Dishing it out, so you don’t have to.

HOLIDAY 2023/WINTER 2023-2024

BREAKFAST MADE EASY

Sticky Cinnamon Rolls - Ready to bake to satisfy everyone's sweet tooth!

Homemade Scones - blueberry or dried cherry-orange. Ready for your oven. After you've

tried these, you'll order them again and again!

Huckleberry Scones ~ made with real huckleberries of course! Ready for your oven. So easy

- so delish!

GG's Famous Granola - Honestly you can't believe how much we sell - it's THAT good! Serve

w/ yogurt & fresh fruit or just w/ milk. WE SHIP!

Fresh Fruit Platter (GF) ~ seasonal selection

Old Fashioned Sour Cream Coffee Cake ~ w/ streusel topping! Your choice of classic or

blueberry. Great for a quick breakfast before the slopes or a snack at anytime of the day!

Baked French Toast ~ w/ vanilla, cinnamon & a hint of orange zest! Comes with a side of

syrup. Great way to feed the family or a group

Tahoe Eggs ~ A breakfast strata of eggs, Jimmy Dean sausage, cheddar and seasonings.

Simple, Tasty & Reheats Nicely!

NEW! The Triple Pig ~ Classic breakfast strata with eggs, cheddar, seasonings and the triple

play of chorizo, ham and bacon!

Boca Eggs ~ Breakfast strata with eggs, seasonings, sauteed greens and goat cheese.

Vegetarian

Breakfast Stromboli~ Scrambled eggs and cheddar baked in a loaf of fresh bread. A GG
exclusive!

Choose:

-Jimmy Dean Sausage

-Sauteed Veggie

-Bacon

-Ham

-Chorizo

Huckleberry Compote ~ Rocky Mountain Fruit! A special treat as a side to our baked french

toast or your own pancakes or waffles

Hashbrown Breakfast Casserole - a real hearty crowd pleaser! Choose from ham, traditional

sausage, chorizo or sauteed veggies. gf Ready for your oven

TASTY LUNCH

$27/1 dz
$34/pack of 8

$35/pack of 8

$15/1#
$25/2#

$46

serves 6+

$52

serves 10

$54

serves 8-10

$54

serves 8-10

$58

serves 8-10

$52

serves 8-10

$56/loaf

serves 6-8

$16/80z

$56

serves 8-10


http://www.thegourmetgals.com/

Roasted Chicken Salad Platter ~ Made with all white meat chicken breast and served on a

bed of greens with sliced tomato and slider rolls for the perfect sandwich



$76

serves 8+



Classic Deli Platter ~ A selection of lunch meat & cheese served w/ lettuce, tomato, cornichon

pickles & our house designed dijonnaise spread. Served with slider rolls



$73

serves 8-10



Turkey Wraps ~ Thick-cut turkey breast, fresh greens & Boursin spread in a flour tortilla.

Individually wrapped for easy packing for your next adventure!



$50/6 each



Boxed Lunches ~ Complete lunch on the go! Great for a day in the park, the mountain or the
trail. Includes Choice of wrap, bag of chips, homemade cookie, fresh fruit salad, condiments,

napkin and compostable utensil



$17/box
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FUN & FESTIVE APPS ~ MONTANA STYLE

Marinated Veggie Skewers - a great alternative to the typical veggie tray! Easy to eat -

everything tastes better on a stick! Vegan, gf
House-made Dips (GF) ~ So delicious!!! All gf
Choose:

NEW! - White Bean with Lavender (vegan)
-Creamy Gorgonzola and Shallot

-Classic Hummus (vegan)

-Herb Pesto Hummus

-Roasted Red Pepper & Feta

-Black Bean w/ Lime (vegan)

Spread em' Platter: Choose any two of your favorite GG spreads, comes complete with
organic pita chips and crudite! pick 2 - white bean with lavender, hummus, herb pesto
hummus, roasted red pepper-feta, black bean with lime, gorgonzola-shallot, curried hummus

Smoked Trout Deviled Eggs (GF) ~ Smoked trout & capers with a little shallot and Dijon. A
Big Sky cult classic. One dozen is never enough!

NEW! Chevre and Wild Mushrooms - goat cheese log topped with a richly flavorful mix of wild
mushrooms, leeks, sherry and a little fennel. Bake until hot and bubbly . Served with crackers

Winter Caprese - Brandy roasted tomatoes with burrata and house made herb-arugula pesto.

pesto contains nuts
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/ crackers. Ready to bake.

Edamame Guacamole - made with lots of lemon and some fresh mint. Excellent with tortilla

chips or crudites. gdf, vegan

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

Charcuterie - Ready to eat assorted aged meats and cheeses with house pickled veg,
caramelized pecans and dates. Served with crackers. gf w/o crackers

Smoked Trout Platter ~ 2 smoked Sun Valley trout filets w/ cream cheese, capers & chopped
shallot. Served w/ crackers. A Big Sky 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

$41
2dz

$17 each

serves 6-8

$52

$30/dz

$48
serves 6-8

$56

Serves 6
$60

$50

serves 10-12
$22

pint

$53

serves 8-10

$70

$47

serves 6-8

$66


http://www.thegourmetgals.com/

-Teriyaki sauce

-Pesto (contains nuts)

$66
4 dzn



Classic Deviled Eggs - Always a party or family favorite. One dozen is never enough!



$30/dz



House made Pate' - with shallots, fresh thyme, pancetta and Calvados (French apple brandy).

Served with a sleeve of crackers



$25/4 oz
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DELECTABLE COMPANIONS

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

& croutons. We highly recommend the balsamic huckleberry vinaigrette

Baby Kale Caesar ~ Baby kale served w/ sides of parm, homemade croutons & house-made
Caesar dressing (no eggs).

Winter Salad - Arugula with roasted butternut squash, chevre and caramelized pecans. We
recommend the champagne vinaigrette gf

Organic Quinoa - choose from Curry with coconut milk OR Pesto. GF, Vegan. Pesto contains
pine nuts

Organic Farro - cooked in organic veggie stock and tossed with roasted butternut squash,
sage and fresh orange. Quick heating, hearty and flavorful. Vegan

Haricot Verts (GF) ~ French green beans lightly sautéed with shallots, garlic, white wine, olive
oil and finished with a little butter

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.gf,vegan

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.

Herb and garlic roasted potatoes with olive oil. GF, Vegan

FRESH BREAD STYLES

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

Soft Dinner Rolls ~ Freshly baked
Cornbread- Goes great with either chili or pulled pork/pulled chicken

Garlic Bread - Order two - one to eat when it arrives and one for the guests!

$36
serves 6-8

$36

serves 6-8

$40

Serves 6-8
$51

serves 8-10
$52

serves 8-10
$45

serves 8+
$49

serves 8-10
$45

serves 6

$55

serves 8-10

$46

serves 8-10+

$44
Serves 6-8+

$29/1 dz
$12/1 dz
$12/loaf
$11/loaf
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GOURMET COMFORT ENTREE'S

Back for Winter! Elk Chili. Super mild and healthy with traditional seasonings, black beans

and white beans. GF, DF Excellent with a loaf of our cornbread.

Back for Winter! White Chicken Chili. Light, brothy, yet creamy with mild green chili's and

white Cannellini Beans. A staff favorite!

Back for Winter! Homemade Meatloaf - topped with our house made ketchup. Pairs well with

the sour cream mashed potatoes, but clients love serving it with the mac and cheese!

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. Served w/ side of GG BBQ sauce and a dozen slider rolls. No

effort sliders! Pairs well with mac and cheese or Family Style Twice Bakes

Lasagna Bolognese ~ Authentic recipe...ground beef and mire poix slow cooked in milk, then

white wine & finally tomatoes, layered w/ béchamel, mozzarella & Parmesan cheeses

BRAND NEW! GLUTEN FREE BOLOGNESE LASAGNA! Same great sauce, cheeses with

of pasta and bechamel

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.

Wild Caught Alaskan Sockeye Salmon Filet (GF) ~ Cedar plank roasted finished w/ citrus-herb

compound bultter.

Grilled Flank Steaks~ Your choice between our zesty GG Chimichurri flank OR our Asian flank
in tamari & sesame with garlic, 2 whole flanks to be exact, seared & sliced! Ready for a quick

heat and 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 ITEM! Pea Pesto Penne - house made pea pesto, full of flavor and protein, tossed with
penne pasta. Vegan, contains pine nuts

Pulled Chicken - All white meat chicken breasts with our house dry rub, simmered until tender
and then shredded. Served with a side of house bbq sauce and a dozen slider rolls DF, GF
w/o rolls

Citrus Grilled Chicken Breasts - Orange and Lemon marinated with shallot, garlic and EVOO.
GF, DF

$80 Gallon
8 Bowls

$76 Gallon

8 Bowls

$60

Serves 6-8

$64

serves 6-8

$66

serves 6-8

$64

serves 6-8

GF $66

serves 6-8

$63

serves 6-8

$67

serves 4-6

$90

serves 8

$54

serves 6-8

$47

Serves 6

$66
2 lbs

$52

Serves 6-8
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SWEETS FOR THE SWEET

Old Fashioned Cookies - made from scratch, no preservatives. Choose from:

chocolate chip - bestseller

double chocolate - rich with lots of depth

peanut butter - best in Big Sky!

All cookies will be baked unless you request unbaked dough

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

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! ~ My grandmother's recipe, a family favorite ~ garnished

with berries. Unbelievably moist, leftovers are great with coffee for breakfast!

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. gf

Lavender Shortbread Cookies - delicate, floral, buttery

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 Huckleberry Balsamic

~GG's Caeser dressing & its eggless!

Sherry Vinaigrette

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, multi course sit down dinner, barbeque,

office function or other important gathering.

PERSONAL CHEF SERVICE

$32/1dz

$29/1 dz
$45 each

$45 each

$49

serves 10

$49

serves 8+

$52

serves 10

$30/dozen

$15/1#
$25/2#

$8 sm
$151g

$8

Call for Pricing


http://www.thegourmetgals.com/

We have the best personal chef's in Big Sky! From casual buffet to multi course plated affairs.

Let our chefs cook in the privacy of your own home with servers to help clean up!



Call for details and availability.
Labor and gratuity average
$120/hour per chef/server
with 3-4 hours per event.
Amount of guests and type of
event determine the amount
of staff you'll need. Food cost
dependent upon menu.
Please note Holiday rates

apply on all major holidays



PERSONAL COOKING CLASSES




Personalized Cooking Classes in Your Kitchen!

Fun, themed evenings - step away from the ordinary!

- great for large families and groups

- team bonding for businesses

Gourmet Gals will design a class to your specs. We teach the tips & tricks. Call for details

today!



Dependent upon menu
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TAKE AND BAKE, SOUPS AND OUR COZY, NEIGHBORHOOD KITCHEN

From Freezer to Table Call or stop in for current

~ family style entrees - 3-4 person and family sized offerings! 77 Aspen Leaf
Drive in Westfork Meadows

~ baked goods ready to eat or bake when you need 406.995.7300

- homemade soups by the quart - $17/qt = 2 bowls or 4 cups

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

**Selection varies daily/weekly**

SPECIAL HOLIDAY MEALS

THANKSGIVING MEAL - Whole brined and roasted turkey, GG mashed potatoes and our $700

signature gravy, artisanal stuffing, haricots verts, fresh rolls and spiced cranberry compote. Serves 10

EVERYTHING FROM SCRATCH! We're serious people - this is our Superbowl and we're Available November 20-23rd
ready for game day! 2022 only

Apps and dessert also included - Baked Brie en croute with crackers and house dip of your
choice with veggies. Choose 2 handcrafted pies - apple, pumpkin, pecan or mixed berry Call regarding individual or

4-6 person sizes

CELEBRATORY HOLIDAY MEAL - Baked Brie en Croute with choice of shrimp cocktail, $800
Spread 'em Platter or Chili-Garlic Shrimp. GG's mashed potatoes, haricots verts, whole Serves 10
roasted beef tenderloin with creamy horseradish sauce, flourless chocolate torte and rum cake available December 1st, 2023

through January 5th, 2024


http://www.thegourmetgals.com/

