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Willow Ridge is the ideal venue for weddings, receptions, rehearsal
dinners, holiday parties, corporate events, graduation parties, golf outings,
or any other special occasion. From appetizer receptions to buffet service,

family-style dinners to plated multi-course meals, Willow Ridge can

customize your meal for you. We provide personalized service, event
planning guidance, and custom menu creations tailored to you and your
theme. We look forward to the opportunity to work with you in planning
your next event. Contact us any time to set up an appointment to meet
with us. Our chefs may be able to offer items not listed in this event

menu, and other options may be available by request.

1788 MADISON AVENUE - FORT DODGE, IA 50501
515-576-5711

oabekellner@willowrideegolf.com

Sales tax and 18% service charge are added to all items.
Food selections and counts are required two week prior to event.
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APPETIZERS
Price shown is per 25 items unless otherwise noted

(000l = [T IRY: [V LT T TR 24.00
With honey and sesame

BaCoN ChiCKEN BiteS ... eiiiiiiieee ettt ettt e e e e e e e et r e e e e e e e e s anbbaeeeeaessssnsstaaeeaeessnnnnsnns 35.00
with a maple glaze

Y LT Lo T 1 KPP 27.00
plain, BBQ or Swedish sauce

SEUFFEA IMIUSNIOOMS ..t e e st e s st te e e s s b e e e s sbteeeesntaeeesnteeessansaeessanes 32.00
with cream cheese and veggies

CAPIESE SKEWETS ... et ciitee ettt e ettt e e ettt e e e e tte e e e s ttaeeesataeeesntaeeesastaeeesastaeessstaeeesastaeaesassaeaesnnes 32.00
mozzarella, cherry tomatoes, basil, and a balsamic glaze

Y 0410 ] oI Oe Yol G - |1 PRSP 33.00
with cocktail sauce

2TV Io] o 1<) o = RPN 33.00
served with tomato and basil salsa

oo 2o | U 33.00
Choose pork or vegetable; served with soy sauce

(@] To] o TN 211 oY= 34.00
41b portion served with ranch dressing

(01 o 1ol (=T 0 TRV T o =4S RU 34.00
Choose, plain, hot or bbq

(@7 Tole ] aTUN AY o1 T2« SRS 39.00
with hawaiian or cocktail sauce

1Y oF 44 g =1 [ IR [ < F PP PP PPN 39.00
2.5lb portion with marinara sauce

CEESEDAIIS ...ttt sttt st et e e s bt e s be e e be e e abe e s baeesateeebaeenabeesbaeene 56.00
5Ib portion served with ranch dressing

Butler style service

Waaiter-SerVed @PPELIZEIS. .. uiiiiciiee ettt eee e e e et e e e s eate e e e satae e e sentaeeesentaeeeeans 1.00 per person

Sales tax and 18% service charge are added to all items.
Food selections and counts are required two week prior to event.
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All items below are based on 25 servings
SLIDERS

(070 o N 1Y/ 1= | PRSPPI 65.00
a variety of ham, turkey and roast beef sliders served with lettuce and cheese

0 =T Y oy Y [T 1= PP 65.00
choice of bbq beef, bbq pork or asian chicken.

ST =T Y [Te 1= PR SURRROE 65.00
served with cheese and lettuce.

PLATTERS
Salami, CheeS@ @Nd CraCKeIS ....cceeeeeeeeee ettt ettt ettt e e e e e e reeeeees 45.00
(0 o1 13- [a[o Y= 1 Y- 1R PSPPSRt 35.00
Y o1 1 aF= 1ol o I Y T g Yo ] G B 1T TSP 50.00
(0 o1 13- [ 0o I @ U T=TY o TSPt 40.00
LY== =1 o] LTSRN 40.00
L UL TSP PO PP OPPUPPUPPTRTOPPRE 50.00
DESSERT PLATTERS

Platters of 25 servings

ChEESECAKE BILES ...uutiiiiiceiiiei ittt ettt e e st e e e st e e s s b te e e e sasteeeesasteeeesntaeeesanteeeesaneeeeesanee 50.00
variety of flavors available, topped with whipped cream

BrOWNIE BItS ...eieiiieiieiieittee ettt e ettt e e e e e ettt e e e e e e s bbbt e e e e e e sa s aabbeeeeeeeeea e anneeeeeeeeeeaanrrae 40.00
mini brownies topped with whipped cream

[T 0 g Lo T T =T £SO TP PO PP OPPTPPUPPTOTOPPOE 45.00
lemon curd filling topped with seasonal fruit

COOKIE PLattr .. ittt ettt et sttt et st st st ek st be ses st ae e b st et ses bbb et e s sebeb st eaena e 25.00
A variety of cookies

Sales tax and 18% service charge are added to all items.
Food selections and counts are required two week prior to event.
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BUFFET DINNER OPTIONS

Buffet Dinners served with salad, two side choices, bread rolls and butter

ENTREES

BEEF

TOP SirlOiN OF BEET ...t e e e e s e bae e e e eaneeas 18.00 per person
Carved Prime RiD (BOZ)......coiiicieeee ettt ettt e e ettt e e e e etta e e e eeabaeeeeearaeaeeenraeaeenns 23.00 per person
Carved Prime RiD (100Z).....ccciciiiee ettt ettt eettee e e e te e e e e ettaeeeeeabaeeeeearaeeeeessaeaeeanes 29.00 per person
CHICKEN

Roasted Chicken (White and Dark) .........cecueevcieeeiieeiiee e esree e erereesvee e e enaeeseee s 14.50 per person
(O o 1ol T o I = T ST 1 PR 15.00 per person

Choose either lemon pepper, garlic and herb, or grilled

Baked Caprese’ ChiCken Breast .........ccueeeeiiiieeiiiiieeeciiee e esie e e e ree e e savee e s etee e e e ntae e e eaneeas 17.00 per person
PORK

L = =T o DO PPt 16.00 per person
20oF: 1y fl oo Q1 o [ o TSP 15.00 per person

SIDE CHOICES

Corn Baked with sour cream and butter
Honey Glazed Carrots Roasted Garlic Red Potato
Fresh Beans with Bacon Mashed
Broccoli and Cauliflower Cheesy Hashbrowns
Coleslaw Mac and Cheese
Potato Salad Au gratin
Plated Meal OptioNn ......c..uuiiiiiiee e e e e e e e e e e e eanees 2.00 per person surcharge

Sales tax and 18% service charge are added to all items.
Food selections and counts are required two week prior to event.
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LUNCHEON OPTIONS

PASTA BAR
510.25/person
Fettucine noodles served with your choice of sauce and meat
Buffet comes with Salad and Garlic Bread
Sauce: marinara, alfredo sauce, or both
Meat: ground beef or chicken

TACO BAR
Includes your choice of hard or soft shell tacos, lettuce, tomato, onions, salsa, sour cream and cheese
2 T=T <] TR 10.00 per person
[ ol =T o 1SS 9.00 per person
Lunch BUFFET

Includes one sandwich/person and your choice of two sides

[ =101 o 10T ==Y RS 9.50 per person
U1 =T I oo o USSP SRR 8.50 per person
2T 2 T T = A PSR PSPPN 11.000 per person
Chicken Bacon RANCh WIap.......uuiiiiiieeie ettt s e eecteste e e e e e e e e e e s s naaraeeeeeaeaaeeeeennns 9.50 per person
HOt Ham @nd ChEESE....ccoueiiie ettt ettt et e e e e e e e bae e e e e abae e e e ennrteeeaesanees 8.75 per person
Chicken Salad SANAWICH.......coiiiiiieecce e e e e s are e e e e 8.50 per person
Cold MeEat SANAWICK ... e e e e e e e e e s re e e e e e e e e e e e e e nnnnes 8.00 per person
SIDE CHOICES
Baked Beans Chips
Coleslaw Fresh Fruit
Potato Salad Cottage Cheese
Pasta Salad Soup
Fi¥o o 1 uToT o b= 1 Y o [N o] o Vo] ol TN PR 2.00 per person

LUNCHEON DESSERTS

Brownies $1.00 Apple Crisp $3.00
Cookies $1.00 Strawberry Shortcake $3.50

Sales tax and 18% service charge are added to all items.
Food selections and counts are required two week prior to event.
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PLATED DINNER OPTIONS

For groups of 15 to 50

3 Course Meal include: Soup or Salad, Entrée and Dessert

4 Course Meal includes: Soup, Salad, Entrée and Dessert

ENTREE CHOICES

Limit of 3 main course choices, must have a minimum of 5 of each main course

all plated dinners come with choice of two sides

60z Beef Filet and Pan Roasted Scallops........cccceeeeeciieeeeciiee e,
100z Ribeye and Grilled SNHIMP .....ccocciiiiiiiiiiecccee e
100Z Grilled RIDEYE .ttt e e
Pan Roasted SCallops ......ccuuieeiieiieeciiiieee et
80z Pan Roasted Salmon Filet with herb butter.........cccccoooiriiriienenne
160z Pork Porterhouse Chop......cccueeicciieeiccieie e
Roasted Chicken with bacon and thyme...........cccccce i

Vegetarian Alfredo.........oocvieiieiiee e

SOUPS AND SALADS SIDE CHOICES
French Onion Soup Mashed Potatoes
Caesar Salad Fingerling Potatoes
Mixed Greens Salad Baby Roasted Red Potatoes
Ham and Potato Soup Baby French Carrots

Fresh Green Beans
Mushroom Risotto

Pre Orders are required

3 Course 4 Course
.......... 35.00....................37.50
.......... 32.00....................34.50
.......... 27.00....................29.50
.......... 26.00....................28.50
.......... 25.00....................27.50
.......... 24.00....................26.50
.......... 22.00....................24.50
.......... 20.00....................22.50

DESSERT OPTIONS

Peach Cobbler
Chocolate Cake with Ice Cream
Cheesecake
Apple Crisp with caramel sauce
Chocolate Mousse
Strawberry Shortcake
Raspberry Bread Pudding

Other soup, salad, side, and dessert options available by request

Sales tax and 18% service charge are added to all items.
Food selections and counts are required two week prior to event.
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BEVERAGES

Drink Tickets or bar tab limits are available for large groups

KEGS
Prices may vary slightly depending on brands. Price includes plastic cups.
DIOMIESTIC. . ctteuieuieeete e ceete et et e et et et e e st e st e stesteeseeaseaseesaesbenbensesen stestesbeaasensersaesaesbensenaeenee shententeans 295.00 and up
165-120z servings (1/2 barrel)
[N POTTEA/CIATt. ettt sttt ettt vt st bbbt es b bessassas s ebebesste st sesereaeteaesnene 175.00 and up

55-120z servings (1/6 barrel)

Punch or Lemonade Station (3 alloNSs) .....c..uiieiiiiiie et 35.00

(00] 4 1=TI] =Y o o I [ o 1T ol oo} o 1S PSRNt 10.00

OUTDOOR WEDDING CEREMONY PACKAGE

You and your guests will enjoy the natural beauty of the outdoors in one of our stunning ceremony sites.
Enjoy the magnificent views and colors of the season as you say “l Do”.

Outdoor Wedding Ceremony PACKAZe ......ccocciiiiiiiiiie e ccieee ettt e e e stre e s enta e e e snta e e e sentaeeeeanes 325.00

Includes Wedding Arch, 50 Black Folding Chairs, Unity Table, and ceremony site (east lawn area), set up
and teardown. Only available to parties that hold either rehearsal dinner or reception at Willow Ridge

OTHER SERVICES

(O] I 1T [V - PRSP 0.50 per person
Includes plating and serving

WEDDING DISCOUNTS

Complimentary Room Rental for your Rehearsal Dinner if we host your Wedding Reception

DEPOSIT

A deposit of $600.00 is required a minimum of 6 months prior to the event.
This is used to save the date, and will act as a security deposit in case of incidental damages.

Sales tax and 18% service charge are added to all items.
Food selections and counts are required two week prior to event.
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FACILITY RENTAL

Facility rental includes event exclusivity, private bar, room setup, cleaning and use of tables and chairs,
plates and silverware, audio and video equipment if needed

Capacity: Dining Room seats 100 people and Whole Facility seats 160 people depending on room layout

Dining Room Whole Facility

Monday to Friday 8am-3PIM .....cccuccvereieirieireeireeeteeceeereeereesreesteesaeesaneeveenveesseens 100.00 ................ N/A
Monday to Thursday evening 5pm-11pmM........ccccvereeiiieeeeiiieeeeiieeeecireeeeseveees 150.00 ................ N/A
Friday evening 5pm-L11pm c.uuiiiiiiiie et e e e e s sereee s 250.00 .........ceeee. N/A
Saturday available anytime 8am-11pm ......ccccceeiiriiiiiiiiieee e 250.00 .............. 650.00

LINENS AND OTHER ITEMS

Black Folding Chairs — 50 MiNIMUM ....cciiiiiiiiiiiieeee e e eeecvreee e e e e e e e eannee e e e e e e e eennnnes 3.00 per chair
DANCE FIOOK ..ttt sttt ettt st sae e sttt e b e b e s ne e st eae e et s 300.00 total

LV =Te To [T a Y- o o [ R 75.00

Black or White Linen NapKins ........eiiiciiiiiiiiiie et ssiree s s e ssvae e s ssneee e s 1.00 per napkin
White, Black, or Ivory Table CIOthes ...........uuuiieeiiieceee e 10.00 per table cloth
Other Colored ClOtNS.......oucece ettt s st st se e besaeraes $15.00 per table cloth
SIIVEr Charger PIAtES ..vviiiiieee ettt e e et e e e e ate e e e e bta e e e enraeeeeaes 1.00 per charger

*Additional items may be sourced for you

Sales tax and 18% service charge are added to all items.
Food selections and counts are required two week prior to event.




