Tomato Sauce, Fresh Basil

Fresh Bread, Colombian Coffee, Tea Selection, Iced Tea
$19 per person

#3

Mixed Greens, Manchego cheese, Toasted AImEds, Orange segments, Pomegranate vinaigrette
Fresh Seasonal Vegetables
Rice Pilaf Blend
Sautéed Shrimp, Scallops, Wild Mushroom White wine sauce
Roast Beef Strip loin, Roasted Garlic Sauce

Colombian Coffee, Tea Selection, Iced Tea
$20 per person

Banquet Events are subject to 18% Service Charge, 8% food tax, 7% Sales Tax on service Charges

Radisson Suite Hotel
404 West St. Germain St. Cloud MN 56301
320-654-1661



Spring
Garden Greens, Carrots, Cucumber, Tomato, Black Olives, Red Onion, Buttermilk Peppercorn Dressing
Marinated Vegetable Salad
Fresh Seasonal VVegetable
Penne Pasta, Tomato, Black Olives, Onion, Basil Pesto
Garlic Au Gratin Potato
Braised Chicken, Lemon Herb Sauce
Roasted Beef Sirloin, Wild Mushroom Ragout, Fresh Chives, Red Wine Sauce

Colombian Coffee, Tea Selection, Iced Tea
$21 per person

Summer

Mixed Greens, Fresh Strawberries, Toasted Almonds, Bleu Cheese,
Roasted Shallot Vinaigrette

Assorted Sliced Seasonal Fruit

Cucumber Dill Salad

Cole Slaw
Fresh Garden Vegetables

Rice Pilaf

Herb Roasted Potatoes

Baked Chicken
Fried Walleye, Lemon Buerre Blanc

Fresh Bread, Colombian Coffee, Tea Selection, Iced Tea
$23 per person

Banquet Events are subject to 18% Service Charge, 8% food tax, 7% Sales Tax on service Charges

Radisson Suite Hotel
404 West St. Germain St. Cloud MN 56301
320-654-1661



Fall

Field Green Salad, Smoked Duck, Orange Segments, Citrus Vinaigrette
Romaine Lettuce, Croutons, Kalamata Olives, Parmesan Cheese, Caesar Dressing
Turkey, Dried Cherries, Penne Pasta, Toasted Almonds, Poppy Seed Dressing
Seasonal Vegetables
Roasted Sweet Potatoes
Mashed Potatoes
Roasted Pork Loin, Apple Brandy Demi Glaze, Apple Kraut
Braised Salmon, Country Mustard Cream Sauce
Roast Beef Sirloin, Brandy Peppercorn Sauce

Fresh Bread, Colombian Coffee, Tea Selection, Iced Tea
$26 per person

Winter
Mixed Field Greens, Toasted Walnuts, Gorgonzola, Apple, Apple Cider Vinaigrette
Smoked Salmon, Mixed Garden Greens, Fresh Fennel, Tomato, Onion, Lemon Caper Vinaigrette
Marinated Vegetable Salad
Sweet Onion Salad
Ratatouille
Bacon, Chive, Cheddar Au Gratin
Rice Pilaf
Penne Pasta Alfredo
Baked Pitt Ham, Pineapple Sage Glaze
Roasted Chicken Breast, Roasted Asparagus, Marsala Cream Sauce
Baked Cod, Lemon Dill Buerre Blanc

Fresh Bread, Colombian Coffee, Tea Selection, Iced Tea
$28 per person

Banquet Events are subject to 18% Service Charge, 8% food tax, 7% Sales Tax on service Charges

Radisson Suite Hotel
404 West St. Germain St. Cloud MN 56301
320-654-1661



Soups
Add $3 per Person

Choice of one
Creamy Tomato Basil
Vegetable Beef
Clam Chowder
Sherry Mushroom
Grilled Chicken Gumbo
Navy Bean and Ham
Chicken Wild Rice

Potato Leek

Desserts
$5 per person

Chocolate Mascarpone Torte
Strawberry Chantilly Torte
Devils Food Raspberry Torte
Bailey’s Irish Cream Torte
Chocolate Drizzled Pecan Carrot Torte
Panna Cotta
Raspberry Swirl Cheese Cake
White Chocolate Cheese Cake
Vanilla Bean Cheese Cake
Tiramisu
Triple Chocolate Cake
Lemon Cream Torte
Bangquet Events are subject to 18% Service Charge, 8% food tax, 7% Sales Tax on service Charges
Radisson Suite Hotel

404 West St. Germain St. Cloud MN 56301
320-654-1661



