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Banquet Information 
Thank you for expressing interest in having your event at Harrison’s 
Restaurant. At Harrison’s, you will find a professional staff that will 
provide your guests with excellent service paired with delicious food 
served in a comfortable setting.  

 
Private Facilities 

 

• Harrison Room   
Banquet style seating with round tables seat up to 8 guests per table with a 
seating capacity of 72 guests. Amenities include a walk-up full service bar, 
fireplace and two 27 inch televisions with HDMI hook up. Ideal for 
rehearsal dinners or large gatherings. There is no charge for our event 
space, only a $300 minimum purchase in food and non-alcoholic beverages 
for parties ending prior to 4pm and a $500 minimum for parties after 4pm. 

 
 

• Tyler Room   
Square tables can be arranged in a variety of options with seating for up to 
35 guests. Amenities include a fire place and large open wall that is perfect 
for presentations. Ideal for family gatherings or business meetings. There is 
no charge for our event space, only a $250 minimum purchase in food and 
non-alcoholic beverages for parties ending prior to 4pm and a $350 
minimum for parties after 4pm. 
 
 



 
 

 Available Services 
o Linen Service– includes tablecloths, linen napkins in choice of color and 

custom menus priced at $2.00 per guest. 
o Dessert - You are welcome to bring your own dessert to celebrate your 

occasion. Your serving staff will cut, plate and serve your dessert for a fee of 
$.50 per guest in attendance.  

o Alcoholic Beverages- You have several bar options available including open 
bar, limited bar, cash bar or drink tickets. We also offer a Mimosa bar that 
is perfect for bridal showers!  

o Wine- Corkage fee for bringing in your own choice of wine is $12.00 per 
bottle. 

 
Specifics 

 
o Final headcounts are requested no later than 24 hours prior to event date.  
o A fee of $10 per person for “no shows” under your final head count will be 

applied.  This additional fee is not included in the minimum dollar 
requirements for food & beverages. 

o All menu items are made to order and can be modified to accommodate 
dietary restrictions with 24 hour notice prior to event date.  

o Room Charges – private rental with no service or food provided: $250-
$500/room – 0-6 hours – during business hours only. 

o A standard gratuity of 18% will be applied to all parties. 
 

 
 

For questions or to check on availability of our facilities:  
Please call 667-5200 – Our Banquet Managers Barbie Marks or Jessica Moser 
would be happy to assist you with any questions!  
 

 
 

 



 

 
Menu Options 

 

$15.50 Luncheon Menu 
$15.50 + $1.09 tax + $2.99 gratuity 

 Total: $19.58 per guest  

This menu is available for lunch only 
 

Entrées 
(Choose up to 5) 

Roasted Pecan Chicken Salad Wrap with French Fries or Steamed Broccoli 

Southern Salmon Salad Wrap with House Made Chips 

Market Fresh Salad with Grilled Chicken and Fresh Rolls 

Caesar Salad with Grilled Chicken and Fresh Rolls 

½ lb Certified Angus Steak Burger with French Fries 

Fried White Fish Sandwich with House Made Chips 

Char-grilled Chicken Sandwich with French Fries 

BBQ Pulled Pork Sandwich with French Fries 

Pork Tenderloin Sandwich with French Fries 

 

Beverages 
Unlimited Coffee, Iced Tea, Lemonade and Soft Drinks 

 
 
 



 

$26.00 Menu 
$26.00 + $1.82 tax + $5.01 gratuity 

 Total: $32.83 per guest 

Starters 
Tossed House Salad with Choice of Dressing 

Basket of Fresh Baked Rolls 

 

Entrées 
(Please choose 3) 

6oz Flat Iron Steak & Baked Potato with Sour Cream 

Breaded Boneless Breast of Chicken with Cream Sauce & Baked Potato with Sour 
Cream 

Broiled Boneless Pork Chop with Applesauce & Sweet Potato Soufflé 

Penne Pomodoro (available with or without Grilled Chicken) 

City Mac & Cheese (available with or without Grilled Chicken) 

 

Desserts 
 (Please choose one)  

Warm Fruit Crisp with Vanilla Bean Cream Sauce  

Fresh Baked Cookies & Brownies Platter 

Vanilla Ice Cream with Chocolate Sauce 

  

Beverages 
Unlimited Coffee, Iced Tea, Lemonade and Soft Drinks 



 

$30.00 Menu 
$30.00 + $2.10 tax + $5.78 gratuity 

 Total: $37.88 per guest 

Starters 
Tossed House Salad with Choice of Dressing 

Basket of Fresh Baked Rolls 

Entrées 
(Please choose up to 4) 

Harrison’s Fried Gulf Shrimp & Baked Potato with Sour Cream  

Grilled Bourbon Salmon with Steamed Broccoli Spear 

Broiled Double Boneless Pork Chops with Applesauce & Sweet Potato Soufflé 

 Corn-Dusted Walleye with Herb Butter & Baked Potato with Sour Cream 

Chicken Picatta over Egg Noodles & Steamed Broccoli Spear  

6oz Flat Iron Steak with Steamed Broccoli Spear & Baked Potato with Sour Cream 

Desserts 
(Please choose one) 

House Made Crème Brule 

Warm Fresh Baked Fruit Crisp with Vanilla Cream Sauce   

Triple Chocolate Brownie Ala Mode 

NY Style Cheesecake with Strawberry Topping 

Beverages 
Unlimited Coffee, Iced Tea, Lemonade and Soft Drinks 

 



$42.00 Menu 
$42.00 + $2.66 tax + $7.32 gratuity 

 Total: $47.98 per guest 

 

Appetizers 
(Each guest chooses one) 

Roasted Red Pepper Hummus  

Fried Whole Mushrooms 

Tavern Nachos 

4pc Boneless Wings 

Bleu Chips 

 

Salads 
(Each guest chooses one) 

Tossed House Salad with Choice of Dressing 

Classic Caesar Salad 

Basket of Fresh Baked Rolls 

 

Entrées 
(Please choose up to 4 selections. You may also choose any entrée from other 

menus) 

Hand-Cut Broiled 12oz NY Strip Steak with Onion Strings, Steamed Broccoli 
Spear & Baked Potato with Sour Cream 

Hand-Cut Broiled 8oz Filet Mignon with Onion Strings, Steamed Broccoli Spear & 
Baked Potato with Sour Cream 



Harrison’s Jumbo Fried Gulf Shrimp with Baked Potato with Sour Cream & 
Steamed Broccoli Spear 

Bourbon Salmon with Steamed Broccoli Spear & Baked Potato with Sour Cream  

Corn-Dusted Walleye with Steamed Broccoli Spear & Baked Potato with Sour 
Cream 

 

Desserts 
(Each Guest Chooses One) 

NY Style Cheesecake with Strawberry Topping  

Triple Chocolate Brownie Ala Mode  

House Made Crème Brule 

 Hot Fudge Nutball 

 

Beverages 
Unlimited Coffee, Iced Tea, Lemonade and Soft Drinks 
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