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HORS D’OEUVRES 

Prices are for one (1) Hour Cocktail Hour 
 
 

IMPORTED CHEESE DISPLAY A 
VARIETY OF CHEESE,  

RACKERS AND FRUIT, BEAUTIFULLY 
DISPLAYED 

$3.95 Per Person 

RAW VEGETABLE DISPLAY 
SERVED WITH A  

TANGY BLEU CHEESE DIP 
$2.50 Per Person 

 
 

HOT AND COLD SELECTION 
 

Swedish Meatballs 
Batter fried Chicken Strips 

Pigs in a Blanket 
Chicken Wings 

Tomato & Mozzarella on toast squares    (cold) 
Fish Sticks 

Pot Stickers 
PRICE  $2.50 Per Person ~ Per Item 

 
Spinach & Cheese in Phyllo 

Smoked Salmon (cold) 
Crab Rangoon 

PRICE  $2.75  Per Person ~ Per Item 
 

Stuffed Mushrooms (sausage or seafood) 
Chicken Quesadillas 

Scallops wrapped in Bacon 
Crab Cakes 

Clams Casino 
Chicken or Beef Satay 

Chicken Wellington 
PRICE $2.95  Per Person ~ Per Item 

 
 
 

 All Food & Beverages are Subject to 6% Tax & 20% Gratuity 
 
 
 
 
 



 

 
DINNER STATIONS 

 
 
 
 

RAW BAR 
 

GULF SHRIMP COCKTAIL, OYSTERS, LITTLE NECK CLAMS 
$10.25 per Person 

 
 
 

PASTA STATION 
 

2 PASTAS & 2 SAUCES 
Served with Garlic Bread, Parmesan Cheese & Crushed Red Pepper 

$6.50 per Person 
 
 
 

CARVING STATION 
 

CHOICE OF HAM, ROAST BEEF, SIRLOIN, 
OR BREAST OF TURKEY 

(Served with Rolls & Appropriate Condiments) 
$9.95 per Person (1 choice of meat) $13.95 per Person (2 choices of meat) 

 
 
 

SALAD BAR STATION 
 

VARIETY OF GREENS ENHANCED WITH SIDES OF 
TOMATOES, CUCUMBERS, ONIONS, CARROTS, BACON BITS, CHEESE AND 

CROUTONS 
(Accompanied with 3 Dressings) 

$4.95 per Person 
 
 

 
POTATO & VEGETABLE STATION 

$4.95 per Person 
 
 
 

DESSERT & COFFEE 
$5.50 per Person 

 
 

 



 

DINNER SELECTIONS   (Served) 
 
 

APPETIZERS 
 

  FRESH FRUIT CUP     $4.25 
  ONION SOUP (Cup)     $3.95 
  SOUP DU JOUR (Cup)     $3.95 
  SHRIMP COCKTAIL (4)    $9.95 
  PASTA (Choice of Sauces)    $5.50 
 
 
 

SALADS 
 

Fresh Garden Salad     (INCLUDED) 
Iceberg lettuce, radicchio, green leaf lettuce, cucumbers, 
tomatoes & carrots, served with our house dressing 

 
Caesar Salad       $3.25 

With croutons & parmesan cheese 
 

Spinach Salad       $3.25 
With sliced mushrooms, sliced hard-boiled egg, red onion 
& chopped bacon, served with a basalmic bacon dressing 

Field Greens Salad      $3.00 
Mixed field greens, cucumbers, tomatoes, & carrots, 
served with our house dressing 

 
 
 

ENTREES 
 

POULTRY 
 

Chicken Piccata       $27.50 
Breast of Chicken, served with a Lemon Caper Sauce 

 
Chicken Francais      $27.50 

Breast of Chicken, Dipped in Egg and flour and served 
with a shallot cream sauce 

 
Harvest Stuffed Chicken     $28.50 

Breast of Chicken, stuffed with a sausage stuffing, 
and served with a sundried tomato cream sauce 

 
Chicken Marsala       $27.50 

Breast of Chicken, served with a mushroom & Marsala wine sauce 
 

Chicken Saltimbocca      $28.50 
Breast of Chicken, topped with thin slices of prosciutto & 
Sage & served in a white wine butter sauce 



 
 
BEEF 
 

Prime Rib au Jus       $29.50 
 

Grilled Filet Mignon      $31.50 
8 oz Filet, Served with your choice of Bernaise Sauce or 
a Brown Sauce 

 
Sliced Roast Sirloin      $31.50 

Topped with Chili Onions & a Brown Sauce 
 
 
SEAFOOD 
 

Baked New England Codfish     $28.95 
Topped with Herb Crumbs & a Lemon Butter Sauce 

 

Grilled Swordfish      $29.95 
Served with a Mango Lime Salsa 

 
Seafood Stuffed Sole      $29.95 

Stuffed with a shrimp, crab & lobster stuffing 
 

Baked Salmon       $27.95 
Served with a lemon butter sauce 

 
Pan-Seared Seabass      $29.95 

Served with an orange butter sauce 
 

Baked Halibut       $28.95 
Served with a Tomato-Cucumber Relish 

 

Jumbo Baked Stuffed Shrimp (4)    $29.95 
Served with Butter 

 
 
SURF & TURF 
 

8 oz.  Filet Served with an 8 oz. Lobster Tail  $36.95 
 

8 oz. Filet Served with 3 Baked Stuffed Shrimp $36.95 
 
 
VEGETARIAN 
 

Eggplant Parmesan      $22.95 
 

Penne Pasta with Vegetables     $20.95 
Served with a Red Sauce 

 

Bowtie Pasta        $19.95 
Served with a Red Sauce 

 

Tortellini Alfredo      $22.95 
 
 



 
 
Vegetable Choices:  Vegetable Medley 
     Green Beans 
     Honey Glazed Baby Carrots 
     Asparagus & Red Peppers 
 

Starch Choices:   Rice Pilaf 
     Wild Rice Blend 
     Saffron Rice 
 

     Mashed Potatoes 
     Roasted Red Bliss Potatoes 
     Baked Potatoes 
     Scalloped Potatoes 
     Duchess Potatoes 
 
 
 
 

DESSERTS     (Coffee & Tea Included) 
 
 APPLE CRISP/PEACH CRISP $3.50 
 CARROT CAKE $3.50 
 CHEESE CAKE $3.50 
 CHOCOLATE DIVINE CAKE $3.50 
 SHORTCAKE (IN SEASON) $3.50 
 SUNDAE BAR $4.50 
 
 
 
 
 

 
If you have any special preferences or diet restrictions, 

please do not hesitate to contact Nancy to customize your menu. 
 
 
 
 

All Food & Beverages are Subject to 6% Tax & 20% Gratuity 
 
 

*  PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE * 
2009 

 



 
 

DIRECTIONS TO 
ELLINGTON RIDGE COUNTRY CLUB 

56 ABBOTT ROAD 
ELLINGTON, CT   06029 

(860) 872-9133 - Office 
 
 
 
 
 
 

FROM 84 EAST 
 

• Take Exit 64/65 (Vernon/Rockville).  Follow the signs to Rte. 83 North.  
• Go 2.5 miles on Rte. 83 N. 
• Take a LEFT at light on to Rte. 74 (also Windsorville Rd.) 
• Go ¾ mile to 5-way stop intersection. 
• Take 1 o’clock RIGHT on to Windsorville Road. 
• Proceed 1/3 mile and take first right onto ABBOTT Road. 
• The Club is at 56 Abbott Rd -  1 mile on left. 

  
 

FROM 84 WEST 
 

• Take Exit 65.  Go off ramp, proceed to Light at end. 
• Take a LEFT onto Route 30 (South) and proceed (thru 2 more lights) to 

Vernon Center.  You will see Home Goods, TJ Maxx – straight ahead. 
• Take a RIGHT onto Route 83 (North) and follow directions above. 

  
  

FROM I-91 NORTH & SOUTH 
 

• Take Exit 45.  Take Route 140 East  8.9 miles. 
• Take RIGHT at Light on to Tomoka  Avenue.  Go 1/8 mile. 
• RIGHT at stop sign on to Frog Hollow Road.  Go 1.1 mile.  Take first left 

onto Abbott Road.   Club is 1 mile on Right. 
  




