
1311 West 6th Street, Red Wing, Minnesota 55066

(651)  388-9524 |  www.skyroommn.com

T i m e l e s s .  C l a s s i c .  E l e g a n t



C o n g r a t u l a t i o n s !  
W e  a r e  h u m b l e d  t o

h a v e  t h e  o p p o r t u n i t y
t o  w o r k  w i t h  y o u .  W e
p r i d e  o u r s e l v e s  o n  n o

h i d d e n  f e e s  a n d
h a n d l i n g  a l l  o f  y o u r

v e n u e ,  f o o d  a n d
b e v e r a g e  n e e d s .  
O u r  m i s s i o n  i s  t o

s t r e a m l i n e  y o u r
w e d d i n g  f r o m  s t a r t  t o

f i n i s h  t o  e n s u r e  t h e
e n t i r e  p r o c e s s  i s

f l a w l e s s ,  l e a v i n g  y o u
w i t h  t h e  m o s t

s p e c t a c u l a r  e v e n t !















Cheers!

Amber Jean Photography | November 2020



All holidays and holiday weekends are an additional $1,000. Please inquire for specific details and dates. 
New Years Eve, New Years Day, Christmas Eve, Christmas Day + 4th of July are priced at $9000. 

Tables and chairs 

All  china & glassware

Tablecloths and cloth napkins

Ceremony chairs

Two full  service bars

Outdoor and indoor ceremony space

Private getting ready suite

Exclusive deck with f irepits & furniture

Cocktail  tables

Coat room

Indoor fireplace

Gift,  dessert and guest book table

Servers and bartenders

On-site and overnight parking

Indoor sound system & wireless microphone

Climate controlled

Hotel accommodations within 1 mile

ACCESS

9 AM venue access

11:30 PM dancing completed & last call

12 AM guests exit

12:30 AM all  personal decor clean-up completed

Early access of 7am available for $250

SUMMER 
MAY-OCTOBER

SATURDAY
FRIDAY

SUNDAY
MON-THUR

$7,500
$6,500
$5,500
$3,500

WINTER
NOVEMBER-APRIL

SATURDAY
FRIDAY

SUNDAY
MON-THUR

$5,500
$4,500
$3,500
$2,500

AMENITIES & ACCESS

RATES

CATERING

We are exclusively catered by River
Valley Catering and provide a full  service
menu. There is a $2,000 food minimum
for all  weddings.

All  food and non-alcoholic beverage are
subject to 24% service charge. 

R
ac

h
el

 L
yn

n
 P

h
o

to
gr

ap
h

y|
 J

u
n

e 
20

21



Our beautiful on site property perched off of the 18th green is the perfect addition to your
wedding weekend! The 10' ceilings and abundance of natural l ight from the windows make The
Walsh House an ideal setting for photography whether it 's for getting ready or a first look. It is

fully furnished 4 bedroom, 4 bathroom Victorian home sleeps 10.



2 night minimum | $1,000 per night + $300 cleaning fee and taxes 
additional nights are discounted to $500 per night 

virtual tour https://ehometours.net/tours/walshhouse/

1301 W 6TH STREET, RED WING, MN 55066



getting ready | f irst look | rehersal dinner | bachelor/bachelorette party | morning brunch | anniversary stay
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https://ehometours.net/tours/walshhouse/


VENUE RENTAL DETAILS

 BEVERAGE SERVICE
The Skyroom provides a full  service bar. All

alcoholic beverages are subject to 24% service

charge and applicable taxes. 

The beverage minimum is the hosted amount

for your event. You can meet the minimum by

pre-purchasing wine and beer, hosting to the

dollar amount, paying a per person rate, or a

combination.

   

                      Minimum

 EVENT RESERVATIONS & PAYMENTS
To reserve your date a payment of 50% of the

venue rental and a signed contract is required.

6 months before your wedding 50% of your

estimated remaining bil l  is due. 14 days before

your wedding the final bil l  is due

 CEREMONY
A fee of $750 applies to all  wedding

ceremonies in addition to the venue rental.

This includes chair set up and take down. It

also includes the room fl ip of tables & chairs

for indoor weddings. Please note we do block

off tee-times for outdoor ceremonies

 DECORATIONS
You are allowed to bring in your own décor.

All  decorations must be approved prior to the

event. The Skyroom does not al low glitter,

confetti ,  or candlesticks. Additional,  no fake

flower petals can be tossed during an outdoor

ceremony. No items may be fixed to the walls. 

 DAY OF COORDINATOR
A professional day of coordinator is highly

recommended on site for al l  weddings. Visit

our website  for a l ist of preferred vendors we

love working with! 

 DAMAGE DEPOSIT
A credit card is required on fi le for al l  events,

and any damage to the property wil l  be bil led

to the cl ient following the event.

ADDITIONAL RENTALS
Decorating Services

Specialty Tablecloths

Specialty Napkins

Charger plates

The Walsh House

Additional Hours

$750

$20+

$2+/each

75¢/each

$1000/night

$150/hr

 CLEANING FEE
A cleaning fee of $300 wil l  apply to all

weddings. We ask you remove your decor and

personal items, but we wil l  do the rest. 

Friday
Saturday

Sunday
Mon-Thur

$1,000
$2,000
$750
$500

$395
$495+
$28/bottle
$32+/bottle
$16+/per person

Domestic Keg
Premium Keg

House Wine
Premium Wine

Per Person Rate

https://skyroommn.com/details-or-the-skyroom


BEVERAGE PACKAGES



Domestic beer and house wine  | Add $2 for craft beer | Add $2 for seltzers 

Choice of 2 red wine & 2 white house wine selections | Signature drinks start at $6/each 
Soda included | Shots not included

 Priced per person | Based on final count due 14 days before event | Taxes & service charge additional 

Hosting beverages per person is one way to meet your beverage minimum. You also have the
option to host certain beverages to a set dollar amount, or pre-purchase kegs and bottles of wine.

Beer & Wine   Beer, Wine, Two Signature Drinks     Beer, Wine, House Liquor      Beer, Wine, Premium Liquor

      $16                            $18                                            $22                                         $25

COCKTAIL HOUR 
(2.5 Hours)  Typical service 4:30 - 7 pm with dinner at 6 pm and ceremony ending at 4:30

Beer & Wine          Beer, Wine, House Liquor      Beer, Wine, Premium Liquor

      $26                           

HOSTED EVENT
(7 Hours) Typical service 4:30 pm to 11:30 pm

Beer, wine + 2 signature drinks hosted through cocktail hour (2.5 hours). Beer and Wine only after dinner

     $28

Specialty Skyroom (7 hours)

      $34                                 $40                           



Hot Dips

Buffalo Chicken Dip
served with warm bread | $125/50 servings

Crab Dip
served with warm bread  |  $125/50 servings

MUSHROOMS MEATBALLS

Spinach Artichoke Dip
served with warm bread | $125/50 servings

BEEF TENDERLOIN BITES
tender marinated beef t ips
served with teriyaki or creamy
horseradish | $55/25 pcs

Pork Tenderloin Bites
topped with sweet apple
bacon chutney | $45/25 pcs

CaribBean chicken bites
tender seasoned bites with
chipotle honey glaze and
pineapple salsa | $40/25 pcs

HOT APPETIZERS

Vegetarian Egg Rolls
with plum sauce | $45/25 pcs

Pork Potstickers
with a ginger scall ion dipping
sauce | $50/25 pcs

Bacon wrapped 
water chestnut
$65/25 pcs

Sweet corn And shrimp Fritters
topped with garl ic aiol i  
$50/25 pcs

Grilled Cheese and Tomato Soup
Shooters
tomato basi l  soup served with 
mini gri l led cheese 
sandwich | $65/25 pcs

Honey BBQ Bone-in Chicken Wings
served with ranch dressing | $50/25

Spicy bone-in chicken wings
served with bleu cheese dressing | $50/25 pcs

Teriyaki bone-in chicken wings
teriyaki sauce, green onions, sesame seeds | $50/25 pcs

WINGS

crab stuffed mushrooms
$60/25 pcs

herb & Goat Cheese stuffed mushrooms
$55/25 pcs

Italian sausage stuffed mushrooms
with marinara sauce
$55/25 pcs

spinach and artichoke stuffed mushrooms
$55/25 pcs

tangy bbq meatballs
$35/25 pcs

swedish meatballs
$40/25 pcs

turkey wild rice meatballs
with peanut sauce
$40/25 pcs

vegetarian meatballs
choice of buffalo bleu cheese or sweet chi l i
$60/25 pcs



COLD APPETIZERS

Pinwheels Skewers

$50/25 pcsgoat cheese pinwheels
blend of goat cheese, cream cheese,
dried cherries,  and chopped walnuts

$55/25 pcsMarinated antipasto skewers
kalamata ol ives,  fresh mozzarel la
cheese, cherry tomatoes, and
tortel l ini

$50/25 pcsMediterranean pinwheels
f i l led with garl ic aiol i ,  salami,
pepperoni ,  roasted tomatoes,
asparagus, sprouts,  and
parmesan cheese

$50/25 pcsCaprese Skewers
tomatoes, fresh mozzarel la cheese,
and basi l  drizzled with balsamic
reduction

$55/25 pcssmoked salmon pinwheels
with herb cream cheese

DEVILED EGGS
tradit ional ,  bacon and bleu cheese or garl ic
avocado | $60/25 pcs

JUMBO SHRIMP COCKTAIL
with cocktai l  sauce and fresh lemon
|$75/25 pcs

TORTILLA CHIPS WITH PICO DE GALLO
$35/25 pcs

CRANBERRY PECAN CHEESE TRUFFLES
blend of goat cheese, cream cheese and dried
cranberries rol led in candied pecans with a
pretzel skewer |  $60/25 pcs

DILL PICKLE ROLLS
smoked ham and whipped cream cheese
$45/25 pcs

PROSCIUTTO WRAPPED ASPARAGUS
with romesco sauce
$60/25 pcs 

MANGO CHUTNEY WONTON CUPS
with cream cheese
 $55/25 pcs

RASPBERRY JALAPENO WONTON CUPS
with cream cheese
$55/25 pcs

CROSTINIS

Bruschetta on garlic crostini
topped with parmesan cheese & balsamic reduction 
$45/25 pcs

chicken salad crostini
on French bread crostini |  $55/25 pcs

roasted beets crostini
topped with herbed goat cheese | $45/25 pcs

grilled ahi tuna crostini
topped with pistachio pesto | $65/25 pcs

hummus crostini
topped with gorgonzola cheese | $45/25 pcs

strawberry goat cheese Bruschetta
topped with fresh basi l  and a balsamic reduction | $50/25 pcs

$75/25 pcsJamaican Jerk Shrimp Skewers
drzzled with chipotle honey glaze

Fruit Kabobs
strawberry,  melon, and pineapple

$50/25 pcs



CHEF GARDE PRESENTATIONS

DINNER SALADS

Antipasto Platter
assorted ol ives with marinated peppers,  art ichoke hearts,
pepperoncini ,  fresh mozzarel la,  and tomatoes with Ital ian
dressing, capers,  and sl iced prosciutto ham served with sl iced
baguettes |  $90/25 servings

Artisan Cheese Display
a variety of locally produced art isan cheeses with assorted
crackers |  $120/25 servings

charcuterie display
 prosciutto,  hard salami,  chorizo,  f igs,  mango chutney,
almonds, and assorted ol ives served with sl iced baguettes 
$125/25 servings

Assorted Fruit Platter
an assortment of fresh melons, pineapple,  and strawberries
$80/25 servings

Black Pepper Smoked Salmon Display
thinly sl iced black pepper smoked salmon with
accompaniments; capers,  red onions,
hardboiled eggs, di jon mustard, and assorted
crackers |  $85/25 servings

Grilled Vegetable Platter
assorted gri l led and chi l led vegetables with ol ive
oi l  and balsamic vinegar reduction 
$105/25 servings

Fresh Vegetable Platter
an array of select crisp fresh vegetables with fresh di l l  dip 
$55/25 servings

Artisan Cheese and Meat Display
a variety of locally produced art isan cheeses, salami,  ham
and turkey rol ls with assorted crackers |  $125/25 servings

Cheese Platter
a variety of cheeses with assorted crackers |  $90/25 servings

Cheese and meat platter
assorted cheese cubes, salami,  ham and turkey rol ls ,  and
assorted crackers |  $115/25 servings

river valley signature salad
fresh spinach and spring greens, dried
cranberries,  bleu cheese, and candied
walnuts with an apple cider vinaigrette

Caesar salad
chopped romaine lettuce, tomato,
croutons, and parmesan cheese topped
in a r ich Caesar dressing

Spring green salad
fresh spring greens, f igs,  and spiced
cashews drizzled with balsamic vinaigrette
dressing

tropical greens salad
fresh spring greens, j icama, and carrots
topped with assorted dried tropical fruit and
drizzled with mango vinaigrette dressing

premium salads

Antipasto salad
romaine and iceberg lettuce tossed
with roasted tomatoes, Kalamata
olives,  art ichoke hearts,  pepperoncini
feta vinaigrette dressing

blueberry spinach salad
fresh spinach with blueberries,
strawberries,  feta cheese, toasted
almonds with raspberry vinaigrette
dressing

addit ional $1 .00 per person

baby romaine crown salad
baby romaine crown with gingered carrot
str ings and avocado ranch dressing

Dried cherry and goat cheese salad
fresh spring greens, dried cherries,  goat
cheese, and shaved prosciutto drizzled with
an apple cider dressing

Poached pear spinach salad
fresh spinach with cognac poached pears,
candied pecans, and gorgonzola cheese
drizzled with citrus vinaigrette 

Summer salad
spring greens, spinach, mandarin oranges,
strawberries,  and sl iced almonds with a
citrus vinaigrette

all  entrées include a salad



Chef Garde PresentationsCHICKEN ENTREES

BEEF ENTREES

River Valley Signature Spinach 
Artichoke Crusted Chicken
tender chicken breast smothered and baked in a creamy
artichoke topping | $27

Champagne Chicken
pan seared and smothered in sweet champagne cream sauce,
topped with dried cranberries |  $25

Chicken Marsala
sautéed with fresh mushrooms and garl ic in
r ich marsala wine cream sauce | $26

Chicken Cordon Bleu
topped with thin sl iced prosciutto ham and provolone
cheese smothered in a r ich garl ic cream sauce | $28

Chicken Bruschetta
topped with tomato, fresh basi l ,  ol ive oi l ,  garl ic ,  and parmesan
cheese topped with balsamic reduction | $28

Parmesan Crusted Chicken
rol led in Ital ian seasoned bread crumbs topped with parmesan
and mozzarel la cheese and a with scratch made red sauce | $27

Stuffed Tuscan Chicken
stuffed with sun dried tomatoes, spinach, and
mozzarel la cheese with a garl ic cream sauce | $30

Maple Dijon Chicken
chicken breast glazed with a maple di jon sauce | $26

Sirloin Steak with Herb Butter
char gri l led sir loin topped with herb butter |  $30

Steak Marsala
sir loin steak topped with sautéed fresh mushrooms and
garl ic in a r ich marsala wine cream sauce | $31

Pan Roasted Sirloin
with a pink peppercorn cream sauce and charred
red onions | $31

Bacon Wrapped Filet Mignon
tender,  center cut f i let mignon wrapped in thick cut smoked
bacon topped with herb butter |  $37

Homemade Meatloaf
with portabella gravy | $27

Petite Beef Tenderloin Medallions
with a burgundy and portabello mushroom
demi-glaze | $31

Chef Carved Prime Rib Au Jus
slow roasted, tender medium-rare prime rib of beef ,
hand carved with au jus and creamy horseradish |
$36

Grilled New York Strip
with a rosemary demi glaze | $34

Tenderloin Beef Tips
in a r ich burgundy wine and mushroom demi glaze | $30

Smoked Beef Brisket
with a mango bbq sauce | $30

entrées
menu is priced as a two entree buffet ,  and the higher item wil l  be the cost of the buffet

Choice of salad, starch and vegetable is included

$2 for a plated or family-style salad and 1 entrée

+$1 for each addit ional entrée



PORK ENTREES

SEAFOOD ENTREES

PASTA ENTREES

Carved Bacon Wrapped Pork Loin
served with apple bacon chutney | $27

Brown Sugar Glazed Pork Loin
with a gri l led pineapple salsa | $26

Herb Roasted Boneless Pork Chop
hand cut boneless pork chop with f ire roasted apples and
crumbled feta cheese | $27

Rosemary Pork Loin Marsala
rosemary and herb roasted pork loin served with sautéed
mushroom and garl ic marsala wine cream sauce | $26

Cranberry Wild Rice Stuffed Pork Chop
with asiago cream sauce | $28

Seared Pork Tenderloin
with red wine cherry compote | $30

Crab Stuffed Salmon
baked salmon topped with crab stuff ing and lemon herb aiol i  |  $34

BBQ Blackened Salmon
cast iron blackened, f inished with a sweet citrus bbq sauce | $32

Lemon Pepper Baked Salmon
topped with a blend of fresh greens, herbs, and ol ive oi l  |  $30

Grilled Salmon
topped with key l ime peppercorn butter |  $30

Tropical Mahi Mahi
with a tropical mango salsa | $33

Baked Canadian Walleye
l ightly seasoned and topped with fresh lemon butter |  $30

Potato Crusted Walleye
crispy fr ied Canadian f i let with lemon herb aiol i  |  $32

Chicken Penne Alfredo
tender chicken breast pan fr ied with fresh
garl ic ,  tossed in a scratch made creamy
alfredo sauce and topped with shredded
parmesan cheese | $26

Four-Cheese and Meat Lasagna
fresh mozzarel la,  cheddar jack,  and
parmesan cheeses layered with mild Ital ian
sausage, ground beef ,  r icotta cheese,
roasted tomatoes, and scratch made red
sauce | $28

Penne Pasta with Red Sauce
r ich tomato sauce with choice of spicy
Ital ian sausage or seasoned jumbo
meatballs ,  topped with shredded
parmesan cheese | $27

Chicken, Spinach, & Mushroom
Lasagna with Garlic Alfredo
fresh mozzarel la and parmesan cheese
layered with tender chicken breast ,
spinach, and mushrooms with scratch
made creamy alfredo sauce topped with
shredded parmesan cheese | $28

Italian Sausage Cheese Tortellini
cheese tortel l ini ,  spicy ital ian sausage
with a garl ic herb cream sauce | $28



STARCHES

VEGETABLES

Vegetarian and Vegan Entrees

River Valley Signature
Lemon Pesto Pasta
penne pasta tossed with fresh steamed
vegetables in a savory lemon pesto cream
sauce topped with parmesan cheese | $24

Eggplant Parmesan
hand breaded eggplant sl ices baked
with r ich red sauce, fresh basi l ,
oregano, garl ic ,  mozzarel la and
parmesan cheese | $26

SPinach Artichoke Baked Portobello
jumbo portobello mushroom stuffed with
a creamy art ichoke topping | $27

Lasagna Primavera
fresh vegetables layered with lasagna
noodles and mozzarel la and parmesan
cheese baked with a r ich red sauce,
fresh basi l ,  oregano, and garl ic |  $25

Cheese Tortellini
in spinach cream sauce | $25 Pasta Primavera

penne pasta with assorted fresh
steamed vegetables,  marinara sauce,
and parmesan cheese | $24

Spinach and Mushroom lasagna
with garl ic alfredo | $26

Penne Pasta Alfredo
with sundried tomatoes | $24

Vegan Stuffed Bell Peppers
f i l led with chopped broccoli ,
carrots,  roasted tomatoes,
mushrooms, onions, and spinach  
r isotto drizzled with a fresh herb
infused ol ive oi l  |  $25

Vegan Stuffed 
Port0bello Mushroom
jumbo portobello mushroom stuffed
with a spinach r isotto and roasted
tomatoes | $27

Buttermilk Ranch
Mashed Potatoes

Homestyle Aged Cheddar
Mac N Cheese premium starches

addit ional $1 .00 per person

Mushroom and Asparagus Risotto

Boursin Smashed Baby Red Potatoes

Fresh Herb Roasted Fingerling Potatoes

Garlic Mashed Potatoes

Garlic Roasted Baby
Red Potatoes

Garlic Herb Quinoa

Gorgonzola Mashed Potatoes

Wild Rice Blend

Whipped Sweet Potatoes

Three Cheese Baked
Hashbrowns

Smoked Gouda Yukon Gold Mashed Potatoes

Honey Glazed Carrots

House Vegetable Medley

Bacon Fried Corn

Green Beans AlmandineBroccoli

premium Vegetables
addit ional $1 .00 per person

Sautéed Asparagus

Bacon Fried Brussel Sprouts

Roasted Butternut Squash

Flame Grilled Vegetable Blend
yel low squash, zucchini ,  bel l  peppers,
and carrots

al l  entrées include one vegetable side

all  entrées include one starch side, except pasta entrées



desserts
BREAD PUDDING
with caramel sauce and
whipped cream | $4

Caramel Apple Crisp
f i re roasted Fuj i  apples
topped with a caramel pecan
streusel |  $4

S'mores Bar
marshmallows, chocolate
bars,  peanut butter cups,
cookies n cream bars,  and
original and cinnamon
graham crackers |  $5

New York Style Cheesecake
1  or 2 toppings: chocolate
sauce, caramel sauce, mixed
berry puree, or cashews | $5

Ice Cream Sundae Buffet
premium vanil la ice cream
with chocolate and caramel
sauce, cashews, mini m&m's,
fresh sl iced strawberries,  Oreo
cookie pieces, sprinkles,  and
cherries |  $6

Sheet Cakes

Cream Cheese Carrot Cake

Lemon-Lemon Cake

Strawberry Short Cake

Raspberry White Chocolate Cake

$3.75 per person

Dessert Buffet
mix and match up to 3 Items
$7.50 per person

Mini Tiramisu Cups

Cannoli filled with Sweet Ricotta

Assorted Petit Torts

Assorted Mini Cheesecakes

Chocolate Dipped Strawberries

Assorted Dessert Bars

Lemon-Lemon Bars

Chocolate Chip Cookies

Triple Chocolate Tiger Cake

Gluten Free Chocolate Cake



late night snacks

Jumbo Soft Pretzels
served with queso | $85 / 25 pcs

Pulled pork Sliders
smothered in bbq sauce on mini buns | $75 / 25 pcs

Slider Bun Sandwiches
choice of ham, turkey, or roast beef with American,
cheddar,  or or swiss cheese sl ices |  $75 / 25 pcs

Homestyle Aged Cheddar Mac N Cheese
$150 / 50 servings

Walking Taco Bar
seasoned ground beef ,  tomatoes, lettuce, cheese, salsa, 
sour cream, and mini dorito bags | $95 / 25 servings

Mini Corn Dogs
served with ketchup and mustard | $40 / 25 pcs

Tortilla Chips with Southwest Queso
 $45 / 25 servings

Tortilla Chips with Pico de Gallo
 $45 / 25 servings

Homemade Pizza - The absolute BEST!
assorted varieties |  $20


