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Cirgative Catering
220 Ryman, Suite B
Missoula, MT 59802
(406) 721-1418

Dinner Menu

All entrees are accompanied by choice of appropriate Starches, Seasonal Vegetables,

Salad (Green, Caesar, or Spinach), Rolls and Butter, Dessert and Coffee.

Pork Choices

Stuffed Pork Tenderloin with Apple Cider, Sage, and Pork Loin Gravy
Roast Pork Loin Carving Station with Rolls, Gravy, and Applesauce
Pork Loin Cutlets with Port Wine Sauce and Mushrooms
Spice Rubbed Pork with Fresh Mango Salsa or Chutney

Sweet and Sour Pork with Pineapple

Poultry Choices

Mediterranean Chicken with Artichokes, Tomatoes, Olives, Capers, and Feta
Chicken Parmesan with Herb Crust, Marinara, and Parmesan Cheese
Creamy Chicken Alfredo with Roasted Garlic and Cracked Pepper
Chicken Monterey stuffed with Shrimp, Cream Cheese, and Avocado
Chicken Saltimbocca with Sage, Proscuitto Ham, and Mozzarella
Herb Marinated Chicken Breast with Mango Salsa and Cilantro
Chicken Roulade with Spinach, Feta, and Sun-dried Tomato
Crab Stuffed Chicken with Creamy Citrus and Herb Sauce
Chicken Dijonaise with Stone-ground Mustard and Honey
Chicken Kiev filled with Fresh Chives, Dill, and Garlic



Vegetarian Choices

Grilled Portobello Mushroom on Herb Risotto Cakes with Roasted Red Pepper
Vegetable Lasagna with Spinach, Mushrooms, Ricotta, Tomato, and Onion
Mushroom Ravioli with Oven Roasted Tomatoes and Soft Goat Cheese
Phyllo Pouches with Rice, Mushrooms, Onion, Spinach, and Feta
Baked Stuffed Shells with Three Cheeses and Tangy Marinara
Creamy Polenta with Roasted Vegetables and Marinara
Stuffed Crepes with Mushrooms and Cream Sauce
Moroccan Couscous with Grilled Vegetables

Baked Tofu with Ratatouille Vegetables

Beef Choices

Beef Skewers with Roasted Veggies
80z. Herb Marinated and Grilled Sirloin Steak
Sliced Top Round with Gravy and Horseradish Cream
Beef Tips Marsala with Red Wine, Shallots, and Mushrooms
Smoked & BBQ Glazed or Seasoned & Braised Beef Brisket
Prime Rib on carving station with Dollar rolls, etc. (add $5.00)
Filet Mignon with a light Peppercorn Cream Sauce (market price)
Tenderloin in Puff Pastry w/ Mushroom and Wild Rice (market price)

60z. Bacon Wrapped Tenderloin (market price)

.



Seafood Choices

*Inquire for current market price*

Shrimp Scampi with Butter, Garlic, White Wine, Shallots and Parmesan Breadcrumbs
Citrus Crusted True Alaskan Cod with Roasted Almonds and Lemon Butter Cream
60z. Spicy Marinated Grilled Tuna with Sweet Ginger Soy Glaze
Pecan Crusted Ruby Red Trout with Honey Dijon Glaze
Blackened Alaskan Salmon with Cajun Tartar Sauce
Shrimp and Scallop Skewers with Citrus Glaze
60z. Grilled Salmon with Dill Hollandaise

Cajun Jambalaya with Dill Hollandaise

Choice of Starch
Wild Rice
Roasted Reds
Garlic Mashed

Gorgonzola Mashed

Scalloped Potatoes
Fettuccine Pasta
Polenta
Risotto

Orzo
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Buffet style dining starts at $18.95 per person. This price includes Linen and China
rentals for events held at The Palace. Please inquire for
Plated Dining and multi-entrée buffet dining.

18% service charge not included



