
Hors d’oeuvres Displays 

Table Top 

Hand Cut Fresh Fruit    $ 3.25 per person 
A selection of the finest seasonal fresh fruit and berries cut 
fresh that morning 
 

Garden Variety Vegetable Stand  $ 3.00 per person 
An arrangement of seasonal fresh vegetables with our house 
buttermilk ranch! 
 

Chefs Cheese Board     $ 3.75 per person 
A handpicked variety of imported and Michigan cheeses displayed  
as only we can served with an assortment of crackers. 
 

The Grand Display      $ 8.50 per person 
A selection from each of the above three boards, displayed atop  
An eight foot table and garnished with fresh flowers. 
 

Smoked Salmon      $ 5.25 per person 
Side of Smoked Salmon elegantly displayed with fine diced red onion,  
capers, deviled egg mousse, whipped herb cream cheese served with  
mini bagels. 
 

Bruschetta        $ 5.25 per person 
Sliced Italian bread lightly dusted with garlic and herbs then  
toasted and served with fresh tomato and basil, olive tapenade and  
wild mushroom and ricotta. 

 
Market Style Desserts      $ 4.50 per person 
Our house specialty! An eye catching display of  
Chocolate Truffles, Chocolate Covered Strawberries,  
Mousse Shooters, Lemon Bars, Blueberry Linzer Bars and much more. 
 
Gourmet Cookies       $ 3.50 per Person 
Our famous chocolate  chip cookies, cranberry and Pecan, 
S'more's, Chocolate Chip and white chocolate nut.  
We recommend 1 Dozen Cookies for 6 people, 
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Cold Hors d’oeuvres 
Selections Priced in Pieces of 100 

BLT Stuffed Grape Tomatoes    $150.00 
Fresh grape tomatoes hollowed out and filled with diced Applewood smoked bacon, chopped ro-
maine lettuce and savory mayo. 
 
Salami Coronets      $150.00 
Hand rolled fresh cut salami, filled with herbed cream cheese, fresh dill and topped with diced 
roasted red pepper. 
 
Watermelon and Feta Bites    $175.00 
Juicy bites of seasonal watermelon topped with cubed feta cheese and  
drizzled with Balsamic Glaze 
 
Deviled Eggs Two Ways     $225.00 
Served traditional and jalapeno with bacon. Garnished with Cilantro Micro Greens. 
 
Goat Cheese Crostini     $225.00 
Sliced French bread dusted with garlic then toasted and topped with whipped goat cheese and a 
red onion and cranberry compote. A house favorite! 
 
Baja Chicken Tortilla Cups    $275.00 
Oven baked tortilla cups filled with shredded chicken, diced peppers and onions, fresh cilantro 
and topped with our spicy house crème fraiche. 
 
Shrimp Shooters      $300.00 
Jumbo shrimp served in a chilled juice glass with Authentic Mexican Shrimp Cocktail sauce with 
fresh lemon 
 

Ridge Specialties Party Dips: 
 
Buffalo Chicken (warm)     $150.00 
Boursin and cream cheeses mixed with spicy shredded chicken breast, fresh herbs and house Buffalo 
Sauce then served with crackers and bread rounds. Serves 50 people. 
 
Spinach and Artichoke (warm)    $150.00 
Tender baby spinach, artichokes, cream cheese and spices make this dip a favorite,  
served with pita chips, gourmet crackers and Italian flatbread. Serves 50 people. 
 
Brie and Crab (warm)     $175.00 
Tender crab claw meat mixed with cream cheese, Brie and spices and baked golden brown then 
served with pita chips, gourmet crackers and bread rounds. Serves 50 people. 
 
Smoked Whitefish Dip (cold)    $200.00 
Smoked Michigan whitefish mixed with Greek yogurt, cream cheese, and garlic with  
lemon juice served with assorted crackers. Serves 50 people. 
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Hot Hors d’oeuvres 
Selections Priced in Pieces of 100 

 Meatballs (BBQ, Italian or Honey Srirachia)  $100.00 
Hand rolled seasoned .5oz meatballs oven roasted and tossed in one of our house made sauces. 
 
Twice Baked Yukon Potatoes     $150.00 
Hollowed out “B” size potatoes, filled with a creamy bleu cheese and garlic mashed potato,  
then drizzled with bleu cheese cream sauce. 
 
Vegetarian Spring Rolls      $175.00 
Filled with shitake mushrooms, cabbage and shredded carrots then served with plumb sauce. 
 
Maryland Style Crab Cakes      $250.00 
Jumbo lump crab meat mixed with bell peppers, onion, old bay seasoning and fresh herbs  
then served with a Cajun Remoulade sauce. 
 
Jerk Style Chicken Wings      $250.00 
A taste of Jamaica, spicy dry rubbed wings then served with a mango Papaya Dipping sauce. 

 

Chef’s Signature Stuffed Mushroom Caps   $275.00 
Choose one of the following fillings: 
 

Gorgonzola and Hazelnut: 
 Fresh gorgonzola cheese mixed with panko bread crumbs and chopped hazelnuts. 

Italian Sausage: 
Ground mild Italian sausage, bell pepper and onions mixed with bread crumbs 

 and fresh herbs. This is the Chef’s favorite! 
Pacific Coast Style: 

 Surimi crab, bell peppers and onions with panko bread crumbs, fresh herbs and  
Milani’s Dill Sauce 

 
Chicken Queso Cornucopias     $250.00 
Seasoned shredded chicken mixed with sautéed bell peppers, onions, house fiesta seasoning,  
pepper jack cheese and fresh cilantro served with a smoky sour cream for dipping. 
  
Campfire Chicken Wings      $275.00 
Choose either breaded mini drumsticks or traditional wings. Then have them tossed in  
either Ridge Sweet and Smoky BBQ sauce, Red Hot, Garlic Parmesan or Honey Srirachia. 
 
Skirt Steak Skewers       $275.00 
Marinated Skirt steak, sliced thin then and skewered with Andouille sausage, seasonal vegetables  
and drizzled with a chimichurri sauce. 
 
Coconut Shrimp       $275.00 
Coated in tempura batter then shredded coconut deep fried and served with an  
orange marmalade sauce. 
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Dessert Hors d’oeuvres 
Selections Priced in Pieces of 100 

Chocolate Covered Strawberries  Seasonal Pricing 
 
Hand dipped and covered in semi-sweet European Chocolate then drizzled  
with white chocolate. 
 
Caramel Apple Oatmeal Cups   $200.00 
 
House oatmeal cookie batter baked in a muffin tin then filled with  
\fire roasted apples and topped with fresh caramel sauce. 
 
Lemon or Blueberry Bars    $175.00 
 
Buttery flakey crust topped with your choice of fresh lemon or  
blueberry filling baked to bubbly goodness. 
 
Fruit Tartlets $225.00 
 
Rich vanilla pastry cream filling 
Inside of a flakey mini Pie crust 
Then toped with seasonal fresh 
Berries, Kiwi, Pineapple and much more. 
 
 
The Most Amazing Chocolate Truffles  $250.00 
 
The Chef has worked long and hard perfecting  
this recipe. They are hand rolled and dipped in  
semi-sweet European Chocolate then drizzled with  
white chocolate. They are made fresh the day of  
your event and guaranteed to melt in your mouth! 
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