Bis Sk, Montana

Thanlc you for yourinterest in T]wc Cabin Bar& Gri" for your spccial occasion. We are Plcasccl that
you are considcring us, and we will do cvcrgthing Possiblc to make your event all that you expect. chP in mind
that we are aIways more than "\appg to ac]aPt our menus to your ncccls, as wc" as work with you Pcrsona“y to

create the sPccial meal that you have in mind.

Wc have an indoor seating caPacitH of aPProximatclg 80, and an outdoor deck with additional seating
that looks over grassy tree covered hills in summer, and snow covered ski runs in the winter. \We have included
several menus gcarcc] toward group functions, to be served either bmq:ct stglc or as Platcc] options, clcPcnc]ing on
the menu and items sclccted, and the group size. We will be haPPg to discuss these options further with you
Pcrsona“g. Qur quali{:iccl staff is available at our restaurant or the location o{zgour choice. ]:ccl free to call with

any qucstions or rcqucsts that you may l’\avc.

Curly & Kcuy Shca ~ FroPrictors
Dennis VanNess ~ Cth

Prices shown do not include a 3% Resort T ax or 18% Gratuitg, which will be added to your final bill. Thisis
nonrefundable should the event be cancelled within 30 clays of the event. A Room chtal I:cc may be applicc‘.
SctuP/Dclivcrg Chargc~ $200.00. A final guest count is rcquircd 4 dags before the event. This is the
guarantced number we will use to prepare and charge for your event, Al menu prices are subject to cl-uange prior

to menu finalization.

The Cabin Bar& Grill

Arrowhead Ma” ~ Mountain \/i”age
P.O.Box 160378

Big SkyMT 59716
406-995-4244



HORS D'OEUVRE MENU

Fresh [Fruit F]attcr -~
A Bountiful Selection of Seasonal [Fresh [Fruit served with [ ouse Made Sauces
$5 6oo~Scwcs 25

chctablc Flattcr ~
A Selection of Fresh chctablcs served with DiPPing Sauce $36.00 Serves 25

Traclitional Cheese F]attcr~
Cl‘lcclc]ar, Swiss, Colbg, & Montcrcg Jaclc with a Varietg of Crackers $41.00 Oerves 25

Gourmet Chcesc Flattcr~
Assorted Spccialtg, (Gourmet and Local (Cheeses with a \/arictg of Crackers $91.00 Serves 25

Spinach & Artichoke 5Prcacl ~
Asrtichoke Hearts, 5Pinacl1 and T hree Cheeses seasoned bn’ghtlg and served Warm with Sourdough
Brcad $28.00 Scrvcs 25

Cucumbc:r & Hcrbcc] Tomato CanaPés ~
Frcsh Cucumbcr Rounds Studdcd with Hcrbcd GraPc Tomato and Mozzarc"a Salad
$19.00 per dozen

Chili Rubbed Pork T ender loin Smoke Roasted, Sliced and Served with a Roasted APPIC Cream
$21.00 per dozen

Seafood Cakes~
T ender Mixed Sca{:oocl (Cakes [Fried and served atop a Moclcratcly 5Piccd Cajun Cream Sauce
$25.00 per dozen

Smoked Salmon Pinwheels~
Nova Stylc Cold Smoked Salmon with [Herbed Cream Cheese and Spinach,
Wrappcc] in Bluc Moon Brcacl $20.00 per dozen

Festo Stuﬁ:cc! Chcrrg Tomatoes ~
Savory House-made FPesto gcncrouslg Pilcd into [Fresh Cherrg T omatoes $20.00 per dozen

Crab 5tu1Cch Mushrooms ~
Blue Crab with Parmesan, Herbs, and Scasonings Pilccl high in Mushroom Caps
Bakcc] to Go]c]cn Brown $21.00 per dozen

T his menu can be adaPtcd to your sPcciFic needs, and we will be happy to work with you Pcrsonaug

to create the spccial meal that you may have in mind.



ENTREE MENU

Available for a minimum of 25 Pcoplc

Roasted North American E_lk Chop with a Red Wine and Hcrbjus, Fresh Scasonal
chctable, and Roastccl Fotatocs $35.75

Montana Raised Mi”cr Farm Pork | oin Oven Roasted, Toppcd with a Mustard Cream Sauce
Scrvecl with ]:resl'l Scasonal chctable and Swect Onion Mashcd Fotatocs $25.50

Montana Raised Mi[lcr Farms Smoked Fork Chops with an APPIC ~ Bourbon BBQSaucc,
Scasonal I:FCS"I \/cgctablcs and Grccn Chilc Folcnta $26.00

Fresh Halibut Baked with Garlic, Olives, Artichoke [Hearts, and T omatoes
Served with [resh 5casonal Vegctablc and Custom Wild Rice Blcnd $3%0.00

Gri"ccl Fresh Salmon TOPPCCI with a Smolcccl Comn Rclis‘w & Served with Scasonal Fresh
chctablcs and a Sweet Fcppcr Wlld and Drown Rice Blcnc{ $28.00

8 oz. Charbroilccl Tcnc!crloin Scwccl with ]:rcs"\ Scasonal chctablcs and Roas’ccc] or Bakcc] Fotatocs
Market Price
May also be Toppccl with Burguncly Mushroom Sauce, béamaisc, or Red Wine Butter for an additional chargc)

Cumin Dusted Chicken Brcast with a Roasted Bcll FcPPer Kc]ish and Sagc Cream
Served with Wild Rice Plend and Fresh chctablcs $26.75

Spicccl Chicken~One Hal{: Free Rangc Chicken, | ncrusted with Spiccs and Roasted Skin On
Finished with a [Fresh T omato Kclish AccomPanicc] 133 Calico Blcnc] Rice with [resh
Mushrooms & Hcrbs and Scasonal chctablc $26.50

Chcrrg Stugcd Chicken~Chicken Breast Stmq:cd with Cornbrcad and T art Cherries, Roasted,

Sliced and Served with a Honcg and Roasted APPlc Glaze
Accompanicd bg Wi]cl Kice Blcnd and [Fresh \/cgctab]cs $24.75

Spccialty Salad or (lassic Caesar Salad available on request for an additional cl'yargc

T his menu can be aclaptccl to your sPcciFic needs, and we will be happg to work with you Pcrsona”g

to create the spccial meal that you may have in mind.



DBARBECUE MENU

Available for a minimum of 25 Pcoplc

(quzcred During Summer Season Onlg)

W]’IO]C Free Rangc Cl‘lic‘ccn ~ Marinated in Whitc Winc and Hcrbs, Roasted on the Bonc and
Finished with a Hucklcbcrrg Glazc

Dry Rub BBQFr@sh King Salmon with an Applc & Comn Rclish
Cl’\iPotlc Cured chional Trout Gri"cc] and Served with an APPIC and Corn Custard Sauce
**New Yorlc Strip Stcalc ~ Gri”cc] and Scrvccl with 5autécc1 Musl‘n‘ooms Frovcncal

*Bison [Flank Steak ~ Stccpecl Ovcmig}'lt in our Secret Rccipe Marinade, Girilled, Sliced T hin and
Served with Sautéed Onions

**Ancho BBQKoastccl 5triP | _oin ~ Smolcc Roasted, Slicccl Thin and Served with a
Chcrr9 Barbecue Sauce

Pork 1 oin ~Tarragon and Mustard 5Pi|<ccl, Gri"cd, Sliccc] Thinand Servedona Wild Mushroom Kagout

Hickorg Smokccl Pork Kibs or Gri”ccl Bccmc Kibs
Served with your Choice of APPle Bourbon or Carolina Stgle Barbecue Sauce

BPQ menuincludes
Fotato, ]:rcsh 5casona] chctablcs, Bakcc] Bcans, Co]cslaw, Housc Salad (Choosc Two)
Brownies or Cookies
CoFFcc and T ea Service
$36.00

T his menu can be aclaptccl to your sPcciFic needs, and we will be happg to work with you Pcrsona”g

to create the spccial meal that you may have in mind.



BRUNCH & LUNCHEON MENU

Availablc for a minimum of 25 Peoplc
(Offered During Summer Season)

SPinac]ﬂ Chicl(cn Salacl'-'Marinatcd Gri”cc] Chic!ccn Breast on a Ped of SPinaclﬁ Greens with Bric
Cheese, Walnuts, Red Onions, Dried APricots and Chcrr\trbalsamic \/inaigrcttc $13%.00

Salmon 5alad~5aked Salmon ]:lakccl over Mixccl (ireens tossed with Gireen Onions, T omatoes,
Cucuml)crs, Sl'n‘cclc]ccl Carrots, Kaclislw Sprouts, and Almonc]s.
Finished with Red Winc Vinaigrcttc $14.50

Flank Steak 5alac1~6ri”ccl Bison Flank Steak Pilccl on 5Pinac}1 and Romaine with 51ivcrcd Red

Ohrions, Cruncl‘ng Croutons, Dried APrico’cs, and Agecl Amalthcia Goat Chcese;
Finished with Green Onion \/inaigrcttc $16.00

Chic‘ccn Cacsar Salac] ~ ]:rcs]w Romaine Lct’cucc tossed with Red Onions, Grated chgiano, Homemade
Croutons, Man’natccl Gri"cd Cl'iiclccn Brcast and Our Signaturc Cacsar Drcssing $1450
Gingcr ]mcuscc] Chiclccn Gri"cc] and Served with a Tart Clﬂcrrg Cream
Accompanicc] by Custom Wllcl Kice Blencj and T ossed Green Salad $1525

Chive and Brie Strata with Fresh Fruit Salad~5avor3 Bread Custard with Fresh Chives & Wisconsin
Brie, Golden Baked and Served \Warm with Seasonal Fresh Fruit Salad $10.00

Tarragon Chicken CI‘CPCS""Bade Tarragon Chicken Stuﬁ:ccl Crcpcs with a Light Cajun Cream Sauce,
Custom Wilc] Kice Blcnc] & | ossed (Green Sa]ac] $1%.50

Sca{:oocl Lasagna*’Faciﬁc &Atlantic SCamcooc‘ Lagcrcd With Montana Amaltheia Dairg Cheeses,
Herbs and Lasagna Noodlcs T ossed Green Salad and Garlic Bread $14.50

Charbroiled 6 oz. T enderoin with Au Gratin Potatoes and | ossed (Green Salad ~ Market Price

Bison Flank Steak Sandwich~Marinated Ovcmigl'ﬂ:, Gn’"ccl, Sliccd and Served OPcn Face on Gn’“ccl
Sourc]ouglﬂ with JaIaPcno Mayo, Toppccl with Sautéed Onions and Mushrooms  $14.50

Balccc] 5 oz. Salmon Filet with Smokcd Comn Relish, Custom Wild Rice Blcncl and Green Salac] $16.25
Fan Scarcc] 5 oz. Halibut ]:ilct with Mango Salsa, Custom WIlC] Rice Blcnd and (Green Salacl $17.50

Also available for Brunch~Assorted Quichcs, Fresh Fruits and Preads, | raditional Brcak{:ast Buﬂ:et
Coffee and Tea Senice included with Brunch & | uncheon Menu

T his menu can be adaPtcd to your sPcciFic needs, and we will be happy to work with you Pcrsonallg

to create the spccial meal that you may have in mind.



DESSERT

Chocolatc and Raspberrg (Cake with Chocolate (Ganache
Thrcc Lagcr Clﬂocolatc Ganachc with Crémc f:rcsl-l
Bcrrg Triﬂe~Tendcr Cakc, ]:resh Bcrries, and A Hazelnu’c Crcam

Ca rrot Cake

Assortccl Chccsccake
Jaclc Danicls lce Cream with Yukon Carmel Sauce

50rl>ct~\/arict3 of Fruits or Champagnc



