Good Medicine Lodge Event Dinner Options:

Below are some meals we have made in the past and can give you an idea of what we can do
for your event. All are subject to availability and prices depend on food choices, sides,
appetizers, desserts, and number of guests attending. Based on choices we will provide a
custom price for you. Please see the Event Policies and Procedures page for detailed pricing
structures.

We also love to celebrate individuals or groups that need specialty dietary options such as
Gluten Free, Dairy Free, Celiac, Nut Allergies, etc.

We have a large array of food options and each can be adjusted with advanced notice:

Main Course:

Italian (buffet)

Mexican (buffet)

Mediterranean (Buffet)

Cook out style (burgers and dogs) (buffet)
Beef Tenderloins (sit down)

Turkeys (buffet)

Whole Chickens (buffet)

Loaded baked potato bar (buffet)

Soup Bar (Buffet)

Sides:

Mashed potatoes

Baked Beans

Mac and cheese

Salad Bar

Seasonal vegetables

Potato salad

The list is endless as we have an entire binder of options

Appetizers:

Deviled eggs

Charcuterie boards

Veggie trays

Fruit trays

Stuffed mushrooms

Polenta bites

The list goes on as we have an entire binder of options

Desserts: (see dessert section on the last page for more dessert options)



Tiered or one level wedding cakes

Tiered and 1 level dessert combination platter (choice of 3 to 6 options)
Again this list goes on as we have an entire binder of options

December 1st through April 1st
Winter Breakfast Options:
All menu items and rotation are subject to change.
Each option is served with a seasonal fruit side and meat (links, patties, bacon, chicken apple
sausage etc.)

Smashed Potato- a double cooked smashed potato with a butter herb drizzle and broiled
parmesan cheese. Topped with kale, mushrooms, and bacon and a jammy egg on top.

Breakfast Burritos- Tortilla or bowl style- black beans, scrambled eggs, potatoes, red cabbage,
spinach, colby jack cheese, griddle cooked to perfection, with a side of cilantro lime dressing.

House made Waffles
House made Pancakes

Caramelized Banana Steel Cut Oats- Steel cut oats slowly cooked with cinnamon, butter, and
milk. Topped with a caramelized banana, brown sugar, butter, and heavy cream mix. And
garnished with torched banana slices. A side of walnuts and cocoa nibs are included.

Breakfast Biscuits- House made biscuits, a subtle spicy aioli and spinach base, canadian
bacon, and a jammy egg

Butternut Squash and Goat cheese Frittata- whipped egg and mayo base, kale, shallots,
butternut squash and goat cheese, then broiled until fluffy and topped with a dollop of sour
cream.

Dark Cherry Baked Oat- Double baked dark cherry oat wedge topped with a garnish of sliced
almonds and cocoa nibs and served with a side of warmed maple syrup

May 1st through November 1st
Summer Breakfast options:
All menu items and rotation are subject to change.
Each option is served with a seasonal fruit side and meat (links, patties, bacon, chicken apple
sausage etc.)



Cinnamon Peach and Almond Bakes Oats- Double baked peach oat wedge topped with
sliced almonds and a dash of cinnamon and served with a side of warmed maple syrup.

Breakfast Burritos- Tortilla or bowl style- black beans, scrambled eggs, potatoes, red cabbage,
spinach, colby jack cheese, griddle cooked to perfection, with a side of salsa

Kale and Feta Frittata- whipped egg and mayo base, kale, shallots, and Feta cheese, then
broiled until fluffy and topped with a dollop of sour cream.

Croque Madame- A large slice of locally made Sourdough for the base, a layer of Bechamel
cream sauce, a thin slice of ham, a layer of gruyere cheese and then broiled, then topped with a
poached egg and garnished with cracked pepper and fresh garden chives.

Goat Cheese and Black Pepper Biscuit- A house made biscuit with goat cheese and black
pepper inside, a subtle spicy aioli and spinach base, canadian bacon, a jammy egg, and melted
colby jack cheese.

House made Pancakes

House made Waffles

Smashed Potato- a double cooked smashed potato with a butter herb drizzle and broiled
parmesan cheese. Topped with kale, mushrooms, and bacon and a jammy egg on top.



Dessert Options:

Cakes:
Butter Almond
Lemon Olive Oil
Seasonal Fruit cream cheese coffee cake
Cinnamon Swirl Coffee Cake
Fig-nutmeg Coffee Cake
Rustic Wedding Cakes (single or multi tiered)

Muffins:
Huckleberry
Wild Berry
Swirled Nutella Banana
Banana Crunch
Lemon Blueberry

Scones:
Glazed Cranberry Orange
Maple Pecan
Maple Vanilla Chai
Chocolate coconut

Cookies:

Good medicine
Cranberry/Cherry Almond White Chocolate
Salted Brownie
Snickerdoodle
Salted Chocolate Chip
Lemon Crinkle
Red Velvet Cheesecake
Honey Brown Butter
Orange Cardamom Tea
Peanut Butter Chocolate Chip
Ginger Molasses
White Chocolate Macadamia Nut
Sugar Cookie
Macarons



Gluten Free Options:
Triple Chocolate Cherry muffins
Apple Muffins
Peanut Butter Chocolate Chip
Montana Whoppers(also Dairy Free)
Salted Brownie
Orange Cardamom Almond flour

Vegan/Dairy Free:
Banana Muffins
Peanut butter Chocolate chip
Chocolate Dipped Macaroons
Snickerdoodle



