
 

Thank you for your interest in having a private event in one of our banquet rooms. Each of 
our two rooms can seat up to 45 or be combined to seat 90. 

Parties of 30 or less can order from our regular menu. 

For parties over 30, we have three banquet menus to choose from Sunday through Monday. 
Fridays and Saturdays we have platters to choose from. Platters can also be added to any 
event as appetizers.  

Bar service packages can also be added. Menu and platter choices must be made two 
weeks prior to your event.  

The room rental Monday through Thursday is $75 per hour, and Friday through Sunday it is 
$100 per hour. Room charge must be paid at booking. There is a food minimum of $350 and 
a minimum gratuity requirement of 20%.  

Several of our televisions can be connected to a laptop via HDMI cable for presentations. 
We also can show most sporting events with sound. There is no additional charge for these 
services.  

Custom menus and buffet options are also available. Our banquet manager is available to 
help with customized events.  

Steps for Booking 

1. Read and sign agreement form 
2. Pay room charge 
3. Choose menu/bar options 
4. Choose room set up 

Bar Service Options: 

1. Hosted Premium- No restrictions. All drinks go on host check. 
2. Hosted House- House beer and wine only. Limits can be set. Goes on host check. 
3. Individual- Guests have their own bar tabs. 



 

The RAM Bronze 

No substitutions or modifications, except for dietary restrictions 

Ram Classic Cheeseburger   $16.49  

Cooked to medium. Lettuce, tomato, onion, cheddar, mayo  

Served with Ram Fries 

Add: bacon $3 

 

Beer Battered Fish and Chips   $24.99 

Ram Hefeweizen battered. Served with Ram fries and dill tartar sauce 

 

Turkey Havarti Melt   $17.99 

Sliced turkey, Wisconsin Havarti, garlic mayo, tomato, bacon on grilled 

sourdough. Served with RAM fries and choice of 1 dipping sauce 

Add: more sauces  

 

Caesar Salad   $13.99  

Chopped romaine, garlic croutons, RAM Caesar dressing, grated parm 

Add: grilled chicken breast  $5 

*Consuming raw or undercooked meats or seafood can increase your risk of foodborne illness. 



 

 

The RAM Silver 

No substitutions or modifications, except for dietary restrictions 

Stadium Mushroom Burger*     $18.29 

Cooked to medium. mushrooms, cheddar, garlic mayo, lettuce, tomato, bacon 

 

French Dip     $18.50 

½ pound sliced roast beef on grilled French roll. Served with Au Jus 

 

Mac & Cheese     $14.99 

Cavatappi corkscrew pasta, cheddar cheese sauce, gratine 

Add: blackened chicken/ bacon $3.25 each 

Garlic mushrooms/ broccoli $2.00 each 

 

Olympus Salad     $14.99 

Mixed greens, crumbled feta, artichoke hearts, roasted red pepper, bacon, 

avocado, pickled red onions, garlic artichoke dressing 

Add: blackened or grilled chicken $5.00 

*Consuming raw or undercooked meats or seafood can increase your risk of foodborne illness.
 



 

 

The RAM Gold 

No substitutions or modifications, except for dietary restrictions 

8 oz center cut top sirloin*     $26.99 

Cooked to medium. Certified choice mid-west beef, finished with steak butter. 

Served with broccoli and parmesan mashed potatoes 

 

Beer Battered Fish and Chips     $24.99 

Ram Hefeweizen battered. Served with Ram fries and dill tartar sauce 

 

Ahi Poke Bowl*     $19.99 

Jasmine sushi rice, shoyu marinated ahi tuna, sliced jalapenos, sriracha-mayo, 

sliced green onion, pickled cucumbers, avocado, sesame seeds 

 

Chop Chop Chicken Salad     $16.99 

Iceberg, arugula, garbanzo beans, salami, diced tomato, mozzarella. 

tossed in red wine vinaigrette and finished with diced grilled chicken, 

parmesan, fresh basil 

*Consuming raw or undercooked meats or seafood can increase your risk of foodborne illness. 



 

 

 


