
Please notify your server of any food allergies. Many meals are Gluten free or can be made that way. 
Please ask your server for more information.

Share Plates 

Lemon Pepper Calamari  GF- can be. Ask server. 
- Thinly sliced calamari, fried golden brown then tossed with lemon peppers and onions, served with 

tzatziki sauce.         $13.95 

Baked Garlic Prawns  GF 
- Prawns sautéed with garlic and white wine, topped with swiss cheese. Served with garlic toast       

$13.95 

Oriental Pork Dumplings 
- Pan fried authentic pork dumplings, served with oriental dipping sauce.    $11.95 

Butter Chicken Kabobs  GF 
- Chicken kabobs served on a bed of balsamic rice and accompanied with a chilli yogurt and roti.     

$14.95 

Salt Cod Fish Cakes 
- Pan seared salt cod cakes garnished with lemon aioli.      $14.95 

Soya Ginger Beef  GF 
- Beef tenderloin carpaccio served with miso slaw and orange ginger sauce.    $17.95 

Tempura Vegetables  GF 
- Assorted tempura vegetables served with both asian and diablo aioli sauces for dipping.   $12.95 

Stuffed Lobster and Mushroom Caps 
- Button mushroom caps stuffed with lobster, herb cream cheese, and light panko crumbs.   $16.95

Crab & Spinach Dip  GF 
- Snow crab, cream cheese, and spinach blended together then topped with shredded parmesan 

& mozzarella cheese served with tomatoes, green onions, and homemade tri-colour corn chips. 
Great for sharing!         $18.95 | Sub garlic baguettes for $3

Fresh PEI Mussels  GF 
- One pound of mussels comes steamed, creamed, or thai. All sautéed with onions, peppers, garlic, 

and deglazed with white wine then garnished with toasted garlic baguette.      $14.95



Soups and Salads 

Chef’s Delicious Soup of the Day 
- We make our own soups, fresh from scratch. $4.95 cup | $6.95 bowl 

Seafood Chowder  GF 
- Shrimp, mussels, clams, salmon, potatoes, onions, and celery then finished with heavy cream and 

served with warm bread.          $14.95 

Traditional Caesar Salad  GF- can be. Ask server. 
- Crisp romaine lettuce tossed with asiago dressing then served with fresh croutons, shredded 

parmesan cheese, a lemon wedge, and garlic toast.          $6.95 small | $10.95 large 

Crystal Greens Salad  GF 
- Assorted homegrown greens topped with peppers, onions, mushrooms, cucumbers, tomatoes, and 

a sprinkling of cheese. Served with a dressing of your choice.      $6.95 small | $10.95 large 

Beet & Goat Cheese Salad  GF 
- Crisp baby spinach topped with sautéed roasted beets, rainbow peppers, and sweet onions. 

Served with a balsamic reduction and goat cheese.      $14.95 

Greek & Quinoa Santorini Salad  GF 
- Crispy romaine lettuce topped with peppers, onions, cucumber, grape tomato, olives,feta cheese, 

and strawberries. Tossed in a lemon herb vinaigrette. $16.95 

Mains 

Stuffed Chicken Thigh with Duck Confit  GF- can be. Ask server. 
- Frenched chicken leg and boneless thigh stuffed with duck confit. Served with a wild mushroom 

and port reduction    $25.95 

Baked Spinach and Ricotta Cannelloni  GF- can be. Ask server. 
- Baked spinach and ricotta cannelloni served with a rose sauce and topped with herb mozzarella.     

$19.95 

Pecan Crusted Cod  GF- can be. Ask server. 
- Cod filet coated with pecan crust. Served with chilli maple beurre blanc.     $27.95 

Sicilian Baked Alaskan Cod & Prawns  GF- can be. Ask server. 
- Pan seared cod filet served with peppers, tomatoes, pesto basil, and a red wine reduction.       

$25.95 

Chicken So Gouda  GF- can be. Ask server. 
- Chicken breast stuffed with smoked gouda cheese and garlic butter. Served with a peppercorn 

cream.        $24.95 

Pan Seared Salmon GF- can be. Ask server. 
- Pan seared salmon filet served with a citrus dill sauce.       $23.95 



Poached Miso Salmon  GF- can be. Ask server. 
- Salmon filet poached in a miso ginger and vegetable broth served on a bed of rice.       $25.95 

Pound of Opilio Crab Legs  GF- can be. Ask server. 
- Steamed crab legs served with garlic butter and lemon.        $35.95 

Balsamic Glazed Lamb Rolls  GF- can be. Ask server. 
- Lamb rolls stuffed with pancetta and julienne vegetables served with a balsamic glaze.      $27.95 

Veal Neptune  GF- can be. Ask server. 
- Pan seared veal topped with snow crab and hollandaise.    $33.95 

NewYork Strip Loin  GF- can be. Ask server. 
- 8 oz. New York strip rubbed in our own special seasoning and grilled to order.     $25.95 

NewYork Steak with Cafe du Paris Butter  GF- can be. Ask server. 
- 8 oz. New York strip cooked to your liking and topped with a Cafe du Paris Butter.    $27.95 

Pork Tenderloin  GF- can be. Ask server. 
- Pan seared pork medallions served with a grand mariner glaze.    $22.95 

Add to any New York steak for $4 per 2oz. (no limit)  
 

Add to ANY meal:  
Garlic Prawns     $1 per prawn (min. 5 prawns) 

Three ounce lobster tail with garlic butter for $10

All mains entrees are served with Chef’s vegetables & choice of Chef’s potato of the day. Please ask 
your server for more details. 

Please notify your server of any food allergies. Many meals are Gluten free or can be made that way. 
Please ask your server for more information. 

Prices do not include GST or gratuity 

Tables of 8 or more are subject to an 18% automatic gratuity  

Did you Know? 

Crystal Ridge is the perfect place to host your function! From weddings to birthdays 
to corporate events; Crystal Ridge is your ideal choice. We specialize in functions/

dinners that other places cannot accommodate due to the size of the group. 

Want more information? Email chris@crystalridgegolf.com or call 403.995.5563 x. 3-3 
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