
 

All Prices 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 

 

Groom’s Dinners 
We suggest a minimum of three courses 

All items accompanied by Fresh Bread, Garden salad, Colombian Coffee, Tea Selection, Ice Tea 
 

Salads Options 
$3 per person 

 

House Salad 
Mixed Greens, Manchego Cheese, Toasted Almonds, Mandarin Orange Segments, Pomegranate Vinaigrette 

 

Caesar Salad 
Romaine Lettuce, Croutons, Kalamata Olives, Parmesan Cheese, Caesar Dressing 

 

Mesclun Salad 
Mesclun, Red Onion, Blue Cheese, Walnuts, Red Wine Vinaigrette 

 

Soups 
$3 per person 

Beer Cheese 

Tomato Basil 

Vegetable Beef 

Ham and Navy Bean 

Sherry Mushroom 

 

Entrées 
All Entrees Accompanied by Fresh Seasonal Vegetable, Garden salad (mixed greens, carrots, tomato, cucumber 

and buttermilk peppercorn dressing) 

 
 

Braised Chicken Breast 
Garlic Mashed Potato, Andouille Sausage Cream Sauce  

$16 per person 

 

Cajun Grilled Pork Chop 
Cheesy Brabant Potato, Pineapple Sage Glaze  

$17 per person 

 

Grilled Ribeye Steak 
Sour Cream Chive Mashed Potato, Steak Butter  

$21 per person 

 

Braised Salmon 
Fresh Dill Fingerling Potatoes, Lemon Black Pepper Buerre Blanc  

$16 

 



 

All Prices 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 

 

Stuffed Chicken Breast 
Ham and Gouda Cheese Stuffing, Smoked Gouda Sauce  

$18 per person 

 

BBQ Pork Ribs 
Mashed potato, Tobacco Onions  

$18 per person 

 

Roast Beef Tenderloin 
Fingerling Potato Portabella Mushroom Ragout, Roasted Garlic Sauce  

$25 per person 

 

Fried Walleye 
Roasted Pearl Onion, Cheddar Cheese, Bacon Fingerling Potato Ragout, Citrus Buerre Blanc  

$18 per person 

 

Roast Pork Rack 
Toasted Fennel Mashed, Dijon Mustard Sauce  

$19 per person 

 

New York Strip 
White Cheddar Mashed Potato, Shallot Balsamic Demi Glaze 

$21 per person 

 

Grilled Rack of Lamb 
Basil Mashed Potato, White Wine Mushroom Tarragon Demi Glaze  

$27 per person 

 

Sautéed Tuna 
Sundried Tomato Risotto, Roasted Red Pepper Sauce  

$20 per person  

 
Desserts 

$5 per person 

Strawberry Chantilly 

Chocolate Drizzled Pecan Carrot Torte 

Raspberry Swirl Cheesecake 

Double Chocolate Torte 

Tiramisu 

Vanilla Bean Cheese Cake 

Chocolate Mascarpone Torte 

Lemon Cream Torte 


