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Situated in the heart of Gold Country, The Ridge Golf Course and Events
Center offers you the elegance that only Mother Nature can provide. An artful
sweep of stone and glass tucked away in a corner of the foothills, this stunning
clubhouse sits atop a small ridge that overlooks a sea of towering pine trees,
rolling hills and sparkling ponds. A 100-year-old blue oak tree stands to provide
shelter from the brilliant setting sun as the perfect location for you and your love
one to utter those cherished I do’s.

The champion 18-hole award winning golf course serves as the backdrop while
your guests gather on the veranda for a cocktail reception before entering the
candlelit ballroom. Once seated, guests will experience one of our finest meals
prepared by Executive Chef. Our Chef approaches each dish and your dining
experience as an opportunity to inspire. The Ridge Golf Course and Events Center
is as beautiful and captivating as the breathtaking views it commands. Even more
exceptional than our stunning location is our signature service. At The Ridge,
you will find a level of service seldom found anywhere else. Our professional
staff prides itself on catering to your every need. You and your guests will enjoy
personalized, professional attention as we host your event and hope to leave you
with nothing less than a memory of a lifetime. Enclosed you will find the three
wedding packages that the Ridge has to offer. We welcome the opportunity to
introduce you to our venue and look forward to assisting you with
your questions. As we realize that your event is unique, it is our goal
to make your day all that you have dreamt.
Sincerely,
Sandra Dominey
Event Sales
(530)888-7888 ext. 630
sdominey@ridgegc.com
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CEREMONY SITE PACKAGE
Tie the knot underneath a shady Blue Oak Tree or at our Overlook Site located in
an open, grassy area surrounded by Oak trees. Both sites offer breathtaking views
of our golf course and create a perfect backdrop for exchanging your vows.

~Our Wedding Coordinator who will work closely with you to organize
and direct your rehearsal, ceremony, and reception.
~White wooden Ceremony Arch
~Up to 250 White Resin Chairs
~Bridal Suite: Available all day for you to get ready, relax, and keep your
belongings safe. The room is set with tables, chairs, full length mirrors,
a coat/dress rack, privacy screens, large hook for your wedding dress,
complementary Champagne or Cider, and water. Complementary crostini
hors d’oeuvres are also placed in the Bridal Suite for the wedding party after
the ceremony.
~Groom’s Suite: Available three hours prior to your Ceremony to hang out
with your groomsmen. The room is set with a table, chairs, a full-length
mirror, coat rack, cable TV and complementary pitchers of beer or soda.
~Water Station near Ceremony Site
~Market umbrellas used to shade your guests during the ceremony
~Limousine Golf Cart Shuttle service upon your guests’ arrival

(Please contact Event Sales for pricing)
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CLASSIC RECEPTION
Our Classic Wedding package includes the following to assist
in making your reception classically romantic:
~Chair Covers and Sashes
(Chiavari, Resin, and Cross Back chairs are available for rent)
~China, Stemware, & Silverware
~Linen & Napkins
~Dance Floor
~Cake Cutting
~Beverage Station
~Audio/Visual service for Video Montage & Toasts
~Hors D’oeuvres: Tray Passed Seasonal Crostini for the reception hour
~Wine Service: House wine served with dinner
~Meal Includes: First course, selection of two main entrées and
one vegetarian entrée (plated or buffet style)
~House Champagne and Martinelli’s Sparkling Cider served before toasts

(Please contact Event Sales for pricing)
*All food packages are subject to 20% Service charge & current sales tax*
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CLASSIC MENU
Please select one first course item and two entrée options for your
guests. The Executive Chef will pair starch & vegetable accompaniments
to compliment both chosen entrees. Seasonal vegetarian and vegan
entrées can be provided to your guests upon request.

FIRST COURSE:
Mixed Green Salad with sliced cucumber, cherry
tomato and Ranch or Mustard-Balsamic Vinaigrette
Ridge Salad with spring mix, candied walnuts, dried
cranberries & feta with Honey-Mustard Dressing

ENTRéES:
Roasted Chicken Breast with green and red grapes, basil,
sliced almonds and Sangiovese Beurre Rouge sauce
Greek Style Chicken Breast with feta cheese, Kalamata
olives, fresh diced tomato, lemon, and oregano
Grilled Atlantic Salmon with melted leeks
and Beurre Blanc sauce
Grilled Skirt Steak with Parsley-Walnut Pesto
Grilled Bistro drizzled with Garlic Sauce
Red Wine Braised Short Ribs

*All food packages are subject to 20% Service charge & current sales tax*
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ELEGANT

RECEPTION

Our Elegant Reception Package includes the following to assist in
making your reception a night of captivating elegance:

~Chair Covers and Sashes or Floor Length Linen
(Chiavari, Resin, and Cross Back chairs are available for rent)
~Table Linens & Napkins
~China, Stemware, & Silverware
~Dance Floor
~Cake Cutting
~Individual Menus (Optional)
~Unlimited Beverage Station
~Audio/Visual service for Video Montage & Toast
~Two passes for a round of golf
~Tray passed Seasonal Crostini for the reception hour
~Station Vegetable Crudités OR Seasonal Fruit Platter
~Wine Service: Tray passed house wine served at cocktail hour and
poured tableside during dinner hour
~Meal Includes: First course, selection of two entrées
and one vegetarian entrée (buffet or plated)
~House Champagne and Martinelli’s Sparkling Cider for the toast

(Please contact Event Sales for Pricing)
*All food packages are subject to 20% Service charge & current sales tax*
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ELEGANT

MENU

Please select one first course item and two entrée options for your
guests. The Executive Chef will pair starch & vegetable accompaniments to
compliment both chosen entrees. Seasonal vegetarian and vegan entrées can be
provided to your guests upon request.

FIRST COURSE:
Caesar Salad with Romaine lettuce tossed in parmesan,
croutons and Caesar dressing
Baby Spinach Salad with dried cherries, toasted almonds,
goat cheese, and Pancetta Vinaigrette
Ridge Salad with spring mix, candied walnuts, dried cranberries
and feta served with Honey-Mustard dressing

ENTRéES:
Grilled Moroccan Spiced Chicken Breast with
lemon, almonds and mint
Roasted Chicken Breast stuffed with goat cheese and
herbs, served with Rustic Red Sauce
Alaskan Halibut with Citrus Beurre Blanc, and Port Reduction
(Offered March to mid-October)
New York Steak (8 oz.) with wild mushrooms and porcini butter
Flat Iron Steak with Bleu Cheese Sauce
Slow Roasted Pork Loin with grilled peaches and
Red Wine-Honey Sauce (Offered July through September)
Slow Roasted Pork Loin with cherries, arugula, and
Red Wine-Honey Sauce (Offered September through June)

*All food packages are subject to 20% Service charge & current sales tax*
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TIMELESS RECEPTION
Our Timeless Reception Package includes the following to
assist in making your event truly timeless:
~Colored Floor Length Linens
~Chair Covers and Sashes
(Chiavari, Resin, and Cross Back chairs are available for rent)
~Linen Napkins
~China, Stemware, & Silverware
~Audio/Visual service for Video Montage & Toast
~Dance Floor
~Cake Cutting
~Individual Menus (optional)
~Unlimited Beverage Station
~Complimentary Round of Golf for Four
~Tray Passed Seasonal Crostini
~Station Vegetable Crudités OR Seasonal Fruit Platter
~Poached Prawns OR Moroccan Cigars
~Wine Service: Tray passed house wine served at cocktail hour
and poured tableside during dinner hour
~Meal Includes: First course, selection of two entrées,
and one vegetarian entrée (buffet or plated)
~House Champagne and Martinelli’s Sparkling Cider served before the toasts

(Please contact Event Sales for pricing)
*All food packages are subject to 20% Service charge & current sales tax*
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TIMELESS MENU
Please select one first course item and two entrée options for your
guests. The Executive Chef will pair starch & vegetable accompaniments
to compliment both chosen entrees. Seasonal vegetarian and vegan entrées
can be provided to your guests upon request.

FIRST COURSE:
Caprese Salad with fresh Mozzarella, tomatoes, basil, balsamic and
extra virgin olive oil (heirloom tomatoes served July through October)
Napa Valley Panzanella Salad with roasted corn, tomatoes, red onion, grilled
bread, mixed greens, arugula and herb vinaigrette
Local Pear Salad with crumbled Blue Cheese, candied walnuts, sliced
fresh local pears in Champagne Vinaigrette

ENTRéES:
Saltimbocca Airline Chicken Breast with pan sauce of
shallots, rue, white wine, butter, and stock
Sautéed Chicken Breast with wild mushroom thyme jus
Seared Ahi with a sesame crust, drizzled with soy sauce & red wine
vinaigrette, topped with dehydrated tomato and micro arugula
Crispy Skin Seared Sea Bass with Chimichurri sauce
Grilled Filet Mignon with balsamic onions and Shaft’s Blue Cheese
Grilled Rib Eye with herb, shallot, & Blue Cheese butter

*All food packages are subject to 20% Service charge & current sales tax*
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KIDS’ MENU
We have created a special menu for our younger guests from the ages of 4-12
years old. This is not included in the Reception Packages’ pricing.
Please select one main entrée for all of the children.

Chicken Tenders with Fries
Cheese Quesadilla
Hamburger with Fries
Macaroni & Cheese
(Please contact Events Sales for pricing)

*All food packages are subject to 20% Service charge & current sales tax*
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TRAY

PASSED

HORS D’OEUVRES
These are not included in the Reception Packages unless otherwise stated and are
available for the listed price. Hors d’oeuvres include 50 pieces.
Moroccan Cigars made with light pastry filled with potato and chives,
served with Cucumber Yogurt Sauce
Crab Cakes topped with Lemon Aioli
Potato Canape filled with blanched red potatoes, cream cheese
parsley, green onion and bacon
Chicken or Beef Satay with Chef ’s choice of sauce and garnish
Spanakopita filled with sautéed spinach, onions, feta cheese, and egg
wrapped in a savory pastry crust
Cold Poached Prawns with Cocktail Sauce
Pancetta Wrapped Prawns with Basil Oil
Arancini made with Arborio rice shaped into a ball with customized
filling served with spicy tomato sauce & fried basil

Seasonal Crostinis:

~Shaved Steak with Blue Cheese Mousse
~Butter Nut Squash and Applewood Bacon with toasted almonds
~Herb Goat Cheese and Dried Cherry with Balsamic Port Reduction
~Tomato with garlic olive oil & basil
~Roasted Corn with shaved red onion and goat cheese

(Please contact Event Sales for pricing)
*All food packages are subject to 20% Service charge & current sales tax*
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HORS D’OEUVRE DISPLAY S
These are not included in the Reception Packages unless otherwise
stated and are available for the listed price. Each display serves 25 guests.

Fresh Seasonal Fruit Display
Garden Vegetable Crudités with blue cheese dressing
Domestic Cheese and Fruit Display with Jack, Cheddar,
Sonoma Pepper Jack and Swiss cheese,
and seasonal fresh Fruit
Artisan Cheese Experience with fresh fruit, dried fruit,
toasted nuts and cheese made in the artisan style
Cured Meats and Antipasti with Prosciutto, Salami, Coppa,
Mortadella, marinated fresh Mozzarella, grilled sweet peppers,
olive oil and rosemary, and a cuvee
of specialty olives
Cold Smoked Atlantic Salmon with capers, shaved red onion,
chopped egg yolk, chopped egg white, chives, parsley and lemons.
Served with crostini and herbed cream cheese

(Please contact Event Sales for pricing)

*All food packages are subject to 20% Service charge & current sales tax*
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BAR

ARRANGEMENTS

Bar Packages are priced per person per hour. Please contact Event Sales for pricing.
Beer, Wine, and Soda Package

Domestic Draft Beers, House Wines, Soft Drinks and Bottled Water

Moderate Bar Package

House Brand Vodka, Gin, Scotch, Brandy, Bourbon, Rum, Tequila,
Domestic Draft Beers, House Wines, Soft Drinks and Bottled Water

Premium Bar Package

Absolute Vodka, Bombay Gin, Dewaes Scotch, Seagram's 7 Whiskey,
Bacardi Light Rum, Jack Daniels Bourbon, Jose Cuervo Tequila, Premium Wines,
Domestic and Mico-Brewed Beers, Soft Drinks and Bottled Water

Deluxe Bar Package

Ketel One Vodka, Bombay Sapphire Gin, Johnnie Walker Red Scotch,
Captain Morgan Rum, Makers Mark Bourbon, Crown Royal Whiskey,
Patron Silver Tequila, Premium Wines, Domestic and Mico-Brewed Beers,
Soft Drinks and Bottled Water

Non-Alcoholic Package

Unlimited Coffee, Tea, Waters, Assorted Sodas
(3 hour minimum)
House Wine served per bottle
Corkage fee applies to outside wine brought in.

*All alcohol packages are subject to 20% Service charge & current sales tax*
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THE RIDGE GOLF

COURSE AND EVENTS
CENTER

2020 Golf Course Road
Auburn, CA 95602
(530)888-7888
ridgeweddingsandevents.com
facebook.com/ridgegolfcourse
instagram.com/theridgegolfandevents

Wedding Coordinator:
Jen Reagan
(530) 888-7888 ext. 620
jreagan@ridgegc.com

Event Sales Manager:
Sandra Dominey
(530)888-7888 ext. 630
sdominey@ridgegc.com

