
CANYON RIVER RANCH DINNER

PRE-DINNER APPETIZERS

FARMER’S BASKET
assortment of fresh and lightly blanched seasonal vegetables, hummus, ranch, 
balsamic reduction, lightly grated parmesan 
$7

CHIPS AND DIP
creamy smoked salmon and chive, artichoke and spinach, hummus, red pepper dip, 
pita chips, lovash crackers
$9

MEDITERRANEAN PLATTER
hummus, devina fire roasted tomato, mama lil peppers, feta cheese, cucumber, 
marinated artichoke, mixed olives, pita chips
$9	               

FRUIT AND CHEESE 
pears, apples, assorted berries, assorted dried fruits, nuts, humboldt fog, shropshire, 
two domestic cheeses, pickled vegetables, fig jam, whole grain mustard, crocatini
$11

CHARCUTERIE AND CHEESE
salami, prosciutto, capicola, pepperoni, humboldt fog, shropshire, two domestic chees-
es, pickled vegetables, fig  jam, whole grain mustard, crocatini
$12



DINNER MENU
served with assorted non-alcoholic beverages, 

chef’s choice seasonal vegetables, and dinner rolls with butter

PROTEIN (pick one)
*double protein available for additional charge

$52 options
grilled strip loin with mushroom and blue cheese ragu 
citrus butter salmon with fennel arugula salad 
chocolate braised beef short rib

$45 options
mustard bacon pork loin

roasted garlic and lemon pepper chicken 

STARCH (pick one)

roasted root vegetable medley
roasted garlic red potatoes
wild rice pilaf

butternut and yukon gold mash

SALAD (pick one)

mixed green salad with house dressing
apple arugula salad with blue cheese and candied walnuts
house caesar salad with parmesan cheese, onion, and croutons

DESSERT (pick one)

cheesecake brulee with pickled blueberry compote
individual peach and berry cobblers
macerated berry shortcake with chantilly cream
flourless chocolate torte with chambord reduction and pistashio dust


