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Congratulations! 
 

As you begin your planning during this exciting time, let the Ramada Bloomington Hotel assist in 

making your reception grand.  

 

With ballroom space to accommodate small intimate gatherings or large grand events, our professional 

staff is sure to create Original, inspired, one-of-a-kind weddings and receptions.  

 

Whether you dream of an intimate ceremony overlooking the Minneapolis skyline, or a vibrant 

reception with views of the city at night, our team will make your vision come to life. From the initial 

stages of planning down to the moment you say “I do”, enjoy a high level of personal service amidst 

unconventional spaces and unexpected touches. 

 

Contact our sales and catering department today! 
 

Sales@RamadaMOA.com 

Ramada Bloomington Minneapolis Airport Mall 

     2300 East American Boulevard • Bloomington, MN 55425 

952.548.3600 www.RamadaMOA.com 
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Hors D’oeuvresHors D’oeuvresHors D’oeuvresHors D’oeuvres    

 

Per 50 Pieces 

 

Bruschetta with Tomato, Fresh Basil, Olive Oil, and Garlic ____________$100.00 

 

Deviled Eggs ________________________________________________$95.00 

 

Fresh Fruit Kabobs Drizzled with Chocolate ________________________$125.00 

 

Black Pepper Grilled Beef Tenderloin with Horseradish Cream_________$120.00 

 

Salami Cornucopias Stuffed with Cream Cheese____________________$105.00 

 

Assorted Cold Canapés________________________________________$180.00 

 

Barbequed or Swedish Meatballs________________________________$95.00 

 

Coconut Battered Shrimp with Cocktail Sauce______________________$200.00 

 

  Cheese and Spinach Spanikopita ________________________________$120.00 

  

Mozzarella Cheese Sticks ______________________________________$80.00 

 

Eggs Rolls with Plum Sauce_____________________________________$120.00 

 

Cocktail Franks with Barbeque Sauce_____________________________$55.00 

 

Pot Stickers with Ginger Soy Sauce_______________________________$110.00 

 

 
All prices subject to a 21% service charge and applicable state and local taxes. Prices are subject to change. 
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Plated Dinner OptionsPlated Dinner OptionsPlated Dinner OptionsPlated Dinner Options    

 

(Priced Per Person) 

All entrees served with Chef’s choice of vegetable and starch, bread basket with butter, coffee, 

tea, or milk 

 

Salads 

(Choose One) 

Chef’s Salad with Choice of Dressing or Tossed Caesar Salad  

 

BEEF ENTREES      PORK ENTREES 

Roasted Beef Tenderloin ____________$32.95 Stuffed Pork Chop ___________________$21.95 

Sliced medallions of beef served with bordelaise sauce 10 ounce bone in pork chop with sage dressing  

New York Steak ___________________$29.95 topped with rich pan gravy 

Grilled 10 ounce New York cut Sirloin served with   

bordelaise sauce         

Slow Roasted Prime Rib of Beef ______$29.95 POULTRY ENTREES 

10 ounce cut, Au Jus, horseradish cream sauce  Chicken Champagne _________________$22.95 

Filet Mignon _____________________$35.95 Boneless chicken breast served with fine champagne sauce   

Grilled 6 ounce filet, finished with cognac green  Chicken Oscar ______________________$27.95 

peppercorn demi glaze     Chicken breast topped with crab meat, asparagus, and 

       hollandaise sauce 

       Chicken Florentine ___________________$23.95 

SEAFOOD ENTREES     Spinach stuffed and topped with béarnaise sauce 

Baked Lemon Pepper Cod __________$21.95 Stuffed Chicken Breast ________________$23.95 

Filet with lemon pepper seasoning    Stuffed with wild rice and topped with apple chutney 

Broiled Walleye Almondine ________$27.95  

Generous filet topped with roasted almonds    

       KIDS OPTIONS 

       Kids meals are available for children 10 & under  

VEGETARIAN ENTREES    Chicken Strips, French Fries, and Fruit _______$9.95 

Pasta Primavera __________________$17.95 Hamburger, French Fries, and Fruit _________$9.95 
Penne pasta tossed with sautéed vegetables  
and marinara or alfredo sauce   

Vegetarian Lasagna _______________$16.95 
Layers of Pasta with meatless sauce, ricotta and  

parmesan cheese  

     

 

 

 

 

 

 

Maximum of two meal selections - Split menus will be charged at the highest priced menu item 

 

All prices subject to a 21% service charge and applicable state and local taxes. Prices are subject to change. 
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Wedding Buffet Options 
 

Option 1: 

Imported Domestic Cheese and Seasonal Fresh Fruit Display 

Boulevard Bread and Butter 

Garden Greens with Selection of Dressing 

Pasta Salad 

Garlic Mashed Potatoes or Rosemary Roasted Red Potatoes 

Vegetable Medley 

Baked Chicken 

Roast Sirloin of Beef 

 

$27.95 Per Person 

 

Option 2: 

Imported Domestic Cheese and Seasonal Fresh Fruit Display 

Boulevard Bread and Butter 

Tossed Caesar Salad 

Bowtie Pasta with Fresh Peas, Wild Mushrooms, and Pancetta 

Garlic Mashed Potatoes or Rosemary Roasted Red Potatoes 

Vegetable Medley 

Grilled Chicken in Lemon Sauce with Wild Mushrooms 

Roast Prime Rib of Beef 

 

$29.95 Per Person 

 

Option 3:  
Imported Domestic Cheese and Seasonal Fresh Fruit Display 

Boulevard Bread and Butter 

Tossed Caesar Salad 

Bowtie Pasta with Fresh Peas, Wild Mushrooms, and Pancetta 

Garlic Mashed Potatoes or Rosemary Roasted Red Potatoes 

Vegetable Medley 

Choose Two Entrees: 

Champagne Chicken  

Broiled Walleye Almondine 

Roast Turkey with Sage Dressing 

Pot Roast with Savory Brown Gravy 

 

$28.95 Per Person 
 

 

 

 

 

All prices subject to a 21% service charge and applicable state and local taxes. Prices are subject to change. 
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BARS AND WINES 

SELECT BRANDS 
Svedka Vodka, Bellows Gin, Jim Beam Bourbon, Bellows Scotch, Canada House Whisky, 

E & J Brandy, Bellows Light Rum, Montezuma Tequila, Captain Morgan Original Spiced Rum 
 

PREMIUM BRANDS 
Absolute Vodka, Beefeaters Gin, Jack Daniels, Dewar’s Scotch, Jose Cuervo Tequila, Windsor, 

Courvoisier, Bacardi Light Rum, Captain Morgan Spiced Rum 
 

WINE 
Pinot Grigio, White Zinfandel, Merlot, Cabernet Sauvignon, Pinot Noir, Chardonnay 

 

ALCOHOL FREE OPTIONS 
Ariel Wine, California - Sparkling Curee Brut, Chardonnay, Cabernet Sauvignon 

Kristian Regale - Sparkling Apple, Sparkling Pear, Sparkling Lingonberry 

Assorted Soft Drinks (Pepsi products – 12 oz can) 

Bottled Water (16.9 oz bottle) 
 

BEER 
Domestic - Michelob Golden Draft Light, Coors Light, Mike’s Hard Lemonade, Bud, Bud Light,  

Miller Lite, O’Douls 

Import and Specialty - Heineken, Corona, St. Pauli Girl, Sam Adams, Blue Moon 
 

Drink Tickets  
Available upon request. Please ask for more details 

 

Kegs of Beer 
Domestic Keg - $325.00 

Import / Specialty Keg - $425.00 

 
      Host Bar       Cash Bar 

                     (Priced Per Drink)            (Priced Per Drink) 

Select Brands  $4.75   Select Brands  $5.25 

Premium Brands $5.75   Premium Brands $6.25 

Domestic Beer  $4.25   Domestic Beer  $4.25 

Import / Micro $5.50   Import / Micro $5.50 

Non-Alcoholic  $4.00   Non-Alcoholic  $4.00 

House Wines  $5.50   House Wines  $6.00 

Signature Wines $6.00   Signature Wines $6.50 

Bottled Water  $2.95   Bottled Water  $2.95 

Soft Drinks  $2.95   Soft Drinks  $2.95 

 

A $75.00 Bartender fee is applicable to any Cash or Host bar with sales less than $350.00 

Cash Bar prices are inclusive of taxes but do not include a service charge 

Host Bar and Drink Tickets will be assessed the prevailing taxes and service charges 

All prices and brands are subject to change without notice  
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In order to secure the space, we will require a $500 non-refundable deposit. This amount 

 is deducted from your final billing. 

 

In order to provide you with the best service, Ramada Bloomington will require a guarantee count at least 7 days 

prior to the event. The number will be considered a guarantee and is not subject to reduction as food and 

beverage products will have been ordered and received. 

 

The reception room will be available for final decoration at least 2 hours prior to the event start time. Glitter, 

confetti, and tissue streamers are not allowed. Use of these items will result in a $100 clean-up fee. Due to fire 

restrictions, all candles must be in glass candleholder. You may provide your own cake, mints, and nuts for the 

reception. The Ramada Bloomington must provide all other catering options. 

 

The Ramada Bloomington reserves the right to inspect and control all private parties, dinners, meetings, and any 

other function being held on the premises. If the volume from entertainment or public address systems disturbs 

any other guests or becomes a problem, our property reserves the right to ask the patron or band leader to 

decrease the volume. 

 

The Ramada Bloomington will not assume any responsibility for damage to or loss of merchandise or articles left 

in any banquet rooms or any part of the hotel, restaurant and parking lot prior to, during, or following your 

function. Please plan to remove all gifts, decorations, and valuables that evening. 
 

 
 

All packages include: 
Set-Up Fee: $250.00 includes dance floor,  

head table on risers, white skirted cake and gift tables 

Wedding Ceremonies: $250.00 

Special guest room rates 

Complimentary trial tasting for selection of dinner 

Votive candles and mirror tiles for centerpieces 

Decorative table numbers and stanchions (if needed) 

Ample complimentary parking 

Cake cutting and service 

 


