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Welcome to the Ramada Plaza Hotel! 
One North Main Street w Fond du Lac, WI 54935 w www.ramadafdl.com 

 

Elizabeth Perron 
Wedding Coordinator 

E-Mail: Elizabeth_perron@ramadafdl.com 
Phone: 920 923 3000 ext. 4999 

Toll Free: 800 515 3543 
Fax: 920 923 2529 

 

Work with our experienced Wedding Coordinator to plan your dream wedding! 
 

Ramada Plaza Hotel offers: 

û Located in the “Heart of the City” of Downtown Fond du Lac 

û Dining available up to 300 guests in our Crystal Ballroom 

û Plated and Family Style dinner options available 

û Hors d’oeuvres available during the cocktail hour and dance 

û Butler service available for a nominal fee 

û Guest room blocks available with a special rate 

û Ceremony space available 
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Where will your guests stay?Where will your guests stay?Where will your guests stay?Where will your guests stay?    
 

Overnight room blocks available upon request. 
 

We offer a variety of accommodations from deluxe guest rooms to luxurious suites 
featuring an in-room Jacuzzi. 

 
Bride and Groom Incentives:  

Receive a complimentary night stay in one of our deluxe guest rooms  

A special rate is available for our Bride and Groom to stay in our Jacuzzi Suite 

 
Contact our Director of Sales for more information!  

 

Joan Pinch 
Director of Sales 

E-Mail: joan_pinch@ramadafdl.com 
Phone: 920 923 3000 ext. 2007 

Toll Free: 800 515 3543 
Fax: 920 923 2529 
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Deposit: A $1,500 deposit is required to hold your date on a definite basis. This deposit may be made in two $750.00 
installments; the second of which is required 30 days after the initial deposit is made. This deposit is deducted from your final 
bill.  A credit card on file is required with the booking of all weddings. 
Food Minimum: The following food minimum applies for the Crystal Ballroom: Saturday: $4,000.00, Friday: $3,000.00  
Sales/County Tax of 5.5% and a Service Charge of 18% will be applied to all services, rentals, and purchases.   
When a meal is served more than 30 minutes after the scheduled time, the Ramada is not responsible for food temperature nor 
quality.   
Bar Minimum: Bartenders will be supplied at no additional charge if liquor sales meet or exceed $500.00. Should sales fall 
below the $500.00 bar minimum, the difference between the actual sales and the $500.00 minimum OR a $50.00 setup charge 
(whichever is greater) will apply for the bartender charge. Half barrels of beer do not apply to the bar minimum. Half barrels 
of beer are self-serve. If you choose to have a bartender serve this there will be an additional $25.00/hour fee applied. Host 
bars are subject to service charge and sales/county taxes.  
Estimated Charges & Final Payment: Estimated charges will be taken care of at the final meeting the week of the wedding. 
Final bill will be prepared the following week. Final charges are due 30 days after you have received your final bill.  If the 
payment is not received in the allotted time, the credit card on file will be charged.  
Guarantee: 30 days before the function, menu selection will be confirmed along with any special arrangements that will be 
needed. One week prior to your function a guaranteed count (the minimum you will be charged) and any menu or bar changes 
are due. Full payment is due at this time for all estimated services.  Meal counts exceeding your guarantee may be given a 
comparable available entrée. Functions are staffed to properly service the event.  Additional Staff (if requested) will be charged 
at the prevailing rate. Prices are subject to change without notice. Prices will be guaranteed 90 days before the function.  
Room Fees: Our room rental fee for the Crystal Ballroom, Renaissance and Pre-function Area is $500.00. The services and 
amenities covered under our rental fee are as follows: At the Ramada Plaza Hotel we provide silver candlestick holders 
accompanied with a 12" white tapered candle enclosed in a glass hurricane, one per dinner table. We will use only white cloth 
linens and napkins, china, glassware, and silverware for your wedding dinner. Different sizes and colored linens are available 
for an additional rental fee. Risers and a microphone will be set-up, and your cake served.  A $50.00 cake cutting fee is applied 
to the final bill. Cakes other than the traditional wedding cake (i.e. cheesecake, ice cream cake, ice cream sundaes, etc.) will be 
assessed additional fees. The gift, guestbook and head table all will be skirted. The Ramada Plaza Hotel also offers a decorated 
card box for your use. A limited amount of decorating will be done by our hotel staff. Charges will be assessed for extensive 
decorating.  
Ceremony site is available for an additional $100.00 set-up fee.  
Access to your ceremony and reception site for decoration prior to the scheduled starting time is subject to availability and 
may require an additional charge.  The ballroom is guaranteed to you at 3:00pm the day of your reception. 
Entertainment: Music must be contracted to end no later then 12:00 a.m. Ballroom doors are locked by 12:30 a.m. There will 
be a $50 charge for each full half hour exceeding 12:30 a.m. 
Cancellations: Cancellations received with less than six months notice of the scheduled event will be subject to 50% of the 
hotel's projected revenue for the event. If cancellation occurs more than six months prior to the event, your full deposit will be 
refunded, only if meeting space is rebooked. If cancellation occurs under the six month clause and the hotel is able to resell the 
space for equal or greater value, your deposit will be refunded to you in its entirety. 
Should fire, flood or other act of God, or any other act unforeseeable to the Hotel make it impractical for the Hotel to 
perform its obligation hereunder, the liability of the Hotel to the Customer shall be limited to a refund of the Customer's 
deposits. 
Liability: Any expense incurred towards replacement or repair of property and/or equipment lost or damaged by your guests 
will be automatically charged to your bill. There will also be a fee applied to the final bill for any additional clean up that is 
needed. Hotel will not accept any responsibility for damage or loss in our parking lot or any merchandise or articles left in the 
building before, during or after your function by you, your guests, or your agents. No banners, signs or extensive decorating 
may be hung from the ceiling or fixed to the walls without permission from Ramada’s management. No glitter, rice, confetti, 
silly string or fog machines are permitted.  
Food and Beverage Regulations: The sales of alcoholic beverages are regulated by the state of Wisconsin State Liquor 
Commission.  As a licensee, the Ramada Plaza Hotel is responsible for the administration of the regulations.  Therefore, it is a 
policy that liquor cannot be brought into a function room of the Hotel from outside sources. (Wis Statue 125.32 (6))  All 
beverages will be dispensed by a licensed bartender of the Hotel at all functions.  Everyone consuming alcoholic beverages 
must be 21 or older.  The bar will stop serving alcohol at 12:00 a.m. According to Wisconsin Administrative code (DH & SS, 
Section 196.07); no food may be brought into any function room of the Hotel from an outside source, with the exception of 
wedding favors (i.e. nuts, and mints) and the traditional wedding cake.  Any food (except the cake) or beverage that is left from 
the function is not permitted to leave our property due to Hotel liability. 
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Wedding Tasting PolicyWedding Tasting PolicyWedding Tasting PolicyWedding Tasting Policy    
 

Please schedule a tasting approximately 2 weeks in advance. Tasting will take place in Cibo Steaks & Spirits, located 
off of the hotel’s lobby. Final payment for the taste test will be placed on your final wedding bill. 
 
Choose up to 3 different entrees from the wedding menu provided. Fee is $30.95 for up to 6 people. You may 
choose additional entrees for $15.95 each.  
 
Each guest will receive a complimentary beverage as a Thank You from all of us at the Ramada Plaza Hotel.  

 

Wine TWine TWine TWine Tasting Policyasting Policyasting Policyasting Policy    
 

Choose up to 4 different wines from the list provided - $12.00 per Couple 
You may choose additional wines for $2.50 each.  
 

Wine served in banquet wine glasses. Each person will receive a sample of the wine in their own glass. 
 

House SelectiHouse SelectiHouse SelectiHouse Selectionononon    
House Premium Wines by Sycamore Lane 
White Zinfandel, Pinot Grigio, Chardonnay, Cabernet Sauvignon and Merlot 
 

Cook’s Champagne (Extra Dry) and Cook’s Asti Spumante 
 

WhitesWhitesWhitesWhites    
Pinot Grigio, Cavit  
Classic with soft, dry, light fruit flavors 
 
Chardonnay, Kendall Jackson  
Very dry with oak nuances 
 
Riesling, Chateau Ste. Michelle  
Washington State, lightly sweet and fruity 
 
Piesporter Michelsberg Kabinett, St. Christina 
Sweet with melon and apple nuances 

RedsRedsRedsReds    
Cabernet Sauvignon, Trinchero 
“Main Street Selection” 
Lively, bright blend with ripe berry flavors 
 
Merlot, Blackstone  
Smooth black cherry flavors, lingering finish 
 
Pinot Noir, Blackstone  
Strawberry and dry cherry flavors; classically styled 
 
Shiraz, Jacob’s Creek  
Medium-bodied with spicy pepper and licorice aromas 
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Gift Opening IdeasGift Opening IdeasGift Opening IdeasGift Opening Ideas    
 

Healthy Start 
$8.25/person 
Fresh fruit 
Assorted chilled juices 
Whole Grain Muffins & Breads 
Assorted yogurts 
Bran Flakes, Special K, Product 19 
Coffee and Tea 
 

Traditional Breakfast Buffet 
$8.95/person 
Ham, bacon or sausage 
Breakfast potato 
Fluffy scrambled eggs 
Fruit Platter 
White and wheat bread for toasting 
Orange Juice 
Coffee, tea or milk 
 

Continental 
$7.50/person 
Assorted Chilled Juices 
Assorted breakfast Danish, Racine Kringle 
Mini bagels & mini muffins 
Assorted Yogurts 
Coffee and Tea 
 

Ultimate Breakfast Buffet 
$10.95/person 
Assorted Chilled Juices 
Racine Kringle and muffins 
Baked French toast with Fruit Filling 
Fluffy scrambled eggs 
Ham, bacon or sausage 
Breakfast Potatoes 
Fresh fruit platter 
Assorted cereals 
Regular and decaf coffee, tea & milk 

 
Add Quiche to any breakfast buffet for $3.00/person 

Buffet selections will be replenished for a time period not to exceed one hour. 
 

Rehearsal Dinner IdeasRehearsal Dinner IdeasRehearsal Dinner IdeasRehearsal Dinner Ideas    
 

Italian Buffet 
$15.95/person 
Penne Pasta 
Breaded Cheese Ravioli 
Italian Sausage with  
   Peppers & onions in marinara 
Vegetable du Jour 
Grilled Chicken with  
   Sun dried tomato basil cream 
Choice of Garden or Caesar Salad 
Antipasta or Caprese Platter 
Tiramisu 
Coffee, Tea or Milk 

 
 

Fish Fry Buffet 
$14.95/person 
Broiled Haddock with Beurre Blanc 
Breaded or Beer Battered Haddock 
Hot German Potato Salad 
Potato Pancakes 
Coleslaw 
Fresh Baked Rolls & Butter 
Lemon Meringue Pie 
Coffee, Tea or Milk 

 
 
 
 

Mexican Fiesta Buffet 
$10.95/person 
Soft & Hard Shell Tacos 
Refried Beans & Spanish Rice 
Homemade Tortilla Chips 
Seasoned Beef or Chicken 
Lettuce, Tomato, Onions & 
Black Olives 
Sour Cream & Fresh Salsa 
Shredded Cheddar Cheese 
Nacho Cheese Sauce 
Tres Leche Cake 
Coffee, Tea or Milk 

Buffet selections will be replenished for a time period not to exceed one hour. 
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Host, Cash Bar and Banquet PricesHost, Cash Bar and Banquet PricesHost, Cash Bar and Banquet PricesHost, Cash Bar and Banquet Prices    
 

House Selection 
House Premium Wines by Sycamore Lane - $14.95/bottle or $3.75/glass 
White Zinfandel, Pinot Grigio, Chardonnay, Cabernet Sauvignon and Merlot 

Cook’s Champagne (extra dry) $16.95/bottle 

Cook’s Asti Spamunte $16.95/bottle 

 

Refer to our Specialty Wine list for additional selections. 
 
 

Spirit Selections 
House Brands - $3.00 

Call Brands - $3.75 

Premium Brands - $4.50 

Top Shelf - $5.00 - $7.00 

Add $1.00 for Manhattans, Martinis, Gimlets, Old Fashion and on the rocks.  
Add $0.25 for mixers with juice and $1.00 for mixers with Banzai or Red Bull. 
 

 

Beer Selections 
Domestic - $3.00 

Domestic Premiums & Imports - $3.75 - $4.50 

Half Barrel of Beers - $190.00 
Miller, Miller Lite, Miller Genuine draft, Budweiser, Bud Light, Michelob and Coors Light 

Other selections of beer are available. Prices may vary. Half barrels are beer are self-serve adjacent to the bar. $25.00 per hour for additional 
bartender to serve. 

 
Soda Selections 
Pepsi Products - $1.75/glass 

 

 
Please refer to the policies page for bar minimum requirements.  

 



Wine Selections 
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Sparkling WinesSparkling WinesSparkling WinesSparkling Wines    
Asti Spumante, Martini & Rossi $22.00    
Rich, zesty and lushly sweet    
Banfi Rosa Regale    $46.00    
Sweeter sparkling, fizzy and fun wine    
Brut Prestige, Mumm Napa    $36.00    
Medium-bodied, boasting a beautiful aroma with touches of 
vanilla and melon, Crisp yet creamy, rich and lingering    
N/A Sparkling Wine  $14.00    

WhitesWhitesWhitesWhites        
Mamertino, Lo Duca     $18.00    
Light Italian wine with soft fruit flavors    
Pinot Grigio, Blackstone    $19.00    
Monterey County, rich flavors of bright lemon, pear & crisp green apple    

Pinot Grigio, Tommasi    $24.00    
Smooth, dry and fruity    
Pinot Grigio, Cavit  
Classic with soft, dry, light fruit flavors    

$19.00 
$5.00/gl 

Chardonnay, Kendall Jackson 
Very dry with oak nuances    

$24.00 
$6.00/gl 

Chardonnay, Stag’s Leap    $48.00 
Light apple and lemon tones with a citrus-like finish 

 
Sauvignon Blanc, Geyser Peak $19.00 
Classic grapefruit characteristics with a lingering finish 

Riesling, Chateau Ste. Michelle 
Washington State, lightly sweet and fruity    

$18.00 
$4.50/gl 

Piesporter Michelsberg Kabinett,  
St. Christopher 

$17.00 

German favorite with apple characteristic  
 
Piesporter Michelsberg Kabinett, St. Christina 
Sweet with melon and apple nuances    

$17.00 
$4.25/gl 

     

     

RedsRedsRedsReds     

Cabernet Sauvignon, Cavit    $18.00 
Hearty red with berry and cherry flavors 

Chianti, Straccali $20.00 
In the traditional straw basket with dry fruit flavors 

Cabernet Sauvignon, Trinchero  
“Main Street Selection”  
Lively, bright blend with ripe berry flavors    

$24.00 
$6.00/gl 

Cabernet Sauvignon, Kendall Jackson    $25.00 
Hearty berry and cherry flavors; full-bodied 

 
Merlot, Murphy-Goode $32.00 
A perfect complement to cheese-based dishes 

 
Merlot, Blackstone 
Smooth black cherry flavors, lingering finish 

    

$19.00 
$5.00/gl 

Pinot Noir, Blackstone 
Strawberry and dry cherry flavors; classically styled 

$19.00 
$5.00/gl 

 
Pinot Noir, Trinity Oaks $19.00 

Bright black cherry flavors with a smooth silky texture and mild tannins 

 
Shiraz, Penfolds Koonunga Hill $24.00 
Rich with deep berry flavors and a hint of spice 

 
Shiraz, Jacob’s Creek 
Medium-bodied with spicy pepper and licorice aromas    

$19.00 
$5.00/gl 

     

     

     

     

     

     

     

 



Hors d’oeuvres 
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HotHotHotHot    (quantities of 100)  

*Bacon wrapped water chestnuts $150.00    

Mozzarella wraps with marinara sauce     $125.00    

*Mini franks wrapped in puff pastry $120.00    

*Scallops wrapped in bacon $255.00    

Chicken wings  
(Buffalo, Smoky BBQ, Spicy BBQ, Beer Mustard 
or teriyaki) 

$140.00    

Breaded chicken tenders    $175.00    

*Mushroom caps 
(Stuffed with Italian sausage or crab) 

$185.00    

*Cocktail meatballs  
(BBQ or Swedish) 

$115.00    

*Mini chicken cordon bleu $175.00    

*Beer battered white cheddar pints $110.00    

BBQ Riblets $135.00    

*Crab Rangoon $185.00    
Deep-fried wonton filled with cream 
cheese, crab and seasonings. 

    

*Rice wrapped shrimp with Sweet, Spicy 
Chile Sauce 

$195.00 

*Crispy Prime Rib Cubes 
Served with horseradish gorgonzola dipping Sauce 

$145.00 

Salmon and Shrimp Cakes with roasted red 
pepper Aioli 

$160.00 

  

Cheese or Braised Beef Crispy Ravioli 
Served with Red Wine or Marinara dipping sauce 

$135.00 

  

        
        
        

*Suggested items for Butler Service. 
Butler service is $25.00 per hour, per server. 

 

  

ColdColdColdCold     (quantities of 100)        

*Deviled Eggs  
(Cajun Style, Dill & Ham, Curry or Dijon) 

$110.00 

Silver Dollar Sandwiches  
(Roast Beef, Turkey, & Ham) 

$130.00 

  

*Assorted canapés $195.00 

Iced bowl of Jumbo Shrimp $185.00    

Assorted Pinwheels 
Chicken Artichoke, Spinach & Sun dried tomato, 
Southwest, Ham & Pickle 

$70.00    

    

Assorted Dry SnacksAssorted Dry SnacksAssorted Dry SnacksAssorted Dry Snacks        

Roasted Peanuts     $13.25    

Mixed Nuts    $18.95    

Homemade Tortillas and Salsa    $11.95    

Homemade Chips and French Onion Dip    $13.25    

Pretzels    $9.95    

Gardhetto’s Snack Mix    $12.50    
Ramada Mix 
Chex Mix, Nuts, M&M’s and Pretzels 

$13.45 

Dry snacks are served by the bowl. One bowl serves approximately 20-25 people. 

Carving StationCarving StationCarving StationCarving Station  

Steamship  
(Serves approximately 255 people) $350.00 

Pit Ham 
(serves 50 people) $185.00 

Roast Turkey Breast  
(serves 50 people) 

$150.00 

All Chef Carved Items are served with assorted Rolls and Condiments.  
Carving fee of $50.00 applies 



Hors d’oeuvres 

All prices are subject to change and do not include 5.5% sales tax and 18% service charge. 
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DisplaysDisplaysDisplaysDisplays 
 

  

Whole Smoked Salmon (serves 100 people) $125.00 

Served with caper sauce, lemon & crackers  

Taco tray with chips (serves 50 people) $50.00 

Assorted vegetables with dip (serves 100 people) $180.00 

Fresh Fruit display (serves 100 people) $250.00 

Cheese & Sausage Display with crackers (serves 100 people) $240.00 

Caprese Tray 
 
$125.00 

Fresh Roma Tomatoes, Basil Dark, Ovolini Mozzerella with red wine vinegar.  
  

Baked Brie En Croute (serves 50 people) $100.00 
Accented with decadent raspberry marmalde and flat bread points  

Assorted Dips and Breads (serves 100 people) 

Choose three: Spinach Artichoke, Mushroom Andouille, Sun dried tomato, Southwest (Black Bean & Cheddar), 
Greek Olive & Feta 

$225.00 

  
 
Assorted Fruit Tarts $160.00 

Assorted petit fours (50 pieces) $85.00 

Chocolate Dipped Strawberries (25 pieces) $65.00 

Assortment of Gourmet Mini Cheesecakes and Pastries (100 pieces) $160.00 

Chocolate Fountain 
Pound cake, Marshmallows, Variety of Seasonal Fruit and Pretzel bites 

 

$50.00 Rental Fee & $2.75/person 

Champaign fountain                                                                                               $50.00 Rental Fee  

                                                                                                                               (12 bottle minimum)        

  

 



Pizza Selections 
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Plaza PizzasPlaza PizzasPlaza PizzasPlaza Pizzas 
 

Four Cheese  
Our own blend of the finest Italian cheeses 
14” Specialty Thin Crust $12.50 

  
Pepperoni  

14” Specialty Thin Crust $14.00 
  

 
Sausage  
14” Specialty Thin Crust $14.00 
  

 
  
  

  

 
 
 
Deluxe 
Tri Bell Peppers, Onions, Mushrooms, Sausage, Pepperoni 
  

14” Specialty Thin Crust $18.50 
  

Build Your Own 
Available Toppings Include: 
Mushrooms, Black Olives, Onions, Tri Bell Pepper Blend, 
Broccoli, Spinach, Garlic, Tomato, Chicken, Artichokes, 
Green Olives, Jalapeño Peppers, Bacon, Pepperoni, Sausage 
  
14” Specialty Thin Crust $1.50 each 

 
 
 
 
 

 
 

 
 

All of our pizzas are made with fresh vegetables and the highest quality meats and cheeses. 
 
 
 

 



Plated Meals – Beef, Pork, & Poultry 

All prices are subject to change and do not include 5.5% sales tax and 18% service charge. 
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BBBBeefeefeefeef    
Horseradish and Herb Prime Rib of Beef - $19.95 
12 ounces of choice Angus prime rib with a horseradish, herb crust slow roasted to perfection then dipped in savory au jus 
 
Choice Ribeye Au Poivre - $21.50  
Peppercorn encrusted choice Rib eye steak accented with the finest cognac cream 
 
Choice Filet Mignon - $26.95  
Garlic rubbed center cut tenderloin Filet charbroiled and complimented with Wild mushroom ragout 
 
Choice Top Sirloin - $17.95 
Center cut sirloin marinated and grilled to perfection and topped with Carmellized onion au jus 
 

PorkPorkPorkPork    
Stuffed Pork Chop - $17.95  
Succulent center cut pork chop stuffed with sage and onion cornbread stuffing slow braised in our Signature rosemary sauce 
 
Port Pork Filet - $17.25 
Grilled 10 oz pork loin filet with bacon and roasted garlic duxelle accented with port wine cream reduction 
 
Roast Pork Loin - $16.95 
Herb encrusted pork loin slow roasted and sliced thin.  Complimented with Marsala wine sauce 
 

PoultryPoultryPoultryPoultry    
Plaza Chicken - $17.25  
Chicken breast with a light egg batter pan sautéed and accented with Sun dried tomato basil cream sauce 
 
Peanut Chicken - $16.95  
Peanut crusted chicken breast with honey Raspberry beurre blanc 
 
Mediterranean stuffed Chicken - $17.95  
Seasoned grilled chicken breast stuffed with feta cheese, spinach and olive tapenade, complemented with tomato artichoke coulis 
 
 
Cordon Bleu - $17.25 
Two chicken breast filets in a light breading stuffed with ham and provolone cheese Complimented with a decadent Pecan cream sauce 
with a hint of Dijon. Also available cajun style.  
  
 
Entrée Selections include choice of Garden salad of spring greens and salad relish of tomato, onion and cucumber served with house 
dressing (Sun dried tomato basil vinaigrette) or Caesar salad, starch and vegetable to compliment your selection, fresh baked bread and 
rolls with butter plus Coffee, Tea or Milk 
 



Plated Meals – Seafood, Vegetarian & Children’s 

All prices are subject to change and do not include 5.5% sales tax and 18% service charge. 
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SeafoodSeafoodSeafoodSeafood    
Tortilla Crusted Tilapia - $17.75  
Decadent tilapia with tri color tortilla chip crust and topped with refreshing Avocado and lime 
 
Balsamic Grilled Norwegian Salmon - $18.25  
Balsamic glazed and grilled to perfection.  Topped with the brandied Cranberry sauce it brings magic to your mouth  
 
Broiled Walleye - $17.95  
Lightly seasoned Canadian Walleye adorned with springtime relish of cucumber, red onion, Roma tomato, dill and a hint of lime    
 
Broiled Icelandic Haddock - $15.95  
Fresh from the coldest waters to ensure the best flavor, accented with Citrus beurre blanc 
 
Shrimp and Scallop Pasta - $18.95  
Jumbo Shrimp and succulent Sea Scallops resting on farfalle bowtie pasta and creamy Alfredo sauce with broccoli and mushroom 

VVVVegetarian Optionsegetarian Optionsegetarian Optionsegetarian Options    
Pasta Primavera - $15.95 
Sautéed seasonal vegetables tossed with creamy Alfredo sauce and farfalle pasta 
 
Gnocchi with Spinach and Gorgonzola - $16.50 
Tender gnocchi potato dumplings tossed with extra virgin olive oil, cherry tomatoes, spinach and tangy gorgonzola cheese 
 
Vegetable Ravioli - $17.25 
Fresh oven roasted portabella mushrooms, onions, sweet bell peppers, carrots and asparagus blended with four cheeses, Enveloped in basil 
pasta and smothered in Sun dried tomato cream.  
 
Jambalaya - $16.95 
Brown rice, tomatoes, onions, okra and tri bell peppers blended together with our own Cajun spices for just the right amount of heat 
Add Shrimp, Chicken or Andouille Sausage for an extra $3.00/person 
 

Children Meal’sChildren Meal’sChildren Meal’sChildren Meal’s    
Chicken Tenders with French Fries 

Grilled Cheese with French Fries 

Spaghetti with Marinara Sauce 

Ages 3 and under – No Charge � Ages 4 – 12 - $9.95 

Entrée Selections include choice of Garden salad of spring greens and salad relish of tomato, onion and cucumber served with house 
dressing (Sun dried tomato basil vinaigrette) or Caesar salad, starch and vegetable to compliment your selection, fresh baked bread and 
rolls with butter plus Coffee, Tea or Milk 



Combo, Family & Buffet Style 

All prices are subject to change and do not include 5.5% sales tax and 18% service charge. 
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Combo PlatedCombo PlatedCombo PlatedCombo Plated    
2 Entrees - $20.95 ���� 3 Entrees - $22.95 

 

Family StyleFamily StyleFamily StyleFamily Style    
2 Entrees - $21.95 ���� 3 Entrees - $23.95

 
 
 

Entrée Selections: 

� Peppercorn encrusted Pork Loin with roasted shallot veloúte 
� Rosemary and Garlic Roasted Chicken 
� Savory Roast Turkey Breast Cutlets with carmellized onion sauce 
� Herb Broiled Haddock with velvety beurre blanc 
� Pasta Primavera with creamy Alfredo sauce 
� Cornmeal Crusted Catfish in spicy creole sauce with tri bell peppers and onions  
� Sirloin Beef Tips in Marsala wine sauce with carmellized mushrooms and onions 
� Tender Baby Back Ribs in our very own BBQ sauce 

 

Upgraded Combo PlatedUpgraded Combo PlatedUpgraded Combo PlatedUpgraded Combo Plated    
2 Entrees - $22.95 ���� 3 Entrees - $24.95 

 

Upgraded Family StyleUpgraded Family StyleUpgraded Family StyleUpgraded Family Style    
2 Entrees - $23.95 ���� 3 Entrees - $25.95 

 
 
Entrée Selections:  

� Grilled Chicken Breast in a light Artichoke Cream 
� Mediterranean Stuffed Chicken Breast with spinach, feta and sun dried tomato accented with roasted garlic 
cream 

� Andouille Sausage Jambalaya with your choice of shrimp or chicken 
� Roasted Vegetable or Italian Sausage Lasagna 
� Tortilla crusted Tilapia with black bean salsa 
� Horseradish and Herb Roasted Prime Rib 
� Italian Sausage Stuffed Pork Loin with Savory Sauce 
� Broiled Haddock Monterey with buttery shrimp and crab cream 

 

Dinners include choice of Garden Salad of with dressings and salad condiments or Caesar salad, fresh baked bread and rolls with butter 
plus Coffee, Tea or Milk 
 
 

Starch SelectionsStarch SelectionsStarch SelectionsStarch Selections    
� Mashed Potatoes 
� Rustic Garlic Mashed Potatoes 
� Oven Roasted Potatoes 
� Wild Rice Pilaf 

� Buttered Pasta 
� Sage and Onion Cornbread Dressing 
� Parsley Boiled Baby Red Potatoes 
� Au Gratin Potatoes 

 
 
Buffet available upon request for a maximum of 100 people. 
 
Minimum of 50 people required for all selections. 
 



Desserts 

All prices are subject to change and do not include 5.5% sales tax and 18% service charge. 
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DessertsDessertsDessertsDesserts - $2.95 Each 

 
Fruit Pie  
Flaky pastry crust loaded with your fruit of choice: Apple, 
Cherry or Peach 

 
Carrot Cake with Cream Cheese Frosting 
A moist cake that is loaded with shredded carrots, 
pecan pieces and crushed pineapple, then covered with a 
delicious cream cheese frosting and garnished with 
chopped walnuts.  
 
Bread Pudding with Bourbon Glaze 
A southern favorite. 
 
New York Cheesecake 
This smooth and creamy cheesecake is made with only 
the finest ingredients: cream cheese, sugar, whole eggs 
and pure vanilla. 
 
Oreo Cookie Pie 
Creamy and cool chocolate mousse whipped with Oreo 
cookies and chocolate pieces fill an Oreo cookie crust. 
 
Ultimate Chocolate Cake 
Velvety chocolate mousse in between layers of chocolate 
decadence and moist chocolate butter cake on a 
chocolate cookie crust. Finished with chocolate ganache. 
 
Ice Cream or Sherbert 
 
Fruit Cobbler  
Served warm and full of fruit: Cherry, Triple Berry or Peach 

 
Pumpkin Pie 
 
 
 

Specialty DessertsSpecialty DessertsSpecialty DessertsSpecialty Desserts - $4.25 Each 

 
Assorted Mousse Parfait 
Delicate mouse layered and topped with whipped topping and 
candy bits. Mousse flavors are Peanut Butter, Dark Chocolate 
Brownie, Caramel Toffee and Vanilla Bean.  

 
Tiramisu 
Luscious layers of espresso cake, fluffy mouse and coffee 
liquor.  
 
Bourbon Pecan Pie 
Large buttery caramel pecans, layered on a rich gooey 
filling with a hint of Kentucky bourbon, all resting in a 
butter short paste crust.  
 
Strawberry Shortcake Torte 
Heavenly layers of light cream, vanilla cake and real 
Strawberries.  
 
Chocolate Tuxedo Torte 
Dark chocolate cake, vanilla bean mousse and rich 
chocolate ganache.  
 
Gourmet Cheesecake  
Turtle, White Chocolate Raspberry, Strawberry 
Mango, Irish Cream, Dulce de Leche, Crème brulee, 
Key Lime, Chocolate Chip, Strawberry 
 
 
 
 
 
 
 
 
 
 

 



Floor Plan 

All prices are subject to change and do not include 5.5% sales tax and 18% service charge. 
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ROOM 
CEILING 
HEIGHT 

SQ. FEET 
BANQUET 
CAPACITY 

BOARDROOM 8' 494 14 

REGENCY NORTH  8’2” 475 30 

REGENCY SOUTH  8’2” 532 40 

REGENCY  8’2” 1007 80 

MARQUIS ROOM  8’2” 440 30 

RENAISSANCE  11’ 1140 90 

BALLROOM  13’5” 3402 300 

PRE-FUNCTION  8” 760 52 

Wedding at the Wedding at the Wedding at the Wedding at the     
RamadRamadRamadRamada Plaza Hotela Plaza Hotela Plaza Hotela Plaza Hotel    

 

Cocktail hour is held in our Pre-Function area and 
Renaissance Room. 

 
Dinner is served in our Crystal Ballroom; we can seat up 

to 300 people in a banquet style setting. 
 

Dance is held in our Crystal Ballroom. 



Suggested Vendors 

All prices are subject to change and do not include 5.5% sales tax and 18% service charge. 
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BakeriesBakeriesBakeriesBakeries    
Deb Postuma 
920 488 2119 
920 960 3285 

 
Alice Ketter 
920 533 4611 

 
La Sure’s 
920 231 5227 

 
Joan King 
920 921 5258 

 
Tamara’s 
920 236 9144 

www.cakeguru.com 
 

Bryanna’s Bakery 
920 922 8056 

 
Amy’s Cake Shop 
920 322 0310 

 
Bob & Bonnie’s Donuts 

920 923 4321 
 

Manderfield’s 
920 731 2181 

PhotographersPhotographersPhotographersPhotographers    
Monarch Studio 
920 921 7552 

 

emily jane photography 
www.emilyjanephoto.com 

920 324 0600 
 

Carazimages 
Cara Zimmerman 

www.carazimages.com 
414 839 3485 

 

Flohr’s Photography 
920 922 1866 

 

I Do Wedding Photography 
920 921 6682 

 

Fullmer Studios 
Jay Fullmer 
920 602 0925 

Limousine ServicesLimousine ServicesLimousine ServicesLimousine Services    
Stardust Limousine, LLC 
www.stardustlimousine.com 

1 800 392 5767 
 

Lamer’s 
1 800 236 1240 

 

Rare Elegance Limousine 
1 800 669 1335 
www.relimo.com 

 

FloristFloristFloristFlorist    
Botanicals 
920 906 9632 

 

The Lil’ House 
920 238 9172 

 

Becky’s Floral Cottage 
920 922 5501 

 

Haentze Floral 
920 921 0970 

 

Wood’s Floral 
920 922 6780 

 

Personal Touch 
920 924 9399 

DJ ServicesDJ ServicesDJ ServicesDJ Services    
Record Entertainment 

920 924 7535 
 

Mix Master Music 
Keith Heisler 
920 923 0052 

kdheisler@gmail.com 
 

K107.1 FM DJ Services 
920 922 6422  

 

Matt’s DJ Service 
920-375-0809 

Lighting Lighting Lighting Lighting     
Sharp Edge Lighting Design 

920 889 2373 
www.SharpEdgeLighting.com 

 
Dream Lighting Company 

920-469-1030 

Video ServicesVideo ServicesVideo ServicesVideo Services    
Champion Video Service 

920 725 5205 
 

Pink Lizard Productions 
920 251 6207 

 
Special Moments 
920 921 9050 

 
J C Video Productions 

920 922 8030 
 

Bridal ShopsBridal ShopsBridal ShopsBridal Shops    
Edith’s 

920 921 2420 

Chair Covers, Linens Chair Covers, Linens Chair Covers, Linens Chair Covers, Linens 
and/or Decorationsand/or Decorationsand/or Decorationsand/or Decorations    

Model Cleaners 
920 922 3800 

 
Events Undercover 
Elizabeth Perron 
920 238 7011 

 
Elegant Wedding Decorations 

920 929 8599 

TuxedosTuxedosTuxedosTuxedos    
Nedrebo’s Formal Wear 

920 921 6125 
 

Edith’s 
Tuxedo Junction 
920 921 2420 

Ice SculpturesIce SculpturesIce SculpturesIce Sculptures    
Krystal Kleer Ice Sculptures 

920 954 9191 

TravelTravelTravelTravel    
Fox World Travel 
920 921 1395 


