
Celebrate the 2009 Holiday Season in style with the catering Celebrate the 2009 Holiday Season in style with the catering Celebrate the 2009 Holiday Season in style with the catering Celebrate the 2009 Holiday Season in style with the catering 
talents of Okanagan’s Finest Foods !!talents of Okanagan’s Finest Foods !!talents of Okanagan’s Finest Foods !!talents of Okanagan’s Finest Foods !!    

Book  at The Ridge Restaurant or a Book  at The Ridge Restaurant or a Book  at The Ridge Restaurant or a Book  at The Ridge Restaurant or a location of your choice!location of your choice!location of your choice!location of your choice!    
    

For bookings on Sundays through Thursdays, save an additional 10% on For bookings on Sundays through Thursdays, save an additional 10% on For bookings on Sundays through Thursdays, save an additional 10% on For bookings on Sundays through Thursdays, save an additional 10% on 
your booking (before taxes)your booking (before taxes)your booking (before taxes)your booking (before taxes)    

Book soon for best availability!!Book soon for best availability!!Book soon for best availability!!Book soon for best availability!!    
    

Contact: Travis P. Hackl Contact: Travis P. Hackl Contact: Travis P. Hackl Contact: Travis P. Hackl     Telephone :(250) 317Telephone :(250) 317Telephone :(250) 317Telephone :(250) 317----2055205520552055    

Email: thackl@okanagansfinest.comEmail: thackl@okanagansfinest.comEmail: thackl@okanagansfinest.comEmail: thackl@okanagansfinest.com    www.okanagansfinest.comwww.okanagansfinest.comwww.okanagansfinest.comwww.okanagansfinest.com    

    

Bread & Butter 
~ 

Winter Greens 
Okanagan’s Finest Dressings 

~ 
Preserved Vegetable Platter 

~ 
Charcuterie 

pates and sausages/ pickles & olives 
~ 

German Bean Salad 
bacon & red peppers, white wine vinai-

grette 
~ 

Dill Mustard Potato Salad 
red & green onions 

~ 
Hot Buttered Late Harvest Vegetables 

~ 
Sweet & Russet Potato Mash    

Roasted Wild Sockeye Salmon 
tarragon tomato sauce & gremolata rub 

~ 
Sage Turkey Breast  

turkey leg & celery stuffing, gravy & cran-
berry jelly 

~ 
Import & Domestic Cheese Board 

crackers, grapes & nuts 
~ 

Vanilla Panna Cotta 
~ 

Orchard Apple Pie 
cinnamon & rosemary 

~ 
Dark Chocolate Fruit Fondue 

~ 
Coffee & Tea 

 
 

$40.00 per person plus gratuity and GST$40.00 per person plus gratuity and GST$40.00 per person plus gratuity and GST$40.00 per person plus gratuity and GST 

Christmas Buffet Menu 2009Christmas Buffet Menu 2009Christmas Buffet Menu 2009Christmas Buffet Menu 2009    


