Whitefish, Montana

Dine Together
Group & Event Menu Guide
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ALL-DAY, ALL-INCLUSIVE
All day meetings require fuel to keep everyone’s energy up. Our All-day,
All-inclusive package features breakfast, lunch, an afternoon snack and
beverage service throughout the day.

BREAKFAST (CHOOSE ONE)

LUNCH (CHOOSE ONE)

Assorted bagels, muffins, danishes and fresh

Tasty lunch box

fruit tray
Artisan soup & sandwich buffet
Oatmeal bar, steel-cut rolled oats with
accompaniments

Build your own salad buffet

Assorted breakfast sandwiches with breakfast
home fries

BREAK (CHOOSE ONE)

INCLUSIONS

Sweet’n salty snack time

Coffee, water service and soft drinks

Chips and salsa fresco with house made

throughout the day

guacamole
Power break
Assorted cookies
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$52 PER GUEST

Breakfast
Rise and Shine
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START YOUR DAY
Continental breakfasts and breakfast buffets include coffee, tea, juice and water service.
Hand-held grab and go and breakfast add-ons are served as is.

Continental Breakfasts

Hot Breakfast Buffets

SHORTBREADS			$12

FRENCH TOAST			$17

Bakery-fresh blueberry muffins, bagels and cream

Cinnamon and orange battered thick cut Texas toast

cheese, danishes and assorted scones with

griddled golden brown, whipped butter, maple syrup and

raspberry preserves.

fresh fruit compote, sausage links and crispy bacon

POWER BREAKFAST		

Seasonal fresh fruit, assorted individual yogurt and
assorted breakfast bars

CLASSIC CONTINENTAL		

** Add-on a pecan praline sauce

$2

DENVER BURRITO		

$19

$14

Scrambled eggs with diced onions & peppers, diced

$15

ham, potatoes and cheddar cheese, flour tortilla. Served
with sour cream, salsa, green chilis and fresh fruit

Assorted bagels, muffins, danishes, assorted cereals

AMERICAN BUFFET		

and milk, sliced fresh fruit

LOX & BAGELS			

$25

$21

Scrambled eggs, sausage links, crispy bacon, breakfast
home fries, fresh fruit compote

Assorted bagels with house-smoked salmon fillets,
whipped cream cheese, capers, red onion, hardboiled egg and assorted individual yogurts

BREAKFAST ADD-ONS
Whole Fruit

$2

Apples, oranges, bananas

Hand-Held Grab and Go
FARMER’S WRAP			$8

Bagel Tray

Yogurt Packs
Scrambled eggs, potatoes, sausage and crisp bacon,
cheddar cheese, flour tortilla

$3

Assorted bagels with whipped cream cheese

$3

Assorted berry yogurts in individual containers
Breakfast Bars

$4

Assorted Cliff and Ksshi gluten free snack bars

CROISSANT			$8
Buttery croissant, eggs and grilled ham,
american cheese

Fruit Trays

$5

Seasonal fresh cut fruit, mint yogurt dipping sauce
Danish Tray

$5

Bakery fresh muffins, danishes, bagels with cream
cheese and mini cinnamon rolls
Oatmeal Bar

$6

Steele-cut rolled oatmeal, walnuts, Craisins, brown
sugar, chocolate chips and 2% milk
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*All prices are per guest and are subject to taxes
and gratuities.

7-Grain Cereal

$8

Cream of wheat 7-grain hot cereal, raisins, brown sugar
and 2% milk

Lunch
Recharge
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SOUP, SALAD & SANDWICH BUFFET
Enjoy our buffet of soups, salads and artisan sandwiches. Create your own buffet by
selecting one salad, two different sandwiches or wraps and one soup.

SALADS (CHOOSE ONE)

HOUSE-MADE SOUPS (CHOOSE ONE)

Tossed garden salad

Roasted red pepper bisque

Buttermilk ranch and Italian vinaigrette

Slow simmered with red pepper, garlic, onion
and spices

Caesar salad
Parmesan, garlic croûton and Caesar dressing

Tomato basil
Classic tomato soup, house-made with

Tuscan pasta salad
Zesty penne pasta, olives, onion and bell

basil chiffonade
Cream of chicken and wild rice

peppers

Roasted chicken, vegetables and wild rice

Couscous mint salad
Herbed vinaigrette, couscous with mint, tomato

in a creamy broth
Hearty vegetable chili

and onion

Roasted vegetables, beans, spices, onions

Greek salad

and tomato

Fresh tomato, cucumber, red onion and
Kalamata olives, tossed with feta vinaigrette

Potato & corn chowder
Potato and oven roasted corn in a

Southern potato salad
Fresh potatoes, celery, onions and a mustard
dressing, tossed with southern seasoning

creamy broth
Navy bean and ham
Classic navy bean, onions and ham in a

Add-Ons:

seasoned broth

Fresh fruit salad			

$3

Strawberry spinach salad		

$3

Cobb salad			$5

*Sandwich and wrap selection continued on next page
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SOUP, SALAD & SANDWICH BUFFET
Selecting two different sandwiches or wraps.

ARTISAN SANDWICHES

WRAPS

Smoked ham & Gruyère

Chicken Caesar

Shaved smoked ham piled high with Gruyère

Oven roasted pulled chicken, Parmesan cheese,

cheese, lettuce, tomato and dijonaisse served

garlic croûtons, romaine lettuce and grape

on country white bread

tomatoes wrapped in a spinach tortilla

Caprese sandwich

Vegetable pesto wrap

Roma tomato slices, fresh mozzarella, basil,

Roasted red bell pepper, mushrooms, zucchini,

Bermuda onions, lettuce and balsamic glaze

squash, tomatoes, shredded carrots and pesto

served on Italian focaccia bread

mayo in a multi-grain wrap

Classic club

Buffalo chicken

Shaved turkey and ham, lettuce, tomato, onion,

Diced breaded chicken tenders tossed with

mayo and bacon stacked high on wheat bread

hot sauce, romaine lettuce, tomato, celery and

Roast beef

ranch dressing

Seasoned and slow roasted beef, lettuce,

Honey mustard turkey

tomato and red onions, with creamy

Shaved turkey breast with lettuce, tomato,

horseradish on marble rye

cucumber and spinach topped with honey

Tuna salad

mustard dressing and wrapped in a spinach
tortilla

Albacore tuna salad with mayo, celery and
onions served on country white bread
Turkey, cranberry and Brie
Oven roasted turkey breast, creamy Brie

INCLUSIONS

cheese, lettuce, tomato, red onion and
cranberry sauce on wheat bread

Coffee, water, iced tea and lemonade

$18 PER GUEST
Pricing is subject to taxes and gratuity.
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LUNCH BOXES
Lunch boxes include a bag of chips, fruit, fresh baked chocolate chip
cookie, carrots and ranch dressing.
ORIGINAL (CHOOSE ONE)		

$14

ARTISAN (CHOOSE ONE)					$16

Smoked turkey and Swiss

Smoked ham & Gruyère

Ham and cheddar

Caprese sandwich

Turkey, cranberry & Brie
Grilled Chicken Caesar, with
spinach wrap

Roast beef and provolone

Chicken salad

Lemon herbed chicken breast (cold)

Classic Club

Tuna salad

Roast Beef

Vegetable pesto, with tomato
basil wrap
Buffalo chicken, with garlic

Cheese

herb wrap

Tuna Salad

Honey mustard turkey with whole
wheat wrap

Vegetarian

HOT BUFFET LUNCH
Select one of the buffet options below. All buffet lunches include tossed garden salad with buttermilk
dressing & Italian vinaigrette or Caesar salad. Fresh baked cookies or brownies, iced tea, lemonade
and water service.

MONTANA BBQ			

ITALIAN LASAGNAS		

BBQ beef brisket, choice of BBQ pulled pork or chicken,

Meat lasagna with ground beef, sausage,

smoked baked beans, coleslaw, buttered corn medley,

marinara and mozzarella. Vegetable lasagna with cream

honey cornbread

sauce and Parmesan, served with Caesar salad and garlic
bread-sticks

FRIED CHICKEN		

CHICKEN POT PIE		

Double dipped buttermilk fried chicken, mashed potatoes &
gravy, broccoli florets, assorted dinner rolls

Classic homemade creamy chicken pot pie with carrots,
celery and onions, topped with flaky pie crust

$24 PER GUEST
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*All prices are per guest and are subject to taxes
and gratuities.

THEMED BUFFET LUNCH
Select one of the buffet options below. All buffet lunches include fresh
baked cookies or brownies, iced tea, lemonade and water service.

ENCHILADAS			$18

INDOOR PICNIC			$16

A selection of beef, chicken and cheese

Grilled all-beef pub burgers, American cheese,

enchiladas, served with black beans, Spanish

lettuce, tomato, onions and pickles with zesty

rice, sour cream, green onions and salsa

pasta salad, potato salad and potato chips

Southwest chili cheese jalapeño cornbread

Buns and condiments

FAJITAS FIESTA			$21
Beef barbacoa and grilled chicken, served with
Spanish rice, black beans, shredded cheeses,
grilled bell pepper and onions, pico de gallo, sour
cream, jalapeños and tricolored tortilla chips
Warm flour tortillas

*All prices are per guest and are subject to taxes
and gratuities.

ASIAN STYLE			$24
Thai ginger chicken thighs, Asian fried rice,
vegetable spring rolls with plum sauce, broccoli,
nappa cabbage salad with sesame
ginger dressing
Fortune cookies
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Sweet & Salty
Take a Break
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BREAKS
All break items are sold per person, 12 guest minimum.
ASSORTED SALTY SNACKS

$2 EA

SWEET & SALTY SNACK PACK

$4 EA

Assorted individual bags of chips, peanuts and

Assorted mini candy bars, bagged trail-mix

pretzels

and pretzels

CHIPS AND SALSA		

$4

Crisp tortilla chips with salsa fresco

VEGETABLE CRUDITÉS		

$4

Seasonal fresh vegetables with buttermilk

* Add guacamole			

$3

ICE CREAM NOVELTIES		

$6

Assorted ice cream treats such as ice cream
sandwiches, Popsicles, drum sticks and
ice cream bars

ranch dip

HOUSE MADE POTATO CHIPS

House fried crispy potato chips with bacon ranch
dipping sauce

HUMMUS & FLAT-BREAD		

POWER BREAK			$7
Seasonal fresh fruit compote, assorted yogurts

$6

$8

Roasted red pepper hummus served with carrots,
celery sticks, cucumbers and grilled naan bread

and healthy snack bars

All baked goods are sold by the dozen and priced per guest.

FRESH-BAKED COOKIES		

$2

FUDGE BROWNIE		

$3

Chocolate fudge brownie dusted with

Assorted fresh-baked cookies

powdered sugar

CARAMEL APPLE BAR

$4

MARBLE CHEESECAKE BARS

$5

Tart Granny Smith apple piled high in a streusel
A rich fudge brownie interwoven with cream

shortbread drizzled with caramel

cheese and chocolate chips

OREO DREAM BAR		

$4

Layers of white ‘n’ dark chocolate loaded with
Oreo crumble

CHOCOLATE DIPPED STRAWBERRIES
Large fresh strawberries dipped in milk chocolate
ganache
*72- Hour advanced notice required

$24 PER DOZEN
*All prices are per guest and are subject to taxes
and gratuities.
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Receptions
Mix and Mingle
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THEMED RECEPTION
Select one of the reception options below.

ASIAN				$18

ITALIAN				$18

Potstickers, spring rolls, crab Rangoon, Asian

Meatball marinara, antipasto platter, bruschetta,

nappa slaw, fortune cookies, plum sauce, hot

Caesar salad

mustard, chicken satay with Thai peanut sauce.

ARTISAN CHEESE BOARD		

$18

ANTIPASTI			$18
A selection of artisan cheese, figs, Carr crackers,
Salami, red peppers, peperoncini’s, olives, pesto

honey, blackberry preserves, candied walnuts and

mozzarella, artichokes and sun dried tomatoes,

pear wedges

hummus, spanakopita with tatziki sauce and
Greek salad with feta cheese

SOUTH OF THE BORDER		

SAUSAGE AND CHEESE PLATTER $15
$16

Beef summer sausage, Genoa salami, smoked
Gouda and Havarti cheese presented with

Nacho cheese, pork or cheese taquitos,

crackers and traditional accompaniments

chips and salsa fresco, sour cream, tomatoes,
guacamole, tricolored tortilla chips

AT THE GAME			

$14

Beef and cheddar sliders, vegetable crudités with
ranch dip, loaded potato skins, pretzel bites
with mustard

*All prices are per guest and are subject to taxes
and gratuities.
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HORS D’OUVERES
Select your own appetizers and create your own unique reception.

TIER ONE (CHOOSE TWO)		

$8

25 guest minimum

Assorted Cheese & Cracker Tray
Crackers and lavash bread with cheddar, Swiss and
pepper-jack cheese

Spinach artichoke dip
Grilled naan bread

Antipasti Tray
Salami, red peppers, pepperoncini;s, olives, pesto
mozzarella, artichokes and
sun dried tomatoes
Vegetable Spread (V)
Roasted red pepper hummus with assorted
vegetables, kalamata olives, gerkens and grilled
naan bread
Bacon & cheese baby “reds” (GF)
Miniature twice baked red potato cups willed with
potato, crisp smoked bacon, chives and Gorgonzola
Meatballs
Cocktail meatballs in your choice of tangy barbecue
sauce or classic hearty marinara. Three per guest
Chicken pot stickers
Wok-seared Asian dumplings served with tariyaki
dipping sauce. Two per guest
Quesadilla (V)
Assorted veggies or grilled chicken with melted jack
cheese grilled in a soft flour tortilla served with salsa
fresco and sour cream
Smoked salmon canapés
Spanakotpita
Tatziki sauce
Sundried tomato hummus
Vegetable crudités and naan bread
Stuffed Roma tomatoes
Filled with artichokes, Parmesan cheese and
garlic ricotta
Fresh sliced fruit and berries
Mint yogurt dipping sauce
Tricolored tortilla chips
House-made guacamole and fresh salsa
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TIER TWO (CHOOSE TWO)		

25 guests minimum

*All prices are per guest and are subject to taxes and gratuities.
Additional fees: passed hors d’oeuvre $50 per item.

$10

Baked Brie
Wrapped in Phyllo dough and served with raspberry
preserves and walnuts
Barbecued pulled pork
On crostini with honey mustard
sauce and chives
Polynesian chicken wings
With Hawaiian plum sauce
Stuffed mushrooms
Two per guest
Bacon wrapped scallops
One per guest
Beef satay
Asian marinated beef skewers served with Thai
chili sauce
Chicken satay
Asian marinated chicken skewers served with Thai
peanut sauce
Coconut prawns
Served with spiced peach chutney
Crab cakes
Bite-sized lump crab cakes dotted with remoulade
sauce. Two per guest
Veggie spring rolls
Served with spicy mustard.
**Pork spring rolls available on request
Petite caprese skewers
Herb and olive oil marinated mozzarella and grape
tomatoes, skewered with fresh basil
Shrimp cocktail
Iced shrimp with our zesty cocktail sauce, lemons
and Tabasco aioli

Dinner
Savor the Evening
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GREAT NORTHERN BUFFET
Served with fresh baked bread and choice of beverage selection.
25 guest minimum

SALADS (CHOOSE ONE)

SIDE DISHES (CHOOSE ONE)

ENTRÉES (CHOOSE ONE)

Tossed garden salad

Boursin mashed potatoes

Yankee pot roast

Buttermilk ranch and Italian vinaigrette

Whipped potatoes with creamy

Slow cooked, tender beef roast with carrots

Boursin cheese

and celery

Parmesan, garlic croûtons and Caesar

Wild rice pilaf

Herb crusted pork loin

dressing

Blend of herbs, vegetables and wild rice

Fresh pork loin rubbed with herbs and spices

Couscous mint salad

Roasted Yukon potatoes

Herbed vinaigrette, couscous with mint,

Sliced, seasoned and oven roasted yellow

Champagne chicken

tomato and onion

Yukon potatoes

Delicate champagne sauce with sun-dried

Greek salad

Bowtie Alfredo

Fresh tomato, cucumber, red onion

House-made Alfredo sauce with

Lemon dill salmon

and Kalamata olives, tossed with feta

bowtie pasta

Atlantic salmon fillet with a lemon dill cream

Caesar salad

vinaigrette

DESSERTS (CHOOSE ONE)
Apple crisp
Granny Smith spiced apples baked to
perfection with a streusel topping
Huckleberry bread pudding

Green beans
Sautéed haricot verts with shallot and
garlic butter
Vegetable medley
Seasonal fresh vegetable medley of
zucchini, squash, mushroom, peppers

and slow roasted

tomatoes and Kalamata olives

butter sauce
Herb roasted chicken
Marinated and herbed, oven broiled
8 piece chicken
Vegetable lasagna
Hearty vegetables layered with pasta and

Honey Glazed Carrots
Baby carrots with lemon honey glaze

Alfredo sauce topped with cheese

Bread pudding with cinnamon,
huckleberries and crème anglaise
Chocolate Cake
Layered chocolate cake with
Chantilly cream
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*All prices are per guest and are subject to taxes
and gratuities.

$24 PER GUEST

GLACIER PARK BUFFET
Served with fresh baked bread and choice of beverage selection.
25 guest minimum

SALADS (CHOOSE TWO)

SIDE DISHES (CHOOSE TWO)

ENTRÉES (CHOOSE TWO)

Tossed garden salad

Boursin mashed potatoes

Herb crusted pork loin

Buttermilk ranch and Italian vinaigrette

Whipped potatoes with creamy

Fresh pork loin rubbed with herbs and spices

Boursin cheese

and slow roasted

Parmesan, garlic croûtons and Caesar

Wild rice pilaf

Roasted beef sirloin

dressing

Blend of herbs, vegetables and wild rice

Cabernet demi

Couscous mint salad

Roasted Yukon potatoes

Champagne chicken

Herbed vinaigrette, couscous with mint,

Sliced, seasoned and oven roasted yellow

Delicate champagne sauce with sun-dried

tomato and onion

Yukon potatoes

tomatoes and Kalamata olives

Greek salad

Pasta primavera

Fresh tomato, cucumber, red onion

Penne pasta with broccoli, onion,

and Kalamata olives, tossed with feta

mushroom, and red pepper with Alfredo

Caesar salad

vinaigrette
Mediterranean
Orzo pasta with Italian vinaigrette, olives,
peppers, onion and tomato
Strawberry spinach
Fresh spinach leaves, sliced strawberries,
Bermuda onions and lemon poppyseed

Baked potato
Classic Idaho baked potato with whipped
butter & chives

Dusted and pan seared rainbow trout fillet
Cod provencal
Topped with Kalamata olives, chopped roma
tomatoes, capers and fresh herbs

Green beans
Sautéed haricot verts with shallot and
garlic butter

Chicken piccata

Oven roasted brussel sprouts
Oven roasted with butter and onions

Hearty vegetables layered with pasta and

dressing
Vegetable medley
Seasonal fresh vegetable medley of
zucchini, squash, mushroom, peppers

$30 PER GUEST

Pan seared trout

Lentil medley
Red and black lentils with tomato and
red onion

Sautéed chicken with lemon caper sauce
Vegetable lasagna
Alfredo sauce topped with cheese

DESSERTS (CHOOSE ONE)
Cheese cake
NY style cheesecake topped with a fresh
seasonal berry sauce
Strawberry cream cake
Light and fluffy white cream cake with a
strawberry filling
Huckleberry bread pudding
Bread pudding with cinnamon, huckleberries
and crème anglaise
Chocolate Cake
Layered chocolate cake with
Chantilly cream

*All prices are per guest and are subject to taxes
and gratuities.
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BIG MOUNTAIN BUFFET
Served with fresh baked bread and choice of beverage selection.
25 guest minimum

SALADS (CHOOSE TWO)

SIDE DISHES (CHOOSE TWO)

ENTRÉES (CHOOSE TWO)

Tossed garden salad

Boursin mashed potatoes

Prime rib

Buttermilk ranch and Italian vinaigrette

Whipped potatoes with creamy

Certified Angus beef prime rib seasoned and

Boursin cheese

slow roasted

Parmesan, garlic croûtons and Caesar

Wild rice pilaf

Pork roulande

dressing

Blend of herbs, vegetables and wild rice

Pork loin stuffed with spinach and red pepper

Italian pasta salad

Roasted Yukon potatoes

Zesty penne pasta, olives, onion and bell

Sliced, seasoned and oven roasted yellow

Lemon dill salmon

peppers

Yukon potatoes

Atlantic salmon fillet with a lemon dill cream

Couscous mint salad

Pepper coulis penne

Herbed vinaigrette, couscous with mint,

Fire roasted yellow pepper coulis tossed

Roasted beef sirloin

tomato and onion

with herbs and penne pasta

Cabernet demi

Greek salad

Potato au gratin
Thin sliced potatoes baked in a cheesy
cream sauce topped with Parmesan

Caesar salad

Fresh tomato, cucumber, red onion
and Kalamata olives, tossed with feta
vinaigrette
Mediterranean
Orzo pasta with Italian vinaigrette, olives,
peppers, onion and tomato
Strawberry spinach
Fresh spinach leaves, sliced strawberries,
Bermuda onions and lemon poppyseed
dressing
Fresh fruit compote
Fresh sliced melon, pineapple,
strawberries and red grapes

Asparagus
Fire roasted fresh asparagus spears
Green beans
Sautéed haricot verts with shallot and
garlic butter
Oven roasted brussel sprouts
Oven roasted with butter and onions
Squash medley
Fresh medley of yellow and green squash
along with grape tomatoes
Citrus broccoli
Fresh broccoli florets tossed with a citrus
butter

cornbread, rolled and oven roasted

butter sauce

Pan seared trout
Dusted and pan seared rainbow trout fillet
Cod provencal
Topped with Kalamata olives, chopped roma
tomatoes, capers and fresh herbs
Chicken piccata
Sautéed chicken with lemon caper sauce
Tomato cannelloni
Pasta filled with a ricotta cheese, spinach,
Parmesan, and marinara

DESSERTS (CHOOSE ONE)
Cheese cake
NY style cheesecake topped with a fresh

$36 PER GUEST

Ratatouille
Classic Italian vegetable stew with
eggplant, squash, tomatoes, onions
and garlic

seasonal berry sauce
Strawberry cream cake
Light and fluffy white cream cake with a
strawberry filling
Tiramisu
Espresso soaked ladyfingers layered with a
Mascarpone cheese filling
Chocolate Mousse Cake
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*All prices are per guest and are subject to taxes
and gratuities.

Topped with ganache

Beverages
Raise a Glass

BEVERAGE OPTIONS
MONTANA COFFEE TRADERS

$28 PER GALLON

TEA SERVICE		

$16.75 PER/GALLON

Regular or decaf with cream, sugar, splenda, equal and

Assortment of Bigelow teas, hot water with cream, sugar,

flavored creamers

splenda, equal and fresh sliced lemons

ICED TEA			$12 PER GALLON

CANNED SODA POP		

Freshly brewed iced tea with fresh lemons and assorted

Your choice of assorted Coke products

$2 EA

sweeteners

CARAFE OF JUICE		
BOTTLE JUICE (10OZ)		

$3 EA

$8 EA

Your choice of orange, apple or cranberry juice

Your choice of Oceanspray orange, cranberry, apple or ruby
red grapefruit

ICED TEA PITCHER*		

$7.95 EA

Fresh brewed iced tea pitcher.

SPARKLING WATER		

$4 EA

*Each pitcher serves four guests

Perrier pure sparkling water served chilled

BOTTLED WATER			$2 EA

BAR OPTIONS
Cash bar setup fee is $150. Hosted bar set up fee is $65. All prices are per 1.5 ounce shot.

WELL BAR				$6

DOMESTIC BEER (BOTTLES)		

Vodka, Whiskey, Gin, Rum, Tequila

Budweiser, Bud Light, Coors, Coors Light, Michelob Ultra,

$5

Miller Light

CALL BAR				$7

Keg Pricing (1/2 barrel Keg)			

$250

Beefeater’s, Bacardi Silver, Captain Morgan, Hennessey

CRAFT/IMPORT BEER (BOTTLES)		

$6

MADE IN MONTANA BAR			

Big Sky Brewing, Great Northern Brewing, Flathead Lake

Jack Daniels, Wild Turkey, Dewar’s, Tito’s, Hornitos,

$8

Brewery, Guinness, Stella, Strong Bow Cider, Corona, New
North Fork Whiskey, Wheatfish Whiskey, MT Distillery

Belgium, Flathead Brewing

Huckleberry Vodka, Spotted Bear Vodka, Spotted Bear
Agave, Spotted Bear Gin, Whistling Andy Rum

Keg Pricing (1/2 barrel Keg)			

PREMIUM BAR				$10

HOUSE WINE		

Crown Royal, Maker’s Mark, Chivas 12 year, Grey Goose,

Chardonnay, White Zinfandel, Cabernet and

Patron Silver, Hendricks, Bacardi Gold, Capitan Morgan,

Merlot, Sparkling (Brut)

Courvoisier VS
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*All beverage and bar options are charged based on consumption.

$350

$6 PER GLASS / $20 PER BOTTLE

Terms & Conditions

TERMS & CONDITIONS
The group and event menu is available for groups of 12 guests or more.

SERVICE:

PORTIONS:

18% Gratuity is added to everything that is serviced in
Banquet Space.

Food and beverage portions are calculated based

TAXES:
Whitefish has a resort tax of 4%.

Permits:
Grouse Mountain Lodge’s licenses and permits apply
only to events and products provided by Grouse
Mountain Lodge. Copies of licenses can be e-mailed to
our clients upon request.

LIQUOR:
Our liquor license and insurance require that our staff
can only serve liquor products purchased through
Grouse Mountain Lodge. We are also not permitted to
allow any alcoholic beverages to leave the premises
upon departure or allow any outside alcohol to be
served on our premises.

BAR CLOSING TIME :
Pavilion – 9:45pm – Last Call (Due to City Ordinance).
Glacier Room – 9:45pm – Last Call (Due to proximity to
guests’ rooms).
Continental Divide – 1:30am – Last Call (Legally allowed
to serve until 2am).

DEPOSITS:
All events require deposits to ensure service on that
date. The deposit, in part, covers those costs. Deposits
and payments will be accepted by check or credit card
(MC, VISA, Discover & AMEX). If paying by credit card,
the company must complete and return the credit card
authorization form to the conference service manager
on property or the Groups Manager for Grouse
Mountain Lodge.
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on years of experience. Our chefs calculate a slight
overage into each order; however, please notify your
sales representative if you expect larger than normal
consumption or if there will be special dietary needs at
your event. We have the ability to provide food service
for most dietary needs.

CANCELLATIONS:
We understand that there are acts of God, family
emergencies and other contributing factors that may
lead to a cancellation after an event is contracted or
confirmed. Cancellations must be called into our office
and confirmed by e-mail.

BANQUET PAYMENT SCHEDULE:
•

Final F&B menus & set up requirements due 30
days prior to event.

•

50% payment of estimated F&B charges, taxes (4%)
and gratuities (18%) required 14 days prior to event.
No portion of this 50% payment is refundable.
Payment will automatically be charged to the credit
card on file.

CONTACT US

YOU’RE ALWAYS WELCOME
Getting here is half the fun — especially for us. We thrive on
answering questions and helping you navigate any concerns
you may have about your stay. Please feel free to contact us
anytime about anything - before, during or after your visit to
Grouse Mountain Lodge.

VOICE: 406.892.2525
WEBSITE: GrouseMountainLodge.com/Meet

