
Pick one protein and two sides

Lemon Chicken with Capers

Chicken Cordon Bleu

Stuffed Chicken 
(spinach-artichoke, feta-bacon-sundried tomato,

Caprese mozzarella-basil-tomato or jalapeño-cream cheese)

Pork Medallions with Honey Balsamic Glaze

Vegan/Vegetarian Options:

Cauliflower Steaks with Red Pepper Hummus

Cashew Cheese Stuffed Portobello Mushrooms

Mediterranean Seared Zucchini with Feta & Crushed Pistachios

Wedding Menu Choices
                                                DISCOVER THE GOOD FOOD

D

Camp Cedar Ridge is proud to offer

 Vegan and Gluten Free Menu Options

All plates come with a dressed salad,
dinner rolls, condiments & sauces

$30 plates

 $40 plates

Pick one protein and three sides

Traditional Prime Rib with Homemade Horseradish Sauce

Roasted Wild Salmon (Honey-Garlic, Citrus-Glazed or Miso-Glazed)

Blackened Cajun or Lemon Pepper Cod

Tri-Tip with Sweet & Spicy Marinade

Smoked Brisket



Homemade Salad Dressing Choices 

Ranch 
Italian 

Strawberry Vinaigrette 
Caesar 

Bleu Cheese 
Honey Mustard 

Sweet Citrus Vinaigrette 

Salads 

Spinach Salad with Bacon, Feta & Strawberries 
Green Salad with Apples, Cranberries & Pepitas 

Caesar Salad 
Mixed Green Salad with Cherry Tomatoes & Red Onion 

Cranberry Walnut Broccoli Slaw with Kale

Add-On Desserts (for an additional charge)    

Chocolate Raspberry Cheesecake    
Apple Crumble a la Mode  

Lemon Tart with Raspberry Drizzle 
Carrot CakeTruffles

Starch Sides

Creamy Garlic Mashed Potatoes
Rosemary & Garlic New Potatoes

Potatoes Au Gratin
Twice Baked Potatoes

Rice Pilaf with Nuts & Dried Fruit
Long Grain & Wild Rice Blend

Vegetable Sides

Roasted Asparagus with Hollandaise Sauce
Roasted Broccolini with Lemon

Garlic Honey Roasted Carrots with Pine Nuts
Maple Garlic Roasted Brussel Sprouts



Cotton Candy
Up to 50 guests: $200
Up to 100 guests: $300
Up to 150 guests: $400

Kettle Corn
Up to 50 guests: $200
Up to 100 guests: $300
Up to 150 guests: $450

$2.50 per bag after event limit reached

Shave Ice & Snow Cones
Up to 30 guests, 1 hour: $225

Up to 100 guests, 2 hours: $450
Up to 150 guests, 3 hours: $600

$3 per cup after event limit reached

Looking to add a playful vibe to your day?
Add these fun fair favorites!


