Dishing it out, so you don’t have to.

Winter 2009 Menu

OBEST WAY TO START THE DAY
*Cinnamon or Caramel Apple rolls

specify pre-baked or ready for your oven
*Blueberry or Almond Scones

specify pre-baked or ready for your oven
*Belgian Waffles with fried apples for topping

re-heat in your toaster or conventional oven
*Tahoe Eggs — the traditional egg strata everyone loves

specify pre-baked or ready for your oven
*Seasonal Fruit Platter

OMID DAY NOSHING
*Pasta Salad — marinated veggies, cheese and fresh herbs

*Big Sky Antipasto- Aged meats and cheeses with olives, sun-dried

$15 dz

$15 for 8

$25 for 6 or $5 each
$45 serves 10-12

$25

tomatoes, and roasted peppers. Served with our focaccia $65 serves 6-8

*Roasted Chicken Salad
Platter with rolls and sandwich fixings

OFUN AND FESTIVE APPS
*Procuitto wrapped asparagus with pungent cheese filling
*Tortellini Skewers with marinara and pesto dipping sauces
*Puff pastry with mushroom duxcell
*Crab Cakes with garlic aioli dipping sauce- brown and serve
*Spiced Boiled Large Shrimp with cranberry cocktail sauce
Peel and Eat
Traditional Shrimp Cocktail
*Hummus platter with homemade cracker flatbreads
comes with fresh hummus dip, feta/roasted red pepper
dip and blue cheese stuffed green olives
*Baked Brie en Croute with currents and aromatic spices
comes with rosemary/garlic French bread
crostini crackers
*Spiced Nuts Also great for hostess gift giving!
*Ceasar Salad Bites- crunchy parmesan cups filled with
fresh ceasar salad

®GOURMET COMFORT ENTREES

*Montana Meatloaf — wrapped in bacon with a succulent
brown sauce

*Lobster Mac and Cheese — 3 cheeses, gooey and decadent

*Wild Mushroom Lasagna — vegetarian delight, ready for your oven

*Pulled BBQ Pork- serve with out homemade dinner rolls
*Beef Bourg’anion — old world France meets the new west

$18 1b
$65 serves 6-8

$24 for 2 dz

$352dz

$20 svs 6-10 as appetizer
$65 for 2 dz

$251b
$351b
$50 svs 12 as appetizer

$40 svs 12 as appetizer

$151b
$25 for 2 dz

$40 for 31bs
serves 6-8
$95 serves 6-8
$50 serves 6-8
$40 for 3 1bs serves 6
$50 serves 6-8



Serve with our twice baked potatoes, homemade dinner rolls
or garlic French bread

*Chicken Pot Pie — family style with fresh herbs in a rich, sherry
cream sauce. Ready for your oven,

*Crab Enchiladas — stuffed corn tortillas w/ wine-chipolte
cream sauce. Cilantro corn salsa on the side.

*Chicken Enchiladas- stuffed corn tortillas with a mildly spicy
red sauce. Cilantro corn salsa on the side.

*Whole Beef Tenderloin with a choice of 3 sauces — creamy
horseradish, brandy-shallot, or balsamic caramelized onion

*Line Caught Salmon Filet with citrus compound butter

*Hearty Bison Chili- slow-cooked bison and bean chili
Or try our two bean vegetarian version. Serve with our
Homemade cornbread rounds.

$50 serves 6-8
Individual serving is $10
$50 serves 6-8

$45 serves 6-8

$150 serves 10-12

$50 serves 4-6
$50 serves 6-8

*Family style Pasta Putenesca- rich red sauce, capers and olives $45 serves 6-8

*Family style Pasta Carbonara — creamy sauce with pancetta & peas

ODELECTABLE ACCOMPANIEMENTS

*Mixed Greens with dried cherries, almonds and croutons
includes champagne vinaigrette or creamy ranch

*Fiesta Salad with romaine, black beans, corn and tortilla chips
includes tequila-lime vinaigrette or cilantro ranch

*Marinated Heart of Palm Salad with olives, capers and feta

*Roasted Seasonal Vegetables — with olive oil and garlic

*Homemade Creamed Corn — simply sublime

*Scalloped Potatoes with leeks and Gruyere
specify pre-baked or ready for your oven

*Family Style Twice-Baked Potatoes - heaven with bacon,
sautéed onions and sharp cheese

*Baked 3 Beans — slow cooked with molasses

*Macaroni and Cheese — pasta with homemade cheese sauce

*Focaccia — baked fresh

*Dinner Rolls — baked fresh

*QGarlic French Bread- baked fresh

*Corn Bread Rounds- plain or mild chili, baked fresh

OSWEETS FOR THE SWEET
*Lemon Pound Cake with raspberry coulee
*Flourless Chocolate Cake “aka Chocolate Decadence”
*Rustic Apple Pie- serve with our cinnamon or vanilla ice cream
*Mixed Berry Pie- serve with our vanilla ice cream
*Triple Fudge Brownies — moist and chewy
*Homemade Vanilla or Cinnamon Ice Cream
*Caramel, Chocolate or Raspberry Sauces
*Cookie Logs — slice and bake your favorites

Chocolate Chip, Peanut Butter or Shortbread
*Jumbo Chocolate Cupcakes with a creamy chocolate center
*Hand rolled Truffles — Light and dark chocolates

OFROM OUR PANTRY TO YOURS

*Big Sky Hot Cocoa Mix — add to hot milk for a cozy warm-up or
use a splash of Schnapps for a pick-me-up!

*Homemade Garlic Croutons — great toppers for soups
and salads or just plain snacking

$45 serves 6-8

$16 serves 6-8
$16 serves 6-8

$20 serves 6-8
$35 serves 6-8
$30 serves 6-8
$45 serves 8

$45 serves 8

$12 qt

$30 serves 8
$8 per loaf
$12 dz

$8 per loaf
$8 per round

$25

$40

$30

$35

$15dz

$12 pint/$20 quart
$6 jar

$12 each for approx
12 cookies per log
$2.50 each/$12 for six
$35 for 3 dz

$10 jar

$5 a bag



*Homemade Flatbread Crackers $10 a bag

*QGarlic/rosemary French bread crostini crackers $8 a bag

*Rosemary and Garlic Extra Virgin Olive Oil for dipping $15 bottle
our Focaccia or any crusty bread

*Signature Salad Dressings —mustard, champagne vinaigrette, $5 small/$9 large

tequila lime, ranch, cilantro ranch, or Nana’s old
fashioned oil and vinegar.

Please place orders in advance. We will try to accommodate special requests, but cannot make guarantees.
We will make arrangements to deliver to your residence with full reheating/heating instructions.

The Gourmet Gals are Nettie Breuner Quackenbush and Nancy Radick Butler of Big Sky
PO Box 161780 Big Sky MT 59716 (406)570-3616/539-2382

www.thegourmetgals.com



