
 

Welcome to Montana Tech 

Catering Information 

EVENT AND GUARANTEE INFORMATION 

Please read the following information, which may be helpful to you in planning a successful function.  Our catering associates can provide all levels of 
service from an elegant dinner to a coffee service for your morning meeting.  In addition to the selections offered in our catering menu, we enjoy 
creating menus to fit your special occasion or theme.  All food and nonalcoholic beverages are to be provided by Mt. Tech Dining Services, with the 
exception of wedding cakes. 

ROOM RESERVATIONS: 

As soon as a date for your party has been selected, contact the Student Union Office at 496-4335, to reserve the catering service.  The staff will be able 
to help you with the confirmation of the room reservations.  Student Union and Montana Tech reserve the right to reassign rooms on availability and 
party size.  Please note that all college facilities have a no-smoking policy.  For wedding receptions, we allow for a four-hour reception: the scheduled 
starting time to the scheduled ending time, not to exceed 12:00am. We can accommodate events as large as 250 guests.  An additional hour will be 
allowed for your partyõs cleanup. 

GUARANTEE POLICY: 

Final attendance must be confirmed with the scheduling office three business days in advance, or the expected number will be used for the guarantee.  
This number will be your guarantee, not subject to reduction.  We will always set and prepare for 5% over the guarantee for the group.   On your final 
billing, you will be charged for you actual number or 100% of the guaranteed number, whichever is greater.  For every party, we will send out a 
confirmation detailing the service time, menu, location, and charges.  Please review these confirmations carefully and notify the scheduling office with 
any changes. 

SECURITY: 

Montana Tech may require security officers for certain events.  Only Montana Tech approved security officers may be used.  Rates will be quoted on a 
case-by-case basis from the Montana Tech Scheduling office. 

SERVICE CHARGES: 

A $5.00 service charge will be applied to coffee services for 10 guests or less. (This does not include continental breakfasts)  For wedding receptions, 
this price is already built into the menu packages. 

MINIMUM ORDER: 

There is a $25.00 minimum order for catered events, requiring delivery, set up or clean up.  To receive a 10% discount, all orders under $25.00 may be 
picked up at the Marcus Deli.  

RETURN OF EQUIPMENT: 

Upon clean up of an event, any catering equipment (i.e. platters, bowls, coffee pots, china, silverware, cloth napkins, water glasses, coffee cups, etc.) 
not returned to Dining Services within 48 hours will incur a replacement charge for the cost of the missing equipment.  

 
 

 



CANCELLATIONS: 

Cancellation notices must be made 48 hours prior to your event.  Events that are canceled within 48 hours of the event may be subject to a surcharge 
to cover the costs of specialty items, if any, purchased for your event.  Cancellations may be faxed to (406) 496-4511.  For verbal notification, please 
call (406) 496-4518 (Monday thru Friday 8am-5pm).  We will not accept voice mail messages for cancellations. 

LATE CHARGES & HOLIDAYS: 

Any event extending one hour or more beyond the scheduled reservation time will also incur an additional charge.  We understand that special needs 
arise on short notice and we will do our best to meet your expectations.  If you need service on short notice, please give us a call as soon as possible, 
however, a late charge of $15.00 will be added to your order for not booking within 48 hours.  Orders placed within 72 hours of an event may result in 
a limited menu selection and the possibility of limited service staff.  Cost of these functions may be negotiated at the time of booking.  Events held on 
a holiday that is observed by the university will incur an additional 15% surcharge to offset holiday pay. 

DECORATIONS & CUSTOM SET-UP: 

Special arrangements can be made for décor packages such as special linens and theme decorations, at an additional charge.  All services are set up in 
an attractive manner and include linen and basic centerpieces; however, fresh flowers will be an additional charge.  Linens will be provided for all 
services except for orders under $25.00.  You may add linen for an additional charge.  Extra linens may be purchased at a cost of $2.50 per table linen 
and $1.00 for each linen napkin.  Any party wishing to bring in their own centerpieces may do so with the permission of the catering department.  
Please note that the floral arrangements and décor items are the property of Montana Tech Dining Services.  Removal or disassembly of these items 
without prior arrangements with the catering department will be considered intent to purchase, and the cost of the items will be added to your final 
bill.  Any linen damaged by candle wax, ink, dye or any other non-food items will become the responsibility of the customer and a replacement charge 
will be added to the final bill. 

ALCOHOL PROCEDURE: 

Please contact the Student Union Office to sign a permit to have alcohol at your scheduled event.  The student union personnel will discuss, with you, 
the reasoning for signing the alcohol permit.  ALL permits will be reviewed and signed by the Chancellor. 

INNOVATION: 

Our Catering Department can create a wide variety of options to please a group of 5, 50, or 300.  Our kitchen staff can satisfy the most discriminating 
palate and our service staff can please the most demanding of customers.  From the basic to the extravagant-our Catering Department is here to serve 
you. 

EXCLUSIVITY: 

We believe every ingredient of your catering experience should be mouthwatering, sensationally tantalizing, and gratifying through to its conclusion. 
 
Montana Tech Dining Services has been contracted to provide all catering services on the Montana Tech of the University of Montana campus.  All 
food and beverage orders must originate with the Student Union office. 

Food Items Not Consumed: 

To ensure compliance with health code regulations, all food and beverages not consumed during the event remain the property of Montana Tech 
Catering Services.  Certain services must be cleaned and cleared within two hours of set-up time. 

A $15.00 charge will be added to any catering even which catering trays are removed.  Dining Services will provide "To Go" boxed for any bread, 
muffins or pastries left after your function ends. 

 

 

 

 

 

 



Montana Tech Catering 

Breakfast:        

                  
Continentals: 

 

The Divide- 

Regular or decaffeinated coffee, hot tea and assorted bottled juice with 

fresh baked breakfast breads and pastries. 

$3.75 per person 

 

The Divide with fresh fruit- 

Regular or decaffeinated coffee, hot tea and assorted bottled juice with 

fresh baked breakfast breads and pastries and an arrangement of seasonal fresh fruit. 

$5.50 per person 

 

The Divide with yogurt and granola- 

Regular or decaffeinated coffee, hot tea and assorted bottled juice with 

fresh baked breakfast breads and pastries and an assortment of individual fruit yogurt cups. 

$5.75 per person 

 

 

 

 



Buffets: 30 guest minimum 

The Digger Buffet- 

Scrambled eggs, hash browns and your choice of  

Bacon or sausage. 

Pancakes or French toast 

Seasonal fresh fruit and assorted breakfast breads. 

Regular or decaffeinated coffee 

Assorted bottled juice 

$8.00 per person 

 

The Pintlar Buffet- 

Whole fresh fruit, scrambled eggs, hash browns, cheese blintzes with fruit topping and  

your choice of link sausage or bacon. 

Regular or decaffeinated coffee 

Assorted bottled juice 

$8.00 per person 

 

 

 

 

 

 

 

 



                                                                   

           Plated Lunches                                  

Plated lunches: 

 

The French dip- 

Thinly sliced slow roasted beef piled high on a fresh roll with our own fresh french fries or a garden salad.  

For dessert-lemon bars, brownies or cookies. 

Served with assorted canned soda and water. 

Coffee served upon request. 

$8.25 per person 

 

Teriyaki Chicken Kabobs- 

Tender marinated chicken on a skewer with pineapple, tomatoes, peppers and onions, served with our own rice blend and a 

Caesar salad. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request. 

$9.00 per person 

The Malibu- 

Tender chicken breast grilled and topped with ham and Swiss cheese on a Kaiser roll with potato chips and pasta primavera 

salad. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request. 

$9.00 per person 



 

Parmesan Chicken Sandwich- 

Grilled breast of chicken with marinara sauce and a slice of mozzarella cheese on a Kaiser roll served with our own fresh 

French fries. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request 

$9.00 per person 

 

Pork Chop Sandwich- 

Breaded and deep fried pork pattie loaded with onions, pickles and mustard on a traditional  Wheat Montana hamburger bun. 

Served with our own fresh French fries. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request. 

$8.25 per person 

 Halibut Fish and Chips- 

Breaded and deep fried.  Served with coleslaw and our own buffalo chips. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request. 

$12.75 per person 

Pasty-Traditional or Vegetarian- 

Ground beef with diced potatoes and onions wrapped in a flaky pastry and served with buttered corn, coleslaw and brown 

gravy. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request. 

$8.50 per person 

 



Southwestern Chicken- 

Zesty boneless breast of chicken served with refried beans, Spanish rice and corn bread. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request 

$8.50 per person 

 

Chicken Pacifica- 

Boneless breast of chicken topped with crab, pineapple and white wine tarragon sauce. Served with tossed green salad, our 

own rice blend and broccoli. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request 

$8.75 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Pizza and more 

 

 

The perfect pie- 1 pie serves 4-5 guests 

Keep it as cheese only or make it your own and add up to four toppings of your choice. 

$9.75-cheese only 

$.50-per extra topping 

 

Calzones- 

Peppers, onions, Italian sausage and pepperoni in a rich marinara sauce with mozzarella and parmesan cheese. 

$7.25 per person 

 

 

 

 

 



 

Salads 

Stuffed Tomato - 

Fresh tomato stuffed with your choice of tuna or chicken salad on a bed on spring lettuce. Served with a fresh made breadstick. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request 

$8.50 per person 

 

Chef Salad- 

Tossed garden greens topped with strips of ham, turkey, cheddar and Swiss cheese garnished with sliced tomatoes and hard-

boiled eggs. Served with a fresh made breadstick. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request 

$8.50 per person 

 

Mediterranean salad - 

Thin cut prime steak marinated and grilled, served warm over a bed of crisp lettuce and dressed with a balsamic vinaigrette 

dressing.  Accompanied with sliced tomatoes, Greek olives, feta cheese and warm pita chips. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request 

$9.00 per person 

 



Grilled Chic ken Caesar Salad- 

Seasoned grilled chicken strips served warm on a bed of fresh cut romaine lettuce, tossed with Caesar dressing and garnished 

with herb croutons, red onions and shredded parmesan cheese. Served with a fresh made breadstick 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request 

$9.00 per person 

 

Warm Tortellini Salad - 

Cheese tortellini tossed in garlic wine dressing with seasoned chicken on a bed of fresh spinach and red cabbage. 

Served with a fresh made breadstick. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request 

$9.00 per person 

                                    

 

 

 

 



                                                                
Sandwiches and Such 

Montana Club- 

Tender chicken breast topped with Swiss cheese, bacon, lettuce and tomato on a flaky croissant.  Served with pasta salad. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request 

$9.00 per person 

 

Clubhouse- 

Ham, turkey, Swiss cheese, bacon, lettuce and tomato piled high on three slices of sourdough toast. Served with potato salad. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request 

$9.00 per person 

Sack Lunch- 1 sandwich  

Take them to go.  Choose from our deli meats- turkey, ham or beef with lettuce and tomato. 1 piece of fresh fruit, bag of 

chips, 2 fresh baked cookies and a can of soda. Comes complete with service ware, napkin and condiments. 

$6.75 per person 

Sack Lunch- 2 sandwiches  

Take them to go.  Choose from our deli meats- turkey, ham or beef with lettuce and tomato. 1 piece of fresh fruit, bag of 

chips, 2 fresh baked cookies and a can of soda. Comes complete with service ware, napkin and condiments. 

$7.75 per person 



                                                                                                                                            

 

Barbeques 

 

 

Hamburger or Hot dog barbeque- 

Let us light the coals for you. Our BBQõs are served with baked beans, potato chips, sliced fresh watermelon (when in season) 

macaroni or potato salad and canned soda. Brownies for dessert. 

$6.75 per person 

 

Steak barbeque- 

Burgers not quite your style? Let us fix your steaks, your way. Served with baked beans, corn on the cob, fruit or potato salad, 

fresh made rolls and canned soda.  Brownies for dessert. 

Market price per person 

 

Ribs- 

Tender and cooked on the open flame.  Choose from beef or pork ribs, coleslaw, fresh made dinner roll, corn on the cob and 

baked beans. Served with canned soda and brownies for dessert. 

Market price per person 

 

 

 

 

 

 



                                                                      

Lunch Buffets 

Deli Sandwich Buffet - 

Sliced roast beef, turkey, ham, Swiss, cheddar and provolone. With potato salad, pasta salad and a tossed green salad with 3 

dressings. Served with a variety of breads and deli condiments.   

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water. 

Coffee served upon request. 

$10.00 per person. 

Want soup with you sandwich? The chef can select one of Dining Services specialties. 

$11.00 per person. 

Mexican Buffet - 

Seasoned chicken and shredded beef, taco meat, refried beans with soft and hard shells. Includes sliced olives, jalapeños, 

shredded cheddar cheese, diced tomatoes, diced onions, sour cream and salsa. With cinnamon crisps for dessert. 

Served with assorted canned soda and water. 

$10.00 per person 

Add enchiladas for a final compliment 

$11.00 per person 

Chinese Buffet- 

Beef and broccoli stir-fry, sweet and sour chicken, pork fried rice, steamed rice, oriental vegetables. Served with Chinese salad 

and Oriental mandarin orange salad. With fortune cookies for dessert.  

Served with assorted canned soda and water. 

$10.00 per person 

 

 

 



Lasagna Buffet- 

Italian lasagna and your choice of vegetarian lasagna or manicotti.  Served with a tossed green salad with 3 dressings, garlic 

toast, and corn. 

For dessert- lemon bars, brownies or cookies 

Served with assorted canned soda and water 

$11.25 per pers 

 

 

Budget Buffets with paper service. 

 

Basic taco bar- 

Taco meat, refried beans, mexi-corn, Spanish rice and hard and soft shells.Includes sliced olives, jalapeños, shredded cheddar 

cheese, diced tomatoes, diced onions, sour cream and salsa. With cinnamon crisps for dessert. 

Served with assorted canned soda and water. 

$6.50 per person 

 

Pizza buffet - 

Chefõs choice of pizza styles and tossed green salad with 3 dressings. With brownies for dessert. 

Served with assorted canned soda and water. 

$6.50 per person 

 

Oven fried chicken and spaghetti - 

Chefõs choice of crispy breaded chicken baked to a golden brown. Served with fruit salad and potato chips. Brownies for 

dessert. 

Served with assorted canned soda and water. 

$9.00 per person 

 

 



 

 

               

Served Dinners 

Chicken Reisling - 

A generous breast of chicken, delicately prepared in our own mushroom wine sauce. 

Served with a dinner salad, your choice of vegetable, wild rice pilaf and a warm dinner roll. 

For dessert: slice of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request. 

$13.00 per person 

Chicken Oscar- 

Tender chicken breast, grilled and topped with fresh asparagus, crab, and hollandaise sauce. 

Served with a dinner salad, your choice of vegetable, wild rice pilaf and a warm dinner roll. 

For dessert: slice of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request. 

$13.00 per person 

Roast Turkey - 

Breast of turkey slow roasted.  Served with seasoned stuffing, mashed potatoes, gravy, corn and cranberry sauce. 

For dessert: slice of Pumpkin Pie. 

Served with assorted canned soda and water. 

Coffee served upon request. 

$13.00 per person 



Baked Salmon Fillet - 

Tender salmon fillet basted with lemon butter, served with our own rice blend and broccoli. 

For dessert- slice of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request. 

$12.75 per person 

 

Halibut Parmesan - 

Halibut fillet in a parmesan batter baked to a golden brown.  Served with a dinner salad, your choice of vegetable, wild rice 

pilaf and a warm dinner roll. 

For dessert: slice of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request 

$13.75 per person 

 

Top Sirloin - 

An 8 oz steak broiled to perfection. Served with a dinner salad, your choice of vegetable, wild rice pilaf and warm dinner roll. 

For dessert: slice of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request 

$16.75 per person 

 

Pork Medallions Dijonaise - 

Medallions of pork served in our own dijonnaise sauce. . Served with a dinner salad, your choice of vegetable, wild rice pilaf 

and warm dinner roll. 

For dessert: slice of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request 

$17.25 per person 



 

Beef Tenderloin  

Beef tenderloin cooked to perfection.  Served with tossed salad, garlic mashed potatoes with a morel mushroom sauce, baby 

carrots and a warm dinner roll. 

For dessert: slice of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request 

$21.75 per person 

 

 

 

 

 

 

 

 

 

 

    

     

 

 

 

 

 



          

Dinner Buffets 

Lasagna buffet- 

Italian lasagna and your choice of vegetarian lasagna or manicotti.  Served with a tossed green salad with 3 dressings, garlic 

toast, and corn. 

For dessert- slices of gourmet cake 

Served with assorted canned soda and water 

$11.25 per person 

 

Carved Prime rib of Beef - 

Lean Prime Rib cooked to a medium rare. Served with tossed, seafood and broccoli salad. Served with Garlic roasted potatoes 

and warm dinner rolls. 

For dessert: slices of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request 

$21.75 per person 

 

Carved Baron of Beef-(minimum of 50 guests)  

Carved Top round -for smaller parties  

Baron of Beef cooked to medium rare.  Served with tossed, seafood and broccoli salad. Served with Garlic roasted potatoes 

and warm dinner rolls. 

For dessert: slices of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request 

$17.50 per person 

 



Baked Ham- 

Whole ham glazed with honey sauce. .  Served with tossed, seafood and broccoli salad. Served with Garlic roasted potatoes and 

warm dinner rolls. 

For dessert: slices of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request 

$14.50 per person 

 

Whole Salmon and Baron of Beef - 

Whole Salmon baked and decorated, served warm. Baron of Beef cooked to medium rare. Served with tossed, seafood and 

broccoli salad. Served with garlic roasted potatoes and warm dinner rolls. 

For dessert: slices of gourmet cake. 

Served with assorted canned soda and water. 

Coffee served upon request 

$21.75 per person 

 

 

 

 

 

 

 

 

 

 

 

 



 

Salads 

 

Pasta Primavera 

Macaroni 

Potato 

Caesar 

Seafood Pasta 

Spinach 

Coleslaw 

Broccoli 

Seasonal fresh fruit 

Waldorf 

Marinated summer-tomatoes,cucumbers,green peppers,red ionion in Italian dressing. 

 

 

All salads are served by the gallon, 1 gallon= 11 guests. 

$12.25 per gallon 

 

 

 



 

                          Bakery 

 

Cookies        $8.00 per dozen 

Tea cookies        $9.00 per dozen 

Brownies        $11.75 per dozen 

Rocky Road brownies       $12.75 per dozen 

Lemon Bars        $11.75 per dozen 

Rice Krispy bars       $11.75 per dozen 

Cake donuts        $9.50 per dozen 

Danish         $9.50 per dozen 

Mini Muffins        $9.50 per dozen 

Mega Muffins        $17.00 per dozen 

Banana bread        $9.50 per dozen 

Cranberry/orange bread      $9.50 per dozen 

Pumpkin bread        $9.50 per dozen 

Zucchini bread        $9.50 per dozen 

Lemon Zest bread       $9.50 per dozen 

Cinnamon rolls        $13.25 per dozen 

Mini cinnamon rolls       $10.00 per dozen 

Sticky buns        $13.25 per dozen 



Caramel rolls        $13.25 per dozen 

Biscotti         $11.25 per dozen 

Scones         $11.50 per dozen 

Bagels with cream cheese      $17.00 per dozen 

Croissants        $17.00 per dozen 

Éclairs         $11.75 per dozen 

Cream Puffs        $11.75 per dozen 

 

 

  

    Cakes and Pies    

     

Full sheet cake $69.50  

½ sheet cake $48.25 

¼ sheet cake $34.75 

Cheesecake slice $3.50 per slice 

Fruit pie $3.50 per slice 

Cream pie $3.50 per slice 

Gourmet cake slice $5.50 per slice 



   

                          Hor D Oeuvresõ 

Spicy chicken wings $11.25 per dozen 

Teriyaki chicken wings $11.25 per dozen 

Sweet onion chicken nuggets $11.25 per dozen 

Crab cakes $11.25 per dozen 

Spring roll $11.25 per dozen 

Cocktail pasties $11.25 per dozen 

Stuffed mushroom caps $12.50 per dozen 

Miniature quiche $13.50 per dozen 

Grilled shrimp wrapped in bacon Market price 

Deviled eggs $11.25 per dozen 

Stuffed cherry tomatoes $11.25 per dozen 

Finger sandwiches $11.25 per dozen 

Fruit kabobs $15.00 per dozen 

Stuffed pea pods Market price 

Iced prawns Market price 

Chocolate dipped strawberries             Market price 

Drizzled chocolate strawberries Market price 

Whole Salmon Market Price 

 



Sweet and sour meatballs $9.00 per dozen 

Miniature tacos $9.00 per dozen 

Miniature burritos $9.00 per dozen 

Miniature egg rolls $9.00 per dozen 

Pepper poppers $9.00 per dozen 

Cheese sticks $9.00 per dozen 

Deep fried zucchini $9.00 per dozen 

Pot stickers $9.00 per dozen  

Taquitos $9.50 per dozen 

 

             

 

 

 

 

 

 

 

 

 



     

  

                     Hor D Oeuvresõ 

Antipasto tray       $59.00 

Crudités tray-large      $59.00 

Crudités tray-small      $37.50 

Fruit and cheese tray-large     $51.50  

Cheese and cracker tray     $42.75 

Cheese, cracker and fruit tray               $59.00 

Meat tray with rolls-large     $59.00 

Meat tray with rolls-small     $38.00 

Fresh fruit tray-large      $53.00 

Fresh fruit tray-small      $29.50 

Fruit on glass/specialty cheese-large only   $69.00 

 

Warm crab dip with sourdough bread   $43.00 

Warm artichoke dip with sourdough bread             $43.00 

Spinach dip with sourdough bread    $28.75 

Tex mex dip       $20.75 



 

 

 

                          Extraõs  

The Energizing meeting  

High energy snacks, naked juice, bottled vitamin water, bottled juice, smoked 

almonds, whole fruit assorted specialty teas, Starbucks coffee, and your choice of 

buttered croissants or pound cake. 

$8.00 per person. 

 

 

 

Ice cream social  

Vanilla, chocolate and strawberry ice cream. 

Chocolate, Caramel and fruit toppings 

Sprinkles 

Sugar wafers 

Wafer ice cream bowls 

        $2.50 per person.  

 

 



 


