Dishing it out, so you don’t have to.

Fall/Winter 2018

FUN & FESTIVE APPS ~ MONTANA STYLE

~Charcuterie Board~ What makes ours so delicious and unique? House made apple brandied

pate' and caramelized nuts along with cured meats and cheeses

House-made Dips (GF) ~ So delicious!!!
Choose:

-Creamy Gorgonzola and Shallot
-Classic Hummus

-Curried Hummus

-Spinach Pesto Hummus

-Roasted Red Pepper & Feta

-Black Bean w/ Lime

Spread em' Platter:Choose any two of your favorite GG spreads,comes complete with pita
chips and crudite!

Smoked Trout Deviled Eggs (GF) ~ Smoked trout & capers with a little shallot and Dijon. A
Big Sky cult classic

House Herbed Chevre w/ Roasted Garlic (GF w/o crackers) ~ bake for a hot and bubbly,
unforgettable app Comes with buttery crackers

Caprese Skewers ~ Fresh tomato, mozzarella & fragrant basil. On a stick is better!! Add

salami for some extra deliciousness!!

Cold Poached Shrimp (GF)~ 2+ Ibs served chilled w/ a zesty cocktail dipping sauce.

Baked Brie en Croute - House-made spiced cranberry compote over a round of brie wrapped

in puff pastry. Served w/ cracker selection. Ready to bake.

Marinated Tortellini Skewers ~ Served w/ Spinach Pesto dunking sauce. A new spin & easy to

eat!

Big Sky Stromboli ~ The goods rolled into fresh bread dough & baked to perfection!! Choose:

-Pepperoni & Mozzarella
-Ham & Brie w/dried Thyme
-Turkey & Swiss

-Sundried Tomato & Feta

The Mediterranean Platter (GF w/o chips) ~ House made hummus spread along w/ roasted
red pepper & feta dip paired w/ Kalamata olives & gorgonzola stuffed green olives. Organic
pita chips included

Smoked Trout Platter ~ 2 smoked trout filets w/ cream cheese, capers & chopped shallot.

Served w/ crackers. A Montana favorite!

Sizzlin' Chili Garlic Shrimp (GF and dairy free Shrimp only)~ 2 Ibs of medium shrimp roasted

with fresh garlic and a little chili oil. Served w/ a baguette for dunking in the goodness!

Party Style Meatballs ~ Hand rolled in Big Sky. Just heat & serve! Choose:
-GG BBQ sauce

$65

$16 each
serves 6-8

$45

$18/dz

$40
serves 6-8

$36/2 dz
Add meat $7
$55

$43

serves 10-12
$40

2dzn

$30

serves 8-10

$56
10-15 ppl

$42

serves 6-8

$55
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DELECTABLE COMPANIONS

GG Classic ~ Organic Mixed greens w/ fresh red pepper & sided w/ dried cherries, almonds &

croutons. Choose: champagne vinaigrette or huckleberry balsamic vinaigrette

Baby Kale Caesar ~ Served w/ parm, homemade croutons & house-made Caesar dressing
(no eggs). A healthy change up!

NEW! Winter Salad - Organic Spinach with fresh tomato, cucumber and crumbled feta.
Choose a vinaigrette

Curry Quinoa (GF) ~ Organic quinoa curry made with coconut milk, mild and flavorful curry
seasonings and fresh red pepper. GF and DF

Kale Pesto Quinoa (GF, made with sunflower seeds) ~ Fresh & simple pesto tossed w/
organic quinoa. Served warm, cold or room temp.

Haricot Verts (GF) ~ French green beans lightly sautéed in a splash of olive oil & white wine
w/ garlic & shallots.

Sour Cream Mashed Potatoes (GF) ~ Just like they sound...& goes with everything! Served
family style ready for your oven.

Roasted Veggies (GF) ~ Seasonal veggies roasted w/ olive oil, kosher salt & pepper. Simply
sublime..

Mom's Twice Baked Potatoes (GF) ~ Our sour cream mashers folded together w/ bacon,
cheddar & sautéed onions & topped w/ additional cheddar. Served family style ready for your
oven.

Homemade Mac and Cheese ~ Penne pasta covered in a creamy cheddar sauce. Served

family style ready your oven.

FRESH BREAD STYLES

Cheddar-Garlic Drop Biscuits ~ Delicious on their own, no need for butter!

Soft Dinner Rolls ~ Freshly baked

Cornbread- Goes great with pulled pork or chili!

$22

serves 6-8
$22

serves 6-8
$26

Serves 6-8
$42

serves 8-10
$40

serves 8-10
$38

serves 8+
$40

serves 8+

$40

serves 6-8

$48

serves 8+

$42

serves 8-10

$18/1 dz
$9/1 dz
$10/loaf
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GOURMET COMFORT ENTREE'S

White Chicken Chili - a GG Winter Staple! All white meat chicken with mild green chili's and

white beans. Flavorful and light. Great with a salad and cheddar-garlic biscuits or cornbread

Alfredo Tortellini Bake (vegetarian)~ Cheese filled tortellini's bathed in a classic garlic Alfredo
topped with melty mozzarella & Parmesan cheeses!

Succulent Lamb Meatloaf - Greek Style with crumbled feta, onion, garlic and herbs OR Indian
Style with Garam Masala. Pairs beautifully with our quinoas or mashers

White Wild Mushroom Lasagna (vegetarian) ~ Layers of roasted cremini's, creamy wild
mushroom sauce & mozzarella and parmesan cheeses. An original Signature GG recipe.
Bake & Serve.

Pulled Pork ~ 2 full pounds of porky goodness!! Seasoned w/ GG Signature dry rub & slow
roasted to melt in your mouth perfection. Served w/ side of GG BBQ sauce and Wheat
Montana rolls. No effort sliders!

Lasagna Bolognese ~ Authentic recipe...ground beef and mire poix slow cooked in milk, then
white wine & finally tomatoes, layered w/ béchamel, mozzarella & Parmesan cheeses

Chicken Pot Pie ~ Made with roasted chicken breasts and organic veggies in a delicate thyme
sherry sauce topped w/ GG's own pastry crust. Bake & serve after a big day on the mountain.

Line Caught Wild Alaskan Sockeye Salmon Filet (GF) ~ Cedar plank roasted finished w/
citrus-herb compound butter. Pairs well w/ Kale Pesto Quinoa.

Marinated Flank Steaks~ Your choice between our zesty GG Chimichurri marinated flank OR
our Asian marinated flank steaks in tamari & sesame, 2 whole flanks to be exact, seared &
sliced! Ready to eat! Gluten Free

Chicken Provencal (GF, Dairy Free) ~ Chicken breasts roasted w/ white wine, olive oil and
garlic, sundried tomatoes, capers & herb d'Provence. Light, flavorful and healthy!

NEW!! MA! Where's the MEATLOAF?! Traditional Sauced Beef Meatloaf - everyone's
favorite and it goes great with our Masher's

Kale Pesto Penne - A healthy spin on pesto, made with sunflower seeds and baby kale.

Tossed with penne pasta. Vegan, nut free

Elk Chili - with a mix of white and black beans, tomato and yummy chili seasonings. NO

fillers, just all ground elk which is very mild tasting and low in fat

$70
serves 8
1 gallon
$46
serves 8
$55
Serves 6

$56
serves 6-8

$55
serves 6-8

$56
serves 6-8

$56
serves 6-8

$64

serves 6

$72

serves 8+

$48
serves 6-8
$50

serves 6-8

$40

Serves 6+

$70
Serves 8

1 gallon
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SWEETS FOR THE SWEET

Old Fashioned House-Made Cookies~ Frozen/ready to bake or pre-baked. Choose:

-chocolate chip
-double chocolate
-peanut butter

Triple Fudge Brownies ~ A GG Signature recipe that results in chewy gooey yumminess!

GG S'mores ~ No campfire needed! Salted caramel coated marshmallows sandwiched
between ganache coated graham crackers. Sticky fun for kids of all ages!

Homemade Mixed Berry Pie ~ Packed w/ berries & topped w/ scratch pastry. Serve warm or

room temp. An excellent summer time treat.

Homemade Rustic Apple Pie ~ Packed w/ apples cooked with brown sugar, cinnamon and

vanilla, then topped w/ scratch pastry. Serve warm or room temp.

GG's Rum Cake ~ a Big Sky Fav! ~ A secret family recipe so not tellin' ya anything ~
garnished with berries. Unbelievably moist and delicious & an absolute must have!

GG's Famous Cobbler ~ Mixed berry filling w/ our sweet biscuity topping. The perfect treat

year round.

Flourless Chocolate Torte (GF) ~ aka Chocolate Decadence; rich & smooth chocolate torte

blanketed w/ ganache. Who says gluten free has to be boring!!

FROM THE PANTRY

GG Granola ~ Not too sweet & packed w/ healthy stuff ~ oats, almonds, flaxseeds & coconut!

Serve w/ yogurt & fresh fruit or just w/ milk. The best granola in Big Sky!
GG Signature Salad Dressings ~ our house specialty. Choose:
~Champagne Vinaigrette

~GG Balsamic

~GG's Caeser dressing & its eggless!

GG Signature BBQ Sauce ~ smoky & not too sweet! The perfect addition to anything on the
grill!

PARTIES & EVENTS

Let the Gourmet Gals plan and prepare your next festive occasion for you!

~ unique menu planning to fit your cocktail party, dinner, barbeque, office function or other

important gatherings.

PERSONAL CHEF SERVICE

$22/1 dz

$20/1 dz
$36/1 dz

$40 each

$40 each

$40
serves 10

$40

serves 6-8

$50

serves 10

$15/1#
$25/2#

$8 sm
$121g

$8

Call for Pricing
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OUR COZY NEIGHBORHOOD KITCHEN

From Freezer to Table

~ family style entrees

~ baked goods ready to eat or bake when you need

Making life easier w/ tasty freezer to oven/ microwave options to suit your needs!

**Selection varies daily/weekly**

THANKSGIVING 2018

Fall Salad - Organic Mixed Greens with Roasted organic butternut squash, toasted pecans,

chevre and fresh pomegranate with a side of champagne vinaigrette

Pumpkin Scones - made with egg nog, cloves, cinnamon and nutmeg

Warm Spiced Pumpkin Soup - great as a first course, main course or hostess gift!

Pecan and Pumpkin Pie's - WAY better than Costco AND closer to home! Choose from
traditional Pecan or Pumpkin

Family Style Side Dishes - Herbed dressing, creamy mashed sweet potatoes, green bean
casserole and mashed potatoes. Ski all day and let us do the work!

Fabulous Feast - Whole Roasted Turkey with pan gravy, dressing, mashed potatoes, sweet
potatoes, haricots verts, 2 dz rolls and cranberry relish. Choose 2 pies - apple, pumpkin or

pecan

SPECIAL HOLIDAY MEAL
HOLIDAY FEAST - APPS - Baked Brie en Croute and Hot or Cold Shrimp MAIN COURSE -

Haricots Verts, Mashed Potatoes, Whole Roasted Beef Tenderloin with horsey sauce
DESSERT - Flourless Chocolate Torte and a Rum Cake

Call or stop in for current
offerings!
406.995.7300

$26

Serves 6-8

$20

8 scones

$13/Qt
4 cups

$40

Call for availability and pricing

$350
Serves 10

Serves 10
$575
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