
MAKE IT A SIGNATURE 
EXPERIENCE

Signatures is a premier wedding and event venue nestled between the bluffs 
just outside of Winona, Minnesota. Signatures offers six event venues, two 

restaurants, and a full golf course. Give us a call today to book your next 
celebration and let us help you make it a Signature experience. 

•     6 Venues Options - 1 Location
•    Custom Built Menus for any Budget
•    Scenic Natural Views
•    Indoor/Outdoor Spaces
•    Ceremony Space On Site
•    Experienced Management Team

KEY FEATURES OF SIGNATURES



EVENTS AT SIGNATURES
 Thank you for your interest in hosting an event at Signatures. These menus should be used to assist 
with the menu planning process. Please feel free to think about what your guests would enjoy; any protein 
may be paired with any starch or vegetable. At Signatures we have a very creative culinary team who 
enjoys working with the you to create a signature dining experience for you and your guests.

 At Signatures, we are pleased to offer multiple entrée choices for your guests. If you would like to 
offer your guests an option for individual plated meals, the staff must be able to determine which guests 
have chosen which entrée. The client should plan to provide place cards with the guest’s name and their 
meal choice for each guest; or an alternative method approved by Signatures prior to the event.

 We are unable to guarantee menu pricing more than one-hundred and eighty days prior to your 
function. We ask to have final menu selections no less than thirty days prior to the function. This ensures 
the  product to produce your event is available. Final guaranteed numbers are due fourteen days prior to 
your event. Menu changes may be made up to fourteen days prior to your function with the approval of 
the Executive Chef. Any products already purchased for your function will be charged to you, plus the 
taxable nineteen percent service charge, and the sales tax and will remain the property of Signatures.

 Also note, no food will be allowed to leave the premises or control of Signatures, except as 
requested by an individual guest of their individual plated meal. Buffets and “leftovers,” will not be 
packaged for contacts, groups or organizations.

 Please inform your vendors there is no parking allowed on the cement pad behind Visions, prior 
to, during or after an event. Loading and unloading is permitted, however vehicles must be moved to the 
parking lot before the arrival of the first guest.



EVENT VENUES

Visions Event CenterVisions Event Center
 Sunday through Thursday: $750.00 room rental
 Friday through Saturday: $1250.00 room rental
 Capacity: 300 seated

 Nonpeak Season Nonpeak Season
 Sunday through Thursday $450.00 room rental 
 Friday through Saturday $750.00 room rental

Starlight BallroomStarlight Ballroom
 Sunday through Thursday: $250.00 room rental
 Friday through Saturday: $350.00 room rental 
 Capacity: 100 seated

Visions LoungeVisions Lounge
 Sunday through Thursday: $350.00 room rental 
 Friday through Saturday $450.00 room rental
 Capacity: 150 seated

The Summer HouseThe Summer House
 Sunday through Thursday: $250.00 room rental
 Friday through Saturday: $500.00 room rental
 Capacity: 60 seated

 * There is a fifty percent discount on the room rental and the food and beverage    
 minimum for the Summer House when the space is booked with Visions Event Center. 

BallroomBallroom
 Sunday through Thursday $150.00 room rental
 Friday through Saturday: $300.00 room rental
 Capacity: 60 seated

Private Dining Room/PatioPrivate Dining Room/Patio
 Sunday through Thursday $105.00 room rental
 Friday through Saturday $105.00 room rental
 Capacity: 30 seated pg. 3



FEATURES

Signature’s Garden for CeremonySignature’s Garden for Ceremony
$125 setup fee for ceremonies 

Dance FloorDance Floor
 Included in room rental and assembled and dissembled by Signatures staff. (Only available in Visons)

DécorDécor
Room rental includes the set-up of the space, tables, chairs, standard linen, skirting, china, flatware, 
glassware, 3 votive candles for each table, and linen napkins in a variety of colors. Glitter, confetti, Glitter, confetti, 
and wall hangings are prohibitedand wall hangings are prohibited..  All other decorations are the responsibility of the client to provide. 
Client will be responsible for any damages. 

Audio, Visual, and Sound SystemAudio, Visual, and Sound System
Signatures provides wireless microphones, televisions in the bar area with DVD player, one projector 
screen and LCD projector with HDMI and VGA connection in Visions Event Center. Client is respon-
sible for operating any equipment that is not owned by Signatures. (i.e. Laptops).

Portable projector and screen - $50.00
Portable Sound System - $25.00

Bar & Beverage ServicesBar & Beverage Services
Signatures has two portable bars which may be added to Visions Event Center or outside on the patio 
of an event space.

Portable Bar - $100.00
Outdoor Portable Bar - $125.00
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CASH OR HOSTED BAR
House Wine (6 oz. glass) $5.00

*Ask about our wine packages**Ask about our wine packages*

Domestic Bottle Beer $4.00 Imported Bottle Beer $5.00
Hosted Domestic Kegs $275.00

Hosted Premium or Craft Kegs $475.00
(based upon the selection)

Premium Liquor $7.00
(Grey Goose Vodka, Hendricks Gin, Patron Tequila, Makers Mark Bourbon)

Call Liquor $6.00 
(Absolut Vodka, Tanqueray Gin)

Rail Liquor $5.00
(Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Dewars Scotch, Jose Cuervo Tequila, Five, 

Star Brandy, Jim Beam Bourbon)

Sparkling Citrus Fruit Punch or Lemonade $50 per Carafe
Champagne Punch with Fruit Garnish $35 per gallon

Unlimited Fountain Soda $200 
(Not available in the Summer House)

Lemonade $50 per Carafe

Self-Serve Coffee Station $20 per gallon

Ask us about our champagne/wine pours and our mocktail menu.Ask us about our champagne/wine pours and our mocktail menu.

*Signatures will not allow outside alcohol to be brought onto the property to be served at 
any function. Prices subject to change and may vary based on the time of year
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     APPETIZERS (25 pieces per order)     APPETIZERS (25 pieces per order)

     PLATTERS     PLATTERS     

Sliced Fruit Tray ................................................................................................................................................... $75
with honey yogurt dip

Fresh Vegetable Tray ......................................................................................................................................... $65
with ranch or dill dip

Domestic Cheese and Cracker Display ......................................................................................................$70
with Smoked Gouda, Horseradish Havarti, Garlic Cheddar, and Saxonshire Cheese

Artisan Cheese Display ..................................................................................................................................... $110
wtih crackers, sliced baguette and lavosh

Crab and Artichoke Dip ....................................................................................................................................$70
Hummus (roasted garlic or red pepper) with warm pita .....................................................................$45

BBQ Meatballs ........................................................................................................................................................ $23
Chicken Drummies............................................................................................................................................... $35
BBQ, Buffalo, or Plain with Bleu Cheese, Ranch, or Celery

Pork or Vegetable Egg Rolls ............................................................................................................................ $35
with sweet and sour sauce and hot Chinese mustard

Petite Quiche ..........................................................................................................................................................$40
French Lorrain, Garden Vegetable, Broccoli & Cheese, Three Cheese 

Assorted Deli Meat Petite Sandwiches .......................................................................................................$60
on silver dollar rolls with condiments and assorted cheeses 
Grilled and Sliced Flank Steak Petite Sandwiches ................................................................................ $75
on silver dollar rolls with condiments

Mushroom Caps stuffed with Three Cheeses..........................................................................................$45
Mushroom Caps stuffed with Crab ............................................................................................................... $55
Muffuletta ................................................................................................................................................................. $55
Chicken Kabobs with Teriyaki Sauce ..........................................................................................................$60
Beef Kabobs with Teriyaki Sauce ................................................................................................................. $75

Iced Shrimp ........................................................................................................................................ Market Price
with cocktail sauce or wasabi ketchup, and lemon wedges

Oysters on a Half-Shell .................................................................................................................. Market Price
with cocktail sauce, lemon wedges, and petite bottle of Tabasco

STARTERS MENU
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  Individually Priced  Individually Priced

Prosciutto and Melon Ball on a Pick .......................................................................................... $2.00

Grilled Marinated Vegetable Kabob ......................................................................................... $2.00

Caramelized Onion and Herbed Chèvre Tart ..................................................................... $2.00 

Caprese Skewer of Grape Tomato, Pearl Mozzarella, and Basil ................................ $2.00 

Whipped Brie with Cucumber on Crostini ........................................................................... $2.00

Petite Reuben, or Rachel on Cocktail Rye ............................................................................ $2.00

Curried Chicken Salad on Sourdough ..................................................................................... $2.00

Grilled Steak and Smoked Shallot Grainy Mustard on Crostini .................................. $2.00

Shrimp Bruschetta ............................................................................................................................. $2.50

Amablu Cheese and Sliced Beef on Crostini ........................................................................ $2.50

Olive Tapenade, Sweet Pepper, and Chèvre on Crostini  ................................................ $2.50

Pork Tenderloin and Saged Apple on Crostini ..................................................................... $2.50 

Smoked Salmon, Garlic Aioli, Capers, and Dill on Lavosh .............................................. $2.50

Carnita-Style Pork on Tortilla Chip  .......................................................................................... $2.50
with chipotle aioli, avocado, and tomato salsa

Coriander-Crusted Pork Tenderloin on Crostini ................................................................ $2.50
with grilled pineapple chutney

Sliced Beef Tenderloin on Sourdough  .................................................................................... $2.50
with caramelized onions and brie

Bleu Belgian Endive .......................................................................................................................... $2.00
amablu cheese, walnuts, grapes, and honey balsamic vinaigrette

HORS D’OEUVRES
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* An 11% service charge will be applied to all food and beverage costs 



ENTRÉE MENU
All entrées include:

Basket of artisan rolls and whipped butter at each table freshly-brewed regular and decaffeinated 
coffee, hot or iced tea. Your choice of one salad listed below.

Garden Salad
Mixed greens, tomato, cucumber, shaved red onion, carrot, red radish, sprouts, and croutons with your 
choice of two dressings pre-set on the tables

Signatures’ Caesar Salad
Romaine, tomato, croutons, Caesar dressing, and parmesan cheese

Classic Wedge Salad
Iceberg lettuce wedge, bacon crumbles, pepperoncini and blue cheese dressing croutons

Salad DressingsSalad Dressings
French, Ranch, Balsamic Vinaigrette, Italian, Thousand Island, Caesar, Blue Cheese, Honey Mustard, 
Poppyseed, and Raspberry Vinaigrette

SALADSALAD
(Included in entrée price)

Chicken with Beurre Blanc or Wild Mushroom Cream Sauce $27
Grilled split chicken breast, wild rice blend, steamed green beans with a buerre blanc sauce or wild 
mushroom cream sauce

Chicken Prosciutto $28
Prosciutto wrapped chicken breast stuffed with mozzarella and fresh basil topped with a rich tomato 
sauce and provolone, over penne pasta and broccoli

Roasted Chicken $27
Roasted half chicken, mashed potatoes with a chicken gravy, and steamed corn 

Chicken Oscar $31
Pan-seared airline chicken breast lump crab meat, roasted asparagus, and fingerling potatoes topped with 
a Béarnaise sauce and oven roasted fingerling potatoes

CHICKENCHICKEN
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ENTRÉE MENU

CHICKENCHICKEN

BEEFBEEF

Signatures’ Marinated Sirloin $29 (6oz) $32 (8oz)
Grilled marinated sirloin with herb demi-glace, roasted garlic potato purée, and steamed vegetable blend

Grilled Ribeye Steak $35
Grilled ribeye with rosemary demi-glace, bacon cheddar baby red mashed potatoes, and roasted asparagus

Slow-Roasted Prime Rib $35
House seasoned prime rib with horseradish crème, herb roasted red potatoes, and steamed broccoli

Bacon-Wrapped Filet Mignon - Market Price
Grilled bacon-wrapped beef tenderloin with mushroom demi-glace, Amablu cheese mashed
potatoes, and roasted carrots

Atlantic Salmon $27
Grilled salmon fillet served with tzatziki, cilantro infused jasmine rice, and steamed broccolini

Cod $23
Broiled cod fillet, roasted baby red potatoes, steamed vegetable medley, and tartar sauce

Walleye $29
Broiled walleye fillet, wild rice blend, corn, and tartar sauce

Seared Halibut - Market Price
Pan-seared halibut fillet with truffle cream sauce, garlic herb tuxedo orzo, and steamed broccoli

Roasted Turkey Breast $25
Slow-roasted turkey breast with turkey gravy, toasted almond and apricot stuffing, roasted sweet potato fin-
gerlings, and roasted French  cut  carrot

FISHFISH

POULTRYPOULTRY
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Roasted Pork Loin $25
Slow-roasted pork loin with whole grain mustard beurre blanc, roasted garlic potato purée, and 
steamed cauliflower

Prosciutto Wrapped Pork Tenderloin $27
Pan-seared prosciutto-wrapped pork tenderloin with sage demi-glace, potato parsnip purée, and 
steamed green beans

Butter-Poached Shrimp Market Price
Shrimp poached in a lemon infused beuree monté, saffron scented jasmine rice, and roasted bell peppers

Diver Caught Sea Scallops Market Price
Butter poached scallops, sweet pea risotto, and roasted asparagus

Alaskan King Crab Market Price
Steamed king crab with clarified butter, roasted Yukon gold potatoes, and steamed carrots

Add Shrimp $8, or Chicken $5

Vegetarian Lasagna $22
Spinach, mushrooms, ricotta, and alfredo sauce, topped with mozzarella cheese

Meat Lasagna $24
Ground beef, mushroom, ricotta, and red sauce, topped with mozzarella cheese

Fettuccini & Alfredo $23
Fettuccini with Alfredo sauce parmesan, and steamed broccoli

Spaghetti & Meatballs $22
Spaghetti, meatballs, shaved parmesan and house-made red sauce

Mediterranean Angel Hair Pasta $22
Angel hair pasta, Kalamata olives, grape tomatoes, capers, shallots, feta, and fresh basil tossed with olive oil

PORKPORK

SHELLFISHSHELLFISH

PASTAPASTA
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Signatures’ Marinated Sirloin and Chicken (4 oz.) $31
Grilled marinated sirloin and grilled chicken breast with herb demi-glace, roasted garlic potato puree, and 
steamed vegetable blend

Bacon-Wrapped Filet Mignon and Salmon Filet (4 oz.) Market Price
Seared bacon-wrapped beef tenderloin with wild mushroom demi-glace and grilled salmon fillet, pan roasted 
brussel sprouts, and fingerling potatoes

Bacon -Wrapped Filet Mignon and Shrimp Market Price
Grilled bacon-wrapped beef tenderloin with wild mushroom demi-glace and three shrimp, amablu cheese 
mashed potatoes, and steamed carrots

Bacon - Wrapped Filet Mignon and Scallops Market Price
Seared bacon wrapped tenderloin with herbed demi-glace and two pan seared scallops, wild mushroom risotto, 
and steamed vegetable blend

      Substitute with any entree

Starches Starches                         
Mashed potatoes, roasted baby red potatoes, baked potatoes, fingerling potatoes, scalloped potatoes, rice, pasta, 
couscous, orzo, and quinoa

VegetablesVegetables
Asparagus, broccoli, broccolini, green beans, carrots, red bell peppers, brussel sprouts, cauliflower, peas, corn, 
and vegetable medley

SaucesSauces
Hollandaise, béarnaise beurre blanc, demi-glace, alfredo, mornay, roasted red pepper coulis, truffle cream, 
lemon caper sauce, and Sherry mushroom cream sauce

CHILDREN’S OPTIONS: $13CHILDREN’S OPTIONS: $13

PORKPORK DUAL-PLATEDUAL-PLATE

ADDITIONAL SIDESADDITIONAL SIDES
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Your choice of one of the following menu items:Your choice of one of the following menu items:
  Chicken tenders, burger or macaroni and cheese with a side 

of French fries, a fruit cup, ranch and ketchup



DESSERTS

Other desserts available upon requestOther desserts available upon request
Priced on an individual basisPriced on an individual basis

$2.00 per slice cake cutting fee for desserts from outside certified baker

Flourless Chocolate Torte with Berries and Whipped Cream $7.50 

Apple Crisp with Vanilla Bean Ice Cream $7.50

Vanilla Crème Brulee and Berries $7.50 

Chocolate Mousse $7.50

Chocolate Love Cake $7.50

Cheesecake with Fresh Berries $6.00
(chocolate and vanilla)

Cookies $18.00 per dozen
Brownies $18.00 per dozen
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DESSERTS BUFFET MENU
Salad, dinner roll, coffee, tea and milk included in price. 

Priced based on an individual basis

Penne and fettuccine pasta 
Alfredo sauce
Red sauce
Grilled and sliced chicken breast 
Meatballs
Steamed broccoli

$25#1

Baked Chicken
Ham sliced
Roasted baby red potatoes
Baked three cheese macaroni and cheese 
Steamed green beans

$26#3

Sirloin tips in gravy
Batter fried shrimp 
Cocktail and tartar sauce 
Mashed potatoes
Wild rice blend
Steamed vegetable medley

$29#5

Oven roasted pork loin with sauce 
Broiled cod loin with tartar sauce 
Roasted garlic mashed potatoes 
Wild rice blend
Chef vegetable blend

$25#2

BBQ ribs 
Baked chicken 
Baked beans
Baked three cheese mac and cheese 
Coleslaw or potato salad
House corn bread

$27#4

Chef carved prime rib 
Horseradish sauce 
Oven roasted salmon with garlic dill butter 
Roasted herb fingerling potatoes
Baked fettucine alfredo 
Asparagus

$36#6

*AVAILABLE CARVED ITEMS*AVAILABLE CARVED ITEMS
Beef tenderloin, prime rib, NY strip, top sirloin, ham, turkey breast, or pork loin

* There may be an associated fee with set-up carver/chef - $100 pg. 13



LATE NIGHT SNACKS

Taco Bar $13 per personTaco Bar $13 per person
Hard corn and soft flour tortillas, seasoned ground beef, Spanish rice, black

olives, lettuce, tomato, salsa, sour cream and shredded cheese

House-Made Pizza $28 eachHouse-Made Pizza $28 each
16” assorted 3 topping pizzas

Additional toppings available at $3 per topping

Assorted Sandwiches $60 (25 pieces per order)Assorted Sandwiches $60 (25 pieces per order)
Shaved salami, roasted turkey, roast beef, chicken, and ham on silver dollar rolls

Condiments included

Chex Mix $232Chex Mix $232
Two-pound bag of Original Chex Mix
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