BT A0 S A L PR R A R e

Pumpkin Ridge provides a unique and beautiful setting for wedding
receptions, holiday parties, corporate outings, business meetings, and
other special occasions. Our staff of professional event planners and
culinary experts will work with you to plan every detail of your event,
You and your guests will enjoy extraordinary cuisine, professional
service, and breathtaking scenery.

Located just 20 miles west of Portland, the acclaimed Pumpkin Ridge
Golf ClLub is as renowned for its golf courses and upscale amenities
as it is for its outstanding banquet and catering facilities.




Royal PacRage

~Hors d’oguvres otyle Reegption~

E)ut]cr Stylc Fassccl Hors d’ocuvres

Chaiee of Fonr from Coordinating Selections

Avristocrat [resentations
Included in Buffet
Dccoratcd Wl—:o[c 5a[mon

Garnivhed with Lemon Cream Cheese,
Capery and Smoked Lox

Girilled chctab[c Antipasto

A Rusiie Selection of the Gardens’ Bounty

lntcrnaf:iona| and [Domestic CI'JCCSCS
Grand [ruit Disp|a3 Royalc
With Houey Youert Dip

Spccia|ti,| Carving Station

Choice of One from Coordinating Selections

Coffee and T ea Service
SParHing Fruit Punch Bowl

Also |ncludes:

Cake Service with Wedding Mints
Lixpansive Dance l'loor

Bridal White Linens and an Array of Accenting Colors

Mirror Center Tiles and Votive Candles



Clggdant PacRagde

~Buffet olylg Pinngr~
But!cr 5tg|c Fasscd Hors d’ocuvres

Choice of Ponr from Coordinating Selections

Artistica"y Presented Salad Selection

Clwice of One from Coordinating Selections

Avristocrat Presentations | ive Action [Flambé Stations
Included in BulTet Choice of One
Decorated Whole Salmon Faci‘Fic Roclcsl'xrimp Scampi Flambé
Garnished with Lemaon Cream Cheese, Shrimp Tossed with Gardic, Shallot, Tomato
Capers and Suioked Lo and Late Harvest Rieshing,with a Fiery Finale
Accompanied by Lemon Herl Rece Pilaf

Gri"ccl chctal:a]c Antipasto

P ; ; ) Or
A Rastic Selection of the Gardeny’ Bouniy

Gingcr Chicken Flambé
Crispy Chicken Tossed with pickled Ginger,
Girand [ruit Di5P| ay Royalc Cratsing and Hazelunts,

1 Elmet Yomar i Ltamed with Brandy and Gran Marnier Lignor
h 5} g Ligp And Finished with a Shallot and Chive Butter

|nternational and Domestic Chccscs

Slpccialtq Carving Station

Chuice of One from Coordinating Selections

Coffee and T ea Service
SPark]ing Fruit Punch Powl

AISO I]‘ICI UdCS:

Cake Service with Wedding Mints
Expansive Dance Iloor
Bridal White Linens and an Array of Accenting Colotrs
Mirror Center Tiles and Votive Candles



Regal Package

~Plaled Style Pinngr~
but|cr 5t5|c Fasscd Hors d'oeuvres

Chaice of Lonr from Coordinating Selections

Sa’ad Course

Chaice of Oue from Coordinating Selections

lntcrmcz.zo Coursc

(Chaiee of One)
Lemon or Raspberry Sorbet

|=_ntréc Coursc

(Mavcanenm Sefection of Twa of the Following)
Selections include warm Bakeshop Rolls with Butter

Heth Encrusted Prime Rib
St Roasted to fuicy perfection apd Accompanied by Vlorseradish Sance and Au Jux
Served with vosted fingerfing potatoes with Chanderelle niushiomis
Filet Mignon
Center Cut ngus Vendertoin Served with smoked cheddar Duchesse potatoes and a Rich Pinot Noir Sance
Lamb Osso Bucco
Tender bretised lamle shanke with saffron risotte finished with sarlic ifiesed tomatoe lanily stock reduction

Chicken Milanese
Chive and Parmiesan-breaded chicken breast served with a lewon caper beurre blanc drizsled with basil oif
Abop woven basil Lingin

Dungeness Crab stuffed Pacific Salmon
Maritated Uitet [illed with sucenlent crab then finished with a brawdy fobster crine
Quer lenron-dit! Polenta

Northwest Sea Scallops Provencal
Pan seared “Jimbo" scallops tossed with Chardenuay, Proscintio, tomato, scallion,
asparagies pr and garlic finished with Brandy and Maitre D’ botel birtter
Served with lenron-herls Auweini de Pepe pasta

Duo of Tournedos Petite Filet and Salmon Thermidor
Pacific Selmion with Labster sance served with a Broifed Tetder Ceuter Cut Filet topped witl a Pinot Noir Glace and crowned with
Frigzited Twibleseed Onions accompanied by Wild Mushroons potate pancakes faced with Ubyme ol

Coffee and T ea Service
SParlcling Fruit Funch

Also Jncludes:
Cake Service with Wedding Mints
Lixpansive Dance Floor
Bridal White Linens and an Array of Accenting Colors
Mirror Center Tiles and Votive Candles



Grand Package
~Buffet olylg Pinngr~
Butlcr Stylc Fasscd Hors d’ocuvres

Clwice of Fonr from Coordinating Selections

Arf:iﬁticauy Presented Salad Selection

Chaice of Tiwa from Coordinating Selections

Aristocrat Presentations

Included in BulTet

Dccoratcd Wl-rolc Sa|mon

Garnished with Lenson Creaps Cheese, Capers and Suoked Lox

Jumbo GUIF Tigcr Frawns & Scafoocl Station
Clamshell Tee Carving
Pacific Oyster Bar

Subeed Tdabo Tront  Bay Seaflops ~ Mussels
Dungeness Crab Cocktails

Girilled chctabh: Antipasto

A Rustic Selection of the Gardens’ Bounly

lntcmational and Domestic C]-nccscs

Grand [Fruit Disp|ay Roga|c

Wiy Haney Yagart Dip

Chefs Flambeé Station

Choice of One

Tuscan Lobstcr Sauté

Itafian Rattitore Pasta lossed with fender obster with garfie, witd moshioosins
and capers in a vielr Dill-Rosensary 1 odka sance Drigziled with Chive Oif

[mPcria| General Tso’s Chicken
Crispy ginger chicken tossed with garfic, scallion and
Jresh piweapple then finished with Bacardi 151
and a sesapte Sechwan plase
Served with vegelable € egg fried rice

Northwcst Sca Sca“ops Frovcnca|

Pan seared Jumibn™ scallops tossed with Chardonnay, Proscinito, tonato,
scallion, asparagies tps atd garlic fiuished with Brandy and Maitre D’ bofe!
buiter
Served with leneon-berl Ancini de Pepe pasta

Specialty Carving Station

Choice of Two from Coordinating Selections

Coffec and Tea Service
SParlding Fruit Punch

Also Inc|udc5:

Cake Service with Wedding Mints
Expansive Dance Floot
Bridal White Linens and an Array of Accenting Colors

Mirror Center Tiles and Votive Candles



Coordinating d¢legetions

Hors D’ocuvies

Following Selections for all Wedding Packages

Hot
Bacon Wrapped Scallops
Seafood Stuffed Mushrooms
Spinach, Walnuts & Camembert in Puff Pastry
That Peanut Chicken Satay
Mandarin Spring Rolls
Mediterranean Spanikopita
Ham and Havarti in Puff Pastry
Hong Kong Drummics
Goat Cheese and Red Onion Focaccia Tatts
Tuscan style stuffed mushroom caps
Ricotta, sausage, spinach with roasted tomato pesto
BBQ Danish Sparetibs
Miniature Pizza d’jour
Crab Rangoon in Phyllo pastry

Specialty Carving Stations
Uoltoweng Selectiony jor all Buffer Wedding Packagey

Baron of Beef
Served with Silver Dollar Rolls, Mustard,
Mayonnaise and
Horseradish Sauce

Bacon wrapped roasted Leg of Lamb
Accompanied by a Minted Onion-Apricot
Marmalade

Rotisserie Roasted Turkey Breast
Served with Silver Dollar Rolls, Mustard,
Mayonnaise and Cranberry Relish

Slow Roasted New York Striploin
Served with Silver Dollar Rolls and Cognac
Mustard glaze

Polynesian style Chef pulled Kahlua Pork
Sweet & Sour, Hot Mustard, Wasabi & Pickled
Ginger

Dessert Buffet Option
Assortment of varied pastries, parfaits,
tartlets, homemade cookies and brownies,

chocolate covered strawbetries

Chilled

Assortment of Tea Sandwiches
Curried Chicken-Date ~ Crcnmrber Smnked Satvion
Devifed Hanr Pineapple Havarti ~ 17egetavian djonr
Al Greco Pinwheels
Crean cheese with hunnnes, Kalamata, scallion & red pepper
Chilled Aspatragus wrapped in Panchetta
Cajun Shrimp stuffed Belgian Endive
Lobster & Crab filled Miniature iclair Puffs
Liggplant Trumpets with Gorgonzola Polenta
Mozzatrella & Prosciutto Tomato-Basil Crustini
Seared Ahi pickled ginger cucumber canapé
Smoked Salmon and Chevre cheese Crustini
Deviled Lggs with Bacon
Minted Cashew chicken in Phyllo cups
Mini Garlic Potato Pancakes & Smoked Salmon

Salads
Following Selections for all Wedding Packages

Wild Greens with Apples, Feta and Lemon
Walnuts

Roma tomato with fresh Mozzarella & chopped
roasted Gatlic drizzled with Basil oil

Swiss Chard with [azelnuts, Chevre & Bleu
cheeses finished with a Raspberry Vinaigrette

Warm Chicken thighs and Mango salad with
Caramelized trio of Onion

Savoy Cabbage slaw with Smoked IHam, Bacon
and grilled Cinnamon Pincapple

Cantaloupe with Red pepper Shrimp laced with
Yogurt-Dill Dressing

Smoked Cod Provencal with Gathered Greens
finished with Green Goddess dressing

Brocceoli, Craisins, bacon, caramelized Onion with
Monterey Jack & Lemon-Honey mustard

Wild Greens, Brown sugar Brandy Pears, Bleu
cheese, Peat] onions with Balsamic dressing

Bombay Chicken and Wild Rice with Curried fruits

Classic Cacsar with Shaved Parmesan and Garlic
Croutons

Salmon Crab Cakes with FExotic Fruits and Wild
Greens



