Iowa Central Community College
Culinary Arts Student Menu

Fall 2022

Welcome to Willow Ridge
and the Iowa Central Culinary Arts
Student Menu
Thank you for joining us! Over the next 10 weeks, our students
will be sharing their talents while preparing meals for guests
from Fort Dodge and our surrounding communities.
Please remember, our staff is made up of students learning
their trade, and we hope to provide a dining experience that is
different from those you have had before.
Thank you for dining with us. We hope to see you again soon.

Iowa Central Culinary Arts Fall Student Menu

Weeks 1 & 2
September 14th-15th, 2022
September 21st-22nd, 2022
Bread
Roasted tomato and basil soup
Caesar salad
Pan basted scallop with parsnip puree,
crispy onions and spinach cream sauce
8oz NY Strip with roasted fingerling potatoes,
baby carrots and bearnaise sauce
Baked Bread and Butter Pudding

$30.00 per person
Served Wednesday and Thursday - 5:00-9:00 PM
Reservations are not required, but always appreciated.
*Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness
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Weeks 3 & 4
September 28th-29th, 2022
October 5th-6th, 2022
Bread
Cream of asparagus soup with parmesan crisp
Tomato and burrata salad with garlic foccacia croutons, basil dressing
Pan basted walleye with creamy corn puree,
grilled zucchini and bacon pesto
Roasted chicken breast with potato rosti,
buttered spinach and roasted pearl onion jus
Crème Brulee

$30.00 per person
Served Wednesday and Thursday - 5:00-9:00 PM
Reservations are not required, but always appreciated.
*Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness

Iowa Central Culinary Arts Fall Student Menu

Weeks 5 & 6
October 12th-13th, 2022
October 19th-20th, 2022
Bread
Roasted butternut squash soup, apple and sage crumbs
Warm poached sockeye salmon niçoise salad
Fresh mussels with garlic, cream and white wine sauce
Pan roasted duck breast with egg-plant puree,
cinnamon and brown sugar glazed beets and charred leeks
Rich dark chocolate mousse

$30.00 per person
Served Wednesday and Thursday - 5:00-9:00 PM
Reservations are not required, but always appreciated.
*Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness
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Week 7 & 8
October 26th-27th, 2022
November 2nd-3rd, 2022
Bread
Turkey and sausage broth with sage dumplings
Shrimp cocktail with peas, prosciutto, garlic aioli,
pickled onions and cucumber with marie rose dressing
Baked cod filet with herb risotto
6 oz. filet of beef with carrott puree, roasted mushrooms,
roasted rosemary potatoes and madeira jus
Lemon Meringue Pie

$30.00 per person
Served Wednesday and Thursday - 5:00-9:00 PM
Reservations are not required, but always appreciated.
*Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness
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Week 9 & 10
November 9th-10th, 2022
November 16th-17th, 2022
Bread
Potato, bacon, parsley and onion broth
Pumpkin ravioli with butter leeks,
fried sage and mustard butter
Seared salmon with puy lentils and vegetable stew
Pan roasted pork tenderloin with apple, celery,
almond and arugula salad with dauphinoise potato and sherry jus
Warm Steamed Sponge Pudding

$30.00 per person
Served Wednesday and Thursday - 5:00-9:00 PM
Reservations are not required, but always appreciated.
*Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness

Golf Specials
September
$10 green fees every weekday
October
$10 green fees everyday

Upcoming Dining Events
Thanksgiving Buffet
Thursday, November 24th
11:00 AM-3:00 PM
Reservations Required

Holiday Parties
Now is the time to book your company or family Christmas party.
Available for almost any size group - from 20 to 120!
Call 515-576-5711 for more information.

Follow us on Facebook @WillowRidgeFD for event updates!

1788 Madison Avenue, Fort Dodge, Iowa, 50501
Call 515-576-5711 for reservations.

