Buffet Offerings
Lunch and Dinner

Lunch before 3 p.m.
Dinner after 3 p.m.

$ 16.95 per person
$ 21.95 per person

Choose one of the following entrees or pasta dishes:
Pickerel Lake Chicken Cordon Bleu
A wedding favorite! Hand breaded chicken breast topped with smoked ham, Swiss cheese
and our house white cheddar cheese sauce.

Sonoma Chicken
Chicken breast tossed in slivered almonds and Italian bread crumbs. Oven roasted and
finished with a white wine and lemons sauce with green grapes and slivered almonds.

Tuscan Chicken
Italian seasoned chicken breast, oven roasted and topped with fresh
Tomato Bruschetta and a Pesto Cream Sauce.

Caramelized Onion and Apple Stuffed Pork Chop
Center Cut Pork Chop, brined then seared and stuffed with a savory blend of onions and
apples and topped with Basil Butter.

Salmon Florentine

Butter Crumb Cod
Fresh cod smothered in Lemon Butter Panko Bread Crumbs, oven roasted and finished with
a light lemon butter Burre Blanc.

Mesquite Smoked London Broil
Seasoned Flank Steak, oven roasted and sliced thin and covered in a rich Beef Gravy.

Braised Pot Roast
Chuck Roast slow roasted with onions and celery in a house au jus. Portioned and topped
with a Mushroom Demi Glace.

Pasta Options
Chicken Penne Pesto
Tender chunks of grilled chicken with Penne Pasta and Pesto Alfredo Sauce.

Four cheese Lasagna
A blend of Italian cheeses and a meaty red sauce.

Gnoochi Ala Vodka
Lite potato gnocchi tossed in a creamy Vodka and herb tomato sauce.
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Farm raised Atlantic Salmon, stuffed with wilted spinach, tomatoes and sliced onion and
topped with a light Veloutte sauce.

Ridge Specialties Catering

All options include Fresh Garden Salad with our Famous Ranch Dressing and your choice of one
other dressing. The salad is accompanied by Garlic Yeast Rolls with whipped butter along with
Lemonade and Coffee, and a choice of two side options.

Buffet Offerings
Buffet Add On
Oven roasted salmon with a citrus and herb garnish. Charge of $5.00.

Peppercorn Crusted Ahi Tuna
Peppercorn crusted Tuna served with a wasabi crème fraiche, Additional Charge of $5.00.

BBQ Beef Brisket
Thin sliced and served with a sweet and tangy BBQ sauce. Additional charge of $5.00

Side Options

Choose two of the following sides:
Parmesan and Garlic Mashed Yukon’s
Fresh mashed Yukon's mixed with buttermilk, sour cream, parmesan cheese, butter and fresh
herbs whipped till creamy and smooth.
Herb Roasted Redskin Potatoes
Hand cut redskin potatoes tossed in olive oil and fresh herbs and oven roasted.
Whipped Yams
Fresh sweet potato hand cut and oven roasted till mash able, then mixed with cream,
cinnamon and nutmeg and whipped till smooth.
Au Gratin Potatoes
Sliced thin and baked in a creamy Michigan Cheese Sauce.

Parmesan Green Beans
Fresh cut green beans tossed with olive oil and parsley and parmesan cheese then roasted.
Italian Vegetable Medley
Fresh squash, zucchini, colored peppers and red onion tossed with olive oil and fresh
Italians herbs.
Amaretto Glazed Carrots
French style carrots oven roasted then smothered in an Amaretto Brown Butter Sauce.
Roasted Brussel Sprouts
Fresh Brussel spouts tossed in olive oil and our own seasoning blend then over roasted
till for tender.
Quinoa Salad
Quinoa tossed with fresh cut bell peppers, carrots, cucumber, scallions, cilantro and mint
with a Lime Vinaigrette.
Ask our event planner about seasonal options as prices vary.
Add Additional Entrees for:
Add Additional Sides for:

$ 3.95 per person
$ 2.49 per person
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Roasted Cauliflower Casserole
Cauliflower florets tossed with sour cream, mayonnaise, bacon, cheddar cheese and chives
then oven roasted till bubbly good.

Ridge Specialties Catering

Citrus Roasted Salmon

