Main Course

Garlic & Herb Chicken
Roasted Turkey Breast
Prime Rib

Pulled Pork

Smoked Chicken
Smoked Brisket

Lemon Pepper Salmon
Royal Round Beef Roast

Garlic Parmesan Crusted Chicken

‘Themed Buffet

Italian Buffet (Served w/ Salad &
Breadsticks)
Proteins: Beef, Grilled Chicken,
Chicken Parm, Meatballs, Shrimp

Noodles: Spaghetti, Fettucine,
Penne, Bow Tie, Garganelli, Rotini

Sauces: Marinara, Alfredo, Garlic
Butter, Tomato Basil

Mexican Buffet

Fajita or Taco
Beef, Chicken, Shrimp

Shredded Lettuce, Diced
Tomatoes, Onions, Jalapenos,
Cheese, Sour Cream, Salsa
Guacamole or Queso Available
for Additional Cost
Hibachi Buffet

Chicken, Steak or Shrimp Options
Served w/ Chow Mein Noodles,
Sauteed Vegetables & Fried Rice

Sauces & Add On
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Sides

Roasted Red Potatoes

Baked Potatoes

Mashed Potatoes

Au Gratin Potatoes
Steakhouse Potato Salad
Roasted Glazed Baby Carrots
Green Beans w/ Bacon
Sauteed Vegetables of Choice
Street Corn

Cilantro Lime Rice

Macaroni & Cheese

Pasta Salad

Bow Tie or Penne Noodles
Rolls or Garlic Bread

Dessert Menu

Cheesecakes (Chocolate,
Strawberry, Caramel)

Reece’s Peanut Butter Pie

Sheet Cakes (Chocolate,
Strawberry, Vanilla, White;
Different Frosting Options
Available)

Cake Bites - Different Flavor
Options Available

Assorted Cookies
Brownies

Chocolate Covered
Strawberries - White or Milk
Chocolate

Fruit Pie - Different Flavors
Options Available

Garlic Butter, Au Jus, Teriyaki, Lemon Butter, Gravy'’s, Pepper & Onion
Blend, Mushrooms, Blue Cheese Crumb, BBQ, House Made Sauces, Pico
De Gallo, Garlic Dip, Marinara, Savory Cockiail Sauce, Ranch, Honey
Mustard, Italian Dressing, Maple Bacon Bourbon Glaze, Yum Yum Sauce

Soups & Salads

Loaded Potato Soup
Chicken Gnocci Soup
Broccoli & Cheese Soup
Chicken Noodle Soup
Chili (add Cornbread)
Chicken Cesar Salad
House Salad

Italian Salad

Club Salad

Southwest Salad

Appetizer Menu

Charcuterie Board - 3 Size
Options Available; Theme Boards
Upon Request

Cocktail Meatballs

Cheese or Chicken Quesadillas

Pinwheels; Basic, Ham, Turkey,
Buffalo, Etc. Variety Options

Mini Sliders; Haom, Hawaiian, Club

Buffalo Chicken Dip w/
Tortilla Chips

Jalapeno Poppers (Add Bacon
Wrapped)

Bruschetta on Bread

Veggie Tray w/ Ranch Dip or
Roasted Hummus

Fruit Tray w/ Cream Cheese Dip
French Onion Dip w/ Chips
Shrimp Cocktail or Skewers
Traditional or Boneless Wings
Stuffed Roasted Peppers

Spinach & Artichoke Dip w/
Chips or Bread



e
+ **Taxes & Gratuity

Added Automatically at
Time of Payment

|

Volume of Guests: — Tier1(25-50)  Tier2 (50-75)  Tier 3 (75%)

1 Course, 2 Sides, 1 Appetiger $17 per guest $16 per guest $15 per guest
2 Course, 2 Sides, 1 Appetiger $18 per guest $17 per guest $16 per guest
2 Course Split, 2 Sides,
1 Ap _.2@ $18 per guest $17 per guest $16 per guest
2 Course, 2 Sides, 2 APPLHQQ $19 per guest $18 per guest $17 per guest
1 Course, 2 Sides $16 per guest $15 per guest $14 per guest
2 Cours'e Split, 3 Sides, $20 per guest $19 per guest $18 per guest
2 Appetiger
2 Course, 3 Sides, 2 Appetiger $20 per guest $19 per guest 918 per guest
1 Soup & 1 Salad $10-12 per guest $9-11 per guest $8-10 per guest
Desserts $4-5 per guest $3-4 per guest $2-3 per guest
Charcuterie Board $125 $175 $200
Bufffet Courses Course (Each)  $8-10 per guest Beverages
Italian - $18 per guest
. Sides (Sadt)_ $5-7 per guest Lemonade, Teq, Coffee -
Mexican - $17 per guest D $30 per 40 Guests

Hibachi - $19 per guest Appetiger (€ach) $6-8 per guest

(Plates, Bowls, & Cutlery Provided)

17487 Robinson Rd. Marysville, OH 43040
(937) 642-6516

events@theridgegolf.com




