
We are delighted to accommodate you and your guests so that you can enjoy exciting entertainment 
from the comfort of your private suite.

This handbook provides you with important information about our Private Suite Program. It is the 
mission of The Catering Company and PMI Entertainment Group to bestow upon you the best possible 
service.

As you read through the Resch Center Suite Menu, you will find new and exciting items created by The 
Catering Company. The menu also includes policies, procedures and important phone numbers for you 
to refer to.

We are committed to making your private suite experience enjoyable by providing food, beverages and 
service of the highest quality. Please feel free to contact us should you have any questions, concerns or 
comments.

Sincerely,

Kelly Schadrie 
Director of Guest Services 

Ticket & Guest Services:  
Kelly Schadrie    
Director of Guest Services
Ph: 920.405.1114
Fax: 920.494.6868
E-Mail: kelly.schadrie@pmiwi.com

Mailing Address:
1901 S. Oneida St. 
Green Bay, WI 54304
www.pmiwi.com

from



Garden Vegetable Basket     $30
Crisp fresh seasonal vegetables served with our chef ’s signature creamy dill dip.

Wisconsin Cheese and Beef Stick Basket   $35
Locally produced selection of fresh cheeses & smoked beef sticks served with assorted crackers.

Artisinal Cheese and Sausage Platter   $50
Chef 's selection of Award winning Wisconsin cheese and sausages served with assorted crackers.

Jumbo Shrimp Cocktail     $70
Jumbo Gulf shrimp cooked to perfection in our special blend of seasonings, chilled and served on ice with our 
signature cocktail sauce, horseradish and fresh lemons.

Hummus and Pita Chips     $45
Freshly made hummus served with warm seasoned pita chips and savory dolmas.

Smoked Salmon Platter     $60
Apple wood smoked Atlantic salmon accompanied by diced red onions, capers, a selection of assorted crackers, 
fresh baguette medallions and our chef ’s spicy honey and whole grain mustard sauce.

Fruit & Yogurt Dip      $45
Fresh seasonal fruit served with a yogurt dip.

Crispy Rice Noodle Shrimp    $60
Jumbo Gulf shrimp wrapped in a delicate rice noodle and flash fried.

Crostini Trio       $50
Our very own blend of three different spreadable toppings for your grilled baguette. Black olive tapenade, sun 
dried tomato pesto with goat cheese and caramelized onion cream cheese. Accompanied by fried spinach and 
toasted pine nutes. 

Above pricing subject to 18% service charge and 5.5% Wisconsin state sales tax



Cobb Salad       $55
Classic mix of greens topped with grilled chicken, bacon, bleu cheese, avocados and tomatoes served with a balsamic 
vinaigrette.

Wild Rice Citrus Salad     $35
Wisconsin grown wild rice with chopped pecans, cranberries and scallions tossed with a citrus infused vinaigrette.

Traditional Caesar Salad     $35
Fresh romaine lettuce, parmesan and asiago cheese, garlic croutons lightly tossed in our classic creamy caesar dressing.

Sundried Tomato Bacon Pasta Salad   $35
Bow tie pasta, fresh bacon bits, sundried tomatoes and black olives in our chef ’s secret dressing.

Freshly Baked Dinner Rolls    $10

Cheesy Garlic Bread     $15

*Consuming raw and undercooked poultry, meats, shellfish and seafood can lead to certain food-born illness.

Above pricing subject to 18% service charge and 5.5% Wisconsin state sales tax



Mini Beef Wellingtons      $75
Bite-size beef in a puffed pastry and seasoned mushroom filling.

Swedish Meatballs       $45
Traditional miniature meatballs in our chef ’s secret recipe sauce.

Chicken Wings       $45
Your choice of either Classic, Buffalo or Teriayaki, served with appropriate condiments. 

Chicken Strips       $45
Breaded chicken fritters accompanied by our tangy ranch dressing.

Hot Artichoke Dip       $45
Tender artichoke hearts, spinach and a blend of Wisconsin cheeses 
baked golden brown in a fresh baked bread bowl and fresh 
made pita chips.

Cheese and Herb Stuffed Mushrooms    $40
Fresh button mushroom caps stuffed with a blend of garlic, fresh herbs and 
Italian cheeses.

Vegetable Spring Roll      $50
Asian inspired veggies wrapped in a won ton and fried until gold brown.
Accompanied by a traditional sweet and sour dipping sauce.

Butterflied Gulf Shrimp      $40
Jumb Gulf shrimp encrusted in a light crumb breading.

Our party sandwiches are served on a full loaf of Italian Focaccia Bread and topped with the 
appropriate accompaniments for each selection. All of our sandwiches include Wisconsin cheese. 

Roast Beef      $60   Turkey Club with Bacon  $55
Ham & Swiss     $55   Vegetarian    $50
Italian Meat and Cheese    $55
Deli Platter      $55
A selection of freshly sliced deli meats and cheeses, fresh silver dollar rolls and appropriate 
condiments.

Most items serve 8-10 people per order.

*Consuming raw and undercooked poultry, meats, shellfish and seafood can lead to certain food-born illness.

Above pricing subject to 18% service charge and 5.5% Wisconsin state sales tax



Roast Atlantic Salmon      $110
Fresh Atlantic salmon roasted to perfection on a cedar plank to impart that extra special flavor and served 
with wild rice.

Grilled Pepper Tenderloin      $110
Tenderloin rolled in cracked black pepper and grilled medium rare. Served cold with red pepper aioli and 
silver dollar rolls.

Roast Tenderloin of Beef      $110
Whole beef tenderloin rubbed in our chef ’s blend of seasonings and slowly roasted to medium rare. 
Served with bordelaise sauce,  chef 's choice starch and rolls

Jack Daniel’s Pork Loin      $110
Fresh pork loin marinated in Jack Daniels Tennessee Whiskey, grilled then slow roasted and topped with 
our chef ’s signature Jack Daniel’s sauce and served with sweet potato fries.

Chicken Marsala with Penne Pasta    $110
Chicken breast sautéed with mushrooms, butter, garlic and herbs, then finished with marsala wine and a 
hint of cream. Served with penne pasta.

Chef Cindy’s Specialty Chili     $65
Traditional house-made spicy meat and bean chili served with diced onions and scallions, sour cream and 
shredded cheddar cheese.

Most entrees serve 8-10 people.

Above pricing subject to 18% service charge and 5.5% Wisconsin state sales tax



Resch Center Deluxe Pizza  $30
Includes sausage, pepperoni, mushrooms, black olives, red and 
green peppers

Cheese Pizza    $22
16 inch

Additional Items   $1 each
Pepperoni, sausage, sweet bell peppers, mushrooms, onions, black 
olives, jalapeño peppers and bacon bits.

1/3 Pound Burger Platter   $40
Ten charbroiled burgers served with kaiser rolls, lettuce, tomatoes, sliced red onions and Wisconsin cheddar 
cheese.

Brats & Kraut    $35
Ten Chermake brats grilled to perfection, then smothered in 
sauerkraut served with traditional brat buns.

Jumbo Hot Dogs    $35
Ten Chermake jumbo hot dogs served with fresh hot dog buns.

Combination Platters
Choose two or all three of the above items from the grill.

 Two Item Combo   $70

 Three Item Combo   $85
 Includes Six of each item in combo platters

Grilled Chicken Breast Sandwich  $50
Ten grilled boneless chicken breasts topped with red & green peppers, onions, and Monterey Jack cheese.

Philly Cheese Steaks    $65
Thinly sliced beef sirloin flat grilled served with sautéed peppers, mushrooms, onions and Cheese Whiz on 
freshly baked hoagie rolls. 

Gyros      $50
A lamb and beef gyro accompanied by lettuce, tomatoes, onions, a cucumber Tzatziki sauce and warm pitas. 

All above items from the grill are served with appropriate condiments.

Above pricing subject to 18% service charge and 5.5% Wisconsin state sales tax



Power Play         $50
A combination of the following items: snack mix, pretzels, roasted peanuts, mixed nuts, caramel corn, and a 
bowl of M&M’s.

Chips and Salsa Sampler       $28
Corn tortilla chips served with fresh salsa, guacamole, sour cream and jalapeño peppers. 

Popcorn         $16
Freshly popped popcorn.

Caramel Corn        $12

Kettle Chips and Vegetable Dip      $16

Mixed Nuts         $20

Bowl of M&M’s        $12
 
Snack Mix         $15

Tortilla Chips and Salsa       $16

Basket of Fries        $18

Basket of Onion Rings       $20

Trail Mix         $15

White Cheddar Cheese Curds      $20

Combo Basket        $30
A combination of the following three items: white cheddar cheese curds, onion rings and french fries. 

Fresh Apple Slices with Caramel Dip or Peanut Butter   $25

Pretzel Bites         $15
Soft pretzel bites served with nacho cheese.

All children’s items are individual orders. Children’s entrees should be ordered in advance as not all items are 
available day of event.      

Chicken Strips and Fries    All items $6
Pasta with Butter and Cheese 
Pasta with Meatballs

Above pricing subject to 18% service charge and 5.5% Wisconsin state sales tax



Red Velvet Cupcakes     $28
Rich and silky red velvet cupcakes topped with cream cheese 
frosting and chocolate shavings.

Deep Fried Brownie Bites     $32
As sinful as it sounds, but worth every bite. 

Turtle Cheesecake      $40
New York style cheesecake with caramel, chocolate and nuts.

Mini Cherry Dumplings     $20
Succulent cherries in a sweet and tender crust. 

Cookie Basket      $24
Chef ’s selection of freshly baked cookies.

Brownie Platter      $32
Chef ’s selection of assorted brownies.

Special Occasion Cakes     $40
With vanilla or chocolate ice cream    $50
1/4 sheet cake (Requires four day advance notice)
Larger cakes are available and priced upon request. 

Thank you very much for joining us in the suites. Enjoy the event.

Above pricing subject to 18% service charge and 5.5% Wisconsin state sales tax



Bourbon
Jack Daniel’s   $47 
Jim Beam Rye   $30 

Whiskey
Crown Royal   $59 
Canadian Club  $35
Southern Comfort  $35
Mt Royal Light  $33
Seagram’s 7   $30 
Kessler’s   $24

Scotch
Chivas Regal   $42 
Dewars White Label  $50 

Brandy
Korbel    $35 
Aristocrat   $27

Gin
Tanqueray   $45

Vodka
Absolut   $51 
Smirnoff   $28 

Rum
Captain Morgan  $37 
Malibu    $37
Bacardi Light   $30

Misc
Jose Cuervo Gold  $47 
Martini & Rossi Dry  $22 
Martini & Rossi Sweet  $22 

Mixers 
*Schweppes Tonic  $10.50
*Schweppes Club Soda  $10.50
Bitters    $10 
Bloody Mary Mix  $6.50
Old Fashion Mix  $6.50
Roses Lime Juice  $8

Bar Supplies 
Bar garnish   $18 
Celery salt   $10
Worcestershire Sauce  $5
Stir sticks   $5
Tabasco   $3.50

*prices are per 6 -pack

Above pricing subject to 18% service charge and 5.5% Wisconsin state sales tax



*Beer
Bud Light   $15 
Budweiser   $15 
Select 55   $15 
Michelob Ultra   $15 
Miller Lite   $15 
MGD 64    $15 
Coors Light    $15 
Leinenkugels Honey Weiss  $18 
Corona    $18 
Heineken    $18 

*Soda
RC     $10.50
Diet Rite    $10.50
Seven Up    $10.50
Diet Seven Up    $10.50
Dr. Pepper    $10.50
Diet Dr. Pepper   $10.50
A&W Rootbeer   $10.50
Orange Crush    $10.50
Sundrop    $10.50
Squirt     $10.50
Lemonade   $10.50

*Juice
Cranberry    $10.50
Orange    $10.50

*Water
Chippewa Bottled Water  $13 

*Non-Alcoholic
O’Douls    $15 

*Malternatives
Mike’s Hard Lemonade  $30 
Mike’s Hard Lemonade 
                      Cranberry   $30 
Bacardi Razz    $30 

Coffee
Pot of Coffee    $15 
Pot of Decaf    $15 
 

*Prices are per 6-pack

Above pricing subject to 18% service charge and 5.5% Wisconsin state sales tax

House Wine Selections            Bottle   
Albertoni Merlot      $18    
Albertoni Chardonnay      $18    
Albertoni White Zinfandel     $18    
Albertoni Pinot Grigio      $18    
Albertoni Cabernet      $18
Chateau Ste. Michelle Riesling     $22
Robert Mondavi Pinot Noir     $28

Sparkling              Bottle   
Korbel Brut       $30    



Resch Center Deluxe Pizza     $30
Includes sausage, pepperoni, mushrooms, black olives, red and green peppers

Cheese Pizza 16 inch      $22

Additional Items      $ 1 each
Pepperoni, sausage, sweet bell peppers, mushrooms, 
onions, black olives, and jalapeño peppers

Brats & Kraut      $35
Chermake brats grilled to perfection, then smothered in sauerkraut.

Jumbo Hot Dogs      $35
Chermake jumbo hot dogs. 

Chicken Strips      $45
Breaded chicken fritters accompanied by our tangy ranch dressing. 

Chicken Wings      $45
Your choice of: Traditional Honey Fried, Buffalo Style, or 
Teriyaki served with appropriate condiments.

Combo Basket      $30
A combination of the following three items: white 
cheddar cheese curds, onion rings and french fries.

White Cheddar Cheese Curds    $20

Basket of Fries      $18

Basket of Onion Rings     $20

Deep Fried Brownie Bites     $32

Mini Cherry Dumplings     $20
Succulent cherries in a sweet and tender crust.

*Only the above menu items, as well as Munchies, can be ordered day of event

Above pricing subject to 18% service charge and 5.5% Wisconsin state sales tax



Account Information

Changes to Your Private Suite Account
Private suite holders are responsible for notifying Guest Services Department of any change to   
phone number, fax number, mailing address, email address or contact name. We request that all  
updates be placed in writing and forwarded via email, fax or mail to PMI Entertainment Group.

Communication
To alleviate confusion with food orders and other private suite requests, PMI Entertainment Group   
requests that all communication, whether verbal or written, come from the main private suite contact    
and/or the private suite coordinator. 

Private Suite Hosts
PMI Entertainment Group requests a host contact name for each event that tickets and/or food and 
beverage services are ordered for your suite.

Ticket Policy for Lost or Stolen Tickets
Please call the Guest Services Department if tickets are lost or stolen. Replacement tickets are issued   
on event days and can be picked up at Will-Call window in the lobby. A service fee will be applied for  
 all reprinted tickets.

General Suite Information

Access Policies
If you need to enter your suite on a non-event day or the morning prior to an event, please call the   
Guest Services Department to schedule an appointment.

Damage to Suites
Each private suite holder is responsible for the actions of guests within their private suite. Any damages  
 incurred will become the responsibility of the private suite holder.

Lost and Found
Lost and Found items may be reported or claimed by contacting the Guest Services Department.

Maintenance
Private suite maintenance is the responsibility of PMI Entertainment Group. However, you may    
discover an item that needs attention. If a maintenance issue arises during the course of an event, 
please report it to the Suite Concierge. On non-event days, please contact the Guest Services Department.

Parking
Each private suite account receives two parking passes per event when tickets are ordered. Parking is 
located in the Blue Lot directly across from the entrance to the Resch Center.

Smoking
Smoking is permitted only within the outside designated smoking areas. Smoking is not allowed in the  
 private suite hallway, stairwells or restrooms.

Food & Beverage
Food and beverages purchased on the concourse level will not be allowed onto suite level. There are   
exceptions made for specialty items-please contact your Suite Attendant or Concierge for details. Food  
and beverage may not be carried into the Resch Center or your suite. It may also not be carried out   
of your suite or off of the suite level.  

Items ordered less than three business days prior to an event cannot be guaranteed, with the exception of 
items from the Event Day Menu.

Departing Suite Level
If you plan to leave the private suite level during the course of an event, be sure to take your ticket with  
 you to ensure re-entry.

Security
For emergencies on an event day, please contact the Concierge on the private suite level. Please vacate   
your private suite within 30 minutes after the end of each event to ensure that your suite is properly   
cleaned and secured. PMI Entertainment Group reserves the right to enforce all building policies and 
procedures to private suite guests.


