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service employees. All food and beverage is subject to a 10.775%  sales tax.  All alcohol is subject to a 13.275% sales tax.  Prices subject to change. 

 

 

 

 

 

Let us be your Something Blu! 
Congratulations on your engagement and thank you for considering the Radisson Blu Minneapolis Downtown  

for your wedding.  Our experienced wedding coordinators have done the hard work for you.   
We’ve created fresh and sophisticated wedding packages  

to include everything you need for your big day. 

 
 

Your wedding includes 
Complimentary suite with Champagne amenity for the wedding couple on their wedding night 

Exclusively priced guestroom for both sets of parents for the night of the wedding 
Special guestroom rates for the rest of your guests 

Complimentary room for Groom’s Dinner and/or Wedding Guest Brunch/Gift Opening 
Complimentary trial tasting for selection of dinner menu for up to four guests 
 Beautiful contemporary china, silver flatware and stemmed goblets 

Use of hotel’s votive candles 
Dance floor, band stages, DJ table, Grand Piano 

Head table, cake table, gift table, buffet table(s) are included 
Attentive dinner service.  Staffing guide is one server per 20 guests 

Specially priced children’s meals at $25 per child ++ 

 

 

 

Wedding Video & Lighting Packages  

available for an additional fee 
Enhance your event with up lighting, video and audio services 

Several packages to choose from 
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Hors d’ouevres Selection 
 

HOT 
Baked Brie en Phyllo, Apricot Chutney 

Mini Monte Cristo, Raspberry Jam 
Greek Spanakopita, Feta Cheese 

Frittata, Grilled Artichoke, Mushroom, Parmesan 
Mini Turkey Pot Pie 

 

COLD 
Salmon Pastrami on Rye, Caraway Cream Cheese 

Belgium Endive Spear, Gorgonzola, Candied Walnut 
Tuna Crostini, Niçoise Olive, Frisee, Haricot Vert 

Goat Cheese Croustade, Fig Jam, Prosciutto 
Baby Caprese Skewer, Mozzarella, Basil 

*You may add additional selections at $3 per piece 

 
 

Starter Selections 
Served with Epi Baguettes and Creamery Style Butter 

Select one 
 

Soup 
Wild Rice & Shiitake Mushroom Soup 

Carrot Ginger Soup, Crème Fraiche and Mint 
Sweet Corn Bisque, Toasted Sunflower Seeds 

 

Salad 
Baby Spinach, Strawberries, 

Orange Filets, Honey Almonds, Plum Poppy Seed Dressing 
 

Lola Rosa & Watercress, Julienne Apples, 
Candied Walnuts, Blue Cheese, Cider Vinaigrette 

 
Baby Gem, Asparagus, Snow Peas, 

Carrots, Radishes, Lemon Vinaigrette 
 

Mesclun Greens, Vine Ripe Tomato, Carrot & Cucumber Ribbons, 
Parmesan Croutons, Buttermilk Herb Dressing 

*You may add additional course at $5 per person 
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Sky Blu Wedding Package 
Selection of 2 hors d’oeuvres passed butler style, 1 starter and up to 3 entrees listed below 

 

Herb Roasted “All Natural” Chicken Breast, Whipped Yukon Gold Potatoes, 
Glazed Carrots & Sugar Snap Peas, Portabella Mushroom Sauce 

 
Stuffed Breast of Chicken, Grilled Artichoke Hearts, Spinach, 

Feta, Cracked Wheat & Wild Rice Pilaf, Lemon Caper Beurre Blanc 
 

Chicken Wellington, Sherry Braised Leeks, 
Baby Carrots, Roasted Fingerling Potatoes 

 
Pecan Smoked Pork Loin, Farro Grain Risotto, 

Sautéed Baby Kale & Caramelized Onions, Bacon Gastrique 
 

Alder Smoked Salmon, Watercress, Wild Mushroom Ravioli, 
Grilled Asparagus, Parmesan Herb Sauce 

 
Panko Crusted Walleye, White Cheddar Herb Mashed Potatoes, Broccolini, 

Olive Oil, Crushed Red Pepper, Citron Sauce 
Boneless Beef Short Rib, Zinfandel Sauce, Boursin Mashed Potatoes, 

Glazed Carrots and Parsnips 
 

Grilled Flat Iron Steak, Parmesan Crusted Potatoes, 
French Green Beans, Crimini Mushrooms, Bordelaise Sauce 

 
Grilled Beef Medallions, Potato Gratin, Sautéed Spinach, 

Béarnaise & Peppercorn Sauce 
 

Grilled Heirloom Polenta, Eggplant, Zucchini, Oven-Dried Tomatoes, 
Roasted Cipollini Onions & Red Peppers, Salt-Cured Olives, 

Basil Infused Olive Oil, Aged Balsamic 
Parisian Gnocchi, Sautéed Spinach, Portabella Mushrooms, 

Grilled Artichokes, Asparagus, Parmesan Herb Sauce 
 

   Package also includes: 

 One hour unlimited open bar featuring choice brand liquor, bottled beer, house wine and soft drinks 

 Wine pour or Champagne toast with dinner 

 Complimentary elegant presentation of your cake on a mosaic painted plate with homemade ice cream served  
in a chocolate cup 

 House made bread and coffee service with dinner 
 

$69.00 per person 
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True Blu Wedding Package 
Selection of 3 hors d’oeuvres passed butler style, 1 starter and selection of 1 duet listed below 

    
Petite Filet of Beef & Chicken Wellington, 

Baby Carrots, Sherry Braised Leeks, 
Fingerling Potatoes, Béarnaise Sauce 

 

Braised Beef Short Rib & Alder Smoked Salmon, 
Potato Gratiné, Grilled Asparagus, Tomato Basil Relish, 

Red Wine Reduction 

 

Rotisserie NY Strip & Herb Crusted Prawns, 
Boursin Whipped Potatoes, Haricot Vert, 

Provencal Sauce 
 
 

   Package also includes: 

 One hour unlimited open bar featuring choice brand liquor, bottled beer, house wine and soft drinks 

 Wine pour or Champagne toast with dinner 

 Gourmet coffee bar with Lavazza Coffees, Regular and Decaffeinated with assorted Rishi Herbal Teas,  
Monin Flavored Syrups to include Hazelnut, Caramel and Amaretto, artisan shaved chocolate, whipped cream  
and selection of creamers and natural sugars 

 Complimentary elegant presentation of your cake on a mosaic painted plate with homemade ice cream with  
your choice of Tahitian Vanilla Bean or Raspberry Chocolate Chunk served in a chocolate cup 

 House made bread and coffee service with dinner 
 

$79.00 per person 
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Royal Blu Wedding Package 
Selection of 4 hors d’oeuvres passed butler style, 1 starter and selection of 1 duet listed below 

 
Petit Filet & Lobster Tail, 

Potato and Celery Root Gratin, 
Truffled Madeira, Jumbo Asparagus 

 

Herb Crusted Lamb Chop & Seared Sea Bass, 
Grilled Polenta, Olive Oil Poached Tomatoes and Fennel, 

Artichoke Hearts, Salt Cured Olives, Preserved Lemon 

 

Bacon Wrapped Berkshire Pork Loin & Seared Day Boat Scallops, 
Faro Grain Risotto, Roasted Salsify, 

Port Wine and Pomegranate Reduction 
 
 

   Package also includes: 

 One hour unlimited open bar featuring choice brand liquor, bottled beer, house wine and soft drinks 

 Our signature Something Blu Martini passed during the cocktail hour 

 Wine pour or Champagne toast with dinner 

 Gourmet coffee bar with Lavazza Coffees, Regular and Decaffeinated with assorted Rishi Herbal Teas,  
Monin Flavored Syrups to include Hazelnut, Caramel and Amaretto, artisan shaved chocolate, whipped cream  
and selection of creamers and natural sugars 

 Complimentary elegant presentation of your cake on a mosaic painted plate with homemade ice cream with your 
choice of Tahitian Vanilla Bean or Raspberry Chocolate Chunk served in a chocolate cup  

 House made bread and coffee service with dinner 

  
$89.00 per person 
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Coffee Bar Enhancements to Satisfy your Sweet Tooth 
Candy Bar 

Assorted bowls of old time Candy Store favorites 
Hershey’s Chocolate Bars, Salted Nut Rolls, Pay Day Candy Bars,  

White and Milk Chocolate Covered Pretzels & Raisins 
$9.00 per person 

 

Simply Sweets 
House Baked Cookies, Macaroons, Madelines, Mini Cupcakes, Rice Crispy Bars 

$10.00 per person 

 

Chocolate Fix 

Chocolate Covered Strawberries, Dark Chocolate Brownies, Chocolate Chocolate Chip Cookies,  
Chocolate Mini Cupcakes, Chocolate S’mores Tartlets 

$11.00 per person 

 

Crepes (Chef Attendant Required $125) 
Crepes Warmed to Order with Apple or Cherry Compote, Fresh Bananas, Chocolate Sauce,  

Nutella Cream, Whipped Cream, Orange Brandy Sauce 
$15.00 per person 

 Cupcakes 

Assortment of Mini Cupcake Flavors and Frostings 
$14.00 per person 

 

 Hot Chocolate 

Steaming Chocolate, House Made Marshmallows, Vanilla Whipped Cream, Chocolate Shavings,  
Chocolate Fondue, Fresh Strawberries 

$8.00 per person 
 

Hot Apple Cider 
$8.00 per person 
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Late Night Cravings 
 

Slider Station 

Angus Beef, Bacon Marmalade, Mustard Aioli, White Cheddar, House Cured Pickle 
 

Pulled Smoked Pork, Sweet and Spicy Chipotle Sauce, Pickled Cabbage Slaw 
 

Walleye Cakes, Tarragon Remoulade, Frisee 
 

Veggie Burger – Whole Grains, Mushrooms, Sherry Scallion Sauce, Brie Cheese 
$14.00 per person 

 
Flatbread Pizza 

(based on 6 pieces per guest) 
Simple Mozzarella, Marinated Tomatoes, Fresh Basil, Roasted Garlic 

 
Rotisserie Chicken, Pesto, Goat Cheese, Roasted Peppers, Green Olives 

 
Duck Confit, Fresh Apples, Figs, Ama Blu Cheese 

 
House Made Chorizo, Queso Fresco, Roasted Green Chilies & Fingerling Potatoes 

$14.00 per person 
 

Gourmet Fries 
Yukon Gold French Fries and Sweet Potato Fries 

 
Condiment Bar with House Made Ketchup, Béarnaise, Gravy, Smokey BBQ,  

Creamy Ranch, and Parmesan Cheese 
$8.00 per person 

 

Stately Fair 
Kettle Corn, Cheese Curds, Mini Corn Dogs, Pickle Chips with Buttermilk Dressing,  

Warm Chocolate Chip Cookies 
$15.00 per person 

 

Popcorn Bar 
Chicago Mix Popcorn (Kettle, Cheese, Caramel) 

$5.00 per person 
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After Dinner Beverage Selections 
 Choice Brands  

(Each additional hour) 
Smirnoff, Beefeater, Captain Morgan, Ron Diaz, Jim Beam, Windsor, Dewars, Sauza Gold, E&J VSOP,  

Imported and Domestic Beer 
House Red and White Wine, Assorted Fruit Juices, Soft Drinks, and Bottled Water 

$12.00 per person 

 

Premium Brands (Each additional hour) 
Stolichnaya, Tanqueray, Captain Morgan, Bacardi Light, Jack Daniels, Makers Mark,  

Johnny Walker Black, Cuervo 1800, Korbel Brandy, Imported and Domestic Beer 
House Red and White Wine, Assorted Fruit Juices, Soft Drinks, and Bottled Water 

$14.00 per person 

 

Bar on consumption 
Priced per drink  

    Host   Cash 
Domestic Beer   6  6.50 
Import/Specialty Beer  7  7.50 
Non-alcoholic Beer  4  4.50 
House Wine   7  7.50 
Choice brand    8  8.5 
Premium brand   9  9.5 
Cordials    9  9.5 
Soft Drinks   4  4 
Bottled Water   4  4 
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Specialty Bar Upgrades 
*Bartender required $100 

Martini Bar 
Traditional Vodka & Gin up or on the rocks, dirty, caramel apple, white cosmopolitans, white chocolate raspberry,  

dark chocolate hazelnut. Garnishes of stuffed olives, fresh fruit, & Chef inspired accompaniments. 
$14.00 per hour 

 

Craft Minnesota Beer Tasting Bar 
Expanded selection of local/craft beers including favorites from Summit, Fulton, Lift Bridge, Grain belt, and more 

$8.00 per hour 
 

Champagne Bar 
Made to order Bellini’s and mimosas with a variety of juices/nectars and fresh berries to mix and match 

$10.00 per hour 
 

Mojito Bar 
Mint, mango, raspberry, strawberry, with assorted fresh fruit and sugar cane 

$11.00 per hour 
 

Bloody Mary Bar 
Full garnish bar including peppers, celery, cucumber, lime, cheeses, sausage sticks, bacon, olives, 

and pearl onions 
$11.00 per hour 

  

Scotch & Bourbon Bar 
This bar Features high end single malt scotches and small batch bourbons,  

traditional glassware, specialty ice. 
$16.00 per hour 
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House Wines 
Radisson Blu’s Signature Wines are produced by the Catena family from Argentina’s Mendoza Region. 

Chardonnay Tilia 2010. Mendoza, Argentina 

This wine exhibits a fresh aromatic profile of ripe citrus fruit, layers of floral notes and a touch of vanilla.  
The mouth feel is full, clean and crisp with pear, apple and a touch of grapefruit along with sweet spice.  

Finishes long and lingering, with bright, crisp acidity. 
$32.00 

Merlot, Tilia 2010. Mendoza, Argentina 

Dark violet color with reddish tones. The nose is full of ripe plum and cherry aromas with light notes of chocolate  
and toast. The mouth feel is soft and gentle with excellent texture, showing jammy red fruit flavors  

and finishing with supple tannins and vibrant acidity. 
$32.00 

Cabernet Sauvignon, Tilia 2010. Mendoza, Argentina 

This wine offers aromas of red fruit flavors, sweet spice and a touch of fresh mint. Garnet jewel toned,  
this Cabernet Sauvignon is full and soft with layers of red currant and cassis,  

notes of cigar box, leather and ripe black fruits. 
$32.00 

Malbec, Tilia 2010. Mendoza, Argentina 

Malbec has a dark, blackish purple color. The nose offers ripe black fruits, black pepper spice and floral notes.  
The mouth feel is full yet soft and supple, with black raspberry and currant flavors  

mingled with notes of sweet spice and a touch of leather. 
$32.00 

Sauvignon Blanc, Terra Noble 2011, Chile 
This wine has a pale yellow color with light shades of green. The nose offers citrus and tropical fruit aromas.  

The mouth feel is fresh and crisp, with green lemon and passion fruit flavors;  
the finish is clean and fresh with bright, crisp acidity 

$32.00 

Sparkling Wines 
Zardetto Prosecco Brut Conegliano, Veneto 

Straw-lemon with a fine perlage, fragrant aromas of peach, citrus and tropical fruits 
$32.00 

Mumm Napa NV Brut, Napa Valley, California 
Delicate golden peach color, tantalizing hints of melon, spice, and toasty vanilla, with a crisp finish 

$46.00 

Perrier Jouet Gran Brut NV Epernay 
White flowers, white fruit, pineapple, and grapefruit. A fresh, lively, dynamic and perfectly balanced wine 

$98.00 

Fre, Brut, alcohol removed, NV 
Fragrant aroma of green apples and ripe pears with hints of berry and peach. The crisp, fruity flavors suggest  

apple and strawberry. The finish is pleasantly refreshing and dry. 
$28.00 
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Catering Guidelines and Information 
 

MENU SELECTION 
We request your menu selections be submitted to the Radisson Blu Minneapolis Catering Department no later than  
four weeks prior to your scheduled function. You are welcome to select entrees from different packages, noting the  

higher price package will be the standard pricing for all entrees. 
 

Menu prices are guaranteed within 90 days of your event date. 

GUARANTEE 
To assist us in planning your event, we require a minimum attendance guarantee by 12 noon, three (3) business  
prior to your event.  If the guarantee is not received by the Catering Department, we will assume the guarantee is  

the number of guests stated on your contract.  The hotel will be responsible for serving no more than 3% over  
the guarantee number. 

PRICES 
All pricing is subject to a 22% service charge and appropriate taxes.  Please note that a market change may  

result in a price increase. 
 
 

BILLING 

We ask that payment be made in advance for all functions.  We request a deposit of $2,000.00 (non-refundable)  
with the return of a signed contract.  The balance of the account is due three (3) business days prior at time of  

guarantee.  Payments may be made either in the form of cash, personal check (no later than two weeks prior to the 
events), cashier’s check or approved credit card. 

 

FOOD & BEVERAGE SERVICE 
We do not allow food or beverage items to be brought on our property for consumption by our guests with the  

exception of your wedding cake. Special arrangements can be made to accommodate ethnic foods and  
dietary restrictions. 

 


