RADISSON SUITE HOTEL ST. CLOUD
Event and Catering Policies

The management and staff of the Radisson Suite Hotel, St. Cloud, are dedicated to providing
the finest in facilities and services. To assure the quality and success of each event, the
following policies have been established.

Function Rooms: To confirm space on a definite basis, a group must provide written
authorization on the Radisson Confirmation Agreement contract. Radisson Suite Hotel reserves
the right to release function space which has not been confirmed in writing. Banquet or
meeting space will be assigned according to the anticipated number of guests. The Radisson
Suite Hotel reserves the right to change room assignments to comparable accommodations, as
it deems necessary, based on optimum traffic control, logistics, final counts, etc.

Rental Charges: Room rental charges will be based on food and beverage minimums. These
charges will be determined at the time of contract between Radisson Suite Hotel and the group.
The group is subject to set up and audio visual charges.

Guarantees: For weddings, a confirmed number of guests must be guaranteed five (5) business
days prior to the event. For all other events, a confirmed number of guests must be guaranteed
three working days (3) prior to any event. Radisson Suite Hotel will be prepared to serve up to
5% greater than the guaranteed number confirmed by the group. Radisson Suite Hotel will bill
the group for the guaranteed or actual number of guests, whichever is greater. If no guarantee
count is given, Radisson Suite Hotel will charge by the highest number of estimated guests
stated during the planning phase.

Tax and Service Charges: All applicable state, food and local taxes and a service charge of 18%
will be applied to all food and beverages served by the Radisson Suite Hotel. Groups requesting
tax exemption must submit a tax exempt certificate prior to the scheduled function. Sales of
meals and lodging to non-profit organizations and government units and their employees are
taxable. Sales to the federal government are exempt only when billing the federal agency
directly for meals and lodging.

Deliveries: To ensure your important packages are handled properly, we suggest that you ship
them to arrive no more than forty-eight (48) hours prior to your scheduled function. Please
have all packages clearly labeled with your on-site contact’s name, the name of your group and
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the date of your function. Following these simple guidelines will help us to direct your packages
to the proper area.

Box Handling: A storage fee of $5.00 per box per day will be charged on all boxes received
three (3) days prior to your event or left two (2) days after the conclusion of your event. All
incoming and outgoing boxes, over the quantity of six (6) will be subject to a handling fee of
$5.00 per box. The handling of the first six boxes is complimentary.

Food and Beverages: All food and beverage items must be purchased through Radisson Suite
Hotel. No food or beverages will be permitted to be brought into the hotel banquet/meeting
rooms by the patron, or any of the patron’s guests.

Menu selections are required ten (10) business days prior to the event. All events that are
booked less than 10 days before the function date must have menu selections and
arrangements made at the time of booking.

Please note: Radisson Suite Hotel catering policy states absolutely no banquet food may
leave the premises after a catered function. Any request for leftover catering items prepared
by the Radisson Suite Hotel will be denied. Potential liability lawsuits for food borne illness
preclude us from allowing anyone to remove leftover or excess catered food from the
property.

Radisson Suite Hotel, as a licensee, is responsible for the administration of the sale and service
of alcoholic beverages in accordance with the State of Minnesota liquor statutes and the City of
St. Cloud liquor ordinances. It is a policy, therefore, that all alcoholic beverages be supplied by
the hotel. The hotel reserves the right to close bar service at any time at the discretion of
management staff and to verify age of guests requesting to purchase alcohol. Bar service
charges are based on the higher of confirmation agreement contract or consumption. The Hotel
does not permit the serving of alcohol to anyone under the age of twenty-one (21) or anyone
under the influence of alcohol in accordance with Minnesota Sate liquor laws.

Decorations: All decorations must be approved by the Sales/Catering staff before being placed
in the banquet or meeting rooms. Radisson Suite Hotel requests that no confetti (any type) be
brought into the banquet/meeting rooms as it is a damaging choice of decoration. A
housekeeping charge of $100 will be assessed to the final billing if confetti is used. All candles
must be in a glass container. Fog machines and bubble machines are not allowed. No
thumbtacks, push pins etc are allowed in meeting rooms. Clients will be responsible for any
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damage to wall coverings, wood or any hotel property should an attendee use the
aforementioned items.

Deposits: Any deposit paid to secure space on a definite basis (i.e. class reunions, parties, social
events, etc.) is non-refundable until entire space is rebooked if canceled. If entire space is not
rebooked, the deposit should be considered non-refundable. Deposits will be determined at the
time of booking.

Cancellation Fees: Due to the inability of either party to determine with certainty the damages
the Hotel would suffer should the Client cancel its scheduled events within a certain time
period, the Client agrees to pay the Hotel as liquidated damages and not as a penalty, the
following amounts, based on the terms of cancellation and which percentage is determined by
the date the Client cancels event, as follows:

1-29 days 100%

30 -89 days 75%

90 — 180 days 50%

181 days or more 25%

This is based on all expected revenues based on your minimum guarantee guest count and our
minimum per person menu price applicable to your meal period including food and beverage
and room rental.

Parking: Each banquet/event guest who parks in the City Ramp using the Radisson entrance
and having a blue ticket can have the ticket validated at the front desk. All guest rooms will be
charged $4.00 per vehicle per night parked in the City Ramp. Anyone using the “Cash Line Only”
entrance to the ramp will pay the full price for parking upon departure from the ramp.

Wedding Fees: The purchase of our Wedding Package at $700.00 signifies a definite booking
and is required within two weeks from when booking is made. This $700.00 fee is non-
refundable and would be fully forfeited by the group in the event of cancellation. The $700.00
fee is not deducted from the final Wedding bill but covers the costs of The Complete Wedding
Package. The Complete Wedding Package includes a complimentary standard suite for the bride
& groom on the wedding night with champagne & chocolate strawberries, special sleeping
room rates for your guests, menu tasting, microphone, portable hardwood dance floor, staging
for the head table, classical house dinner music, two votive candles and a mirror per table,
wedding decoration clean up and storage, space for gift opening when breakfast is ordered,
personalized printed menus for each table, professional Wedding Coordinator and Banquet
Staff.
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Radisson Suite Hotel has a minimum guarantee of no less than 150 people for a wedding. If
the attendance for a wedding falls short of this guarantee, you must still pay for 150 meals.

Security: The hotel cannot ensure the security of items left unattended in function rooms.
Special arrangements may be made with the hotel for securing a limited number of valuable
items. If your group requires additional security with respect to such items or for any other
reason, the hotel will assist in making these arrangements. All security personnel to be utilized
during the event are subject to Hotel approval. We must be made aware in advance of your
security arrangements. We reserve our right to require you to obtain additional security, in
addition to our regular staff, at your expense. Should Radisson Suite Hotel feel, at anytime
during the event, that the safety and security of our guests and/or employees be in question,
we hold the right to conclude your event under just cause.

Due to the proximity of your function room and guest room areas of the Hotel, most types of
entertainment may cause noise complaints. Music must be kept at an acceptable level as
determined by the Manager on Duty. In the event excessive noise becomes a problem, the
Hotel reserves the right to disperse your group in order to preserve the peace.

Liability: Radisson Suite Hotel reserves the right to inspect and regulate all private meetings,
banquets and receptions in accordance with hotel policy and established laws. Loss or damage
to a group’s displays, decorations or other property brought onto hotel premises will be the
sole responsibility of the group. Radisson Suite Hotel will assume no responsibility or liability.
The group is responsible for the conduct of all persons in attendance and for any damages
occurred upon the hotel or its guests by individuals associated with or representing the group.

If for reasons beyond its control, to include but not limited to, labor strikes, accidents,
government restrictions or regulations on travel, acts of war, or acts of God, the hotel is unable
to perform its obligations, such non-performance is excused with no other liability upon return
of deposit. In no event shall Radisson Suite Hotel be liable for consequential damages for any

reason whatsoever.

A signed Confirmation/ Function Agreement signifies a definite booking and acceptance of all

Event and Catering Policies.

The foregoing policies explain the basic requirements of the Radisson Suite Hotel and will assist
in the planning stages of events. Specific details such as menu selection, registration, room and
table arrangements, entertainment and other matters will be discussed and established on a
contract prior to the event to assure satisfaction. Every effort will be made by the staff and
management of Radisson Suite Hotel, St. Cloud, to ensure a successful and enjoyable event.
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Radisson Suite Hotel St. Cloud

Wedding Package

X/
°e

Complimentary Accommodations for the Bride and Groom with Champagne and
Chocolate Strawberries

¢+ Special Room Rates Available for your Guests

*%* Menu Tasting

" Cordless Microphone for Toasts

¢ Portable Hardwood Dance Floor

+» Staging for your Head Table

+* Classical Background Music

¢ Votive Candles and Mirrors

+» Cake Cutting and Service

+* Wedding Decoration Clean-Up and Storage

+* Space for Gift Opening when Breakfast is ordered
¢ Personalized Printed Menus for Each Table

% Professional Wedding Coordinator and Banquet Staff

The purchase of our wedding package at $700 is required in order to hold your date and is not

deducted from the final bill.

We also cater weddings at the Civic Center. Please contact Katie Graham for special package

pricing.
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RADISSON SUITE HOTEL

BANQUET ROOM CAPACITY

MEETING ROOM DIMENSIONS SQ. FT. U-SHAPE CLASSROOM CONFERENCE THEATER BANQUET
GRAND BALLROOM 70' X 40' 2400 N/A 150 N/A 250 250
GERMAIN EAST 47' X 40' 1600 35/Section 120 N/A 140 180
GERMAIN WEST 23' X 40' 800 35 45 45 80 80
5th AVENUE ROOM 27' X 71 1900 35 100 25 & 50/Section 150 160
GRAVES ROOM 20' X 20' 400 15 15 20 30 30
CHANTICLEER 42' x 29' 1200 N/A 45 N/A 60 70
PRIVATE DINING ROOM 22'x 19' 400 15 15 20 30 30

Moveable Divider Wall
Graves N~~~ o~ —~ — —
Room D
GRAND BALLROOM
400 sq. ft.
] ]
Elevator :
Germain West 1 Germain East
- 800sq.ft | 1600 sq. ft
1 Stairs to Lobby i
[ ] ]
S !
AT ~TAI j
To Skyway
™ | Ve |
u Banquet
Office
2nd FLOOR
5th Avenue Room
1973 1900 sq. ft
I] | ” | ” | Restr!mms
N
77| swirs a B
— P
Service Elevator
] 1st Floor
Private

Dining Room
400 sq feet

g Chanticleer
1200 sq ft

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges

7% sales tax on the service charge.

All audio visual equipment and room charges are subject to an 18% service charge and
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Flipchart

Overhead

Slide Projector
TV/VCR

Additional Monitor

1 Standard Microphone
Additional Microphone
Lavilier Microphone
Cordless Microphone
Easel

Laser Pointer

Standard Screen

8' Screen

LCD Projector

Phone Line

High Speed Internet

AUDIO VISUAL CHARGES

$20.00
$30.00
$40.00
$50.00
$25.00
No Charge
$10.00
$50.00
$50.00
$10.00
$50.00
$15.00
$30.00
$275.00
$50.00
$75.00

Additional AV equipment can be obtained upon request.

Dance Floor

4' x 8' Staging
Exhibit/Display Table
Electricity for Exhibit

SET-UP CHARGES

$150.00
$50.00/section
$10.00

$10.00

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
All audio visual equipment and room charges are subject to an 18% service charge and

7% sales tax on the service charge.
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Reception Displays and Hors D’oeuvres

Antipasti Display
Marinated Mushrooms, Artichoke Hearts, Serrano Ham, Salami, Capicola. Assorted Chesses,
Olives, Roasted Red Pepper and House Breads
$75.00 per 30 ppl

Jumbo Shrimp Cocktail
$3.95 per piece

Caprese
Tomato, Fresh Mozzarella, Fresh Basil, Balsamic Vinegar, Extra Virgin Olive Oil
$39.95 per 25 ppl

Spreads and Fried Pita Chips
Choose Traditional or Roasted Red Pepper Hummus, Feisty Feta or Beer Cheese Spread
$39.95 serves 25 ppl

Radisson St. Cloud Specialty Import and Domestic Cheese Display
Grapes, Seasonal Fruit and Berries, Sliced Baguette
$3.50 per person 25 ppl minimum

Fresh Seasonal Fruits and Berries
Fresh Seasonal Fruit and Berries
$45.95 per 30 ppl

Chocolate Dipped Strawberries
$3.95 each, minimum of 25 pieces

Smoked Salmon
Honey Cured Smoked Salmon, Red Onion, Chopped Parsley, Diced Tomato, Capers, Lemon Dill
Aioli.
$135 serves 30 ppl

Roasted Vegetable Crudités
Cucumber Dill Dip
$45.95 per 30 ppl

Marinated Beef Tenderloin Display
Roasted Medium-Rare, Red Onion, Horseradish Cream French bread
$175 per Tenderloin serves 30 ppl

Spinach Artichoke Dip With Pita Chips
$45 per bowl serves 25 ppl

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Brie en Croute
Warm Brie, Garlic Butter, Chopped Almonds, Sliced Baguette
$45 per 1-kilo wheel

Marinated Olives and Peppers
Assorted Mediterranean Olives, Roasted Peppers, Red Wine Vinaigrette
$39 serves 25 ppl

Flat Bread Pizza
Alfredo Sauce, Garlic, Tomato, Fresh Mozzarella, Basil
$25 per pizza

Blue Crab Dip with Pita Chips
S5 per person minimum 25ppl

Pasta Station
Minimum 50 People
Penne, Rigatoni and Bowtie Pastas Marinara, Boursin Alfredo Sauce, Italian Sausage, Parmesan
Cheese, Mushrooms, Onions, Peppers, Zucchini, Tomato, Chicken
S8 per person

Stir Fry Station
Minimum 50
People Baby Shrimp, Chicken, Pork, Fried Rice, Bamboo Shoots, Bean Sprouts, Snow Peas,
Carrots, Green Onion, Soy, Sweet & Sour, Lemon and Red Curry Sauces
$12 per person

Charcuterie Display
Country Pate, Assorted Sausages, Prosciutto Ham, Capacola, Genoa Salami, Dijon Mustard,
Cornichons, Capers, Red Onion, Olives, Sliced Baguettes
$125 serves 30 ppl

Spud Tini Station
Minimum 50 People
Mashed Yukon Gold Potatoes, Cheddar Cheese, Bacon Bits, Broccoli, Jalapefio’s, Sour Cream,
Whipped Butter, Chives, Shredded Parmesan, Horseradish, and Garlic
S5 per person

Roasted Asparagus with Gruy’re Fondue
Minimum 25 People
$5.95 per person

Seafood Display

Assortment of Shrimp, Oysters, Crab Claws, Cocktail, Cornichon Aioli, Tabasco Sauces
Market Price on Event Date

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Dessert Display
Minimum 50 People

Assortment of Whole Specialty Cakes, Tortes and Pies
Coffee and Teas
S9 per Person

Fruit, Chocolate, Cheese and Port Display
Vintage Tawny and Light Harvest Ports, Seasonal Fresh Fruit, Dried Fruit, Assortment of
Domestic and European Cheeses.
Market Price on Event Date

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Cold Tapas
(Small Bites Big Flavors)

Marinated Goat Cheese on Cracker Bread
$65 per 50 pieces

Poached Shrimp with Frisee and Garlic Lemon Aioli
$150 per 50 Pieces

Roast Beef Tenderloin, Red Onion Horseradish Croustade
$150 per 50 pieces

Smoked Turkey, Romaine, Parmesan Cheese, Lavosh
$85 per 50 pieces

Romesco ala Croustade
$85 per 50 pieces

Seared Tuna, Tomato Caper Spread, Feta cheese
$150 per 50 pieces

Pork Tenderloin, Red Onion Marmalade, Croustade
$115 per 50 pieces

Smoked Salmon, Herbed Mascarpone, English Cucumber
$150 per 50 pieces

Bruschetta Ala Croustade
$85 per 50 pieces

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Hot Tapas
(Small Bites Big Flavors)

Honey Mustard Marinated Chicken Satay
$85 per 50 pieces

BBQ or Swedish Meatballs
$60 per 50 pieces

Italian Sausage Stuffed Mushroom Caps
$75 per 50 pieces

Saffron and Lemon Marinated Shrimp Satay
$150 per 50 pieces

Minnesota Wings choice of Plain, BBQ, Italian or Buffalo
$75 per 50 pieces

Asian Spring Rolls with Inferno Dipping Sauce
$112 per 50 pieces

Beef Satay with Saffron Horseradish Aioli
$112 per 50 pieces

Dijon Crusted New Zealand Lamb Chops
$225 per 50 pieces

Walleye Cakes, Tarragon Aioli
$185 per 50 pieces

Lamb Sausage, Oregano Tomato Sauce
$125 per 50 pieces

Seared Sea Scallop, Tomato Pepperoncini Sauce
$225 per 50 pieces

Deep Fried Walleye Lemon Buerre Blanc
$165 per 50 pieces

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Snacks

Deluxe Mixed Nuts
$25 per pound

Tortilla Chips and Salsa
$15 per bowl

Pretzels
$15 per bowl

Potato Chips and Ranch Dip
$15 per bowl

Popcorn
$15 per bowl

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Carving Stations
Served with appropriate Condiments and Breads

Roasted Prime Rib of Beef
Horseradish Sauce
$350
Serves 40 people

Roasted Beef Tenderloin
Grain Mustard, Horseradish Sauce
$225
Serves 25 people

Whole Roasted Salmon
Dijon Tarragon Aioli
$215
Serves 35 people

Roasted Pork Loin
Natural Jus
$155
Serves 30 people

Baked Ham
Pineapple Sage Glaze Dijon Mustard
$195
Serves 40 people

Roasted Turkey Breast
Cranberry Horseradish Sauce
$195
Serves 40 people

Roast Round of Beef
Horseradish Cream Sauce

$295
Serves 60 people

$50 Fee for each Chef Attended Station

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Plated Dinner Service
We Suggest a Minimum of Three Courses

Garden Salad (mixed greens, cucumber, tomato, carrots and buttermilk peppercorn dressing)
Fresh Bread, Butter, Coffee, Tea Selection, Ice Tea

Soup

Tomato and Roasted Red Pepper Soup with Cilantro
$3 per person

Gazpacho
$3 per person

Butternut Squash Bisque
$4 per person

Cucumber and Fresh Dill
$3 per person

Grilled Chicken Gumbo
S4 per person

Corn Chowder and Chives
S4 per person

Shrimp Bisque with Brandy and Basil
S5 per person

Potato Leek and Fresh Thyme
S4 per person

Chicken Wild Rice
S4 per person

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Salad Options

Field Greens, Red Onion, Tomato, Blue Cheese, Balsamic Vinaigrette
S3 per person

Mixed Greens, Toasted Almonds, Mandarin Orange Segments, Manchego Cheese,
Pomegranate Vinaigrette
S3 per person

Fresh Tomato Salad, Wisconsin Blue Cheese, Fresh Basil, Lemon, Thyme, Black Peppercorn
Olive Qil
$4 per person

Poached Shrimp, Frisée Greens, Cherry Tomato, Orange Chili Lime Vinaigrette
S8 per person

Roasted Asparagus, Sundried Tomatoes, Feta Cheese, Red Wine Vinaigrette
S5 per person

Romaine, Croutons, Parmesan, Kalamata Olives, Caesar Dressing
$3 per person

Entrées
Events that have multiple entrée selections will be charged at the highest entrée price for all meals.
All Entrées accompanied by Fresh Seasonal Vegetables and Garden salad

Roasted Salmon
Fennel Fingerling Potato Ragout, Lemon Buerre Blanc
$17 per person

Pan Seared Charmoula Tuna Filet
Sundried Tomato Basil Risotto, Tomato Cumin Sauce
$18 per person

Braised Chicken Breast
Garlic Mashed Potatoes, Smoked Gouda Cheese Sauce
$16 per person

Roasted Stuffed Chicken Breast
Wild Rice Craisin Dressing, Mashed Potatoes, Cranberry Demi Glace
$18 per person

Sautéed Chicken Breast Marengo
Tomato Kalamata Olive Ragout, Linguini with Basil Pesto
$16 per person

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Sliced Roast Beef Strip Loin
Roasted Leek Mashed Potatoes, Red Wine Mushroom Demi Glace
$16 per person

10 oz New York Strip
White Cheddar Mashed Potatoes, Balsamic Shallot Demi Glace
$21 per person

Grilled Beef Tenderloin
Wild Mushroom Risotto, Roasted Garlic Sauce
$23 per person

Grilled Pork Tenderloin
Craisin Walnut Risotto, Cranberry Demi Glace
$17 per person

Grilled Ribeye
Sour Cream Chive Mashed Potatoes, Steak Butter
$21 per person

Roast Rack of Pork
Toasted Fennel Mashed Potatoes, Apple Kraut, Apple Demi Glace
$19 per person

Mustard Seed Crusted Pork Porter House
Bacon Cheddar Mashed Potatoes, Dijonaise Sauce
$16 per person

Grilled Rack of Lamb
Basil Mashed Potatoes, White Wine Mushroom Sauce
$27 per person

Fried Walleye
Roasted Pearl Onion, Bacon, Cheddar Fingerling Potato Ragout, Lemon Buerre Blanc
$18 per person

Seared Roast Beef Tenderloin

Portabella Mushroom, Caramelized Onion, Fingerling potato Ragout, Red Wine Demi Glace
$25 per person

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Combination Entrées

Charmoula Shrimp, Grilled Beef Tenderloin
Tomato Basil Risotto, Roasted Red Pepper Sauce
$30 per person

Roasted Salmon, Grilled Beef Tenderloin
Horse Radish Spiked Mashed Potato, Saffron Cumin Sauce
$26 per person

Seared Ahi Tuna, Grilled Beef Tenderloin
White Bean and Vegetable Ragu, White Wine Basil Cream Sauce
$28 per person

Lobster Stuffed Beef Tenderloin
Sweet Onion and Boursin Cheese Risotto, Lobster Jus
Market Price per person

Boneless Chicken Breast, BBQ Beef Short Ribs
Red Beans and Rice Topped with Andouille Sausage Sauce
$25 per person

Roast Chicken Breast, Grilled Beef Tenderloin

Roasted Garlic Mashed Potatoes, Sherry Mushroom Sauce
$25 per person

Optional Course

Wild Mushroom Encroute
Red Wine Demi, Gorgonzola Cheese
S8 per person

Smoked Salmon and Cauliflower Horseradish Purée
$10 per person

Boston Bibb Lettuce and Smoked Duck
Orange Segments, Toasted Almonds, Manchego Cheese, Citrus Vinaigrette
S8 per person

Seafood Bouche’
Shrimp, Scallops, White Wine Mushroom sauce, Puff Pastry shell
$12 per person

Ahi Tuna Tartar Parfait with Caviar
$14 per person

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Dessert

S5 for 2-layer
§7 for 3-layer

Chocolate Mascarpone Torte
Strawberry Chantilly
Devil’s Food Raspberry Torte
Bailey’s Irish Cream
Chocolate Drizzled Pecan Carrot Cake
Double Chocolate Torte
Strawberry Cream Torte
Fresh Lemon Torte

Lemon Raspberry Torte

Cheese Cake

S5 per person

Raspberry Swirl
Strawberry Swirl
Peanut Butter Fudge
Toffee
Turtle
White Chocolate

Vanilla Bean

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Dinner Buffet
Minimum 50 People

Dinner Buffet |
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

Dinner Buffet Il
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

Dinner Buffet Il
Mixed Greens, Manchego cheese, Toasted Almonds, 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 to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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Spring
Garden Greens, Carrots, Cucumber, Tomato, Black Olives, Red Onion, Buttermilk Peppercorn

Dressing

Marinated Vegetable Salad

Fresh Seasonal Vegetable

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 to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
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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 to18% 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

S5 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

Banquet Events are subject to18% 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



Bar Service

Liquor Selection

Host/Cash Bars

House Liquor

Call, Premium, Liquor
Domestic Beer
Import Beer

Micro Brew Beer
Wine Cooler

Mineral Water

Keg Beer
(Kegs are 16 gallons and serve 120 ppl)

Miller Lite

Miller Genuine Draft

Budweiser

Budweiser Light

Michelob

Michelob Light

*Qther brands available upon request

Other Selections

House Champagne (5 servings per bottle)
House Wine (5 servings per bottle)
Non-Alcoholic Champagne

Fruit Punch

Hot Apple Cider

$4.25 per ounce
$4.50- $7.75 per oz
$4.00 per bottle
$5.00 per bottle
$5.00 per bottle
$4.00 per bottle
$2.00 per bottle

$225.00 per keg
$225.00 per keg
$225.00 per keg
$225.00 per keg
$225.00 per keg
$225.00 per keg

$22.00 per bottle
$22.00 per bottle
$18.00 per bottle
$18.00 per gallon
$18.00 per gallon

Please ask to see our wine list for other premium wine selections

Please ask your Catering Manager for additional Selections and Pricing!!

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
All Alcoholic Beverages are subject to 10.5% liquor tax

Radisson Suite Hotel | 404 West St. Germain, St. Cloud, MN 56301 | 320.654.1661




Enhanced Wine Selections

Red Wines Bottle
Trinity Oaks, Pinot Noir, (California) $26.00
Mark West, Pinot Noir, (California) $28.00
MacMurray Ranch, Pinot Noir, (California) $32.00
Trinity Oaks, Merlot, (California) $26.00
Kenwood Yulupa, Merlot, (California) $28.00
Kenwood Sonoma, Merlot, (California) $32.00
Swanson, Merlot, (Napa Valley) $48.00
Trinity Oaks, Cabernet Sauvignon, (California) $26.00
Hess Select, Cabernet Sauvignon, (California) $30.00
Kenwood, Cabernet Sauvignon, (California) $30.00
Kendall Jackson, Cabernet Sauvignon, V. R., (California) $32.00
Rosemount Estate, Shiraz, (Australia) $28.00
White Wines

Kenwood, Sauvignon Blanc, (California) $24.00
Nobilo, Sauvignon Blanc, (New Zealand) $26.00
Hogue Valley, Riesling, (California) $24.00
Trinity Oaks, Chardonnay (California) $24.00
Nobilo, Chardonnay, (New Zealand) $26.00
Mark West, Chardonnay, (California) $28.00
Kenwood, Chardonnay, (California) $30.00
Kendall Jackson, Vintner’s Reserve Chardonnay, (California) $32.00
Luccio, Pinot Grigio, (Italy) $26.00
Tommasi, Pinot Grigio, (Italy) $32.00
Blush Wines

Buehler, White Zinfandel, (California) $22.00

Sparkling Wines

Mondoro, Asti Spumante, (Italy) $32.00
Roederer Estate, Brut, Anderson Valley, (California) $40.00
Moet et Chandon Imperial, Epernay, (France) $95.00

Banquet Events are subject to18% Service Charge, 8% Food Tax, 7% sales tax on service charges
All Alcoholic Beverages are subject to 10.5% liquor tax

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

S3 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
S3 per person
Beer Cheese
Tomato Basil
Vegetable Beef
Ham and Navy Bean

Sherry Mushroom

Banquet Events are subject to18% 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



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 per person

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

Banquet Events are subject to18% 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



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

S5 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

Banquet Events are subject to18% 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



The Chanticleer Pri Fix Menus

Maximum 50 People

Pri Fix # |

Amuse Bouche
Mixed Greens, Manchego Cheese, Toasted Almonds, Mandarin Orange Segments, Pomegranate

Vinaigrette Seared Sea Scallops, Tomato Pepperoncini Sauce, Garlic Aioli

Intermezzo

Grilled Pinchito Beef Filet
Roasted Onions and Tomato, Fried Fingerling Potato, Red Pepper Coulis, Saffron Horseradish

Sauce
Panna Cotta with Fresh Berries

Fresh Bread, Colombian Coffee, Tea Selection

S50 per person

Pri Fix # 1|

Amuse Bouche
Poached Shrimp, Frisée, Mandarin Orange Segments, Chili Citrus Vinaigrette,
Smoked Salmon, Cauliflower Horseradish Puree, Trout Roe, Fried Parsley

Caramelized Onion Crimini Mushroom Tarte, Chive oil, Manchego Aioli
Intermezzo

Grilled Rack of Lamb

Basil Mashed Potatoes, White Wine Mushroom Tarragon Demi Glaze
Chocolate Mascarpone Torte

Fresh Bread, Colombian Coffee, Tea Selection

S65 per person

Banquet Events are subject to18% 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



Pri Fix # |11

Amuse Bouche
Seared Ahi Tuna
Tomato Caper Croustade, Mixed Greens, Balsamic Vinaigrette Vegetable Timbale, Basil Aioli
Beef Tenderloin and Shrimp Brochette, Roasted Red Pepper Sauce
Intermezzo

Scallop and Asparagus Encrusted Salmon

Lemon Grass Buerre Blanc, Pea Shoots, Dijon Vinaigrette Sweet Onion Salad, Feta Cheese, Red

Wine Vinaigrette

Lemon Cream Torte

Fresh Bread, Colombian Coffee, Tea Selection

S75 per person

Banquet Events are subject to18% 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



