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DIAL 7117 TO ORDER

THE PLACE TO MEET
Hosting a meeting or an event in Wauwatosa or Metro Milwaukee just got easier

Whether you’re holding a sales convention, board meeting or informal get-together with your associates, 
your SUCCESS IS OUR PASSION. We understand all that goes into hosting and planning a meeting. It’s a 
complex job that can be overwhelming to even the most seasoned meeting planner.

That’s why at Crowne Plaza Milwaukee West, meeting planners now have ACCESS TO KEY MEETING 
SERVICES geared specifically to their needs, including a 2-hour Response Guarantee to RFP’s, the one-
to-one attention of a Crowne Meeting Director and an itemized Daily Meeting Debrief.

Our ALL NEW, ELEGANTLY MODERN meeting space creates seamless, tailored backdrop for your corporate 
event. With over 7,800 square feet of flexible meeting space, polished professionals to assist you in the 
planning and a host of TECH-SAVVY OPTIONS, Crowne Plaza Milwaukee West will take your meeting to 
the next level. 

THE PLACE TO CELEBRATE
Weddings to reunions, birthdays to holiday gatherings – you’ll be the center of attention

Treasure the important memories – clinking champagne glasses, indulgent cuisine and the WARMTH 
OF FRIENDS AND FAMILY – rather that planning the details of your next event. Our exceptional event 
specialists will handle the to-do lists, allowing you to show up, SMILE AND CELEBRATE with loved ones.

Our FRESH, MODERN event space is exclusive – meaning you won’t have to share your space or our 
attention with any other group. You’ll BE OUR MAIN FOCUS, so that you may concentrate on your guests 
while we keep everything running smoothly.



INNOVATION
RESTAURANT & LOUNGE

GATHER, DINE, AND CELEBRATE
We invite you to join us at Innovation Restaurant & Lounge for a
contemporary and classically upscale American dinning experience
with genuine attentive service and flavorful rustic cuisine.

INNOVATION FEATURES
•   Rotating Breakfast, Lunch, and Dinner menus with seasonally
     inspired ingredients and inventive dishes
•   Intimate indoor dining in view of the open kitchen with warm,
     personal service
•   Milwaukee’s favorite all-you-can-eat Friday Fish Fry with complete
     market bar, dessert station, and more
•   Bountiful Sunday Brunch featuring Chef’s carved Prime Rib,
     Omelet station, fresh seafood, and more
•   Happy Hour Monday through Friday from 3 PM to 7 PM featuring
     specialty cocktails and scrumptious appetizers

INNOVATION RESTAURANT & LOUNGE
(Crowne Plaza Milwaukee West Lobby Level)
10499 Innovation Dr.
Wauwatosa, WI 53226
(414) 259.0793
www.innovationrestaurant.com

Wisconsin Food Safety Agencies advise that eating raw or under cooked meat, poultry, eggs or seafood poses a health risk to everyone.
Thorough cooking of such animal foods reduces the risk of illness. For further information, contact your physician or public health agency.

DIAL 7117 TO ORDER                         GF    GLUTEN FREE                    $2 ROOM SERVICE CHARGE + 18% GRATUITY

 Served until 10:00 PM

House Varietals

Beer & Cider

WINE/BEER

GLASS - 8         BOTTLE - 32

SPARKLING
Prosecco 

WHITE
Pinot Grigio

Moscato

Sauvignon Blanc

Chardonnay

RED
Pinot Noir

Zinfandel

Malbec

Cabernet Sauvignon

FOR COMPLETE WINE LIST PLEASE VISIT INNOVATION LOUNGE

WISCONSIN MICRO BREWERIES - 5.50
“Seasonal”  New Glarus  New Glarus

“Spotted Cow”  New Glarus  New Glarus

“PsycHOPath”  Wisconsin Brewing  Verona

“India Pale Ale”  Lake Front  Milwaukee

FROM WISCONSIN - 4.50
“Summer Shandy”  Leinenkugel’s Brewery  Chippewa Falls

“Wisconsin Red Ale”  Leinenkugel’s Brewery  Chippewa Falls

“High Life”  Miller Brewing Company  Milwaukee

“Lite” Miller  Brewing Company  Milwaukee

“Mgd” Miller  Brewing Company  Milwaukee

“Mgd 64”  Miller Brewing Company  Milwaukee

OTHERS
CIDER & SUCH - 4.50  Sand Creek Hard Lemonade   GF   |   Crispen Original   GF

DOMESTICS - 4.50  Coor’s Light   |   Budweiser   |   Bud Light

IMPORTED - 5.50  Amstel Light   |   Heineken   |   Stella Artois   |   Corona

INQUIRE ABOUT OUR SEASONAL WISCONSIN MICRO BREWS
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 Served until 10:00 PM

DESSERT/BEVERAGES

Desserts
CHOCOLATE MOUSSE TORTE - 6

Flourless chocolate cake and chocolate mousse topped with ganache and strawberry coulis

CHEESECAKE - 6
Vanilla cheesecake in a graham cracker crust with a sour cream topping and fresh berries

SHARLOTKA
Traditional Russian apple cake served warm and topped with caramel and ice cream

CRÉME BRÜLÉE - 6
Rich vanilla custard with a crunchy caramel top

INQUIRE ABOUT OUR FEATURED DESSERT - 6

Beverages
PERK UP

COFFEE SMALL POT - 5 (4-5 CUPS)   |   CAPPUCCINO - 4   |   LARGE POT - 8 (7-9 CUPS)     
HOT TEA - 3    |   CARAMEL OR VANILLA LATTE - 4   |  RED BULL - 4

SODAS AND SUCH - 2
COKE   |   DIET COKE   |   SPRITE   |   ICED TEA   |   LEMONADE    

MILK OR JUICE   SMALL - 3  |  LARGE - 5
ORANGE   |   CRANBERRY   |   APPLE   |   TOMATO   |   RUBY RED

2%   |   SKIM   |   CHOCOLATE

BOTTLED WATER 500 ML BOTTLES - 4
SAN PELLEGRINO   |   AQUA PANNA   |   FIJI

SPRECHER GOURMET SODAS 16 OZ BOTTLES - 4
ROOT BEER   |   CREAM SODA   |   ORANGE DREAMS

FRIDAY FISH FRY 13.95

SATURDAY NIGHT PRIME RIB 26.95

SUNDAY BRUNCH 20.95

SERVED EXCLUSIVELY AT INNOVATION RESTAURANT

DIAL 7117 TO ORDER                             V    VEGETARIAN                           $2 ROOM SERVICE CHARGE + 18% GRATUITY
Wisconsin Food Safety Agencies advise that eating raw or under cooked meat, poultry, eggs or seafood poses a health risk to everyone.
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M-F: 6:00 AM - 10:30 AM

SAT : 7:00 AM - 11:00 AM

SUN: 7:00 AM - 10:00 AM

SUNDAY BRUNCH: 10:00 AM - 2:00 PM

GOOD MORNING BREAKFAST

Healthy Starters

Three Egg Omelets
Our omelets include hash browns, your choice of applewood smoked bacon, sausage patties, turkey sausage links or a fruit cup 

and choice of toast from white, wheat, rye or English muffin
WITH EGG WHITES OR EGG-BEATERS - ADD $2

CREATE YOUR OWN - 10.95
Choose from cheddar, swiss, pepper jack, bell peppers, onions, black olive, tomato, bacon, breakfast sausage, mushrooms and ham

Specialty Omelets

Rise & Shine Entrées

FRENCH TOAST - 10.95
Thick sliced classic with your choice of side

Ala Carte
BACON OR SAUSAGE - 3.50   |   TURKEY SAUSAGE - 4   |   COLD CEREAL - 3    |   KASHI ORGANIC CEREAL - 5     

FRUIT CUP - 4   |  BAGEL & CREAM CHEESE - 4   |   TOAST - 2.50   |   HASH BROWNS - 3   |   SOY MILK - 4

Kids Menu

V   STEEL CUT OATMEAL - 6.45
Served with apple raisin compote

V   PARFAIT PLATE - 9.95
Greek yogurt with our house-made breakfast bar and fresh fruit

EGGS YOUR WAY - 9.95
Two eggs prepared to order served with hash browns and  

your choice of side and toast

BREAKFAST BURRITO - 11.95
Scrambled eggs, chorizo, red potato, avocado, cilantro, 

and cheddar cheese wrapped in a warm our tortilla 
served with salsa roja and a cup of fruit

CORNED BEEF HASH - 11.95
Two eggs prepared to order served over our house made  

corned beef hash served with choice of toast

V   BUTTERMILK PANCAKE STACK - 9.95
Three cakes served with warm maple syrup and your 

choice of side. Side choices: applewood smoked bacon, 
sausage link, turkey sausage link or a fruit cup

CHORIZO - 10.95
Wisconsin cheddar, avocado and chorizo sausage

V   MUSHROOM & CHEVRE -10.95
Sautéed mushrooms and herbed goat cheese

V   SPINACH AND FETA - 10.95
Wilted fresh spinach and crumbled feta

THE ROOSTER - 5.95
One egg with choice of side and a slice of toast

THE FRENCHY - 5.95
A slice of French toast and choice of side

THE FLYING SAUCER - 5.95
A short stack with sliced strawberries and a choice of side

SIDE CHOICES
Sausage, bacon or a fruit cup
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DAILY: 11:00 AM - 10:00 PM

LUNCH/DINNER

DAILY: 11:00 AM - 10:00 PM

LUNCH/DINNER

Starters

V   FRIED CHEESE CURDS - 8.45
Eastside dark beer battered wisconsin cheese curds served with ranch dressing

Soup & Salad

Hamburgers
Choose one of these included sides: french fries, sweet potato chips, potato chips or cole slaw

Kids Menu
Sides: french fries, potato chips, cup of fruit, carrot sticks or steamed broccoli

CHICKEN TENDERS - 7.95
with choice of side

V   TAPAS - 9.45
Olive salad, hummus, bruschetta mix, & mascarpone cheese spread

CHICKEN QUESADILLA - 9.45
With side of sour cream and salsa

WINGS - 9.95
Served with choice of bleu cheese or ranch

CALAMARI - 10.45
Fried calamari served with choice of marinara or thai dipping sauce

BEER CHEESE SOUP - 4.95
A local favorite 

V   MIXED GREEN SALAD - 4.95
Field greens garnished with cucumber tomato and carrot

served with choice of dressing

V   CAESAR SALAD - 9.45
Romaine lettuce tossed with croutons, parmesan and 

caesar dressing
ADD CHICKEN - 13.45 | ADD SHRIMP - 15.45

COBB SALAD - 11.95
Iceberg and romaine lettuce, egg, bacon, smoked turkey, 

green onion, tomato, black olive, cheddar cheese, 
and your choice of dressing on the side

FIVE ONION SOUP - 4.95
With crostini and melted swiss cheese 

V   BEET SALAD - 9.95
Sliced red and golden beets topped with mixed greens 

tossed with an herb vinaigrette topped with goat cheese 
and shaved candy striped beets

FRISEE SALAD - 10.45
Frisee greens tossed with granny smith apple, 

candied walnuts, bleu cheese diced chicken and 
a light honey mustard dressing

STEAK SALAD - 15.95
Grilled bistro steak and oven dried tomatoes with feta crumbles,

herbed vinaigrette and balsamic reduction

Sandwiches
Choose one of these included sides: french fries, sweet potato chips, potato chips or cole slaw

CLUB - 10.95
Smoked turkey, ham, bacon, lettuce, tomato, cheddar, swiss cheese and mayo on toasted multigrain bread

Pastas

Entrées
CHICKEN CONFIT - 18.95

Slow cooked chicken thighs with a port wine cherry sauce served with whipped potato and roasted brussel sprouts

FILET MIGNON - 41.95
6 oz filet topped with bleu cheese butter, served with sautéed mushrooms or onions with asparagus and choice of potato

SEARED WALLEYE - 25.95
Wilted spinach, grilled tomatoes, wild rice with brown butter lemon caper sauce

SEARED PORK CHOP - 25.95
12 oz bone-in pork chop served with braised red cabbage and roasted red potato topped with an apple cider pan sauce

POT ROAST - 17.95
Served with mashed potato and sautéed root vegetables topped with pan gravy

SAUTÉED CHICKEN BREAST - 20.95
With sherry wine and porcini mushroom sauce with whipped potato and asparagus 

SEARED SALMON - 21.95
Topped with a light dill supreme sauce served with dill potato cakes and sautéed spinach 

V    BBQ TOFU “RIBLETS” - 15.95
House marinated tofu ribs topped with BBQ sauce and broiled, served with baked potato and broccoli

CAPRESE - 9.95
Grilled chicken breast, toasted ciabatta, fresh tomato,

buffalo mozzarella with pesto mayo

POT ROAST MELT - 12.45
Slow cooked pot roast, sautéed onion, tomato, and swiss

cheese with a choice of bread

RUEBEN - 11.95
Sliced corned beef, swiss cheese, sauerkraut and 1000 island 

dressing served on toasted marble rye

CHICKEN SALAD - 10.45
Poached white meat chicken dill, lemon and mayo served  

on a warmed croissant

PORK - 10.45
Slow roasted pork topped with pickled red cabbage served

on a warm butter topped bun

V   HUMMUS - 10.95
Roasted red pepper hummus, avocado, tomato, arugala,  
and feta cheese served on grilled rustic peasant bread

HAMBURGER - 12.45
Choose three of the following toppings:

cheddar, american, swiss, provolone, gouda or pepperjack
mushrooms, fried onions, bacon, avocado or jalapeno

INNOVATION BURGER - 12.95
Smoked gouda, bacon, caramelized onion, and arugula

V   WALNUT BURGER - 12.45
House made walnut patty topped with  
sautéed mushrooms and swiss cheese

PATTY MELT - 12.95
Sautéed onion, cheddar and swiss 

on toasted marble rye

LAMB BOLOGNESE - 16.95
A hearty lamb sauce tossed with handmade pappardelle 

noodles topped with crumbled goat cheese

BRAISED BEEF RAVIOLI - 15.95
With sautéed butternut squash and 

topped with pan sauce

SHRIMP PASTA - 17.95
Sautéed shrimp, prosciutto, spinach and diced tomato  

and penne pasta with a light white wine sauce

V    PASTA FRESCA - 11.45
tomato, onion, garlic, fresh herbs tossed with penne pasta

ADD CHICKEN - 14.95 | ADD SHRIMP - 16.95

MAC & CHEESE - 6.95

TWIN MINI CHEESEBURGER - 6.95 
with choice of side

CHICKEN AND CHEESE DILLA - 6.95

GRILLED CHEESE - 6.95
with choice of side


