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BreakfastBuffet

Dawn Patrol | $26/guest
fresh cut fruit, assorted house-made pastries, sliced breads & 

bagels, whipped butter, assorted jams, vanilla yogurt, granola, 

dried fruit

Alpine Start | $32/guest
fresh cut fruit, assorted house-made pastries, cheddar scrambled 

eggs, applewood bacon, sausage links, crispy hash browns

Alpenglow | $36/guest
fresh cut fruit & berries, assorted house-made pastries, cheddar scrambled 

eggs, applewood bacon, sausage links, red potato wedges & caramelized 

onions, almondfrench toast, whipped butter, huckleberry maple syrup
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Breakfast Buffet

All buffets will be served to guests by Conference Services staff. Based on1.5 hours of service. 25 guest minimum. Served from 6:30am-10:00am. Includes 

regular & decaf coffee, hot teas and orange juice. Add any additional items from the Custom Buffet Selections (page 1) for $6 per item.

Add Ons + Stations

Big Sky Breakfast Sandwich | $5/per guest 
house-made buttermilk biscuits, bacon, egg, cheese

House Assorted Quiche | $7/per guest 
flaky pie crust, assorted mix ins, includes vegetarian

Hand Rolled Ham & Cheese Croissant | $54/dozen
ham, swiss cheese, mustard

Huckleberry Sour Cream Coffee Cake | $40/dozen
almond tea cake, Montana huckleberries, streusel 

Egg & Omelet Station | $18/per guest
whole & egg whites, bacon, sausage, turkey sausage, onions, tomatoes, 

mushrooms, peppers, spinach, scallions, cheddar, swiss, pepperjack

*Chef attendant required at $150 for 1.5 hours of service



Custom Breakfast Buffet

Custom Buffet Selections 

Based on 1.5 hours of service. 25 guest minimum. Served from 6:30am-10:00am. Includes regular & decaf coffee, hot teas and orange juice.

Add any additional items from the Custom Buffet Selections (page 1) for $6 per item, per guest. 

First Chair Continental (choice of 4 items) | $28/guest

Å freshseasonalfruit & berries

Å steel cut oats, dried fruit, nuts, Montana honey, cinnamon

Å hand-rolled ham & swiss croissants

Å huckleberry sour cream coffee cakebars

Å mountain berry parfaits

honey-vanilla yogurt, mountain berries, house-made granola

Å gravlax bagel display

mini bagels,whipped citrus cream cheese, capers, red onion, 

lemon

Å assorted house-made pastries

Å sliced house-made breakfast breads, whipped butter

Double Black Diamond Brunch (choice of 7 items) | $38/guest

Å fresh seasonal fruit & berries

Å artisan pastry display 

assorted muffins, mini croissants & scones

Å honey-vanilla yogurt & granola

Å applewood smoked bacon

Å turkey sausage patties

Å sausage links

Å whole wheat honey pancakes, whipped butter, Flathead cherry maple syrup

Å almond french toast, whipped butter, huckleberry maple syrup

Å gravlax bagel display

mini bagels, whipped citrus cream cheese, capers, red onion, lemon

Å biscuit breakfast sandwich

sausage, egg, cheddarcheese, house-made buttermilk biscuit

Å scrambled eggs withgruyere & fresh herbs

Å house-made buttermilk biscuits & jalapeño gravy

Å assorted house-made quiche

Å egg white florentinefrittata 

Å crispy hash browns

Å red potato wedges, caramelized onion
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Plated Breakfast

Cinnamon Raisin Stuffed French Toast | $20/guest
pink lady apple and cream cheese filling, cheesy scrambled eggs, 

roasted potato medley

Southwest Breakfast Tamales | $22/guest
crispycorn tostadas,avocado,two friedeggs,chorizo,salsaverde,ho

use-pickled red onions, chive crema,Cotija& freshcilantro, 

blackbeans& pico de gallo

Southern Fried Chicken and Waffles | $25/guest
breaded chicken tenders, sawmill gravy, bliss maple syrup, scrambled 

eggs, fresh fruit

Down Home | $22/guest
silver dollar buttermilk pancakes, grilled ham steak, scrambled eggs, 

apple cinnamon muffins, fresh fruit

Breakfast Burritos | $24/guest
flour tortilla, crispy potatoes, black bean salsa, cheddar-jack cheese, 

scrambled eggs, and choice of: chorizo or sofritos

On The Go | $18/guest
whole fresh fruit, vanilla yogurt, hand rolled ham & cheese croissant, 

bottled water and coffee, served to go
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Plated & To-Go Breakfasts
Based on 1.5 hours of service. 25 guest minimum. Served from 6:30am-10:00am. Includes regular & decaf coffee, hot teas and orange juice.

Rocky Mountain Eggs Benedict | $25/guest
buttermilk biscuit, poached eggs,huckleberryHollandaise 

sauce, sliced tomato, breakfast potatoes and choice of: 

smoked trout or country ham



Breaks & Snacks

Snow Cat | $14/guest
chia seed pudding parfait, mixed nuts, house-made granola, infused 

water

Blue Square | $16/guest
homemade scones, orangechantillycream, donut holes, seasonal 

fruit display, infused water

Tippyôs Treats | $16/guest
pimento cheese & ants on a log celery sticks, cheese cubes, spiced 

almonds, infused water

White Room | $16/guest
sea salt edamame, assorted tea sandwiches & pinwheels, infused water

Freshies | $18/guest
fruit skewers, honey yogurt dip, assorted smoothies, green 

teashortbread cookies, infused water

Yeti Traverse | $18/guest
make your own trail mix, individual yogurts, infused water
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Breaks
Breaks served between 8:30am ð11:00am & 1:30pm ð5:00pm. 

Based on 30 minutes of service. 25 guest minimum. 
Sweets, Fruits and More
Å Sweet Snack Mix | $3.5/guest

Å Cinnamon Sugar Donut Bites | $4.5/guest

Å CruditeCups with Herb Dip | $6/guest

Å Fruit, Yogurt & Granola Parfaits | $7/guest

Å Assorted Whole Candy Bars | $4/each

Å Whole Fresh Fruit | $3.5/each

Å Homemade Cookies | $34/dozen

Å Rice Krispy Treats | $48/dozen

Å House-made Granola Bars | $48/dozen

Å Signature Mountain Bars | $60/dozen

Å Wilcoxsonõs Ice Cream Sandwiches | $66/dozen

Savory, Salty, Spicy
Å Spicy Snack Mix | $3.5/guest

Å Chips & Salsa | $4/guest

Å Smart Pop Popcorn | $4/guest

Å House Made Trail Mix | $4.5/guest

Å Sabras Pretzels & Hummus | $5/guest

Å Mixed Nuts | $6/guest

Å Individual Kettle Chips | $4/each

Å Hand Rolled Ham & Cheese Croissant | $54/dozen

Snacks



Lunch Buffets

Buffet Selections 

Based on 1.5 hours of service. 25 guest minimum. Served from 11:00am-1:30pm. Includes regular & decaf coffee, hot teas and iced tea.

Lodgepole Pine | $29/guest
Choose One:

Å Executive Salad Bar: selection of lettuces & greens, grilled chicken, ham, 

chickpeas, assorted vegetable toppings, house-made dressings

Å Deli Board: assorted On The Rise breads, sliced deli meats & cheeses, 

assorted vegetables & spreads

Choose Three:

Å garden salad

Å caesarkale salad

Å chefõs choice pasta salad

Å house-made kettle chips

Å house-made brownies

Black Bear | $31/guest
jicama salad: bell pepper, cabbage, citrus lime vinaigrette, southwest black 

bean & sweet corn salad, saffron rice, hard corn shells & warm flour tacos, 

fajita beef & peppers, green chili & cheese tamales, traditional 

accompaniments, chefõs choice dessert

add fajitachickenor seasonedbeyond burger| $6/guest

Å chefõs choice soup

Å marinated vegetable display 

Å mozzarella capresesalad, 

arugula, pesto

Å house-made cookies
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Pronghorn | $33/guest
broccoli salad, red cabbage coleslaw, house-made kettle chips, root 

vegetable medley, 7 oz certified angus beef patties, gourmet sausages, 

traditional accompaniments & toppings, brioche & king hawaiian buns, 

chefõs choice dessert

add beyond sausages or burgers | $4/guest

*Swifty Takeout | $33/guest
chopped Asian salad,pickled cucumber salad,vegetable spring rolls,

pork pot stickers,Korean BBQ short ribs, cashew stir fry & rice, chef's

choicedesserts

Big Horn Sheep | $35/guest
kale caesarsalad, antipasto chopped salad, garlic breadsticks, grilled 

chicken & roasted tomatoes, artichoke, gemelli pasta & sugo di 

pomodoro, wild mushroom gnocchi, & herbed cream sauce, chefõs 

choice dessert

*Fun fact: In Winter 20/21 we converted our conference center in to Swifty 
Takeout & Delivery, a pan-Asian pop-up and opened additional seating to our 
winter guests. We're so happy to be back to conferences & meetings, but we 
just couldn't say goodbye to some of our favorites.

add-ons ordered with same guarantee as buffet guest count



Plated Lunch

Based on 1.5 hours of service. 25 guest minimum. Served from 11:00am-1:30pm. Includes regular & decaf coffee, hot teas and iced tea and chef's choice 

dessert.

Entrée Salads

Cobb Salad :iceberg and romaine lettuce, hard cooked egg, 

bacon, tomato, avocado, maytagbleu cheese, ranch dressing

Opal Apple Salad: baby lettuces, dried cherries,smoked bacon, shaved 

gouda, spicedpistachios, raspberry vinaigrette

Berry & Bleu Salad : baby lettuces, maytagbleu cheese, assorted berries, 

spiced pecans,carrot curls, balsamic vinaigrette

Asian Salad :baby lettuces, edamame, mandarin oranges,red bell 

peppers,carrots, cashews, crispy wontons, sweetthai chili vinaigrette

Mediterranean Salad : baby lettuces, cucumber, cherrytomatoes, 

kalamataolives,garbanzo beans, toasted pine nuts, spinach artichoke 

pita bread,dijon-red wine vinaigrette

with chicken $24/guest

with shrimp $28/guest

with steak $26/guest
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Entrées

Chicken Napa Valley | $30/guest
roastedgrapes, capers,marconaalmonds, tarragon vin blanc, grilled 

vegetables, quinoa salad

Cashew Chicken | $30/guest
sautéed boneless chicken thighs, steamed jasmine rice,stir fry vegetables, 

mint, basil, sweet thai chili sauce,srirachacrunch

Cashew Beef Tips | $40/guest
seared beef tenderloin,udon pasta, stir fry vegetables,mint, basil, sweet thai

chili sauce

Beef Stroganoff Seared Beef | $40/guest

wild mushrooms, baby vegetables, egg noodles, fine herbs

SteakDiane | $42/guest
searedbeef tenderloin medallions,boursinwhipped potatoes, 

baby green beans, brandy peppercorn sauce

Shrimp & Grits | $40/guest
sautéed gulf shrimp, crisp stone ground grit cake, 

parmesanreggiano, diced tomato, 

chives,smokedbacon,diavolosauce(spicy tomato sauce)

Grilled Canadian Salmon | $42/guest
steamed jasmine rice, baby vegetables, citrus relish,beurreblanc



Passed Appetizers 

$24 per dozen

Åmelon ball skewer, prosciutto & blood orange olive oil

Å parisham & asparagus pinwheels

Å imported olive,cilieginemozzarella,capicolaskewer

Å cucumber cups,roasted red pepper & chickpea puree

$30 per dozen

Å nicoisetuna skewers

Å st.andre triple cream, apricot, raspberrytarts

Å smoked trout salad phyllo cups

Å cucumber cups, dill cream & smoked salmon

Å italianeggplant caponata crostini

$36 per dozen

Å chinesechicken salad spring rolls*

Åmexicanshrimp cocktail spoons

Å spicy tuna tartare, wonton chip, white soy &tobbiko roe

Åmini mainelobster rolls, shredded lettuce, tarragon aioli

$32 per dozen

Å shrimp toast, spicy aioli

Å crispy fingerling potatoes, spicy aioli

Å tofu skewers, walnut pesto

$36 per dozen

Å bison wontons with huckleberry chili sauce*

Å fried chicken & waffle bites: cheddar waffle,srirachamaple syrup

Å potato latkes, crème fraiche & caviar

Å roasted beef, black & bleu crostini

$42 per dozen

Åmarylandstyle crab cakes, caper remoulade

Å shrimp tempura, sweet thai chili & citrus soy

Å house made lamb meatballs, roasted red tomato 

relish,tzatziki& pecorino romano

$48 per dozen

Å choose any slider from our reception stations menu

a minimum of 3 dozen orders per selection is required for all passed 

appetizers

Cold Selections Hot Selections
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Reception Stations

Reception stations are offered stand alone between 3:00pm - 6:00pm for 30 minutes of service. 

Pub Fare | $21/guest 
sweet corn nuggets, dry rubbed grilled chicken wings with herbed sour 

cream dip, huckleberry bbq, sweet thai chili sauce, warm pretzel sticks & 

gorgonzola cheese sauce

Charcuterie Board | $27/guest
chefõs choice regional & international charcuteries & artisanal cheeses, 

crudité, mixed olives and pickles, On the Rise grilled baguette

Après Ski | $23/guest 
chicken schnitzel & waffles, german potato salad, pickled vegetables

Mediterranean | $25/guest
assorted flat breads & pita, with hummus, tzatziki & olive tapenade,

grilled vegetable kabobs, pressed muffuletta halves

Chef Carving Station | $36/guest

pretzel rolls, b&b pickles, traditional sauces, choice of two:

Å slow roasted prime rib

Å whole roasted cauliflower

Å chili pork tenderloin

Å blackened deep fried turkey breast
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Custom Slider Bar | $31/guest

waffle fries, house fry sauce, choice of three:

Å caprese

tomato,mozzarella, basil pesto, balsamic

Å bao buns*

Bao, pork belly, pickled vegetable

Å country-style

house-made biscuit, pulled pork, creamycoleslaw

Å nashville hot chicken

sweet hawaiian roll, pickle

Å traditional

montana wagyu beef,vermont cheddar,caramelizedonion

Å sicilian

eggplant parmesan, hoagie slider

Å house-made crab cake

sweethawaiian roll,remoulade

Å fish taco torta

fried talapia, crusty slider roll, cabbage slaw



Buffet Dinners
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Childrenõs buffet menus are available upon request. 9 | page

Custom Buffet Selections 

Based on 1.5 hours of service. 25 guest minimum. Served from 6:00pm ð8:00pm. Includes regular & decaf coffee, hot teas and iced tea, and chefõs choice 
dessert.

Starters
Choose two:

Å garden salad

Å caesarkale salad, parmesan crouton, tomato

Å arugula salad, artichoke, caramelized onion, 

roasted red bell pepper, citrus vinaigrette 

Å mozzarella caprese, sliced tomato, mozzarella, 

arugula, pesto

Å balsamic glazed portabella mushroom salad, red 

bell pepper, greens

Å antipasto salad, cured meats & marinated 

vegetables

Å grilled fingerling potato salad, bacon vinaigrette 

Å wild rice salad, almonds, cranberry, celery onions, 

carrots, champagne vinaigrette 

Entrées
Å grilled bison tenderloin

Å sliced NY strip loin, porcini mushroom sauce

Å marinated flank steak, roasted poblano cream 

sauce

Å moose drool brown ale marinated grilled 

chicken, pan jus

Å stuffed chicken breast, boursin, roasted red bell 

peppers

Å herb rubbed pork tenderloin, romesco

Å pan seared trout, tarragon cream sauce

Å cedar plank salmon, lemon, dill

Å grilled cauliflower steak, moroccan tomato 

sauce

choose two entrées | $50/guest

choose three entrées  |  $62/guest

chefôschoice vegetarian entrée | $5/guest*

additional side or starter | $3/guest*

Sides
Choose two:

Å macaroni & cheese

Å thyme potato pave

Å yellow rice

Å crispy smashed fingerlings

Å cheesy creamed spinach

Å seasonal roasted vegetables

Å mediterranean couscous

Å roasted brusselsprouts, bacon vinaigrette

Å steamed broccolini, lemon vinaigrette

Å lemon scented asparagus

Å baby carrots & hericot verts

Å sautéed bok choy, garlic soy

*add ons ordered with same guarantee as buffet

guestcount



Plated Dinners

Based on 1.5 hours of service. Served from 6:00pm ð8:00pm. Includes regular & decaf coffee, hot teas and iced tea. 

All plated entr®es include house salad, dinner breads, choice of one starch, one vegetable & chefõs choice dessert

Parmesan Eggplant Stack | $44/guest
grilled vegetables, roasted red bell pepper, wilted 

spinach,goat cheese, san marzanotomato sauce

Bison Bolognese | $46/guest

pappardelle pasta, bison tomatoragu, parmesan, 

mozzarella, fresh herbs

Herb Roasted Chicken | $50/guest
Plum Creek Farms, wild mushrooms, bacon onion jam,

marsalavin blanc

Charbroiled Local Pork Tenderloin | $50/guest
barbeque sauce, corn relish, fried onion rings

Sustainable Salmon | $52/guest
lemon-herb beurreblancsubstitute localtrout | $62
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Vegetable
lemon scented asparagus

seasonal vegetable medley

baby carrots & hericot verts

cheesy creamed spinach

New York Strip 10oz | $54/guest
bordelaise upgrade to 14oz | $62

Big Sky Mixed Grill | $58/guest
4oz beef tenderloin, 4oz salmon fillet

Montana Bison | $65/guest
local bison, huckleberry demi 

Montana Field & Stream | $68/guest
elk loin steak with bordelaise, butter basted local trout fillet

Starch
thyme potato pavé

mediterraneancouscous

sweet potato soufflé

herb roasted fingerlings

yellow rice



Custom Montana Events

Dinner is served between 6:00pm ð8:00pm. Includes regular & decafcoffee, hot teas and iced tea.

Custom Montana Events

Based on 1.5 hours of service. 25 person minimum. 

Event includes event design featuring checkered table linens, wildflower centerpiece decor and custom servicewaresfor a uniquely Montana experience.

Roast & Toast
summer garden salad with housemadedressings, watermelon & 

pineapple slices, cheese grit casserole, couscous fruit salad,baked mac & 

cheese,balsamic roasted brusselsprouts & bacon, chef's vegetable 

medley, moose drool grilled chicken, suckling pig inLa Caja 

Chinaroasting box, cast iron summer fruit cobbler. (vegetarian kebobs 
available upon request) | $90/guest

Montana Barbeque
fresh relish tray with housemadedipping sauces, potato 

salad,coleslaw, sautéed green beans, country-stylebaked beans, local 

wild game sausages, honey glazed grilled chicken, cooked on Big 

Timber, MT start up Burch Barrels. Finish the evening with s'mores 

over the community Burch Barrels. (vegetarian sausages available 
upon request) | $85/guest
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https://www.youtube.com/watch?v=MEgUljSYgwI
http://www.burchbarrel.com


Desserts & Beverage Service

Cold Beverage Items

Å iced tea $28/gallon

Å lemonade $28/gallon

Å fruit punch $28/gallon

Å milk and non-dairy milk

skim, 2% or whole milk; soy, coconut or almond milk  $15/carafe

Å fruit juice $15/carafe

Å 12oz canned soda $4 each

coke, diet coke, sprite, dr pepper

Å 12oz aha sparkling water, assorted flavors $4 each

Å 20oz Pathwater, still or sparkling $5 each

Å Minute Maid bottled juice $6 each

orange, apple, & cranberry-raspberry 

Hot Beverage Items 

Å locally roasted Caliber Coffee $60/small urn

or decaf coffee $116/large urn

Å assorted Tazohot teas $60/small urn

$116/large urn

Å gourmet hot cocoa $60/small urn

$116/large urn

Å spiced hot apple cider $60/small urn

$116/large urn

All beverages are charged on consumption unless otherwise specified. 

Coffee & Tea service includes traditional accompaniments.

a large urn is approximately 30 ð10oz cups, a small urn is approximately 15 ð10oz cups.

Custom Dessert Bar | $16/guest

choiceof 4 items; additionalselections$3/guest:

Å chocolate-dipped brownie bites

Å cheesecake squares

Å mini pecan pie tarts

Å mini lemon pie tarts

Å mini chocolate cream pie tarts

Å chocolate covered strawberries and pineapples

Å chocolate mousse cups

Å assorted cake balls: seasonal flavors

Å assorted cookie bites: chocolate chip, peanut butter, oatmeal raisin 

Å chocolate dipped shortbread cookies

Å oreo crusted red velvet cake bites

Å pecan crusted carrot cake bites
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Libations

The Montana State Liquor Commission regulates the sale and service of alcoholic beverages.  As a licensee, Big Sky Resort is responsible for the administration 

of these regulations.  It is therefore a policy that liquor, wine or beer served to a group cannot come from an outside source. Please be aware that Big Sky 

Resort practices responsible hospitality according to State Liquor Laws and anyone who appears under the age of 35 may be asked to supply identification. 

Anyone appearing intoxicated will not be served. 

Beer, Wine & Spirits Bar $125 setup fee
Selectionof spirts& mixers,domestic& specialtybeer, house wine, and soft

drinks. Clientmay selectoffered/hostedtiersof spirts.

$150 minimum sales/hour.

Beer & Wine Bar $75 setup fee
Selectionof domestic& specialtybeer,housewine, and softdrinks.

$100 minimum sales/hour.

Montana Themed Beer, Wine & Spirits Bar $125 setup fee
Featureslocal and regional Montana beers,Valo CellarsMT Red& MT White

Wine and a selectionof Montana call & premium spirits. $150 minimum
sales/hour.

Montana Themed Beer & Wine Bar $75 setup fee
Featureslocal and regional Montana beers & Valo CellarsMT Red & MT

White wine. $100 minimum sales/hour.

All bars may be cash or hosted and charged to the master account on

consumption. Minimum salesapply and group mastermay be charged as

necessary.

Keg Beer Domestic: $575 | Specialty: $725
Billedto masteraccountonly. Kegscontain 110-120 servings.

Well Spirits
Castillogin, EvanWilliamsbourbon, Gordonõsgin, Gordonõsvodka,

Lauderõsscotch

Call Spirits
Absolute vodka, Captain Morgan rum, Crown Royal Canadian

whisky, Cuervo Gold tequila, DewarõsScotch whisky, Jack Daniels

whiskey,MakersMarkbourbon, Tanqueraygin

Premium Spirits
1800 tequila,ChivasRegalScotchwhisky,Grey Goose vodka,Knob

Creekbourbon, Tanqueray10 gin

Base Pricing for Individual Beverages
Å DomesticBeer $6

Å Imported/Microbrew Beer $7

Å HouseWine (by the glass) $8

Å ChampagneToast $8

Å Well BrandSpirits $8

Å CallBrandSpirits $9

Å PremiumBrandSpirits $10
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