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BREAKFAST BUFFET
INCLUDES FRESH BREWED COFFEE. PRICE LISTED PER PERSON.

Pricing does not include sales tax and service charge.  
Many menus can be customized to accommodate dietary restrictions.

Fresh Start | 13
fluffy scrambled eggs, crisp bacon, and breakfast sausage, breakfast potatoes, assorted cold cereals, muffins

Early Bird | 15
fluffy scrambled eggs with assorted toppings, crisp bacon and breakfast sausage, buttermilk biscuits with sausage gravy,  breakfast potatoes,
assorted cold cereals, fresh fruit salad

Continental Breakfast | 8
bananas, oranges, muffins, donut holes, cold cereal, assorted juices

Waffle Bar | 12
belgian style waffles, fresh fruit salad, assorted sauces and toppings

Boxed Breakfast | 10
  *boxed breakfast will be premade, ready for a grab and go style service

individually wrapped breakfast sausage and egg burrito, muffin and banana

ADD-ONS
Breakfast Burrito | 3
individually wrapped sausage and egg breakfast burrito

Assorted Pastries | 2

Fresh Fruit | 3
 sliced or whole

Bagels | 2
served with assorted cream cheese 

Additional Protein | 3
choice of crisp bacon, breakfast sausage, or ham
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LUNCH BUFFET
PRICE LISTED PER PERSON.

Pricing does not include sales tax and service charge.  
Many menus can be customized to accommodate dietary restrictions.

The Clubhouse | 16
assorted deli meats and sliced cheeses, egg salad, chicken salad, assorted breads, garnishes, choice of salad, choice of soup, kettle chips
   salad | caesar salad, tomato, and cucumber salad, garden salad, potato salad, pasta salad, coleslaw
   soup | tomato basil, chicken wild rice, french onion, lemon orzo chicken

BBQ | 15
caesar salad, buttermilk biscuits, pulled pork, bbq grilled chicken, assorted sauces, coleslaw, potato salad, kettle chips

Patio Grill | 15
   *chef staffed - meal ticket must be provided with registration - one per person

hot dogs, burger, beer brats, lettuce, tomato, onion, condiments, potato salad, seasonal pasta salad, kettle chips

Taco Bar | 17
ground beef, taco chicken, flour tortillas, lettuce, onion, shredded cheese, black olives, sour cream, fresh pico, salsa, rice, bean, tortilla chips

Pasta Bar | 16
caesar salad, penne pasta, alfredo, marinara, toasted baguette, fresh parmesan cheese
        - add grilled chicken or italian sausage for $3 pp
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Cobb Salad | 15
sliced ham and turkey, crisp bacon, romaine lettuce, onion, cheddar cheese, cherry tomatoes, hard-boiled egg served with ranch dressing

Greek Chicken Salad | 15
diced grilled chicken, romaine lettuce, cherry tomatoes, sliced cucumbers, onion, kalamata olives, feta cheese, greek vinaigrette

Southwest Caesar with Chicken | 15
diced grilled chicken, romaine lettuce, black beans, roasted corn, pumpkin seeds, cotija cheese, tortilla strips, southwest caesar dressing

Roast Beef | 15
slow roasted beef, swiss cheese, lettuce, tomato, onion, ciabatta

Veggie & Hummus | 15
peppers, sliced cucumbers, spinach, tomato, onion, avocado, spring greens, hummus, croissant 

SALADS 

SANDWICHES

Roasted Turkey Club |15
house roasted turkey, bacon, provolone cheese, spring greens, pesto mayo, whole wheat bread

Chicken Salad | 15
chicken salad with pecans and blueberries, lettuce and tomato on croissant

Ham and Cheddar | 15
shaved black forest ham, aged cheddar cheese, lettuce, tomato and mayo, whole wheat bread

BOXED LUNCH
PRICE LISTED PER PERSON - ALL BOXED SANDWICHES ARE SERVED WITH KETTLE CHIPS, PASTA SALAD AND COOKIE.

Groups of 25 | Choose up to 2 options
Groups of 50 | Choose up to 3 options
Groups of 100+ | Choose up to 4 options

Pricing does not include sales tax and service charge.  
Many menus can be customized to accommodate dietary restrictions.
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APPETIZERS
PRICE LISTED PER PLATTER - ESTIMATED 25 SERVINGS

Pricing does not include sales tax and service charge.  
Many menus can be customized to accommodate dietary restrictions.

Baked Brie | 80
puff pastry wrapped brie cheese, orange marmalade, assorted gourmet crackers

Meatballs |  75
Choice of swedish,  BBQ or sweet & sour

Satay Skewer | 60
curried chicken with peanut chili sauce | 60

HOT 

Spring Roll | 60
deep fried, served with ponzu sauce

Coconut Shrimp | 125
deep fried , served with thai chili sauce

Sliders | 75 / 100/ 100
pulled pork | 75      hamburger | 100      crispy chicken | 100

Chicken Wings | 90
buffalo or BBQ with ranch and celery

Smoked Salmon Platter | 120
smoked salmon, boursin cheese, pickled onions, capers, orange slices, assorted gourmet crackers

Cheese Display | 115
assorted domestic and imported cheeses, dried fruit, nuts, assorted gourmet crackers

Anti-Pasto | 125
salami, ham, prosciutto, assorted cheeses, marinated olives, pickled vegetables, crackers

COLD 

Caprese Skewers | 75
fresh mozzarella cheese, grape tomato, basil pesto, balsamic reduction drizzle

Fresh Vegetable Platter | 60
assorted fresh vegetables with dip

Bruschetta | 60
grilled baguette, tomatoes, mozzarella cheese, basil, balsamic

Fresh Fruit Platter | 80
assorted fresh sliced fruit, honey yogurt dip

Deviled Eggs Platter | 50
house made deviled eggs, with crispy bacon crumbles
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DINNER BUFFET
PRICE LISTED PER PERSON 

Pricing does not include sales tax and service charge.  
Many menus can be customized to accommodate dietary restrictions.

The Birdie | 23
choice of one protein with one vegetable, starch, and salad

The Eagle | 26
choice of two proteins with one vegetable, starch, and salad

Italian | 23
caesar salad, choice of italian sausage lasagna or four cheese baked ziti, penne pasta, housemade
marinara, alfredo, seasonal vegetable, parmesan cheese, breadsticks

South of the Border | 25
southwest caesar salad, chicken and beef fajitas, spinach enchiladas, cilantro rice, beans, chicken
tortilla soup, assorted toppings

Chef Carved Prime Rib | 35
chef carved prime rib, au jus station, herb roasted turkey, two vegetables, one starch, and salad choice

BUFFET SIDES

PROTEIN CHOICES
Santa Fe Stuffed Pork Loin

Creamy Cajun Chicken

Swedish Meatballs

Beef Tips with Mushroom Gravy

Herb Roasted Turkey Breast

Tater Tot Hot Dish

Dijon and Garlic Roasted Salmon (+4)

Lemon Butter Shrimp (+6)

Vegetable
roasted garlic and lemon asparagus

lemon pine nut broccoli

green bean almandine

grilled vegetables | zucchini, peppers, onion, squash

honey glazed carrots

Starch
roasted red potatoes 

buttermilk dill mashed potatoes

wild rice pilaf

smoked gouda mac and cheese

white cheddar and ham au gratin

Salad
house | mixed greens, tomato, cucumber, red onion, croutons, 

parmesan cheese, shallot vinaigrette

 caesar | romaine, parmesan cheese, croutons, caesar dressing

 southwest caesar | romaine, black beans, corn, cotija cheese,
tortilla strips, southwest caesar dressing
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PLATED DINNER
PRICE LISTED PER PERSON - INCLUDES A SALAD, VEGETABLE & STARCH SELCTION FOR THE ENTIRE GROUP

Pricing does not include sales tax and service charge.  
Many menus can be customized to accommodate dietary restrictions.

POULTRY
Pan-Seared Airline Chicken Breast with cajun cream sauce | 26 
Grilled Chicken Breast with sundried tomato bruschetta | 25
Pan-Seared Duck Breast with amarena cherry jus | 28

PORK
Bacon-Wrapped Pork Loin with whole grain mustard cream | 28
Bone-in Grilled Pork Chop with charred apple demi-glace | 26
Pan-Seared Pork Chop with mushroom-onion gravy | 25

BEEF
6oz Filet with roasted mushroom, haystack onion & miso demi-glace | 37
Pan-Seared NY Strip Steak with peppercorn cream sauce | 34
Braised BBQ Short Rib with roasted tomato pan jus | 35

SEAFOOD/FISH
Panko Crusted Lake Superior Walleye with white wine shallot sauce | 27
*Jumbo Shrimp & White Cheddar Grits with tomato fondue | 26
*Pan Seared Sea Scallops with squid ink pasta | 38

Balsamic Marinated Portobello Steak with fried onions | 24  - Vegan,  DF and GF upon request
*Butternut Squash Risotto with kale & toasted pecans | 24  - GF
*Potato Gnocchi with sundried tomato & roasted vegetables | 25  - Vegan upon request

PLATED SIDES

Vegetable
roasted garlic and lemon asparagus

lemon pine nut broccoli

green bean almandine

grilled vegetables | zucchini, peppers, onion,

squash

honey glazed carrots

Salad
house | mixed greens, tomato, cucumber, red onion, croutons, 

parmesan cheese, shallot vinaigrette

 caesar | romaine, parmesan cheese, croutons, caesar dressing

Starch
roasted red potatoes 

buttermilk dill mashed potatoes

wild rice pilaf

smoked gouda mac and cheese

white cheddar and ham au gratin

VEGETARIAN | chefs choice vegetable and starch

75 PERSON MAXIMUM 
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*does not include a starch selection as starch is included in the dish



Pricing does not include sales tax and service charge.  
Many menus can be customized to accommodate dietary restrictions.

LATE NIGHT
PRICE LISTED PER PLATTER - ESTIMATED 25 SERVINGS

Nacho Bar | 150
house fried tortilla chips, queso dip, guacamole, fresh pico, and assorted toppings
  - add seasoned ground beef for $3 per person

Hot Ham & Cheese | 75
hawaiian roll, ham, american cheese, dijon glaze

Chips & Dip | 60
house fried potato chips, onion dip, garden veggie dip and taco dip

Soft Pretzel Station | 60 
soft pretzel bites, queso dip, assorted mustards

DESSERT
PLATTER SIZE - ESTIMATED 25 SERVINGS
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Chocolate Cake | 5 - per person
with raspberry coulis 

Dreamsicle Cake | 5 - per person
vanilla cake, orange simple syrup, housemade vanilla whipped frosting

Vanilla Cheesecake | 5 - per person
with blueberry compote

Assorted Cookies | 75 - per platter

Brownies | 75 - per platter



REFRESHMENTS
PRICE LISTED PER STATION - ESTIMATED 25 SERVINGS

Pricing does not include sales tax and service charge.  
Many menus can be customized to accommodate dietary restrictions.

Coffee Station | 40
cream and sugar

Cocoa Station | 60
hot cocoa, whipped cream, marshmallows, chocolate sauce, peppermint

Infused Water Station | 25
choice of  berry, cucumber, or citrus
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for event inquires and proposals please email events@ridgeviewcountryclub.com


