
Rosemont
9520 Higgins Road  •  Rosemont, IL 600189520 Higgins Road  •  Rosemont, IL 60018 

PhPh: : 847.692.4426  •  847.692.4426  •  FaxFax: : 847.692.4569  847.692.4569  
emailemail: : banquetsrosemont@theram.combanquetsrosemont@theram.com

Seating Capacity: Seating Capacity: Ram Room seats 35 • Big Horn Room seats 60Ram Room seats 35 • Big Horn Room seats 60

Wheeling
700 N Milwaukee Avenue  •  Wheeling, IL 60090700 N Milwaukee Avenue  •  Wheeling, IL 60090

PhPh: : 847.520.1222  •  847.520.1222  •  FaxFax: : 847.520.1555847.520.1555
emailemail: : banquetswheeling@theram.combanquetswheeling@theram.com

Seating Capacity: Seating Capacity: Ram Room seats 48 • Big Horn Room seats 60Ram Room seats 48 • Big Horn Room seats 60

Schaumburg
1901 McConnor Parkway  •  Schaumburg, IL 60173 1901 McConnor Parkway  •  Schaumburg, IL 60173 

PhPh: : 847.517.8791  • 847.517.8791  •  FaxFax: : 847.517.8928847.517.8928
emailemail: : banquetsschaumburg@theram.combanquetsschaumburg@theram.com

Seating Capacity: Seating Capacity: Ram Room seats 48  •  Big Horn Room seats 60Ram Room seats 48  •  Big Horn Room seats 60

Indianapolis
140 South Illinois Street  •  Indianapolis, IN 46225140 South Illinois Street  •  Indianapolis, IN 46225

PhPh: : 317.955.9900  •  317.955.9900  •  FaxFax: : 317.955.1178317.955.1178
emailemail: : banquetsindy@theram.combanquetsindy@theram.com

Seating CapacitySeating Capacity: : Hoosier Room seats 60Hoosier Room seats 60 

Fishers
12750 Parkside Drive  •  Fishers, IN 4603812750 Parkside Drive  •  Fishers, IN 46038
PhPh: : 317.596.0079  •  317.596.0079  •  FaxFax: 317.596.0085: 317.596.0085

emailemail: : banquetsfi shers@theram.combanquetsfi shers@theram.com
Seating CapacitySeating Capacity: : Gasoline Alley Room seats 32Gasoline Alley Room seats 32

Need More Room? 
Each Ram Restaurant can accommodate up to 300 guests! 

Please contact us for more information.

Special Event Information



Ram Hand-Crafted Cuisine & Brewery Tasting  $30
“Th e perfect harmony of award-winning ales, lagers and great dishes that are 

transformed into delicious and satisfying beer-infused creations.” 

“A NEW EXPERIENCE FOUND IN EVERY PLATE AND PINT!”
Includes Taster Curl, Tour of Brewery, choice of Soup or Salad, entrée and a Pint of Ram Beer of your choice

Plan your unique and special event at the Ram with our hand-craft ed cuisine and brewery tasting menu. Each 
guest will be taken on a tour of our brewery where our award-winning ales and lagers are produced. Aft er the 
tour, each guest will receive a taster curl of our ales and lagers, choice of a Ram hand-craft ed cuisine menu item, 
including choice of soup or salad and a pint of their favorite Ram beer. 
Minimum of 6 guests. Reservations are required.

Brewer’s Sirloin Steak
Big Horn Porter marinated sirloin with thyme-garlic demi glace, topped with crisp golden onions, 
served with fresh baked potato and seasonal vegetables.  Brewmaster Recommendation, Big Red IPA

Arctic Cod & Chips
Dipped in Big Horn Hefeweizen batt er and cooked golden. Served with tartar sauce, fries and 
coleslaw on the side. Brewmaster Recommendation, Big Horn Hefeweizen

Chicken with Porter Mushroom Sauce  
Pan-seared, topped with mushrooms sautéed in Total Disorder Porter garlic demi-glace. Served 
with Chef’s Potatoes & seasonal vegetables. Brewmaster Recommendation, Total Disorder Porter

Porter BBQ Wild Alaska Sockeye salmon  
Boneless fi llet, troll caught, all-natural and wild. BBQ rubbed and glazed with Porter BBQ sauce. 
Served with seasonal rice. Brewmaster Recommendation, Total Disorder Porter

Big Red BBQ Baby Back Ribs   
Slow roasted in our Big Red Ale and fl ame grilled. Basted with Sweet Baby Rays BBQ sauce. Served 
with Fireside Beans, coleslaw and seasoned fries. Brewmaster Recommendation, ’71 Pale Ale

Brewery Tour available at Wheeling, Schaumburg and Indianapolis

Add a Beer Tasting to any banquet option for $4.99 per person



Chafer Style Menu
Prices are listed per person with a minimum of 30 guests in the party.

Prices include all non-alcoholic beverages.

Add a carving station and personal chef to your event, with any combination of hand-carved turkey, ham or 
baron of beef!  All Choices available for Dine-In, Carry-Out and Delivery!*

Surf & Turf $32  Grilled Alaska Sockeye Salmon, Brewers Steak, Shrimp Pasta Alfredo, Chef’s Potatoes, 
Seasonal Vegetable Medley, Caesar Salad and Big Horn Breadsticks.

Classic BBQ $28  Baby Back Ribs, Pulled Pork, BBQ Chicken Breast, Southwestern Corn, Spicy Fireside 
Beans, Coleslaw and Honey Corn Bread. 

Big Horn Beer Infused Cuisine $25  Th inly sliced Brewer’s Steak, Chicken with Porter 
Mushroom Sauce, Big Horn Spinach Salad, Seasonal Vegetables and Chef’s Potatoes.

Ram Favorites $21  Chicken with Porter Mushroom Sauce, Tuscan Meatloaf, Chef’s Potatoes, 
Seasonal Vegetables, Caesar Salad and Big Horn Breadsticks.

The Grill $17  Flame-grilled burgers and chicken breasts served with a variety of toppings and a selection 
of cheeses, Ram Chips, fi reside beans and coleslaw.

BREAKFAST BUFFETS ARE AVAILABLE.
Please ask your Event Coordinator for information

Chafer Styles are not unlimited.  Please ask your event coordinator to accommodate such requests.  
*Minimum $25 service charge for delivery, per order.  Place sett ings and utensils available for $1.50 per person  for pick-up or delivery.



Limited Menu Options
Choose 4 Entrées for guests to select from. Individual entrées will be served to each guest with corresponding side items.

Center Cut New York & Prawns  Center Cut New York Steak lightly seasoned and 
grilled, paired with jumbo, world-renowned Sinaloa prawns, beer batt ered, cooked golden. With 
seasonal vegetables in garlic butt er and and a loaded baked potato  $26.99

RAM Ribeye & Grilled Sockeye Salmon  Ram Ribeye lightly seasoned and 
grilled, paired with grilled, wild salmon fi llet. With seasonal vegetables in garlic butt er and and a 
loaded baked potato  $26.99

RAM Ribeye  Lightly seasoned and grilled.  With seasonal vegetables in garlic butt er and a 
loaded baked potato  $19.99

Center-Cut New York Steak  King of steaks.  Lightly seasoned and grilled. With 
seasonal vegetables in garlic butt er and a loaded baked potato  $19.99

Full Rack Big Red Baby Back Ribs  Slow-roasted in our Big Red Ale and fl ame 
grilled.  Basted with Sweet Baby Ray’s BBQ sauce.  With fi reside beans, coleslaw and house fries.  $18.99

Alaska Wild Sockeye Salmon  Boneless fi llet, all-natural and wild. With seasonal rice 
and vegetables in garlic butt er.  $16.99

Brewer’s Steak  8 oz sirloin marinated for 12 hours in Total Disorder Porter.  With 
seasonal vegetables in garlic butt er, golden onion crisps and a loaded baked potato  $16.99

Tuscan Meatloaf  Made with ground beef, veal, Italian sausage, bell pepper, onion and 
dijon mustard.  Seared with zesty steak rub, onion crisps and thyme garlic mushroom demi-glace with 
cheesy potatoes  $15.99

RAM Special Sirloin  8 oz cut, lightly seasoned and grilled.  Served with seasonal 
vegetables in garlic butt er and a loaded baked potato  $14.99

RAM Jumbo Beer Batter Shrimp  Wild jumbo shrimp, tail on, dipped in Big Horn 
Hefeweizen beer batt er, cooked golden.  Horseradish cocktail sauce, slaw & house fries  $14.99

Chicken with Porter Mushroom Sauce  Pan-seared, topped with mushrooms 
sautéed in Total Disorder Porter garlic demi-glace.  With cheesy mashed potatoes & house 
vegetables  $13.99



Limited Menu Options
Choose 4 Entrées for guests to select from. Individual entrées will be served to each guest with corresponding side items.

Big Horn Spinach Chicken Salad  Grilled chicken breast, sun-dried tomato, 
artichoke hearts, tomato, egg wedges, feta cheese, almonds and croutons tossed in balsamic 
vinaigrett e. With warm breadstick  $12.99

Arctic Cod & Chips  Dipped in Big Horn Hefeweizen beer batt er and cooked golden. 
Served with tartar sauce, coleslaw and house fries  $12.99

Vegetarian Sundried Tomato & Penne Pasta  Sliced white mushrooms, 
zucchini, garlic, sundried tomatoes & fresh shallots tossed with penne pasta and simmered in a 
creamy marinara sauce.  Finished with basil chiff onade and shaved parmesan cheese.  With a warm 
breadstick  $11.99

Chicken Tenderloins  All-white meat, breaded chicken tenderloins cooked golden, with 
house fries & choice of sauce  $11.99

Chicken Caesar Salad  Romaine, rosemary garlic croutons, caesar dressing and 
shredded parmesan topped with grilled chicken breast. Warm breadstick  $11.99

Chicken Amber Ale Sandwich  Grilled chicken breast topped with Porter bbq sauce, 
slaw, tomato, onion crisps and roasted tomato-chipotle mayonnaise with house fries  $10.99

Chicken Almond Salad  Oven-roasted marinated chicken, green leaf lett uce, matchstick 
carrots, red bell peppers, toasted almonds, crisp rice noodles and sesame seeds tossed in ginger 
dressing.  Warm breadstick  $10.99

Turkey Havarti Melt  Sliced turkey breast on grilled white bread with havarti cheese, 
tomato, hickory smoked bacon and garlic mayonnaise.  Served with house fries  $10.69

Bacon Cheddar Burger  Hickory smoked bacon, cheddar, lett uce, tomato, onion and 
mayo with house fries  $9.89

French Dip  Sliced roast beef on french baguett e with au jus and house fries  $10.49

Bacon Cheddar Burger  Hickory smoked bacon, cheddar, lett uce, tomato, onion and 
mayo with house fries  $9.89

All American Burger  American cheese, pickle chips, lett uce, tomato, onion, ketchup, 
mustard, mayo with house fries  $9.59



Event Bar Options
Th e RAM Restaurant & Brewery specializes in hand-craft ed, freshly brewed beer that is incomparable to any other. We use 
only the best hops, grains and malts to brew our beer daily. Th e RAM off ers our most popular award-winning beers everyday 
of the year. We also off er a selection of superb brews created seasonally by our brew masters!
Listed below are several Bar options to accommodate you and your guests. Each option off ers the choice to include or select 
from beer, wine or liquor. Our tap beers include only RAM’s fresh hand-craft ed brews. But we also have a selection of great 
domestic and import bott le beer. Your package may include our house wine or premium wine. Liquor packages may include 
choice of three-tier; well, call or premium.

Open Bar
All drinks are tallied on the same tab with a complete range of cocktails, beer and wine available to 
your guests. Choose from any three levels of liquor and wine.

Capped Bar
An open bar will be available to your guests within a certain limit determined in advance. Once your 
limit has been reached, your server will inform you to set a new limit or your guests will have the 
option of paying for their individual drinks. If your limit has not been reached, you are charged for 
only what has been consumed.

Cash Bar
No alcoholic beverage will be placed on the hosts tab. Guests are asked to pay for their own alcoholic 
beverages. All non-alcoholic beverages will be added to your tab, unless noted otherwise or if your 
banquet option is buff et style.

Big Horn Beer & House Wine
Guests will be off ered only Big Horn pints or glasses of house wine. Your guests will have the option 
to pay for all other drinks. You can have this option as a capped bar or open bar option. Th is is a great 
option to keep costs low and maintain the feel of an open bar atmosphere.

Ticket Bar
Our ticket option allows you to limit and budget for your event by allowing tickets for drinks. 
Your guest will be able to use the tickets provided to them for the alcoholic beverages you have 
determined. Once the tickets are used the guests will be asked to pay for their drinks. Th e tickets are 
good for alcoholic beverages only.

Additional Beverage Options

Bottled Wine  White Zinfandel | Chardonnay | Merlot | Cabernet | Ask about our Special Event wine pricing!

Fruit Punch Bowl  $60 per bowl
Sherbet Punch Bowl  $70 per bowl

Champagne Punch Bowl  $100 per bowl
Mimosa Punch Bowl  $100 per bowl



Party Trays
Please allow 72 hour notice on all party trays.  Each tray below provides a sampling for 

approximately 25 guests.  All trays available Dine-In, Carry-Out and Delivery!*

RAM Party Platter  
Onion Rings, Mozzarella Sticks, Spinach & Artichoke Dip, Hot Wings, Potato Skins & crisp vegetables 
Serves 4 to 6   $25

Cheeseburger Sliders  
Ketchup, mustard, cheddar and pickle chips  $120

Hummus & Veggies  
Garbanzo beans, garlic, fresh lemon. With fresh-cut vegetables & 
fl atbread  $80

Veggies & Dip  
Fresh seasonal vegetables with butt ermilk ranch dressing for dipping  $75

Domestic Cheese & Crackers  
Cheddar, smoked cheddar, swiss & pepperjack cheese accompanied by a variety of gourmet crackers  $75

Buffalo Style Chicken Tenderloins  
Buff alo style chicken tenders tossed with RAM hot sauce and served with bleu cheese dressing, carrots 
and celery sticks  $115

Wings  
All-natural wings coated with your choice of RAM hot sauce or BBQ sauce. Celery sticks with bleu 
cheese dressing  $100

Fresh Fruit Medley  A fresh seasonal variety  $90

Calamari Platter  
Calamari steaks prepared in thin strips, cooked golden.  Chile pepper Th ai and Rosett e sauce   $160

Spinach & Artichoke Dip  
Cheddar-jack, pepperjack & parmesan, roasted garlic blended with roasted red bell pepper, 
artichoke, sour cream. Skillet baked. Flatbread & tortilla chips  $95

Meatballs  With your choice of BBQ or marinara sauce  $85

*Minimum $25 service charge for delivery, per order.  Place sett ings and utensils available for $1.50 per person for pick-up or delivery.



Party Trays
Please allow 72 hour notice on all party trays.  Each tray below provides a sampling for 

approximately 25 guests.  All trays available Dine-In, Carry-Out and Delivery!*

Prawn Cocktail  
Large prawns, poached and chilled. Served with zesty cocktail sauce and fresh lemon  $220

Chicken Or Beef Skewers  
Large skewers of marinated chicken or beef served with Chili Th ai Garlic sauce. Select Chicken, Beef 
or Combination  $105

Potato Skins  
Presented with cheddar-jack cheese, bacon, chives & garlic sour cream sauce  $75

Fiesta Layered Dip
Layers of black beans, sour cream, guacamole, cheddar and jack cheese, tomatoes, jalapeños and 
green onions. With seasoned corn chips and fresh salsa  $110

Chicken Tenderloin Platter
Chicken breast strips batt ered and cooked golden.  Choice of tangy BBQ or Honey Mustard  $95

Caesar Salad
Crisp romaine, rosemary garlic croutons, tossed with caesar dressing and parmesan  $55

Tossed Garden Salad
Fresh greens, carrots, croutons and your choice of dressing  $55

Clubhouse Platter
Bacon, ham, turkey, lett uce, tomato, swiss, cheddar and mayonnaise on toasted white bread  $130

Combo Sub Platter
Roast beef, ham, turkey, swiss, cheddar, mayonnaise, mustard, lett uce, tomato and red onion on 
French baguett e bread  $130

Turkey & Bacon Wraps
Th inly sliced turkey breast, smoked bacon, cream cheese, iceberg lett uce, tomato, garlic mayonnaise 
and havarti cheese wrapped in a fl our tortilla  $130

*Minimum $25 service charge for delivery, per order.  Place sett ings and utensils available for $1.50 per person for pick-up or delivery.



Dessert Selections
All dessert selections can be added a la carte to your banquet menu.  

We will customize your dessert table to accommodate your event! Just ask your event coordinator. 

Homemade Porter Fudge Brownies  $12 per dozen

Vanilla Ice Cream Sundae  hot fudge & toasted almonds $2.99 per person

Chocolate Chip Cookies  fresh baked, homemade $6 per dozen

Chocolate Mousse Cake  three layers of moist chocolate cake fi lled with rich 
chocolate mousse and coated with smooth milk chocolate icing  $4.99 per person

Carrot Cake  Subtly spiced and generously covered with cream cheese icing, 
made with freshly grated carrots, sweet crushed pineapple and walnuts. Dusted 
with ground pistachios. Served with a scoop of vanilla ice cream  $4.99 per person

Ice Cream Cupcake  $2.99 per person. Please select one fl avor.
Mint Chocolate Chip A blend of chocolate chips and Edy’s mint ice cream. 
Layered with fudge brownie cake in a dark chocolate cupcake shell
Peanut Butter Edy’s vanilla ice cream swirled with peanut butt er and peanut 
butt er cups. Layered with chocolate cake in a dark chocolate cupcake shell
Strawberry Slow-churned sweet cream and Edy’s real strawberry ice cream. 
Layered with white cake in a white chocolate cupcake shell

Strawberry Ice Cream CupcakeStrawberry Ice Cream Cupcake Chocolate CakeChocolate Cake
Mint Chocolate Chip Mint Chocolate Chip 

Ice Cream CupcakeIce Cream Cupcake Carrot CakeCarrot Cake



Special Event Agreement
______  Th e Ram Restaurant off ers reserved seating in any of our private dinning areas. Changes in your guest count may require changes

in location of seating.  You will be contacted by event coordinator in the occurrence of any such changes. All functions are booked 
based upon a 3-hour time limit.  Parties requiring or requesting a separate/semi-private room will incur a discretionary room charge. If 
the 3-hour limit is exceeded, then an additional $50.00 may be charged for every ½ hour the room is occupied or your party may be 
relocated depending on the needs of our other guest reservations.

______  Th e Ram must provide all food and beverages. For parties of 25 or more, a preset menu must be arranged a minimum of one week 
prior to the event date. Menu items and prices subject to change on a biannual basis. Ram will communicate any changes. A $100 
deposit or credit card number and a signed contract are required two weeks in advance to the event to hold your reservation. If Ram 
does not receive these items within 72 hours of inquiry, the Ram reserves the right to cancel the reservation.

______  Th e deposit will apply to your bill. A confi rmation and fi nal guest count is requested 7 days prior to your event. Th e number of
guests given to event coordinator is the “fi nal guest att endance guarantee”. If a fi nal guest att endance is not given with 7 days of event, 
the last known guest count will be the “fi nal guest att endance guarantee”. Your fi nal bill will refl ect the number of people served at your 
event, but under no circumstance will you be charged less than the “fi nal att endance guarantee” if actual guests served is less than the 
“Final att endance Guarantee”. You total for each guest will be charged at the average price per person for the specifi c event.

______  In the event of a cancellation, a 7 day notice is required in order to receive a refund on the $100.00 deposit. Cancellations made
less than 7 day notice prior to the event will forfeit the $100.00 deposit. Events that have not formally canceled directly & specifi cally 
with event coordinator will be charged 100% amount of bill based on “fi nal att endance guarantee”. Your total for each guest will be 
charged at the average price per person for the specifi c event or the Room Spend Minimum.

Th is agreement for the private room rental requires a minimum spend requirement that is to be accumulated only in the room and
by the dedicated servers that have been assigned to your event. Th is required minimum amount can include any food, beverage, and/or 
retail items. Th is amount is stated below and is agreed upon with Event Coordinator & Guest. Th e diff erence in the spend requirement 
is the responsibility of the client with whom the contract is with. Remaining balance will be charged to deposit credit card or other 
method of payment at conclusion of the event.

______  Th e Ram requests that all bills are paid in full with one tab at the end of your function. Th e entire bill is subject to local sales tax. A
discretionary gratuity of 18% will be added to your bill for convenience.
Th e RAM reserves:

• Th e right to terminate liquor service at your event for any reason, & will do so if any suspicion of any illegal activity regarding the 
 service of liquor is being observed. Including providing alcoholic beverages to minors, providing your own alcoholic
 beverages, & over consumption.
• All outside entertainment must be communicated with Ram & Event Coordinator in advance. All entertainment must be family friendly.
• To have minimum spend requirements on the room that is agreed upon in this contract as described.

______ Th is agreement may be faxed or e-mailed. Your event coordinator will contact you to confi rm contract, availability and event
details. If you are not contacted within 24 hours, please call the Ram location and speak to the event coordinator. Your event is not 
confi rmed until you have spoken with the events coordinator directly.

Client Name: _____________________________________ 
Signature: ________________________________________ 
Title: ___________________________________________ 
Date: ___________________________________________

Billing Information / Deposit Information
Payment Type: ____________________________________ 
Name: __________________________________________
Address: ________________________________________
Credit Card #: ___________________________CVC#:______
Expiration Date: ___________________________________
Card Holder Signature: ______________________________
Deposit Amount: ________________________ __________
Room Minimum Spend Requirement: ___________________

Ram Authorization: ________________________________
Title: ___________________________________________
Date: ___________________________________________

Date of Event: _____________________________________
Time of Function: __________________________________
Guest Count: _____________________________________
Company Name: __________________________________
Tel Number: ______________________________________
Event Type: ______________________________________
Room Reserved: ___________________________________
Email: ___________________________________________


