
Montana Mountain

Wedding Menu



Hors d’Oeuvres

M I N I  E L K  W E L L I N G T O N

S E A R E D  S C A L L O P S  O N  T H E  S H E L L

C A R A M E L I Z E D  O N I O N  &  M O N T A N A  B L U E  C H E E S E  T A R T L E T S

S M O K E D  T R O U T  C R O S T I N I

M I N I A T U R E  B I S O N  S L I D E R S

H U C K L E B E R R Y - G L A Z E D  V E N I S O N  S K E W E R S

 F L A T H E A D  C H E R R Y  B A C O N - W R A P P E D  P H E A S A N T  B I T E S

 R O A S T E D  F I N G E R L I N G  P O T A T O E S

F O R A G E D  M U S H R O O M  &  G O A T  C H E E S E  F L A T B R E A D S

C H A R R E D  S T E A K  &  L O B S T E R  B I T E S

Wild morel duxelles, flaky pastry, Montana red wine demi 

Tarragon-lemon essence, huckleberry gastrique

Drizzled with wildflower honey 

Lemon-dill crème fraîche, Kalispell caviar

Rosemary brioche, caramelized onions, creamy gorgonzola 

With juniper berry reduction

Port wine glaze

Crème fraîche, Montana chives, caviar

Crisp with wild sage & thyme 

Garlic butter finish, spruce salt



Salads

H U C K L E B E R R Y  &  B A B Y  K A L E  S A L A D

 S M O K E D  T R O U T  C A E S A R

 M O U N T A I N  B E E T  &  W I L D  G R E E N S  S A L A D

 F L A T H E A D  C H E R R Y  &  A R U G U L A  S A L A D

 F O R A G E D  B E R R Y  &  W I L D  G R E E N S  S A L A D

Candied pecans, goat cheese, citrus vinaigrette

Grilled romaine, parmesan crisps, house-made dressing

 

Golden & red beets, hazelnuts, chokecherry vinaigrette

Burrata, toasted pine nuts, white balsamic glaze

 

Blackberry, blueberry, huckleberry, toasted nuts, wild berry vinaigrette

Accompaniments

C H A R R E D  B R U S S E L S  S P R O U T S  &  P A N C E T T A

M A P L E - G L A Z E D  B A B Y  C A R R O T S

 W I L D  R I C E  &  C A R A M E L I Z E D  S H A L L O T S

 S M O K E D  B A C O N  &  A G E D  C H E D D A R  S C A L L O P E D  P O T A T O E S

P A R M E S A N  P O L E N T A  C A K E S

R O S E M A R Y  &  S E A  S A L T  F I N G E R L I N G  P O T A T O E S

Tossed with Montana honey-balsamic glaze 

With fresh thyme

With dried Flathead cherries & thyme

Golden baked crust 

Sage brown butter finish

Crispy outside, tender inside



G L A Z E D  E L K  T E N D E R L O I N

 J U N I P E R - C R U S T E D  B I S O N  R I B E Y E

S L O W - B R A I S E D  M O N T A N A  S H O R T  R I B S

C H E R R Y - S M O K E D  V E N I S O N  L O I N

Huckleberry demi & morel mushroom jus (+$25) 

Black currant port glaze, crispy leeks (+$25)

Caramelized cipollini, Wyoming whiskey glaze 

Roasted with rosemary & red wine reduction

Steak & Game

B U T T E R M I L K - B R I N E D  F R I E D  C H I C K E N

S M O K E D  A P P L E  C I D E R  C H I C K E N

H E R B - R O A S T E D  C H I C K E N  –  C R I S P Y  S K I N ,  G A R L I C  T H Y M E  J U S

Drizzled with Montana truffle honey 

With roasted Flathead apples & sage jus

Crispy skin, garlic thyme jus

Poultry

A P P L E W O O D - S M O K E D  P O R K  T E N D E R L O I N

B R A I S E D  L A M B  S H A N K

Blackberry-jalapeño glaze 

With Wyoming whiskey & wild thyme jus

Pork & Lamb



C E D A R - P L A N K  N O R T H W E S T  S A L M O N

G R I L L E D  M O N T A N A  T R O U T

P A N - S E A R E D  S T E E L H E A D

Smoked lemon & garlic herb butter 

With charred lemon & fresh thyme 

With citrus-fennel slaw

Seafood

S T U F F E D  A C O R N  S Q U A S H

 S W E E T  P O T A T O  &  S A G E  G N O C C H I

 C H A R R E D  B R O C C O L I N I  &  W H I T E  B E A N  C A S S O U L E T

Quinoa, dried cherries, pecans, maple-cider glaze

Brown butter, crispy sage, hazelnuts

Roasted garlic, herbed breadcrumbs

Vegetarian



Stations

Prime rib, smoked elk, bison striploin

T H E  B I G  S K Y  C A R V I N G  S T A T I O N

Buffalo & cheddar, elk & mushrooms, bacon jam

T H E  W I L D  G A M E  S L I D E R  B A R

Trout, whiskey-glazed chicken, bison sausage

T H E  C O W B O Y  C A M P F I R E  C O O K O U T

Huckleberry hand pies, peach crisp, chocolate cakes, wild berry
shortcakes, whiskey bread pudding

T H E  W I L D  B E R R Y  D E S S E R T  S T A T I O N  

W I L D  H U C K L E B E R R Y  &  V A N I L L A  B E A N

 R U S T I C  M O U N T A I N  B E R R Y  C A K E

F L A T H E A D  P E A C H  &  B O U R B O N  C A K E

 W Y O M I N G  W H I S K E Y  &  D A R K  C H O C O L A T E

R O C K Y  M O U N T A I N  S ’ M O R E S  C A K E

Huckleberry compote & buttercream

Seasonal Montana berries, vanilla cream

Peach mousse, bourbon syrup

 Espresso buttercream & whiskey syrup

Chocolate, ganache, toasted marshmallow

Wedding Cakes


