
Indian Ridge
Country Club

APPETIZER (choose one)
Fresh Fruit Cup finished with raspberry sorbet
Butternut Squash Soup creamy, fresh butternut squash lightly seasoned with cinnamon
Minestrone Soup tomato based broth with fresh vegetables
Chicken Vegetable Soup hearty chicken broth with fresh vegetables
Cream of Tomato Basil Soup our favorite cream based soup
Escarole (Italian Wedding) Soup with miniature meatballs
Jumbo Shrimp Cocktail (3 pieces) with horseradish cocktail sauce and lemon wedges (add $6.95pp)

SALAD: Garden Salad, Caesar Salad or Greek Salad   .
PASTA: You may add a family style pasta course of ziti for $2.50, cheese ravioli for $3.50, tri-color cheese
tortellini alfredo or marinara for $3.50 or roasted vegetable ravioli for $4.00 per person.

ENTREES (choose one only, no split meals allowed without additonal cost)
Stuffed Boneless Breast of Chicken with traditional herb bread or florentine stuffing 

finished with supreme sauce $30.00
Chicken Piccata served with lemon caper sauce $30.50
Chicken Marsala served with marsala mushroom sauce $30.50
Roasted Turkey served family style with all the traditional trimmings $30.50
Roast Prime Rib of Beef served with horseradish au jus $37 .50
Grilled Filet Mignon with mushroom caps $36.50
Filet Mignon & Baked Stuffed Shrimp center cut filet, crabmeat stuffed shrimp $38.50
Grilled Filet Mignon & Boneless Chicken Breast served with your choice of marsala or piccata sauce

and mushroom cap $37.50
Baked Stuffed Shrimp filled with seasoned crabmeat stuffing $33.50
Baked Stuffed Sole stuffed with crab meat with light cream sauce $29.00
New England Baked Haddock topped with seasoned Ritz cracker crumbs $30.50
Grilled Chicken & Baked Stuffed Shrimp marinated chicken, crabmeat stuffed shrimp $35.00
Children’s Chicken Fingers served with French fries and honey mustard sauce $15.50
Mozzarella Cheese Sticks served with French fries and marinara sauce $15.50

To compliment your meal you may choose one of the following starch and vegetable items: baked potato, red bliss potato
with fresh dill, garlic mashed potatoes, oven roasted potatoes, rice pilaf, green beans almondine, green beans with baby car-
rots, fresh broccoli spears or glazed baby carrots with dill.

DESSERTS (choose one)
Ice Cream Pie served over chocolate sauce
Chocolate Mousse finished with whipped cream and shaved chocolate
Raspberry Mousse finished with whipped cream and melba sauce
Cheesecake served with strawberry sauce
Strawberry Shortcake old fashioned buttermilk biscuit
Your Wedding Cake served with ice cream
Apple Pie with cinnamon whipped cream
Viennese Table including; miniature pastries, chocolate covered 

strawberries, assorted cakes and pies (add $7.95pp)
All dinners include a choice of freshly brewed regular or decaffeinated coffee, tea or milk.

Prices do not include 19% service fee, 6.25% sales tax and .75% local tax. The prices listed on this sheet are current but are subject to change. In
arranging for private functions the attendance must be specified 5 business days in advance. This number will be considered a guarantee, not subject to 
reduction and charges will be made accordingly.

All dinners are complete and include appetizer, salad, potato or rice,
vegetable, dessert and beverage. Wedding receptions and Saturday 
functions are limited to dinner entrees. 
*ASK ABOUT OUR SPECIAL FRIDAY NIGHT WEDDING PLAN.*
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