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Breakfast 
Breakfast is served from 6am ς 10am and for a one hour time period to ensure a quality product and 
presentation for your guests. Additional charges may apply for buffets scheduled longer than one hour.  All 
breakfast selections are served with regular & decaffeinated coffee, assorted hot teas, and orange juice.  

Fresh Start|  $19++ 
Farm fresh scrambled eggs, seasoned breakfast potatoes, crispy honey-
cured bacon and flavorful pork sausage, served with a fresh baked pastry 
basket for the table. 

Fan Mountain French Toast| $19++ 
Cinnamon vanilla accented Wheat Montana French toast topped with 
whipped maple butter, served with scrambled eggs and sausage links. 

Montana Platter|  $23++ 
Farm fresh scrambled eggs, crispy hashbrowns, and tender certified 
Angus beef chicken fried steak smothered in peppered sausage gravy. 

Continental|  $15++ 
Fresh fruit display, assorted pastries and muffins, and Montana 9-grain 
hot cereal served with brown sugar & raisins. 

European Continental |  $21++ 
Fresh fruit display, assorted pastries and fresh rolls, thinly sliced ham, 
swiss and provolone cheese display, and our custom yogurt bar to 
include plain and berry yogurts, dried cranberries, raisins and granola 
with almonds. 

All American| $23++ 
Fresh fruit display, assorted pastries and muffins, scrambled eggs, 
crispy bacon, sausage links, and seasoned breakfast potatoes. 

Lite Morning Start|  $18++ 
Fresh fruit display, individual Greek yogurts, house-made granola bars 
and /ƘŜŦΩǎ choice quiche display. 

Plated Selections Buffet Selections 

*  Please note, if you choose to host your breakfast in the same room as your 
meeting, we do ask that you guarantee the same number of attendees for both 
breakfast and the meeting services.   

Mountain Berry Parfait|  $18++ 
Mountain berry parfait layered with honey-vanilla yogurt, house-made 
granola and a mountain berry blend served with fresh fruit and a fresh 
baked pastry basket for the table. 

Fan Mountain Buffet|  $25++ 
Fresh fruit display, individual yogurts, scrambled eggs, sausage links, 
and cinnamon & vanilla accented Wheat Montana French toast with 
warm maple syrup. 

Chilaquiles Scramble| $21++ 
A crispy corn tortilla topped with black bean and sweet potato hash, 
fluffy eggs scrambled with tomatoes, onions and cheddar cheese, served 
with red chili sauce and fresh avocado cream. 
  *Add chorizo sausage to the hash for an additional $2++/person 

Buffet menus are designed to accommodate a minimum of 25 guests.  
Work with your Conference Manager to find the best menu for your group. 
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Select from the following buffet enhancements to create a breakfast buffet offering perfect for your group. 

Morning Menus 

*All buffet enhancements must be ordered with the 
same guarantee as the buffet.   
*Create your own breakfast buffet by mixing three or 
more enhancements and morning break items listed on 
page 5. 

Buffet Enhancement Selections* 
 

Buttermilk Pancakes| $4++/person 
Fluffy flapjacks served with whipped butter and warm syrup. 
 

French Toast| $4++/person 
Cinnamon & vanilla accented French toast served with whipped butter and warm syrup. 
 

Toast & Bagel Station| $5++/person 
Wheat Montana white and whole wheat sliced breads; Wheat Montana white, whole wheat and 
άǿƻǊƪǎέ bagels served with whipped butter, strawberry preserves, orange marmalade, plain & berry 
cream cheese. 
 

Classic Breakfast Sandwich| $5++/person 
Toasted English muffin with bacon or sausage, egg and cheese. 
 

CƘŜŦΩǎ Specialty Scrambled Eggs| $6++/person 
Choice of gruyere and fresh herbs; eggs Florentine with spinach, mushroom and swiss; black bean & 
chorizo; Western eggs with ham, onion and bell peppers. 
 

Biscuits and Gravy| $6++/person 
Flaky buttermilk biscuits served with peppered sausage gravy. 
 

Assorted Quiche| $7++/person 
An assortment of mushroom Swiss; quiche Lorraine; broccoli cheddar; tomato basil.  
 

Signature Breakfast Sandwich| $7++/person 
House recipe maple biscuits with bacon or sausage, egg and cheese. 
 

Waffle Action Station| $9++/person 
Fresh whipped cream, whipped butter and maple syrup, fresh fruits, toasted walnuts and berry 
compote. 
 

Chef Attended Omelet Station|  $10++/person 
A selection of crisp fresh veggies, shredded cheeses and chopped meats made to order. 
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Morning Menus 
Themed breaks are available for 30 minutes between 8:30am and 11:00am. À la carte items can be ordered 
individually for breaks and can also be used in conjunction with themed breaks or breakfast buffets.  

Coffee Shop|  $13++/person 
A morning break done right with fresh fruit display, cinnamon sugar scones, 
and full coffee bar with whipped cream. 

Parfait Cafe|  $12++/person 
Take a break and let your creativity flow as you build your own parfait, 
selecting from plain and flavored yogurts, fresh fruits and granola. 

On the Trail|  $10++/person 
A perfect choice for groups on the go, complete with house made trail mix, 
warm sweet & savory scones and whole fresh fruit. 

Seasonal Whole Fresh Fruit| $24++/dozen 
 

Hard Boiled Eggs| $24++/dozen 
 

Assorted House Pastries and Muffins| $29++/dozen 
 

Assorted Muffins or Fruit Breads| $29++/dozen 
 

House Sweet & Savory Scones| $32++/dozen 
 

Individual  Yogurts| $36++/dozen 
 

Individual Greek Yogurts| $48++/dozen 
 

Warm Donut Bites|  $29++/dozen 
Freshly prepared, dusted with cinnamon & sugar, served with a raspberry 
dipping sauce. 
 

House Made Trail Mix   Serves 25|  $36++/bowl 
A blend of mixed nuts, dried cranberries, banana chips, dried apricots, and 
chocolate candy pieces. 
 

Hand Rolled Ham & Cheese Pastries| $37++/dozen 
Thinly sliced ham and swiss cheese rolled in buttery croissant dough and served 
warm and fresh out of the oven.   
 

Huckleberry Sour Cream Coffee Cake Bars| $37++/dozen 
A light tea cake recipe topped with Montana huckleberries and a traditional 
coffee cake crumble. 
 

House Made Granola Bars|  $40++/dozen  
A healthful variety of mixed nuts, oats and honey freshly made in our pantry. 
 

Mountain Berry Parfait |  $60++/dozen 
Honey-vanilla yogurt, house-made granola and our mountain berry blend 
layered in individual glasses. 
 

Fresh Fruit Display   Serves 25|  $110++/display 
Fresh ripe melons, pineapple and seasonal berries. 
 

Cured Gravlax Display   Serves 25|  $155++/display 
House cured wild-caught salmon displayed with capers, fine diced red onion, 
boiled egg, diced tomato and lemon wedges, served  with specialty crackers. 

Lite Bites|  $11++/person 
A lite mix of fresh fruit, our signature mini mountain bars, and individual 
yogurts.  

**Please note, the above themed morning breaks may only be used as a 
breakfast selection during the breakfast hours of 6:00am-8:30am when 
combined with additional morning menu options. 

Themed Breaks 

Grab & Go| $15++/person 
Some of our favorite snacks, individually packaged for a perfect grab and go 
option including trail mix, house made granola bars, mixed nuts, whole fruit, 
and huckleberry coffee cake bars. 

Protein Power|  $13++/person 
For a boost to your meeting energy enjoy this protein packed break with 
cheddar cheese squares, grape bunches, hard boiled eggs, apples slices and 
peanut butter granola bites. 



6 | page 

On the Go 
Created especially for our groups on the go, these options are the perfect addition to any day, whether ƛǘΩǎ an 
early flight home, an all day adventure in Yellowstone National Park, or a take-along on any of our Basecamp 
activities!  These grab and go options are sure to please. 

Boxed Breakfast| $15++ 
Complete with whole fresh fruit, individual yogurt, extra large bakery fresh 
muffin and a small orange juice. 
  *add our Classic Breakfast Sandwich for an additional $5++ 

Boxed Lunch| $17++ 
Sliced turkey, Swiss cheese, lettuce & tomato on fresh bread with herbed 
cream cheese spread, whole fresh fruit, kettle chips, fresh baked chocolate 
chip cookie, and a bottled water. 
     Vegetarian sandwich available upon request 

KƛŘΩǎ Boxed Lunch| $12++ 
Peanut butter & jelly or ham & cheese sandwich; served with apple slices, 
carrot  sticks, a fresh baked chocolate chip cookie and bottled water. 

Snack Packs| $15++ 
Apple slices with individual peanut butter packet, Smart-Pop popcorn, Big 
Sky mountain bar, granola bar, individual yogurt, and an orange. 

Grab & Go| $15++ 
Some of our favorite snacks, individually packaged for a perfect grab and go 
option including trail mix, house made granola bars, mixed nuts, whole fruit, 
and huckleberry coffee cake bars. 
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Lunch Selections 
Lunch is served from 11am ς 2pm, for a one hour time period to ensure a quality product and presentation for 
your guests.  Additional charges may apply for buffets scheduled longer than one hour.  All lunch selections are 
served with regular & decaffeinated coffee, assorted hot teas, and iced tea.    

Buffet menus are designed to accommodate a minimum of 25 guests.  
Work with your Conference Manager to find the best menu for your group. 

The Lighter Side - Soup & Salad| $23++ 
Seasonal, scratch-made soup selection, executive salad bar with sliced 
grilled chicken, red quinoa salad with arugula, apples and pistachios, curried 
cauliflower with golden raisins and almonds, paired with a herbed melon 
salad and fresh baked house recipe cookies. 
    Add assorted deli sandwiches and wraps  $5++/person 

Chili and Potato Bar|  $24++ 
Fresh fruit display, chopped garden salad, crispy skin baked potatoes, hearty 
4 bean vegetarian chili, traditional chili, with toppings to include shredded 
cheese, broccoli florets, diced onion, fresh and pickled jalapeno, bacon bits, 
sour cream and salsa with mixed fruit cobbler for dessert. 

Italian|  $27++ 
Italian chopped salad with radicchio, salami, provolone and pepperoncini, 
spinach & arugula caprese salad, olive bruschetta with crispy baguette 
slices, sautéed herbed vegetables, pesto stuffed pepper, chicken parmesan, 
and tiramisu. 

Southwest|  $25++ 
Cubed melon salad, southwest black bean and sweet potato salad, cumin-
citrus slaw, hard and soft shell tacos, seasoned ground beef, refried black 
beans and Spanish rice with traditional accompaniments, vegetarian 
Southwest chimichurri stuffed bell peppers and flan cake. 
    Upgrade from tacos to fajitas with chicken for $4++/person 

Classic Sandwich| $20++ 
Our classic turkey and Swiss sandwich served with old fashioned 
kettle chips, a dill pickle spear and pastry ŎƘŜŦΩǎ choice dessert. 
     Vegetarian Sandwich available upon request. 

Mediterranean Chopped Salad| $22++ 
Spring mix and spinach tossed with tomatoes, diced grilled artichoke  
hearts, green onions, kalamata olives, sliced cucumber, creamy 
roasted red pepper hummus and a dill vinaigrette, served with  
pastry ŎƘŜŦΩǎ dessert selection. 
   Add sliced marinated chicken  $4++/person 

Asian Grilled Chicken Wrap|  $22++ 
A fresh ginger-soy marinated chicken breast, tender Oriental grilled 
vegetables, and fried rice wrapped in a spinach tortilla, served over a 
bed of baby greens and rice noodles with a side of mild wasabi 
ranch, served with pastry ŎƘŜŦΩǎ dessert selection. 

Green Peppercorn Chicken Breast|  $25++ 
Tender bone-in chicken breast lightly breaded and filled with apple 
and sweet onions, finished with green peppercorn sauce and served 
with a wild rice blend served with pastry ŎƘŜŦΩǎ dessert selection. 

Asian|  $25++ 
Fresh broccoli salad, Asian chopped salad, stir-fried vegetables, brown rice, 
chickpea and kale curry, lemongrass poached chicken with bok choy and 
Pad Thai sauce, and coconut cake. 

Petite Filet|  $27++ 
4.5 oz. certified Angus beef tenderloin steak charbroiled to 
perfection with wild mushroom demi-glace, boursin duchess 
potatoes and sautéed herbed vegetables, served with pastry ŎƘŜŦΩǎ 
dessert selection. 

Plated Selections Buffet Selections 
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Afternoon Menus 
Select from the following themes for a great mid-afternoon break option, or choose from our à la carte items to 
create something all your own.   

petite grilled cheese with tomato soup shooters 

Fresh Popped Popcorn  serves 25    | $20++/bowl 
 

Crunchy Snack Pretzels  serves 25    | $22++/bowl 
 

Spicy Snack Mix  serves 25     | $22++/bowl 
 

House Made Snack Chocolate Chip Cookies  | $23++/dozen 
 

Tortilla Chips and Fresh Salsa Fresca  serves 25    | $24++/bowl 
 

Assorted Fun Size Snicker Candy Bars*  | $24++/dozen 
 

Homemade Warm Donut Bites   | $29++/dozen 
Freshly prepared, dusted with cinnamon & sugar served with a raspberry dipping sauce. 
 

Homemade Cookies*    | $29++/dozen 
A sampling of chocolate chip, peanut butter, and oatmeal raisin cookies. 
 

Chocolate Brownie Bites*   | $30++/dozen 
 

Petite Grilled Cheese and Creamy Tomato Soup Shooters | $30++/dozen   
 

Hand Dipped Chocolate Covered Strawberries   | $32++/dozen 
 

Soft Pretzel Sticks with Warm Cheese Sauce   | $33++/dozen  
 

House Made Trail Mix*   serves 25    | $36++/bowl 
A blend of peanuts, roasted almonds, cashews, dried cranberries,  
banana chips, dried apricots, and chocolate candy pieces. 
 

Homemade Belgian Chocolate Brownies  | $36++/dozen 
 

House Made Granola Bars*   | $40++/dozen  
A healthful variety of mixed nuts, oats and honey freshly made in our pantry. 
 

Jumbo Mountain Cookies*   | $42++/dozen 
Our signature granola, nut, raisin, oatmeal cookies. 
 

Big Sky Mountain Bars*   | $45++/dozen 
!ƴƻǘƘŜǊ ƘƻǳǎŜ ǊŜŎƛǇŜΧǎǘŀŎƪŜŘ ƭŀȅŜǊǎ ƻŦ ŎƘŜǿȅ ƎǊŀƴƻƭŀ ōŀǊΣ ŎǊŜŀƳȅ  
peanut butter and chocolate ganache topped with chopped peanuts. 

     Mini Mountain Bites (smaller version of the Mountain Bars) | $33++/dozen 
 
 

Cheese and Crackers| $10++/person** 
Enjoy an assortment of domestic cheeses, salami, artisan crackers and 
fresh veggies served with sour cream ranch. 

Take Me Out to the Ballgame| $11++/person** 
Gear up for this American classic with fresh popped popcorn, salted 
peanuts, hot pretzel sticks  with cheese sauce, and gooey rice krispy 
bars. 

Fruit  and Veggie Break|  $13++/person** 
Enjoy fresh veggies with sour cream ranch dip, crispy pita chips with 
our house-made hummus creations and a fresh fruit display. 

Protein Power|  $15++/person** 
For a boost to your meeting energy, enjoy this protein packed break 
with cheddar cheese squares, grape bunches, hard boiled eggs, apples 
slices and house recipe peanut butter granola bites. 

**The composed breaks are offered for 30 minutes.   

        Additional charges may apply for breaks scheduled longer than 30 minutes. 
*  Contains nuts  

 



9 | page 

Afternoon Menus  
After a long day enjoying all that Big Sky has to offer, choose from the following creations for a bit more than 
your classic meeting break.  
These composed breaks are available from 2pm ς 5pm for 30 minutes only to ensure a quality product and 
presentation for your guests.   Additional charges may apply for breaks scheduled longer than 30 minutes. 

**Please note that all of the above menus are not served as dinner portions.  

Lemonade Bar| $14++ 
Enjoy this interactive display of yellow and pink lemonades, fresh brewed 
iced tea, and an assortment of fresh berries and sliced fruits to stir into the 
perfect summer cooler.  Top this off with a selection of house made 
cookies, fresh popped popcorn and mixed nuts. 
* please inquire for hot drink bar options 

Fiesta| $17++ 
Fresh tortilla chips, refried beans, shredded lettuce, onions, black olives, 
jalapenos, shredded cheddar cheese, mini beef taquitos, and cheese empanadas. 

Après Ski |  $17++ 
Assorted sausages with sauerkraut, diced onions, gourmet mustard and 
warmed buns, buffalo or barbecue chicken wings with bleu cheese, and fresh 
veggies with sour cream ranch dip. 

Pub Fare|  $18++ 
Enjoy jalapeno poppers, mozzarella cheese sticks, buffalo or barbecue chicken 
wings with bleu cheese, and warm soft pretzel sticks with cheese sauce, as a 
late afternoon snack. 
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Hors ŘΩhŜǳǾǊŜǎ are priced per dozen, per selection and may be served stationed or butler passed.  Some are 
better as one or the other, so please consult with your conference manager on preference.  
Our recommendation is 3-5 pieces for a light reception, 5-7 for a heavy reception and 9-12 for a dinner style 
reception, when combined with a selection of displays and actions stations. 

Hors dõOeuvres 

$34++/dozen/item 
Á Salami and Roasted Red Pepper Pirouette 
Á California Rolls 
Á Sweet Potato Rounds with Herbed Ricotta, Craisins and Walnuts 
Á House Curry Chicken Salad rolled in Fresh, Thinly Sliced Cucumber  
Á Antipasto Spear  
      Marinated Spanish Olive, Smoked Provolone, Genoa 

$42++/dozen/item 
Á Classic Finger Sandwiches  
     Cucumber, Prosciutto & Boursin 
     Herbed Chevre, Tomato and Arugula 
     Shrimp Salad    
     (choose one of the above sandwich options when ordering 3 dozen or less) 

Á Sesame Crab Roll 
Á Prosciutto Wrapped, Pan-Seared Asparagus  
Á Vegetarian Spring Rolls 
Á Seared Beef Carpaccio, Horseradish Cream and Arugula 

$48++/dozen/item 
Á Shrimp Ceviche with a Tortilla Crisp 
Á Roasted Tomato Confit and Gruyere Canape 
Á Lobster and Sun-Dried Tomato Salad Butter Lettuce Wraps 
Á House Smoked Salmon with Lemon-Caper Dill Cream on a Rye Crisp 

$34++/dozen/item 
Á Chicken Yakitori with Spicy Teriyaki Dipping Sauce 
Á Teriyaki Meatballs 
Á Chicken Wings (Buffalo, Asian or Barbecue) 
Á Barbecue Pulled Pork Stuffed Biscuit 
Á Southwestern Beef and Mushroom Kabobs 
Á Tempura Veggies with Sweet Chili Dipping Sauce 

$42++/dozen/item 
Á Buffalo Stuffed Mushroom Caps 
Á Caprese Slider with Basil Pesto 
Á Beef Sliders with White Cheddar and Caramelized Onions 
Á Coconut Shrimp 
Á Roast Duck Empanadas 

$48++/dozen/item 
Á Pancetta Wrapped Shrimp with Sherry-Shallot Butter 
Á Classic Crab Cakes with Rémoulade 
Á Risotto Balls Stuffed with Mushrooms and Fontina 
Á Bacon and Panko Crusted Scallops 
Á Elk and Vegetable Mini Kabobs 
Á Bison Wonton with Hot Mustard Dipping Sauce 
 

Cold Selections Hot Selections 
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Reception Displays 
Add the following to a conference break or mix & match to create an evening that is sure to impress. 

iced seafood display 

Baked Brie en Croute  serves 50  | $350++ 
A French brie wrapped in puff pastry and baked with berry compote, honey; 
served with an assortment of specialty crackers. 

Decorated Poached Wild Caught Salmon   serves 50  |  $330++ 
Fresh, wild-caught salmon poached and displayed with lemon, capers, 
tomato, red onion, egg and rémoulade sauce, served alongside artisan 
crackers. 

Chilled Tenderloin   serves 50  | $425++ 
Petite medallions of herb-crusted tenderloin, served with horseradish and 
raspberry onion marmalade. 

Wild Game Display   serves 50  | $550++ 
A sampling of some Montana favorites.  Duck breast medallions, smoked 
trout, and venison & wild boar sausage, all presented with a country-style 
pâté and petite French baguette slices. 

Iced Seafood Display   serves 50  | $800++ 
A succulent arrangement of chilled prawns, crab claws, lobster medallions, 
smoked trout and New Zealand mussels, presented on a bed of crushed ice 
and served with lemon wedges and cocktail sauce. 

Antipasto Display   serves 50  | $385++ 
Salami, prosciutto, Fontina, marinated mushrooms, artichoke hearts, green & 
black olives, roasted red peppers and Parmigiano-Reggiano with toasted 
baguette slices. 

Chilled Shrimp Cocktail  serves 25  | $250++ 
Displayed on ice with lemon wedges and spicy cocktail sauce. 

Bruschetta Display  serves 25  | $175++ 
Roasted tomato and shitake mushroom bruschetta displayed with crispy 
baguette slices. 

Fresh Vegetable Display   serves 25  | $105++ 
Crisp vegetables served with sour cream ranch dip. 

Fresh Fruit Display   serves 25  | $110++ 
Sliced melons, pineapple and seasonal fresh berries. 

Domestic and Imported Cheese   serves 25  | $159++ 
A decorative array of mild and aged cheese, accompanied by an assortment 
of specialty crackers. 

   Domestic Cheese Only   serves 25  | $110++ 
       Add sliced salami to either cheese display  serves 25  | $100++ 

Spinach and Artichoke Dip serves 25  | $75++ 
A rich house blend of creamy cheeses and artichoke hearts served with hot, 
fresh fried pita chips. 



Action Stations 
Create a unique event tailored to your groups needs. Combine three or more for an action-packed reception or 
add any of our action or carving stations to an existing buffet for an added treat.   
**Please note these are NOT stand alone options. 
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Mashed Potato Bar|  $13++/person 
A selection of Yukon Gold and sweet potatoes, savory pulled pork, vegetarian 
bean chili, fresh roasted garlic, shredded cheddar cheese, sour cream, crumbled 
bacon, whipped butter and chives to top it all off. 

Montana Whole Grain Bowl|  $13++/person 
Choose a base grain of quinoa, Montana lentils, Montana bulgar, or rice and blend 
them with a selection of fresh vegetables and greens, with a unique offering of 
sauces including hummus and yogurt dip. 
   Add Grilled Chicken and Shrimp |  $4++/person 

Pasta Station| $15++ 
A selection of  assorted pastas and sauces paired with various fresh chopped 
vegetables and hand sautéed to your liking. Served with rustic Italian breads and 
grated parmesan cheese. 

Build Your Own 

Fresh Salad Action Station|  $12++/person 
Your choice of hand-tossed spinach, romaine hearts or mixed greens along with a 
variation of sliced strawberries, feta cheese, crumbled bacon, sliced red onion, 
bleu cheese and grilled chicken along with variety of house made salad dressings. Sage Roasted Turkey  Serves 30 |  $280++ 

Served with wild mushroom & sausage dressing, pan gravy and 
cornbread muffins. 

Leg of Lamb Serves 25 |  $275++ 
Herb roasted leg of lamb paired with rosemary au jus. 

Glazed Ham  Serves 25 |  $300++ 
Honey mustard glazed ham accompanied by jus and fresh rolls.   

Stuffed Pork Loin Roast  Serves 25 |  $325++ 
Pork loin roulade stuffed with spinach, sundried tomatoes & 
pine nuts, rolled in a lemon, caper & sage cure and served with 
natural jus. 

Beef Prime Rib Roast  Serves 35|  $475++ 
Served with horseradish cream, au jus and petite pan rolls. 
   Bison Upgrade  |  Market Price 

Steamship Round of Beef  Serves 150 |  $1200++ 
Served with au jus, horseradish, and petite pan rolls. 
*This is a time sensitive item on our menu.  Please confirm with 
your manager 30 days prior to ensure availability. 
   Bison Upgrade  |  Market Price 

Chef-Carved Selections 

Chef Attended Stations 
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Plated Dinner 
Dinner is served from 5pm ς 9pm. All plated entrées are served with house salad, fresh dinner breads, seasonal 
vegetables, and ŎƘŜŦΩǎ choice dessert.  Beverages include regular & decaffeinated coffee, assorted hot teas, and 
iced tea.   

prime rib entrée  

Grilled Pork Tenderloin| $38++ 
Marinated in honey-sage cider vinaigrette and served over roasted apple 
mashed potatoes with a red currant demi-glace and topped with crispy 
fried onions. 

Salmon with Herb Citrus Balsamic Glaze| 42++ 
Seared Atlantic salmon fillet, topped with a citrus balsamic glaze and 
accompanied by a local vegetable succotash. 

Prime Rib 8-10 Ounces| $45++ 
Prime rib seasoned with fresh herbs and spices and slow roasted, served 
alongside garlic oven roasted potatoes, creamy horseradish and rosemary 
au jus. 
   12 ς 14 Ounces |  $49 ++ 

**Multiple Plated Entrée Considerations 
- We ask that only two different entrée selections be made, in addition to a vegetarian selection. 
- ²ƘŜƴ ŎƘƻƻǎƛƴƎ ƳǳƭǘƛǇƭŜ ŘƛƴƴŜǊ ǎŜƭŜŎǘƛƻƴǎΣ ŀƭƭ ŜƴǘǊŜŜǎ ǿƛƭƭ ōŜ ǎŜǊǾŜŘ ǿƛǘƘ ŎƘŜŦΩǎ ŎƘƻƛŎŜ ǎǘŀǊŎƘ ŀƴŘ a single dessert selection. 

Napoleon Tower |  $35++ 
An array of fresh seasonal vegetables, baked and served with a polenta 
wedge and finished with a light roasted scallion horseradish sauce. 

Mediterranean Stuffed Chicken Breast| $35++ 
A boneless, skinless chicken breast with spinach, boursin and roasted red 
bell pepper stuffing, served with roasted garlic demi-glace, and wild rice 
pilaf. 

Vegetarian Curry | $35++ 
A light coconut cream based yellow curry with zucchini, mushroom, red 
bell pepper, onion, sweet potato, garbanzo beans and kale. 

Montana Field and Stream| $60++ 
Grilled bison New York steak and trout fillet basted in herb butter, served 
with roasted garlic mashed potatoes. 

Duck Breast and Walleye| $59++ 
Grilled breast of duck with huckleberry onions and a pan-seared walleye 
with lemon parsley butter, served with wild mushroom couscous. 

Filet and Salmon| $49++ 
A char-grilled 4oz certified Angus beef filet, paired with fresh, salmon fillet 
scented with lemon and rosemary served with an Israeli couscous ragout. 

Sautéed Halibut and Beef Tenderloin Medallions| $48++ 
Herb crusted halibut with a lemon burre blanc served with sliced seasoned 
tenderloin medallions and honey glazed fingerling potatoes. 

Stuffed Sole Florentine| 45++ 
A creamy white fish stuffed with sautéed spinach, topped with a fine herb 
sauce, paired with green rice pilaf. 
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Dinner Buffets 
Dinner is served from 5pm ς 9pm, for a one hour time period to ensure a quality product and presentation for 
your guests.  Additional charges may apply for buffets scheduled longer than one hour.  Dinner buffets include 
regular & decaffeinated coffee, assorted hot teas, and iced tea.    
**Please note, all dinner buffets must be ordered for a minimum guarantee of 25 guests. 

Taste of Tuscany| $35++ 
Antipasto platter, Caesar salad, orecchiette pasta salad with asparagus, 
white corn and English peas, parmesan-garlic French bread, sautéed green 
beans with fresh olive pesto, eggplant parmesan, lemon-caper chicken 
breast, seared market fish with a lemon-garlic sauce and our pastry ŎƘŜŦΩǎ 
specialty tiramisu.  

Rancher Barbecue| $45++ 
Crisp veggie and relish display, jalapeño corn muffins with whipped honey 
butter, potato salad, coleslaw, fresh melon salad with lime, cilantro and 
mint, sautéed green beans, baked beans, 4-step barbecue pork ribs, 
barbecue glazed chicken, BBQ pinto bean veggie succotash with southern 
style polenta, marinated grilled vegetables and fruit cobbler with whipped 
cream. 

Big Sky Grill| $49++ 
Chopped garden salad, spiraled zucchini & carrot noodle salad with a 
citronette vinaigrette, bruschetta with crispy baguette slices, roasted 
asparagus, rustic mashed potatoes, lemon-thyme chargrilled chicken breast, 
sliced chili-rubbed sirloin, cumin-crusted wild caught salmon with a citrus-
balsamic glaze, and build-your-own strawberry shortcake. 

Gallatin| $58++ 
Chopped garden salad, fresh asparagus salad, Spinach salad with 
strawberries, crumbled bleu cheese and spiced toasted walnuts tossed with 
balsamic vinaigrette, fresh seasonal vegetable, honey roasted new 
potatoes, herb roasted chicken breast, spinach stuffed sole, prime rib with 
au jus and horseradish sauce, and fruit crisp with whipped cream. 

Montana Game Spread| $64++ 
Marinated vegetable salad, parsnip άWŀƭŘƻǊŦέ with Bartlett pear, walnuts 
and seasonal vegetables, honey roasted new potatoes, cornbread & sage 
dressing, bison London broil, ginger seared duck breast, pan fried walleye, 
and huckleberry New York cheesecake. 

Santé Fe| $39++ 
Southwestern Caesar salad, chipotle butternut squash salad with black 
beans, pomegranate, and toasted pepitas, grilled fajita vegetables with 
sweet potato and corn, refried black beans, cilantro lime chicken, hand-
made beef chimichangas with Chile lime rice, served with pastry ŎƘŜŦΩǎ 
dessert selection. 

Buffet menus are designed to accommodate a minimum of 25 guests.  
Work with your Conference Manager to find the best menu for your group. 
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Childrenõs Options 

Chicken Tenders| $16++ 
Lightly breaded chicken tenders served with mashed potatoes, 
and roasted baby carrots. 

Grilled Chicken Breast|  $18++ 
Grilled chicken breast, mashed potatoes and roasted baby carrots. 

Mac and Cheese| $16++ 
Creamy house made mac and cheese with bite size broccoli pieces 
and roasted baby carrots. 

CƘƛƭŘǊŜƴΩǎ plated dinners must be served in conjunction with a 
regular priced dinner and in the same room.  All ŎƘƛƭŘǊŜƴΩǎ plated 
dinners are served with the same dessert as the adult dinner 
entrée.  In place of an entrée salad, a veggie plate with carrots and 
celery with ranch dressing and fresh apple slices will be served. 

Chicken Tenders| $18++ 
Fried chicken tenders with ranch dressing and ketchup, macaroni 
& cheese, and a fruit and vegetable platter with apple slices, grape 
bunches, carrot & celery sticks with ranch dressing. 

Mini Burgers| $19++ 
Mini burgers with pickles and ketchup on the side, crispy kettle 
chips, and a fruit and vegetable platter with apple slices, grape 
bunches, carrot & celery sticks with ranch dressing. 

Aƭƭ ŎƘƛƭŘǊŜƴΩǎ ōǳŦŦŜǘǎ ŀǊŜ ǎŜǊǾŜŘ ǿƛǘƘ ǿŀǘŜǊ ŀƴŘ ƳƛƭƪΦ  /ƘŜŦΩǎ ŎƘƻƛŎŜ 
dessert will be served with each buffet. 

KƛŘΩǎ Buffet|  $21++ 
Mini corndogs, cheeseburger sliders, macaroni & cheese, and a 
fruit and vegetable platter with apple slices, grape bunches, carrot 
& celery sticks with ranch dressing. 

Plated Dinner 

Buffet Dinner 

Organized Activity Programs 
 

Our Kids Club has some formal programs for groups looking to 
entertain a group of children.  These activities are designed for 
children ages 4 and up.  Most are designed to last about 2 hours, 
but all programs may be customized to fit  your groups needs.   
We can also help with childcare for children under 4 as needed. 
 
Pizza and a Movie 
A classic favorite.  Pizza dinner buffet along with a movie showing.  
We have lots of movie options or you can bring your favorite. 
Ages 4 and up.  
$50/child 
 
Groovy Tie-Dye 
Each child will have an opportunity to create their own tie-dye t-
shits, bandanas and other hip clothing!  Sizes ordered ahead of 
time for t-shirts. Ages 4 and up; up to 2 hours. 
$28/child 
 
Face Painting 
Kids can get their face painted at one of your groups functions.  
Fun for all ages! 
$80 flat fee for 2 hours and $30/each additional hour 
 
An Evening of Entertainment 
Combine some options for a full evening of entertainment for the 
children in your group.  Start with our pizza dinner and some 
assorted games and crafts.  Then we will show a movie to wind 
the evening down.  Pricing includes our Kids Club Leaders to keep 
everyone safe (1 leader/10 children).  
$40/child 
$50/hour after the first 4 hours 
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Beverage Service & Sweet Selections 

Cold Beverage Items 
Iced Tea    | $27++/gallon 

Lemonade    | $27++/gallon 

Fruit Punch    | $27++/gallon 

Milk Whole, 2% or Skim   | $13++/liter 

Fruit Juice    | $13++/liter 

Non-Dairy Milk Options Soy, Coconut or Almond   | $13++/liter 

Canned Soda Coke, Diet Coke, Sprite, Dr Pepper  | $3++ each 
         Other soda varieties may be offered for a $50 service fee 

12 oz Dasani Sparkling Water Lemon, Lime, Cherry, and Mixed Berry  | $4++ each 

Big Spring (Lewistown, MT)  20 oz Bottled Water  | $4++ each 

Minute Maid Bottled Juice  Orange, Apple, and Cranberry-Raspberry  | $5++ each 

Honest Tea ½ & ½ Lemonade, Peach White Tea, Honey Green Tea | $5++ each 

Hot Beverage Items  
 

Regular or Decaf Coffee   | $57++/small urn 
    | $114++/large urn 
 

Assorted Tazo Hot Teas   | $57++/small urn 
    | $114++/large urn 
 

Gourmet Hot Cocoa   | $57++/small urn 
    | $114++/large urn 
 

Spiced Hot Apple Cider   | $57++/small urn 
    | $114++/large urn 

 

Small urn serves appx 15 cups 
Large urn serves appx 30 cups 

Ice Cream Sundae Bar|  $7++ 
A display of ice creams, fresh fruits, candy toppings, and 
chocolate and caramel sauces to craft the perfect treat. 

Chocolate Fondue| $10++ (50 person minimum guarantee) 
Sliced fresh fruits, whole berries, assorted cookie bites, crisp 
wafers and jumbo marshmallows, all perfect for dipping in our 
warm chocolate fondue display. 

Sweet Selections 

/ƘŜŦΩǎ 5ŜǎǎŜǊǘ 5ƛǎǇƭŀȅμ ϷмлҌҌ  
hǳǊ ǇŀǎǘǊȅ ŎƘŜŦΩǎ ŎǳǎǘƻƳ ŎǊŜŀǘƛƻƴ ƻŦ ǎǿŜŜǘ ǘǊŜŀǘǎ ƛƴŎƭǳŘƛƴƎΣ ōǳǘ 
not limited to mini cupcakes, tarts, truffles, mousse cups, cake 
bites, cream puffs, rice krispie bites and brownie bites, mini pies, 
macaroons and cake pops. 

{ΩƳƻǊŜǎ 5ƛǎǇƭŀȅμ Ϸ5++ Jumbo marshmallows, chocolate 
squares and graham cracker squares.  

Cookie Dough Bar| $7++  
Enjoy this fun treat with all your favorite toppings! Mix your 
eggless cookie dough with ingredients including chocolate chips, 
peanut butter cups, sprinkles, mixed nuts, caramel and chocolate 
sauce. 


