NEW YEARE EVE

CHEF'S HOT TABLE

Petrale Sole
roasted grapes, lemon butter

Wild Mushroom Risotto
parmesan, herbs

Creamed Spinach

Roasted Marble Potatoes
garden herbs

CEAFOOD CELEBRATION

Chilled Prawns & Crab Claws
au jus, horseradish cream

Cioppino
crab, mussels, prawns, calamari,
tomato-saffron broth

CALAD

Kale Caesar
pecorino, herbed breadcrumbs,
roasted tomatoes

Seafood Louis
dungeness crab, prawns, asparagus,
russian dressing

RIDG FEASGT

Chicken Tenders
Tater Tots

Mac & Cheese
Penne Marinara
Fresh Fruit

Berries

Thursday, December 31st, 2026 5pm-9pm -

$140 Per Adult | $75 Children Under 12
Plus Tax and Gratuity
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CARVING STATION

Coup

DECCERTS * \
Holiday Dessert Buffet \\‘
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House Pickles

Cheese & Honey Board
regional cheeses, alpine honey,
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dried fruits, rustic bread
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Prime Rib A"

au jus, horseradish cream ”72/
Pork Lion //-////1
dried cherry demi

Hearty Lentil Soup

Chocolate Celebration
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