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,’ The Rose Garden
Banquet Center

131 W. Thomas St
Wausau, WI 54401

Email: info@therosegardenwausau.com



Thank you for inquiring abouthe Rose Garden Banquet CenteYWe have taken special care to
provide you with the most desirable facility in the Wausau Area. Our prime objectives are to
create a versatile facility that will have an attractive atmosphere and to offer this facility with
our 40 years of banquet experience at competitive prices. Also with this we offer:

The highest quality food service Accommodations for up to 600 people
Ample parking Climate controlled
Controlled lighting Expandable dance floor

Handicap Accessible

To reservelhe Rose Gardeffor your event, a non-refundable $30.00-500.00 room fee is
required when the reservation contract is signed.

All food and beverage will be provided throutihe Rose Gardeffexception only to licensed
bakeries providing specialty cakes). A 150-meal minimum is required for Saturday evenings.
Prices are guaranteed 3 months prior to your event.



Classic Plate Style Dinners

Here is your chance to personalize your menu with a large array of options.
You can mix and match these items for over 100 different menu combinations
to fit your taste.

Entrees:

Mediterranean Chicken

Chicken Breast smothered in White Wine Sauce
Chicken Kiev Stuffed with Garlic Seasoned Butter
Chicken Cordon Bleu

Stuffed Chicken Supreme

Baked Pork Chop stuffed with Sage Dressing
Lemon Baked Icelandic Cod

Porketta

Roasted Pork Loin $16.49

Ginger Encrusted Pork Tenderloin
Cornish Game Hens
Crab Stuffed Chicken $16.99

Tenderloin Steak
Sliced Tenderloin™

Prime Rib Roast
Petite Steak & Shri

Choice of Potato: Our classic plate style dinner

The Rose Garden Signat ice Baked ato  is served with Garden Fresh Tossed
Baked Potato Salad with our own Ranch Dressing,
Whipped Potato eJFrench Roll, Vegetables &
Seasoned Rice DipJ Coffee and Milk.

Parsley Buttered Red R Vanilla Ice Cream served after

Garlic Smashed Red Rt your meal.

Choice of Vegetable:

Green Beans Almondine (]
Buttered Corn

Peas & Carrots

Glazed Carrots

California Mix

Winter Blend

Parsley Buttered Carrots

Italian Medley

Prices are subject to 18% Service Charge and

5.5%Sales Tax.
Prices are subject to change.



!
Traditional Menus

With our traditional menus you choose the style of service, the entrees, and the vegetable.
This allows you flexibility in creating your dinner.

Entrees:

(Choose 2)

Our Specialty, Oven Fried Chicken

Choice Black Diamond Roast Beef

Natural, Whole Turkey Breast

Juicy Meatballs in a Beef Gravy

Swedish Meatballs in a Creamy Mushroom Gravy

Tender Swiss Steak smothered in Our Own Tangy
Tomato & Onion Sauce

Pineapple & Brown Sugar Glazed, Baked Ham

Vegetable:

(Choose 1)

Green Beans Almondine
Buttered Corn

Parsley Buttered Carrots
Glazed Carrots
California Mix

Winter Blend

Peas & Carrots

Served with: Sage Dressing, Whipped Potatoes and
Gravy, Cole Slaw, Relishes, Dinner Rolls, Coffee & Milk

Styles of Service:Buffet Style  $14.99
Family Style $16.99

Additional Entrees: Add: $1.79 buffet style: $1.99 family style
Additional Vegetables: Add: $.79 buffet style $.99 family style
Tossed Salad replacing Cole SlawAdd: $1.59 (buffet style only)

Prices are subject to 18% Service Charge and 5.5% Sales Tax.
Prices are subject to change.



Creative Buffet Menus

For something out of the ordinary that can be enjoyed by all tastes, try one of our
Special Buffets we have developed and perfected.

Chef Carved Prime Rib &
One half Cornish Hen ,
on a Bed of Rice Pilaf $18.49

Parsley Buttered Red Potatoes, Broccoli with

Hollandaise Sauce, Orange Glazed Baby Carrots,
Tossed Garden Salad, Petite French Rolls, Coiffee M
Vanilla Ice Cream with Chocolate Sauce |

Italian Buffet
Lasagna D 2 varieties (meat & vegetar anx
Penne & Fettuccini pasta with AIfredo & Mez
Grilled Chicken Breast : ’

California Mix Vegetables, Italian Vegetable ‘. ey,

Warm Gatrlic Breadsticks, Fresh Romaine w/Caesa
Coffee, Milk &Tiramisu

dressing,

Mai Tai Pork Loin & Chicken Breast .
uffeelwith Wild Rice Dressin

2, Fre

Our Signature Twice Bakeg ia Mix \egetables,

Corn with Bell Peppers, Tossed Gard alad, Petite French Rolls, Coffee,
Milk, & Double Chocelate Cake f /

Oriental Buffet
$16.29

Oriental Blend Vegetables,
offee, Milk & Raspberry Shebert

al dressing,

Chicken Kiev, Lemon Baked i,v & Baked Tenderloin $18.99

Rice Pilaf, Our Signature T iCe aked Potato, Green Beans Almondine,

California Mix Vegetables; Veggies & Dip, Tossed Garden Salad, Petite French Rolls,
Coffee, Milk, & Vanilla Ice Creamyw/€reme de Menthe Garnished with a Cherry

Prices are subject to 18% Service Charge and 5.5% Sales Tax.
Prices are subject to change.



Hors dOOeuvres

Approximate

Cold Hors dOoeuvres No. of peoplePrice
Chips & Dip b Always a standard 25 $18.99
Deviled Eggs D A colorful addition A 20 $29.50
Cheese & Crackers B Assortment of Wisconsin Favorlte&;,, $45.00
Sausage & Crackers b Traditional party favorite [ $54.00
Crab Stuffed Cream Puffs B Flaky puff pastries flllga’ vith

rich cream cheese & chopped imitation crab \ $48.00
Shrimp Spread & Crackers B Shrimp sauce layered

over cream cheese, topped with cheddar Qheese 8 S $44.00
Fruit Tray B On the light side $79.99
Vegetable Tray & Dip B Healthy munchies with tang& $76.50
Dessert Tray D Variety of favorite bars and cakes ‘ $33.00
Taco Dip and Chips B A specialty of the house $48.00

Finger Sandwiches B Salad spreads on a delicéte h \ ! : $29.29
Potato Roll Sandwiches B Thinly sliced ham & tlurke ‘
on a small roll

\ $40.50
Meat Rollups B A unique combination of ham or, ,ié

summer sausage, cream cheese,sa%blnéapple onelive 0\, $54.00
Spinach Dip & Ryé Bread'®. Everyo‘gé@s favorite $38.50
Whole Smoked Salmon B Frgm the Wate?s of A)E?‘{ \ \ QL $92.00
Iced Cocktail Shrimp B An elegant statement' 7 | N\ % ces $96.79
Pretzels B Small twists /4 ’ ‘ 35.99
Canapes D Assorted Flg ( // ,. $33.79
Brie- Served with spicy stndfiee 065 N 40 $47.00
Brushettes b Topped with tomate basn 8 60 pieces $32.50
Hot Hors dOoeuvres '
Japanese Glazed Ribs B

delicious morsels/ 24 $79.99

50 pieces $75.00

Crab Rangoon BSeasoned cra ight 50 pieces $75.00
pastry pillow oy,

BBQ Ribs B Small rac bg f 24 $75.00

Steak Kabobs D Sirloin cubes grilled wi V}‘ i i $45.00

Cocktail Wieners B Swimming in taf 35 $44.50

BBQ Chicken Wings BOur very/own‘maste 50 $80.00

sweet & sour dripping sauce 25 pieces $38.00
style in mushroom, sour cream sauce 200- ! oz. $63.50
Mini Egg Rolls & Dipping Sauce 24 pieces $32.50
Feta Cheese & Spinach in Phylo Dough D Flaky baked triangles

Of phylo enhanced with fabulous feta & spinach 25 pieces $37.50
Baked Brie D Inside Rye Bread Bowl topped with Raspberry Glaze $47.00

Chicken Kabobs B With our o
Meatballs B BBQ or Swedish

Many more options by request

Prices are subject to 18% Service Charge and 5.5 % Sales Tax
Prices are subject to change



Bar Service

Open Bar Includes
Rail Liquors: Brandy, Whiskey, Vodka, Rum, Gin, Washes, Garnishes

Charges for each bottle of Liquor $52.00

(this includes ice, condiments, mixes and bartenders)
(Prices for Call and Top brands figured by the brand by request)

Half Barrel of Beer $19000
Quarter Barrel of Beer $95.00
(We offer Budweiser, Bud Lite, Miller, Miller Lite, Miller Genuine Draft)

Glass of Soda $1.25
(Sprite, Coke, Diet Coke, Mello Yellow, Diet Sierra Mist)

Wine
Sycamore Lane Chardonnay $17.00 per bottle (750 ml)
Sycamore Lane White Zinfandel $17.00 per bottle (750 ml)
Copperridge Cabernet $26.00 per bottle (1.5 liter)
Copperridge Merlot $26.00 per bottle (1.5 liter)

(Other brands are available by request)

Champagne
Asti Spumante $19.00
Brut $18.00
Blush $18.00
All wines and champagne are served in glass stemware at dinner tables
18% service charge and 5.5% sales tax will be added to your liquor bill
Beverage Options
Lemonade (serves 16-18 glasses)  $13.49/ gallon Fruit Punch  $16.99 gallon
Iced Tea (serves 16-18 glasses) $13.49/gallon Citrus Punch $17.99gallon
Orange Juice (serves 18-20 glasses) $16.00/gallon Cans of Soda $1.50

Apple Juice (serves 18-20 glasses) $13.99/gallon
Coffee B Regular or Decaf

One Pot (serves approximately 100 cups) $75.00
Half Pot (serves approximately 50 cups) $41.00
Small Pot (serves approximately 8 cups) $5.99

Beverage prices are subject to 18% Service Charge and 5.5% Sales Tax
Prices are subject to change.



To make your special occasion an event to remenhbe®, Rose Garden Banquet Center
is proud to offer the following items free of charge:

-Seating for twelve to sixteen people at a raised, skirted head table
-A cordless handheld microphone

-Brass table lamps

-The Rose Garden printed napkins
-Trained Bartenders
-White linen table coverings

To help recover any additional labor costs or rental fees we
offer the following items for an additional fee.

-If you would like to decorate by using colored linen table cloths we can arrange
it for an additional charge.

-Linen napkins always add a touch of class, we offer them for an additional charge of $.
25 per person, in your choice of decorative folds.

-Additional display tables (beyond 5 per event)$2.00 each

-Assistance in rental of audio/visual equipment

No charge for use of the following equipment: Cordless Microphones, Sound System (w/CD
player), Table Top or Floor Podium,
Minimal Rental Charge for: 80x80 Screen, Overhead Projector, TV & VCR



Dinner Options

Plate Style
1. Chicken Fettuccine Alfredo, Parsley Buttered Carrots, $11.19
Garlic Bread, Tossed Salad, Coffee &
Milk
2. Lasagna, Green Beans Almondine, Garlic Bread, Tossed Salad, $10.19
Coffee & Milk
3. Sliced Turkey Breast, Whipped Potatoes and Gravy, Glazed Carrots, $11.19
Tossed Salad, Dinner Rolls, Coffee &
Milk
4. Grilled Teriyaki Chicken Breast, Seasoned Rice, California Mixed Vegetables, $10.69
Tossed Salad, Dinner Rolls, Coffee & Milk
5. Sliced Roast Beef or Roast Pork, Baked Potato, Parsley Buttered Carrots, $11.59
Tossed Salad, Dinner Rolls, Coffee & Milk
6. 7 oz Citrus Chicken over Angel Hair Pasta, Green Beans Almondine, $10.69
Tossed Salad, Dinner Rolls, Coffee & Milk
7. 6 0z. Baked Cod, Baked Potato, Peas and Carrots, Tossed Salad, Dinner Rolls, $11.59
Coffee & Milk
8. Beef Stroganoff over Egg Noodles, Winter Blend, Tossed Salad, Dinner Rolls, $11.59
Coffee & Milk
9. Mai Tai Pork, Parsley Buttered Red Russets, Hawaiian Blend, Tossed Salad, $11.59
Dinner Rolls, Coffee & Milk
10. Beef Tips, Whipped Potatoes, Glazed Carrots, Tossed Salad, Dinner Rolls, $11.59
Coffee & Milk
11. Barbequed Ribs (1/2 rack), Baked Potato, Green Beans Almandine, Tossed Salad, $13.99
Dinner Rolls, Coffee & Milk
12. Chicken Cacciatore over Penne Pasta, Green Beans, Tossed Salad, Dinner Rolls, $11.59
Coffee & Milk
13. Porketta, Parsley Buttered Red Russets, Corn w/Bell Peppers, Tossed Salad, $11.59
Dinner Rolls, Coffee & Milk
14. Italian Chicken, Cheese Stuffed Pasta, Italian Blend Vegetables, Tossed Salad

Dinner Rolls, Coffee & Milk $11.59

Prices are subject to 18% Service Charge and 5.5% Sales T ax
Prices are subject to change



Dinner Options
Buffet Style Dinner

Choice of Entrees Choice of Potato Choice of Vegetable
Our Specialty, Oven Fried Chicken Scalloped Green Beans Almondine
Lemon Baked Icelandic Cod Whipped Parsley Buttered Carrots
Juicy Meatballs in Beef Gravy Au Gratin Buttered Corn
Tender Swiss Steak smothered in Our Parsley Buttered Glazed Carrots

Own Tangy Tomato & Onion Sauce Red Russets Winter Blend
Pineapple & Brown Sugar Glazed, Baked Ham California Mix

Homemade Meatloaf
Specially Seasoned Roast Pork
Salisbury Steak in a Specially Seasoned Beef Gravy
Choice Cut Beef Tips over Noodies
Choice Black Diamond Roast Beef
All meals include Salad Buffet, Rolls, Coffee & Milk
Cost per plate $10.99
Two (2) entrZe choice $11.99
*Potato excluded with this entree

Lasagna, Green Beans Almondine, Garlic Bread, Tossed Salad, Coffee & Milk $9.99

Hot Beef, Turkey, Ham or BBQ Beef Sandwiches, Baked Beans, Potato Salad,
Cole Slaw, Relishes, Coffee & Milk $9.99

Grilling Menus
(food will be freshly grilled at the time of your event)

1. Hamburgers, Brats, Potato Salad, Baked Beans, Coffee & Milk, Brownies $9.59

2. Hamburgers, Brats, Potato Salad, Baked Beans, Fresh Fruit (in season only), $11.49
Cole Slaw, Coffee & Milk, Brownies

3. BBQ Pork Loin, Potato Salad, Baked Beans, Veggies & Dip, Crusty Rolls, $12.59
Coffee & Milk, Brownies

4, BBQ Ribs & Chicken, Baked Potato, Baked Beans, Italian Pasta, $15.69
Veggies & Dip, Crusty Rolls, Coffee & Milk, Brownies

Prices are subject to 18% Service Charge and 5.5% Sales T ax

Prices are subject to change



Plate Style Lunch

Hot Selections

Chicken in Alfredo Sauce over Fettuccine Noodles, Glazed Carrots, Tossed $8.69

Garden Salad, Rolls, Coffee, Tea or Milk

Oriental Chicken with Stir Fry Vegetables over Rice, $8.69

Tossed Garden Salad, Rolls, Coffee, Tea or Milk

Beef Stroganoff over Egg Noodles, Broccoli Spears or Green Beans $8.69

Almondine, Tossed Garden Salad, Rolls, Coffee, Tea or Milk

Lasagna, Green Beans Almondine, Tossed Garden Salad, Garlic Bread, $8.49

Coffee, Tea or Milk

Grilled Teriyaki Chicken Breast, Seasoned Rice $8.49

California Mixed Vegetables, Tossed Garden Salad, Rolls, Coffee, Tea or Milk

Grilled Marinated Chicken Breast on Kaiser Roll, Vegetable Pasta Salad $7.49

Pickle Spears, Coffee, Tea or Milk

Mai Tai Pork Loin, Parsley Buttered Red Russet Potatoes, Hawaiian Blend Vegetables, $8.69

Tossed Salad, Rolls, Coffee, Tea or Milk

Mediterranean Chicken, Rice Pilaf, Vegetable Medley, Tossed Salad, Rolls, $8.69
Coffee, Tea or Milk

Cold Selections

Choice of Thin Sliced Deli Ham, Turkey, or Beef on a Kaiser Roll $8.19

Soup of the day, Vegetables & Dip, Tossed Garden Salad, Coffee, Tea or Milk

Chicken Wrap with Vegetable Tortilla, Italian Pasta, Veggies & Dip, Coffee, Tea or Milk $7.99

Chicken Salad on a Croissant, Fresh Fruit, Coffee, Tea or Milk $7.99

Basil Chicken Salad, Fresh Fruit, Petite French Roll, Coffee, Tea or Milk $7.99

Cobb Salad, Petite French Roll, Coffee, Tea or Milk $7.99

BLT Wrap or Turkey & Ham Club Wrap, Italian Pasta Salad, Kosher Dill Pickles,

Coffee, Tea or Milk $7.99

Citrus Chicken over Fresh Tossed Greens, Petite French Roll, Coffee, Tea or Milk $7.99

Chicken Caesar Salad, Fresh Fruit, Petit French Rolls, Coffee, Tea or Milk $7.99

9. Oriental Chicken Breast Salad, Warm Breadstick, Coffee, Tea or Milk $7.99

Buffet Style Lunch
Choice of Entrees

Our Specialty, Oven Fried Chicken
Specially Seasoned Roast Pork

Juicy Meatballs in Beef Gravy

Tender Swiss Steak smothered in Our
Gravy Own Tangy Tomato & Onion Sauce
Noodleg

Pineapple & Brown Sugar Glazed, Baked Ham
Choice Black Diamond Roast Beef
Lemon Baked Icelandic Cod
Salisbury Steak in a Specially Seasoned Beef
Choice Cut Beef Tips over

Choice of Potato:Scalloped, Parsley Buttered Red Russets, Au Gratin or Whipped
Choice of VegetableGreen Beans Almondine, Parsley Buttered Carrots, Buttered Corn, Glazed Carrots,
Winter Blend, California Mix

All meals include Salad Buffet, Rolls, Coffee & Milk _ *Potato excluded with this entree
Cost per plate $8.49 Two (2) entrZe choice $9.49

Prices are subject to 18% Service Charge and 5.5% Sales Tax
Prices are subject to change



Great Beginnings
Breakfast served Buffet Style

Casserole with Egg, Bacon Cheese and Mushrooms $7.29
Fresh Fruit, Coffee Cake, Muffins, Assorted Breads,
Orange Juice Coffee and Milk
- Served with Sausage Links $8.49

Ham, Sausage Links, Scrambled Eggs, Fresh Fruit, Coffeecake, $8.49
Muffins, Assorted Breads, Orange Juice, Coffee & Milk

Scrambled Eggs, Sausage Links, Coffee Cake, Fresh Fruit, $6.89
Orange Juice, Coffee & Milk

Continental Breakfast

Coffee Cake, Muffins, Fruit Tray, $5.29
Orange Juice & Coffee
-Add Fried Potatoes, French Toast or Pancakes $1.29
Break Time
Donuts $13.99/dozen
Danish $14.79/dozen
Nut Breads $9.59/dozen servings

Mini Bagels & Cream Cheese

Coffee Cake

$8.59/dozen
$68.00/sheet
$39.00/half sheet

Cookies $8.29/dozen
Bars $11.99/dozen
Brownies $10.99/dozen
Muffins $10.99/dozen
Desserts
Turtle Cheesecake $4.99 Ice Cream w/Chocolate Sauce $1.49
Cheesecake $2.49 Grasshopper Ice Cream $1.49
With Fruit $2.69 Grasshopper Ice Cream
Tortes $2.29 with Chocolate Sauce $1.69
Apple Pie $2.19 Chocolate or Strawberry Mousse  $1.89
Ala Mode $2.99 Trays of Assorted Bars & Cookies  $8.29

Double Chocolate Cake $1.99
Strawberry Layer Cake $1.99
Ice Cream $1.39

Choose from Vanilla, Chocolate and Sherbet

Pineapple Dream Cake $1.99

Lemon Layer Cake $1.99
Tiramisu $3.29
Chocolate Decadence $4.99

(serves 8)
Sweets Table $3.79
assorted cakes, tortes, and cheesecakes

in smaller portions for
multiple choices

Prices are subject to 18% Service Charge and 5.5% Sales Tax
Prices are subject to change



Room Fees

Friday, Saturday and Sunday Rentals

$500.00 Full Hall
$250.00 Half Hall
$125.00 Per Section

Monday - Thursday Rentals
(Includes Friday daytime)

Daytime:

Partial Day (1-3 hours)! ! $120.00 Full Hall! ! $30.00 Per Section

Half Day (3-5 Hours)!! $240.00 Full Hall! ! $60.00 Per Section

Full Day (5 hours +)!'! $480.00 Full Hall! ! $120.00 Per Section

Evening Rentals: !! $360.00 Full Hall! ! $90.00 Per Section
Capacities:

1 Section

! 25-80 people Banquet style seating 25-90 Theater Style

2 Sections

! 50-120 people Banquet style seating 75-225 Theater Style

3 Sections

! 100-325 people Banquet style seating 200-500 Theater Style

Full Hall

! 175-600 people Banquet style seating 300-635 Theater Style

The Rose Garden Banquet & Catering
(715) 843-7673
info@therosegardenwausau.com






