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Catering  

Menu 

5 East Baxter Lane 

Bozeman, MT 59715 

(406) 587-4561 



 

Choose up to two menu items per meal. 

Includes freshly brewed coffee. 

18% service charge will be added to all F&B orders. 

EGGS BENEDICT   $11 per person 

A breakfast classic of two eggs over an  English muffin 

and Canadian bacon, smothered in our Hollandaise 

sauce. Served with breakfast potatoes and fresh fruit. 

Vegetarian Mushroom and Spinach option. 

THE BRIDGER    $12 per person 

Scrambled eggs, country potatoes, Applewood smoked 

bacon or sausage links accompanied by a fruit cup and 

a muffin. 

DUECES    $12 per person 

2 blueberry pancakes or thick sliced French toast, 

scrambled eggs, your choice of bacon or sausage links 

and fresh fruit. For huckleberry pancakes add $1. 

BIG SKY BURRITO   $14 per person 

Scrambled eggs, peppers, onions and Pepper Jack 

cheese wrapped in 12” tortilla, topped with sour cream 

and red salsa. Served with country potatoes. 

EUROPEAN DELIGHT   $13 per person 

2 cheese blintz topped with blueberry compote, choice 

of bacon or sausage links, country potatoes and fruit 

cup. 

MONTANA PLATTER   $14 per person 

Scrambled eggs, fried potatoes and Angus beef chicken 

fried steak smothered with house made sausage gravy. 

TO-GO BREAKFAST BAG  $12 per person 

Hardboiled egg, whole fruit, granola bar or muffin, 

bottled juice, & coffee & hot tea. 

TO-GO BREAKFAST MEAL  $13 per person 

Egg Sandwich or breakfast burrito, whole fruit, bottled 

juice , coffee and hot tea. (available after 6am) 

 

 

 
PLATED BREAKFAST 



 

 

A $2 per person charge will be applied if a 25 person 

minimum for buffets is not met.  

All buffets are served with hot tea and coffee. 

18% service charge will be added to all F&B  orders 

HYALITE CONTINENTAL   $10 per person 

Assorted Danish, coffee cake, croissants with butter and 

fruit preserves, seasonal fresh fruit, assorted yogurt 

and granola. Sub Greek Yogurt for $1. 

OLD FAITHFUL BREAKFAST   $11 per person 

Fluffy scrambled eggs, choice of bacon or sausage, 

country potatoes and assorted Muffins. 

BIG SKY BREAKFAST    $12 per person 

Croissant egg sandwich with sausage and cheese,   

country fried potatoes and seasonal fresh fruit. 

LONE PEAK BREAKFAST   $12 per person 

Fluffy scrambled eggs, biscuits and gravy, bacon,       

sausage links and seasonal fresh fruit. 

BOZEMAN PASS BREAKFAST   $13 per person 

Choice of thick sliced cinnamon French toast or    

buttermilk pancakes, fluffy scrambled eggs, sausage 

links or bacon and seasonal fresh fruit. 

THE HEADWATERS BREAKFAST  $14 per person 

Build your own breakfast burrito: warm tortillas, scram-

bled eggs, cheese, bacon, sausage, sour cream, salsa, 

served with country potatoes and seasonal fresh fruit. 

OATMEAL BAR    $8 per person 

Old fashioned oatmeal, assorted nuts, dried fruits, 

brown sugar, milk and fruit platter. 

 

 

BREAKFAST BUFFET 



 

 

18% service charge will be added to all F&B  orders 

SADDLE PEAK      $9 per person 

House made coffee cake, hot caramel rolls, fruit display, 

assorted juices and coffee. 

BUILD YOUR OWN GRANOLA PARFAIT   $8 per person 

Vanilla yogurt, almonds, seasonal berries, coconut,  

honey and granola.  

Sub Greek Yogurt for $1. 

VITALITY      $8 per person 

Seasonal sliced fruit, granola bars, and mixed nuts          

accompanied by freshly brewed coffee, hot and iced 

tea. 

BUILD YOUR OWN TRAIL MIX                          $8 per person 

Mixed nuts, white chocolate bits, chocolate chips,     

raisins, assorted dried fruits, M&Ms, and sunflower 

seeds accompanied by freshly brewed coffee, hot and 

iced tea. 

SWEET & SALTY                                                   $6 per person 

Assorted fresh baked cookies, cheese sticks, house 

made pub chips, and assorted soda pops. 

GARDEN DELIGHT                                               $8 per person 

Vegetable tray, ranch dipping sauce, Pita chips, and 

hummus accompanied by freshly brewed coffee, hot 

and iced tea. 

SUMMER TIME      $9 per person 

Strawberry lemonade, raspberry iced tea, fruit and 

cheese kabobs, assorted cookies. 

SPICE IT UP      $7 per person 

Chips and salsa, 7 layer dip,  and assorted soda pops. 

SHOWTIME      $9 per person 

Popcorn, mini candy bars, hot pretzels and house made 

cheese sauce accompanied by assorted soda pops. 

 

 

 

 

 

 

SPECIALTY BREAKS 



 

 

A maximum of two entrees can be served at each meal.  

All sandwiches and wraps include your choice of   

either pub chips, fresh fruit, or deli salad.  

Served with coffee and iced tea. 

18% service charge will be added to all F&B  orders 

SPINACH SALAD    $13 per person 

Fresh spinach, bacon, fresh berries, orange sections, 

and poppy seed dressing . Served with warm rolls and 

butter. 

SMOKED TURKEY CLUB   $13 per person 

Smoked turkey breast, bacon, lettuce, tomato, and 

Swiss cheese on whole wheat Ciabatta or tortilla wrap. 

CHICKEN CAESAR WRAP   $12 per person 

Grilled chicken breast tossed in Caesar dressing , crisp 

romaine lettuce, Parmesan cheese and wrapped in a 

herb tortilla. 

SWEET & SALTY WRAP   $14 per person 

Baby spinach, grilled chicken, craisins, bacon, Feta 

cheese and poppy seed dressing wrapped in a herb    

tortilla. 

CLASSIC BURGER    $13 per person 

8 oz. of charbroiled Angus topped with lettuce, tomato, 

onion and pickle on fresh Wheat Montana bun. 

PRIME RIB SANDWICH  $16 per person                              

Sliced prime rib sandwich open faced served with  

horseradish sauce and Aus Jus. 

THE MONTANA    $14 per person 

Thin sliced roast beef, melted Pepper Jack cheese, cara-

melized red onions on warm Hoagie bun with aioli. 

PULLED PORK SANDWICH    $13 per person 

Slow cooked house made pulled pork , caramelized on-

ions, sliced pickles on whole wheat Ciabatta bun. 

 

 

 

CALIFORNIA CHICKEN SANDWICH $13 per person 

Grilled chicken, provolone cheese, bacon, lettuce,     

tomato, avocado and aioli on corn dusted bun. 

MONTANA BLACK & BLUE SALAD $15 per person 

Blackened top sirloin steak on crisp Romaine lettuce, 

creamy Caesar dressing, bacon, crumbled Blue cheese 

and tomatoes. 

 

PLATED LUNCH 



 

 

There is a  25 person minimum for al buffets.  

If the 25 person is not met, a surcharge of  

$2 per person will be applied. 

All buffets are served with iced tea and coffee. 

18% service charge will be added to all F&B  orders. 

TRIO CROISSANTS   $13 per person 

Tuna, chicken and egg salad, golden croissants, mixed 

greens garden salad and Chef’s daily soup. 

LITTLE ITALY     $15 per person 

Grilled Italian chicken, penne pasta, Alfredo and mari-

nara sauce, grilled vegetable, classic Caesar salad and 

garlic rolls. 

FAR EAST        $15 per person  

Grilled teriyaki chicken, steamed white rice, stir fried 

vegetables and mixed greens salad. 

BAKED POTATO BAR    $14 per person 

Chef’s house beef chili, baked potatoes, sour cream, 

chives, bacon crumbles, shredded cheese, butter and 

green garden salad. 

SOUTH OF THE BORDER   $14 per person 

Tortilla chips and salsa, chicken and beef tacos, Mexi-

can rice, refried beans and green garden salad. 

PULLED PORK SLIDERS  $13 per person 

Build your own pulled pork slider served with pickles, 

fresh house potato chips and coleslaw. 

BUILD YOUR OWN BURGER BAR   $15 per person 

Charbroiled Angus burgers served with appropriate    

condiments along with sautéed mushrooms, caramel-

ized onions, bacon, and jalapenos. Served with Jo Jo’s 

and green garden salad. 

 

 

 

 

SOUTHERN PICNIC    $16 per person 

Fried chicken, maple corn bread, green beans, and 

mashed potatoes with chicken gravy, and garden green 

salad. 

SANDWICH BOARD BUFFET   $14 per person 

Choose one: 

Dill potato salad, Coleslaw, Pasta salad, Green garden  
salad 

Included: 

Chef’s daily soup & Pub Chips 

Smoked turkey, roast beef, Black Forest ham 

Pepper Jack, Cheddar, Swiss cheese 

Ciabatta buns, artisan rolls, & Wheat Montana Bread 

LUNCH BUFFET 



 

 

Choice of salad, up to 2 entrees and 1 dessert. 

All dinners are served with dinner rolls and butter,  

starch and seasonal vegetables, freshly brewed coffee 

and iced tea. 

18% service charge will be added to all F&B  orders 

SALADS 

Chef’s green garden salad 

Classic Caesar with Roma tomatoes 

Baby spinach with bacon vinaigrette 

Caprese salad 

Walnut gorgonzola salad 

 

ENTREES 

PRIME RIB    $35 per person 

10 oz. cut  of slow roasted prime rib served with natural  

Au Jus Sauce. 

TOP SIRLOIN    $29 per person 

10 oz. charbroiled top sirloin steak baseball cut with 

maître d'hôtel butter . 

FLANK STEAK FILLET    $26 per person 

Flank steak charbroiled to perfection, thinly sliced  and 

topped with bordelaise sauce. 

PORK PRIME RIB   $26 per person 

Slow roasted pork prime rib with balsamic cherry demi-

glace. 

GRILLED SALMON    $27 per person 

Grilled salmon topped with tomato, basil and orange 

salsa and lemon butter sauce. 

BALSAMIC GLAZED SALMON   $26 per person 

Grilled salmon with reduced balsamic vinegar glace. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CHICKEN VALDOSTANA  $21 per person 

French Cut chicken topped with fresh sage, prosciutto 

and Fontina cream sauce. 

CHAMPAGNE CHICKEN   $20 per person 

French cut chicken with lemon and champagne          

reduction Beurre blanc sauce. 

CHICKEN MARSALA    $19 per person 

Sautéed chicken breast with mushrooms, scallions and 

marsala sauce. 

CITRUS MEDITERRANEAN PASTA  $17 per person 

Sautéed garden vegetables and penne pasta tossed 

with roasted red peppers and pesto. Topped with 

shaved Parmesan. 

 

DESSERTS 

New York style cheesecake, lemon mousse layered 

cake, toffee mousse layered cake, Russian cream or  

Belgium chocolate mousse. 

 

PLATED DINNER 



 

 

Tier 1: Choose 1 Salad, 2 Side, 1 Entrée and 1 

Dessert — $29 per person 

Tier 2: Choose 1 Salad, 2 Sides, 2 Entrees and                 

1 Dessert —$33 per person 

All the buffets are served with warm dinner rolls and 

butter, fresh coffee and iced tea. 

There is a  25 person minimum for all buffets.  

If the 25 person is not met,  

a surcharge of $2 per person will be applied. 

18% service charge will be added to all F&B orders 

 

SALADS 

Chef’s Green Garden Salad 

Classic Caesar with Parmesan Cheese 

Baby Spinach with Bacon Vinaigrette 

Seasonal Fruit Salad 

Walnut Gorgonzola Salad 

Mediterranean Quinoa Salad 

 

SIDE DISHES 

Roasted Red Potatoes  

Roasted Garlic Mashed Potatoes 

Loaded Mashed Potatoes 

Seasonal Vegetable Medley 

Broccoli Au Gratin 

Green Bean Almandine 

Baked Macaroni and Cheese 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ENTREES 

Chef Carved Prime Rib  - Add $6  

Roasted Top Sirloin with Bordelaise Sauce 

Braised Beef Burgundy with Pearl Onions & Button 
Mushrooms 

Pork Loin with Hunter Sauce 

Roasted Lemon Thyme Chicken  served in a White Wine 
Shallot Sauce 

Grilled Salmon topped with  roasted grape tomatoes , 
Basil and a Citrus  Beurre Blanc 

 

 

DESSERT  

Russian Cream with Fresh Berries 

Belgian Chocolate Mousse 

Seasonal Fruit Crumble  

New York Cheesecake 

Assorted Pies 

Assorted Cakes 

 

 

DINNER BUFFET 



 

 

 

 

 

HOT HORS D’OEUVRES 

Coconut Shrimp & Sweet Thai Chili $155 

Pot Stickers $85 

Spanakopita $80 

Teriyaki Chicken & Veggie Skewers $85 

Mini Reuben $85 

Stuffed Mushrooms $75  

Crab Rangoon with Sweet Chili $85 

*Spinach and Artichoke Dip with Pita Chips $125 

Oriental Spring Rolls $75 

Meatballs (Sweet Thai Chili, BBQ, or Swedish) $65 

Chicken Wings (BBQ, Sweet Thai Chili or Buffalo) $80 

Jalapeno Poppers  $75 

 

 

 

CROSTINI PLATTER 

60 pieces ~ $100 

- Balsamic Roasted Grape ,  

Gorgonzola and Candied   Walnut 

- Steak, Horseradish Sauce & Green Onion 

- Smoked Salmon with Crème Fraiche  

 

 

 

 

 

 

 

 

 

COLD HORS D’OEUVRES 

Chilled Shrimp on Ice (100 pieces) $130 

*Fresh Seasonal Fruit Display $100 

*Domestic Cheese Display $95 

*Import Cheese Display $120 

Seared Sesame Tuna on Wan Ton Chip $110 

*Anti-Pasta Platter $100 

*Fresh Vegetable Display $95 

Prosciutto wrapped Melon $85 

Prosciutto wrapped Asparagus $100 

Vegetable Rollups $80 

Baked Brie with Raspberry and Walnuts $75 (serves 25) 

*Smoked Salmon displayed with Capers, Egg, Red On-

ion, Cream Fraiche and Toast Points $135 

HORS D’OEUVRES 

Hors d’oeuvres priced for 50 pieces unless noted with a * noting it serves 50 people. 

18% service charge will be added to all F&B  orders. 



 

 

PER PERSON 

Bagel     $3 

With Cream Cheese, Jelly, & Butter    

Donut    $2  

Muffin     $2 

Sliced Fresh Fruit   $4 

Whole Fruit    $2 

Banana Bread   $2 

Cookie    $1.20 

Brownie   $2 

 

 

 

 

 

 

 

 

 

BEVERAGE SERVICES 

Coffee ~ Serves 30  $25 

Coffee ~ Serves 60  $45 

Hot Tea ~    $1 

Soda Pop    $1.75 

Bottled Water   $2.25 

Bottled Juice   $3 

Fruit Smoothie   $4 
   Green Power—Spinach, pineapple, banana, peach, yogurt & apple juice. 

    Pineapple Delight — Pineapple, banana, and orange juice. 

    Banana Strawberry— Banana, strawberries, apple juice & yogurt.   

 

 

 

INDIVIDUALLY WRAPPED & PER CONSUMPTION 

Granola Bar    $2 

Trail Mix    $2 

Yogurt     $2 

Greek Yogurt    $3 

Cheese Stick    $1 

Assorted Bagged Chips $2 

Nuts     $2 

Kind Bars (GF)   $2 

 

 

 

BAR SERVICES 

Bar in Room     $300 

Bar setup fee $50 plus $250 minimum in bar sales. 

Cocktail Waiting Service   $25 per server 

Bottle of House Wine    $23 

Keg of Domestic Beer   $320 

Keg of Specialty Beer    $360 

Mimosa Station    $7 per person 

 

 

 

A LA CARTE 



 

 

 

AUDIO VISUAL EQUIPMENT  

NO CHARGE FOR THE FOLLOWING EQUIPMENT:  

Standing or Tabletop Podium, Screen, White Board, Easel  

$25 CHARGE FOR EACH OF THE FOLLOWING EQUIPMENT PER DAY  

DVD Player, Television, Microphone, Flipchart, Conference Phone, Keyboard  

CHARGES FOR THE FOLLOWING EQUIPMENT:  

LCD Projector $75, Power Point Presenter $5, Mac Adapter $5 

Dance Floor $200, Risers – 6 (4’x8’) sections $25 per riser 

 


