Policy and Guidelines

Food and Beverage Service

Menu possibilities are endless! Our Conference Coordinators and chefs are happy to work with any
reasonable budget to customize a menu that will meet and exceed your expectations. In order to
provide the best possible service and meet your needs, it is important that we receive your agendas
with menu selections, set-up requirements and audio/visual requests at least 30 days prior to your
arrival.

Guarantees and Food

Prices are guaranteed only after the BEO’s have been signed and returned to the Conference
Coordinator. If your event exceeds the guaranteed number of guests agreed upon in the signed BEO,
Big Sky Resort will make an effort to provide your additional guests with your selection. However, if the
guaranteed number is exceeded significantly we may have to serve a comparable selection. The exact
guest count for all of your group functions is required three business days prior to your arrival. Any
changes to your guaranteed number of guests within the three business days are as follows: An increase
to your guarantee will be accommodated with our best efforts and any significant increase will be
charged accordingly. A decrease to your guarantee will be noted and you will be charged for your
original guaranteed number. In addition, if at the time of your function less attendees arrive than what
was guaranteed, you will still be billed for the original guaranteed number provided on the signed BEO.
Big Sky Resort MUST provide all food and beverage served in any of our function space (exceptions are
made for wedding cakes). All food and beverage is property of Big Sky Resort and may not be removed
from any function by a guest or group leader.

Menu Pricing

Published food and beverage prices are subject to change. In the event of drastic fluctuations in market
prices, Big Sky Resort reserves the right to change these rates accordingly to ensure the highest quality
and presentation of your chosen menu items. Prices will be guaranteed by Big Sky Resort if the menu
has been chosen and the BEQO’s have been signed and returned to your conference coordinator 30 days
prior to your arrival.



Buffets and Breaks

Buffets are based on a 90 minute schedule and breaks on a 30 minute schedule. Service will be provided
for banquet functions for a period of 90 minutes. Additional service hours are available at an additional
charge of $25.00 per server per hour. Buffets are available for groups of 25 or more with certain
exceptions in our breakfast menu or otherwise agreed upon by the Conference Coordinator and Chefs.
Groups with less than 25 attendees that choose a buffet will be billed for the minimum number of 25.

Meal Times

Breakfast is available between 6:00 — 10:00am, lunch from 11:00am — 3:00pm and dinner from 4:00 —
9:00pm. Meals served outside these times are subject to an additional charge.

Service Fees and Taxes

All prices are subject to an 18% gratuity and 3% resort tax. Taxes are subject to change without notice.
Gratuity and tax are noted by the “++” throughout the menu.

Cancellations

Because of our location, it takes a lot of advance planning and ordering to make your scheduled events a
success. If a function is cancelled 30-15 days prior to your arrival, a 20% cancellation fee of the
projected revenue. If a function is cancelled 14-7 days prior to your arrival, a 50% cancellation fee of the
projected revenue. Any cancellation within 7 days to your arrival is subject to a 100% cancellation fee of
the projected revenue.

Alcohol Beverage Policy

All alcohol must be purchased through Big Sky Resort in accordance with the Montana State Liquor
Laws. All bars have a $100.00 set up fee and minimum sales of $150.00/hour. If the minimum sales are
not met for hosted parties or cash bars, the individual or group hosting the event will be charged the
difference.



Conference and Private Function Setup

Details for room set up, audio/visual needs, marquees, equipment rental and other conference needs
are arranged directly through your conference coordinator. All details should be finalized 30 days prior
to your arrival. Meeting, trade show and banquet space will be set up based upon the information
provided on the signed catering contract. Please pay careful attention to the set up information. Once
the room is set to these specifications on the signed contract, any changes made may incur a set up fee
(525.00 per employee per hour) to re-set the room.

Group Shipment

All boxes sent to Big Sky Resort before or during the conference must be labeled to the attention of the
conference coordinator with the recipient’s name, group affiliation and event date. We ask that your
boxes do not arrive more than 5 days prior to the start date of your conference. Please keep in mind
that the resort does not receive mail or boxes over the weekend. A storage fee may be applied to boxes
arriving more than 5 days prior to arrival. Contact your conference coordinator to arrange this in
advance.

Trade Shows

Any exhibitor at Big Sky Resort will receive an 8’ x 24” draped and clothed table, one chair and
approximately 10’ x 7’ of exhibit space. A one-time fee of $125.00 per exhibitor will be charged to the
master account. Pipe and drape for each exhibitor is available at an additional fee.

Security

Loss or damage to a group’s display, decoration or other property brought onto the hotel premises is
the sole responsibility of the group. The hotel cannot assume liability or responsibility for loss or
damage of personal equipment left in any meeting or banquet room. If desired, security may be
arranged at an additional cost.

Keys

Big Sky Resort will provide complimentary meeting room keys for existing door locks, provided the keys
are returned to your conference coordinator at the time of departure. If the keys are not returned there
will be a $25.00 per key fee charged for any un-returned keys.



Audio Visual Equipment and Services

The following list is not inclusive of all the equipment and services we provide. Please feel free to discuss any
extensive or out-of-the-ordinary requirements with your conference coordinator. All equipment will be charged
per day per room.

Available at No Charge

Built-In Hanging Screens
Solid Oak Podium/Lectern
Easels

Extension Cords

Power Strips

Wireless Internet

Projectors and Screens

LCD Projector $300.00
6’ x 9’ Cinefold Screen $70.00
12’ x 12’ Cinefold Screen $120.00
LCD Support Package $50.00
Video

32” Television $50.00
VHS VCR $50.00
DVD Player $50.00

Computer & Accessories

Laptop $150.00
VGA Switch, 4 in 1 out $50.00
VGA Splitter, 1 in 2 out $30.00
Printer, USB $40.00
Wired Internet $75.00
Additional Lines, each $20.00
Audio

Wire Microphone $30.00
Wireless Handheld or Lavaliere/Lapel Microphone $60.00
Audio Mixer $50.00
Portable Public Address Speaker System (mics extra) $100.00
House Sound Hookup $25.00



Plated Breakfast

Available from 6am to 10am for up to 50 people
Each of our plated breakfasts includes regular and decaf coffee and orange juice.
There will be a 3% resort tax and 18% gratuity added to the listed price.

Fresh Start $14.50++

Farm fresh scrambled eggs with cheese and seasoned breakfast potatoes,
served with crisp honey-cured bacon or flavorful pork sausage links and a pre set fresh fruit cup

Fan Mountain Fresh Toast $15.50++

Cinnamon and vanilla accented French toast topped with whipped butter and maple syrup
alongside a ham steak and a pre set fresh fruit cup

Southwestern Scramble $18.95++

Farm fresh scrambled eggs served on a bed of crisp hash browns topped with a blend of three cheeses,
grilled tomatoes, diced onions, sour cream, salsa and a pre set fresh fruit cup

Montana Platter $19.95++

Farm fresh scrambled eggs with cheese, hash browns, tender Certified Angus Beef chicken fried steak,
buttermilk biscuit with sausage gravy and a pre set fresh fruit cup

Boxed Breakfast $14.25++

For groups on the go with no time to sit down, we suggest a boxed breakfast.
Whole fresh fruit, individual yogurt, fresh baked muffin, granola bar,
bagel with cream cheese and a bottle of orange juice,
napkin and spoon included



Buffet Breakfast

Available from 6am to 10am
Buffets are available for groups of 25 or more
(*)Denotes buffets for 25 or less
Each breakfast buffet includes regular and decaf coffee, assorted hot teas, assorted fruit juices, 2% milk
and skim milk.
There will be a 3% resort tax and 18% gratuity charge added to listed price.

Continental* $14.00++

Fresh fruit tray, assorted pastries and muffins and assorted fruit breads

Healthy Start* $16.25++

Fresh fruit and berries, plain and flavored yogurt, assorted muffins, toast, bagels, cream cheese, jams,
peanut butter, hot and cold cereal, including almond granola

Add “-Maodaeer” omel et station to the
per person

All-American $17.50++

Fresh fruit, pastries and muffins, scrambled eggs with cheese, western scrambled eggs,
seasoned red potatoes, toast station, crisp bacon and savory sausage links

The Montana $20.75++

Fresh fruit, pastries and muffins, scrambled eggs with cheese, seasoned red potatoes, crisp bacon,
savory sausage links, pancakes with warm maple syrup, and cheese blintzes with warm fruit compote

Sunrise $22.50++

Fresh fruit, pastries and muffins, almond granola, scrambled eggs with cheese, western scrambled eggs,
seasoned red potatoes, crisp bacon, grilled pineapple ham,
biscuits and gravy, and French toast with warm maple syrup.

Add “-Maodaeer” omel et station to the
per person




Plated Lunches

Available from 11am to 3pm
All lunches are served with coffee, iced tea and your selected dessert.
There will be a 3% resort tax and 18% gratuity charge added to listed price.
(*)Denotes vegetarian option available

Soup and Sandwich* $16.50++

A cup of homemade soup du jour paired with a Turkey and Swiss sandwich

Oriental Sesame Salad* $18.25++

Choice of: marinated chicken or beef on an array of crisp oriental vegetables,
tender rice noodles and specialty lettuce, all tossed in light sesame vinaigrette

Club Croissant* $19.25++

A flaky croissant topped with shaved turkey breast, flavorful ham, crisp bacon,
fresh lettuce and juicy tomato slices, served with garden pasta salad

Philly Steak Sandwich $19.95++

Tender thin sliced roast beef with sautéed onions and peppers smothered, in melted Muenster cheese
all on a French roll, and served with au jus and steak fries

Taco Salad* $17.50++

Seasoned beef topped with lettuce, tomatoes, cheese, sour cream and avocado,
all served in a crisp tortilla shell
Chicken Breast: $19.95++
Steak: $21.25++

Oriental Grilled Chicken Wrap* $18.25++

A fresh ginger-soy marinated chicken breast, tender oriental vegetables, fried rice and teriyaki sauce
all wrapped in a cilantro tortilla
served over a bed of baby greens and rice noodles with a side of wasabi ranch



Petite Filet $22.75++

A 4.5 oz Certified Angus Beef tenderloin steak charbroiled to perfection with wild mushroom
demi-glace, gorgonzola duchess potatoes and fresh seasonal vegetables

Lunch Dessert Selections

Choose one of the following:
Fresh Fruit Tart
Carrot Cake
Double Chocolate Cake
New York Cheese Cake
Strawberry Cream Puff
Chocolate Eclair

Boxed Lunches $16.75++

All boxed lunches come with lettuce, tomato, onion, pickle, mayo and mustard on the side.

Pastrami & Swiss

Roast Beef and Cheddar

Turkey & Pepper jack

Ham & Cheese

Deli Stack

Veggie Stack with Cream Cheese

Served with whole fresh fruit, potato chips, carrot and celery sticks, fresh baked cookie
and a bottled water

Kids Boxed Lunches: $10.25++

Peanut Butter & Jelly
Ham & Cheese

Served with potato chips, a fresh baked cookie and bottled water

**Note all boxed lunches must be pre-ordered**



Lunch Buffets

Available from 11am to 3pm
Buffets are available for groups of 25 or more unless noted.
Each lunch buffet includes regular and decaf coffee, assorted hot teas and iced tea.
There will be a 3% resort tax and 18% gratuity charge added to listed price.

The Soup Station $15.95++

Choice of two of the following soups:
Vegetarian Minestrone

Beef and Barley

Shellfish Bisque

Creamy Chicken and Wild Rice

Clam Chowder

Accompanied by hearthstone breads, flavored butters and carrot cake

Soup and Submarine Sandwiches $18.75++

A choice of:

Country Vegetable Beef
Hearty Herbed Tomato
Chicken Noodle

Served with an assortment of:
Ham and Swiss, Smoked Turkey and Muenster, Roast Beef and Cheddar, Deli Stack with Turkey, Salami,
Ham, Swiss and Parmesan, Vegetarian with cucumber, mushrooms, sprouts and havarti. All sandwiches
include lettuce, tomato and onion, and are served with potato chips and a fresh fruit tartlet
10-50 guests — 1 soup
51-200 guests — 2 soups
Over 200 - 3 soups

Chili and Potato Bar $18.75++

Tossed green salad with assorted dressings, vegetarian and traditional chili served with baked russet
potatoes and toppings include; sour cream, bacon bits, green onions, shredded cheese, broccoli,
jalapenos, salsa and butter,

Fruit cobbler
Add Ice Cream to the dessert for $2.50++ per person




Lunch Buffets

Available from 11am to 3pm
Buffets are available for groups of 25 or more unless noted.
The following buffets include fresh fruit tray, tossed green salad with assorted dressing and
toppings, your choice of two specialty salads

Oriental Buffet $19.75++

Stir fry vegetables, steamed rice, fried rice, teriyaki chicken, beef and broccoli
Coconut cake

Lone Peak $20.75++

Chef’s choice vegetable, honey garlic roasted red potatoes, oven fried chicken, braised sirloin tips with
mushrooms and pinot noir demi-glace served stroganoff style, vegetarian lasagna
Chef’s selection of cheesecake

Backyard BBQ $21.25++

Relish tray, potato chips,
hamburgers, all beef hot dogs, grilled BBQ chicken, corn on the cob
Fresh fruit crisp
Add Ice Cream to the dessert for $2.50++ per person

Deli Buffet $21.25++

Soup du Jour, crudités with dip, potato chips,
bakery breads, sliced deli meats and cheese, lettuce, tomatoes, onions and pickles
Double chocolate cake

Sante Fe $23.25++

Roasted vegetables, refried beans, Spanish rice, cheese enchiladas, beef chimichangas,
cilantro lime chicken with green chili sauce
Tropical cake

Specialty Salads

Cole Slaw
Potato Salad
Tossed Caesar Salad
Pasta Salad
Waldorf Salad
(Choose two)
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Plated Dinners

Available from 4pm to 9pm
All entrees served with house salad, fresh dinner breads, seasonal vegetables
and your selected dessert. Beverages will include coffee, decaf, hot tea and iced tea.
There will be a 3% resort tax and 18% gratuity charge added to listed price.

Green Peppercorn Chicken Breast $31.75++

Tender chicken breast lightly breaded and filled with apples and sweet onions,
finished with green peppercorn sauce and a side of wild rice

Lemon Pepper Salmon $34.25++

Seared 7 ounce Atlantic salmon fillet, topped with herbed citrus balsamic glaze
accompanied by savory herbed potato cakes

Prime Rib 8-10 ounce $3425++

Prime Rib seasoned with fresh herbs and spices and slow roasted, paired with a baked russet potato,
creamy horseradish and rosemary au jus.
12-14 ounces: 37.95++

Halibut $43.50++

Citrus poached Halibut smothered with shrimp, mushroom and scallions, accompanied by purple and
Yukon gold potatoes duchess and baby vegetables

Stuffed Filet Mignon $51.50++

Gorgonzola and Duxelles stuffed filet mignon served topped with sauce natural and a
Quinoa wild rice blend

Dinner Dessert Selections

Please choose only ONE of the following to be served with dinner
Strawberry Lime Gateau
Tiramisu
Wild Huckleberry Cheesecake
Pastry chef selection
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Duck Breast and Walleye $49.95++

Grilled breast of duckling with huckleberry onions and pan-seared Montana Whitefish
with lemon parsley butter, served on a bed of duck confit and wild mushroom couscous

Buffalo New York and Grilled Duckling Breast $57.00++

Grilled Buffalo Strip Loin served with roasted garlic demi-glace, grilled breast of duck with huckleberry
onions and honey roasted red potatoes

Elk Osso Bucco and Broiled Lobster $71.00++

Half of a Maine lobster broiled to perfection with drawn butter and elk osso bucco
in a burgundy demi-glace with roasted shallots and a side of saffron risotto

Vegetarian Options

All vegetarian options must be pre-ordered along with your selected entrée.

Baked Vegetable Tower

An array of fresh seasonal vegetables, wrapped, baked and served with a polenta wedge
and finished with a light roasted scallion horseradish sauce

Vegetarian Wellington

Quinoa, mushrooms, tofu and fresh vegetables baked in a puff pastry crust in spicy tomato broth

Dinner Dessert Selections

Please choose only ONE of the following to be served with dinner
Strawberry Lime Gateau
Tiramisu
Wild Huckleberry Cheesecake
Pastry Chef Selection

When two or three entrée choices are selected, the per-person price of the highest priced entrée will be charged
for every plate. A single starch selection from your entrée selections must be chosen. Exact entrée counts,
including vegetarian plates, must be received at least 72 hours prior to the event, if not, Big Sky Resort reserves
the right to choose one entrée for the entire group
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Build your own Mixed Grill

All plates are served with house salad, fresh dinner breads, seasonal vegetables, chef choice starch and
your dessert selection. Beverages will include coffee, decaf, hot tea and iced tea.
There will be a 3% resort tax and 18% gratuity charge added to listed price.

Choose two items for $35.95++ and up
Additional $2.50++ per person for each item from column B
Additional $5.00++ per person for each item from column C

Column A

Green peppercorn chicken breast stuffed with apples and sweet onions
Trout Meuniere dusted with a cornmeal herb blend

Pork loin roulade filled with spinach and sun dried tomato pesto

Angus steak hand battered and chicken fried

Column B

Roasted pork tenderloin stuffed with grilled vegetables

Lemon pepper salmon with a balsamic citrus glaze

New Zealand lamb chops with dijon herb crust

Stuffed chicken breast filled with cherries and Chanterelle mushrooms

Column C

Breast of duck seared and topped with huckleberry onions
Petite filet 6 ounces of Certified Angus Beef wrapped in bacon
Colossal prawns with lemon and white wine infused butter

Stuffed halibut filled with shrimp, spinach, green peppercorns and Gorgonzola cheese

Dinner Dessert Selections

Please choose only ONE of the following to be served with dinner

Strawberry Lime Gateau
Tiramisu
Wild Huckleberry Cheesecake
Pastry Chef Selection
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Dinner Buffets

Available from 4pm to 9pm
Buffets are available for groups of 25 or more
The following buffets include fresh fruit tray, tossed green salad with assorted dressing and toppings,
dinner breads and listed dessert.
Beverages will include coffee, decaf, hot tea and iced tea.

Madison $32.95++

Fresh seasonal vegetables, garlic and herb mashed potatoes,
lemon thyme roasted chicken, London Broil with Sauce Robert,
Your choice of 2 specialty salads,

Fresh fruit pies and cream pies

Western BBQ $34.50++

Crisp vegetable and relish tray, potato chips,
corn on the cob, cowboy baked beans, BBQ glazed chicken quarters,
“Four Step” BBQ pork ribs, marinated BBQ tofu,
Your choice of 2 specialty salads
Carrot cake

Angus Beef sirloin steak available for an additional $4.50++ per person

Jefferson $35.95++

Fresh seasonal vegetables, vegetarian penne casserole, honey garlic red potatoes,
chicken breast marsala with mushroom sauce, cornmeal and pepper Walleye, sliced sirloin of beef,
Your choice of 2 specialty salads
Strawberry lime gateau

Gallatin $39.95++

Seasoned vegetables, herbed rice pilaf, chive and sour cream scalloped potatoes au gratin,
Seared with a green peppercorn sauce chicken breast, braided salmon with lemon and leeks, prime rib
with au jus and horseradish, your choice of 2 specialty salads,

Grand selection of cheesecake
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Big Sky Grill $44.25++

Broiled tomato bruschetta, roasted asparagus medley with spaghetti squash, rustic mashed potatoes,
chili-rubbed sirloin steak, seared lemon pepper salmon, BBQ chicken breast, scallion corn muffins, your
choice of 3 specialty salads,

Chocolate mousse and strawberry shortcake

Missouri $49.50++

Crudités with sundried tomato Aioli, steamed broccoli, Shitake mushroom wild rice,
herb roasted new potatoes, sausage and mushroom stuffed chicken with sauce Vin Blanc,
Halibut Oscar and roast New York strip loin with rosemary au jus and raspberry onions,
Your choice of 3 specialty salads,

Tiramisu

Montana Game Spread Available for groups of 50 or more $5500++

Elk and black bean chili, winter squash with brandy glaze, honey garlic roasted red potatoes,
sautéed trout with toasted pine nuts and cornbread sage dressing,
ginger seared duck breast with Morels and tart cherry glaze and bison London broil with wild boar
sausage, Arugula, Gorgonzola, sourdough hard rolls,
Your choice of 3 specialty salads,
Huckleberry New York cheesecake

Specialty Salads

Coleslaw
Waldorf
Potato Salad
Caesar Salad
Pasta Salad
Cucumber/Tomato/Red Onion Salad
Marinated Vegetable Salad
Cucumber Dill
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Chil dren’”s Dinner

Choose ONE plate or buffet for all of the children in the group.
There will be a 3% resort tax and 18% gratuity added to the listed price.

Or

Children’s Plated Dinner s
Children’s plated dinners must be in conjunction with a regular priced dinner, and in the same room. All
children’s plated dinners are served with the same dessert as the regularly priced dinner.
Chicken Tenders $17.50++
House salad, lightly breaded chicken tenders, French fries, sides of ranch Dressing and ketchup
Cheeseburger: $17.50++
House salad, cheeseburger with all of the fixin’s on the side and French fries
Hot Dog: $17.50++
House salad, hot dog with all of the fixin’s on the side and French fries
Sirloin Steak OR Grilled Chicken: $19.50++
House salad, 5 oz sirloin steak or a grilled chicken breast and small baked potato
Chil dren’s Dinner Buf fets

Children’s dinner buffets must be in a separate function room from the regularly priced dinner buffet.
All children’s dinner buffets are served with lemonade, milk and a dessert. When the children’s buffet is

NOT in a separate function room, then the cost will be 75% of the regularly price buffet.

Pizza Buffet: $17.50++
Cheese and pepperoni pizza, tossed green salad with assorted dressings and a relish tray

Mini Burgers: $17.50++
Mini burgers with lettuce, tomato, onion and pickle tray, potato chips and macaroni salad

Chicken Tenders: $17.50++

Fried chicken tenders with ranch dressing and ketchup, macaroni and cheese and seasonal vegetables
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Themed Breaks

There will be a 3% resort tax and 18% gratuity charge added to listed price.

Welcome Wine and Cheese $10.95++

Smoked salmon cream cheese with, fresh garden vegetable crudités with chipotle ranch, a salami and
domestic cheese tray with crackers and soda
House wine also available, to be charged on consumption

Take me out to the Ball Game $9.50++

Fresh popped popcorn, salted peanuts, hot pretzels with cheese and mustard, candy bars, caramel corn
and assorted bottled sodas

Nacho Station $12.95++

Fried corn tortilla chips with mild and spicy nacho cheese sauce, onions, tomatoes, jalapenos, olives,
salsa, sour cream and guacamole

Ice Cream Sundae Bar $12.50++

Two flavors of hand-dipped ice cream, hot fudge, caramel, butterscotch, fruit toppings, bananas,
chopped nuts and cherries

Fruit and Veggies Break $10.95++

Fresh vegetable crudities served with hummus, a sour cream ranch dip and fresh seasonal fruit display
with yogurt dip

The Tailgater $13.75++

Array of cheddarwurst, bratwurst, polish sausage and hot links with your choice of BBQ or buffalo-style
chicken wings, Roquefort, tortilla chips and salsa with smoky cheddar cheese dip, a crisp veggie snack
with sour cream ranch dip

Chocolate Fountain: $550.00++ 50 ppl

Sliced fruits, whole berries, assorted cookies, and crisp wafers displayed around a chocolate fountain
Every additional 50 ppl $200.00++
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Ala Carte

There will be a 3% resort tax and 18% gratuity charge added to listed price.

Fresh from the Hearth baked fruit bars
Bagels with Butter, Cream Cheese and Jam
European Pastries and Assorted Muffins
Caramel Rolls

Cinnamon Rolls

Seasonal Whole Fresh Fruit

Jumbo Mountain Cookies

Belgium Chocolate Brownies

All Butter Housemade Cookies

Ricotta Beisnet with Lemon Lavender Curd Sauce
White Chocolate Huckleberry Cake Bar
Huckleberry Sour Cream Coffee Cake
Hot Pretzels and Cheese

Assorted Candy Bar

Artisan Pizza 14” Cheese

Artisan Pizza 14” with Toppings

Mixed Nuts

Old Time Popcorn

Pretzels and Honey Dijon Dip

Snack Mix

Tortilla Chips and Salsa

Chips and Onion Dip
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$34.00++/dozen
$31.00++/dozen
$26.00++/dozen
$41.00++/dozen
$39.00++/dozen
$22.00++/dozen
$39.00++/dozen
$31.00++/dozen
$24.00++/dozen
$38.00++/dozen
$36.00++/dozen
$39.00++/cake

$5.95++/person
$24.00++/dozen
$19.00++/each

$23.00++/each

$5.25++/person
$1.50++/person
$2.00++/person
$1.75++/person
$2.00++/person

$2.00++/person



Trays and Displays

Prepared for approximately 50 guests
There will be a 3% resort tax and 18% gratuity charge added to listed price.

Crudités with Dip $185.00++

Crisp garden vegetables paired with sour cream ranch dip

Fresh Fruit Tray $195.00++

A selection of fresh seasonal melons, berries and citrus fruit

Santa Fe Fiesta Tray $255.00++

Tortilla chips and warm Mexican bean dip, served with crisp lettuce, tomato, onions, black olives,
shredded cheese, jalapenos, salsa, guacamole and sour cream dip

Domestic and Imported Cheese Tray $300.00++

A decorative array of mild and aged cheeses, accompanied by an assortment of specialty crackers
Domestic cheese only: $220.00++

Baked Brie en Croute $295.00++

French Brie wrapped in a puff pastry and baked, served with tapenade, marinated onions,
smoked salmon and crackers

Decorated Poached Salmon $300.00++

Pacific Salmon display with lemon, capers, gourmet crackers, tomato, red onion,
egg and a Remoulade sauce

Chilled Tenderloin $355.00++

Petite medallions of herb-encrusted tenderloin served with horseradish and raspberry onion marmalade
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Wild Game, Sausages and Pate $395.00++

Duck breast medallions, smoked trout, venison and wild boar sausage presented with country-style pate
and petite French baguette slices

Iced Seafood Display $595.00++

A succulent arrangement of chilled prawns, crab claws, lobster medallions, smoked trout and
New Zealand mussels, presented on a bed of crushed ice with lemon wedges and cocktail sauce

Sheet Cakes

Professionally decorated sheet cake to help celebrate and personalize your event
Full Sheet Cake $175.00++ serves about 96 with 2x2 pieces
Half Sheet Cake $95.00++ serves about 48 with 2x2 pieces
Quarter Sheet Cake $60.00++ serves about 24 with 2x2 pieces
Additional charges may apply

Attended Grill $95.00++/1 % hour

Have a chef custom grill your dinner entrée
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Hor s

D ]

oeuvr r es

Prices are per 50 pieces
There will be a 3% resort tax and 18% gratuity charge added to listed price.

Hot

Teriyaki or Mexican Meatballs $85.00++
Chicken Wings (Buffalo or Oriental Style) $95.00++
Potstickers $95.00++
Jalapeno Poppers $110.00++
Mini Cheese Burgers with Caramelized Onions $135.00++
Shiitake and Roast Tomato Bruschetta $135.00++
Buffalo Stuffed Mushroom Caps $135.00++
Roast Duck Empanadas $150.00++
Crab Cakes $180.00++
Elk and Baby Vegetable Mini Kabobs $180.00++
Shrimp Rumaki $190.00++
Coconut Shrimp $190.00++
Barbeque Oysters on the Half Shell $190.00++
Cold

Deviled Eggs $65.00++
Finger Sandwiches (chicken salad, cucumber, prosciutto) $95.00++
Black Forest Ham and Asparagus Roulade $105.00++
Salami and Roasted Pepper Pinwheel $105.00++
Assorted Canapés $135.00++
Chocolate Covered Strawberries $135.00++
Smoked Salmon with Dill Cream Cheese on Mini Bagels $155.00++
California Rolls $155.00++
Ceviche (Lime/Pepper Marinated Grouper) $180.00++
Chilled Shrimp with Lemon and Cocktail Sauce $190.00++
Cajun Poached Shrimp Skewers $190.00++
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Carving Stations

Served with fresh baked dinner rolls and traditional condiments
Please note that stations are not served as dinner portions, and 6” plates will be used on all stations
There will be a 3% resort tax and 18% gratuity charge added to listed price.

Whole Tom Turkey $195.00++

Serves approximately 30 people

Honey Glazed Baked Ham

$235.00++

Serves approximately 50 people

Roast Bone-In Pork Loin $245.00++
Serves approximately 50 people

Prime Rib Au Jus $340.00++
Serves approximately 35 people

Steamship Round of Beef $625.00++
Serves approximately 150 people

Roast Baron of Buffalo $975.00++

Serves approximately 100 people
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Beverage Services

Cold Beverages

Iced Tea $26.00++/gallon
Lemonade $26.00++/gallon
Fruit Punch $30.00++/gallon
Carafes of Soy Milk $10.50++/liter
Carafes of Juice $10.00++/liter
Carafes of Milk $8.25++/liter
Ottowala Smoothie $5.75++/each
Sparkling Water $5.25++/each
Bottled Fruit Juice $4.25++/each
Bottled Water $3.75++/each
Bottled Soda $3.25++/each

Hot Beverages

Coffee/Decaf/Assorted Teas $29.00++/gallon
Hot Chocolate $29.00++/gallon

Coffee Services

Banquet Coffee Service $4.75++ /person/hour

“Bottomless” pots of freshly brewed regular and decaffeinated coffee and assorted designer teas
Minimum charge per hour $85.00++

Executive Coffee Service $9.75++ /person/hour

“Bottomless” pots of freshly brewed regular and decaffeinated coffees and assorted designer teas,
as well as hot cocoa, hot apple cider, whipped cream, vanilla powder, cinnamon sticks,
chocolate sprinkles and marshmallows
Minimum charge per hour $150.00++
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Receptions

One bartender is provided per bar and is qualified to handle 100 people. Cocktail service is also
available for $30.00 per hour

Cash Bar

Guests are responsible for payment of their own drink purchases.
There is a $100.00 set-up fee and $150.00 minimum sales per hour.
The group master account will be charged the difference to meet the minimum sales if they are not met.

Open Bar

Drinks are charged to the group master account on a consumption basis. There will be a 3% tax and
18% gratuity added on to the amount of the final bill.
There is a $100.00 set-up fee and a $150.00 minimum sale per hour.

Beer and Wine Station

A beer and wine station can be set up for a fee of $75.00. All beer and wine consumed will be charged
to the group’s master account. Expect 3% tax and an 18% gratuity based upon the final bill amount.
There is a $100.00 minimum after the first hour that will be charged to the master if not met.

Base prices for individual beverages on banquet bars

Well brand mixed drinks/liquors $5.00

Call brand and premium mixed drinks/liquors $5.75 and up
Soda $3.25
Domestic Beer $4.00
Imported Beer $4.50
Micro-brew Beer $4.50

House wine $7.00/glass

Base prices for bulk punches served from a punch bowl

Non-alcoholic punch $30.00++/gallon
Alcoholic punch (vodka or rum) $70.00++/gallon
Champagne punch $60.00++/gallon
Keg Beer

Keg beer is a special order item. The full cost of the keg will be billed to the group master account, this
in not billed on consumption. One 15 gallon keg, serving approximately 150 glasses
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Domestic keg $425.00++
Micro-brew keg $575.00++

Libations

The Montana State Liquor Commission regulates the sale and service of alcoholic beverages. Big Sky
Resort, as licensee, 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, anyone who appears to be under 35 may be asked to supply
identification and anyone appearing intoxicated will not be served.

Banquet Bar Options

Options 1 and 2 will consist of a specific selection of liquor unless directed differently by the group
leader. House wine will be served with both bars unless the group leader asks for another brand of
wine. Wine lists are available; please inquire with your conference coordinator

Option 1 (well brand)

Well Liquors: Vodka, Gin, Tequila, Rum, Whiskey and Scotch

$5.00 per drink
Call Liquors: Absolute Vodka, Bombay Sapphire Gin, Cuervo Gold Tequila, Bacardi Rum, Jim Beam,
Dewars and Crown Royal

$5.75 per drink

Option 2 (top shelf)

Call Liquors: Absolute Vodka, Bombay Sapphire Gin, Cuervo Gold Tequila, Bacardi Rum, Jim Beam,
Dewars and Crown Royal

$5.75 per drink
Shelf Liquors: Stoli Vodka, Tanqueray Gin, Cuervo 1800 Tequila, Captain Morgan Rum, Makers Mark
Whiskey and Chivas Regal

$6.25 per drink
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