
  (406) 243-4899 
 
 

FTC- Farm to College V- Vegetarian  VGN – Vegan 
 GF- Gluten Free 

PLATTERS 
Small platters serve approximately 10 guests; medium platters serve approximately 25; large platters 
serve approximately 40.  Menu items marked “FTC” feature foods from our UM Farm to College 
Program and include products from Montana farmers, ranchers, and food producers. 

Hot Dips   

Warm, savory, and satisfying.  Served with toast points. 
 

Crab and Bacon:  Small $45.00; Medium $110.00; Large $175.00. 
Spinach and Artichoke (V):  Small $15.00; Medium $35.00; Large $55.00. 
Seitan and Mushroom (V):  Small $30.00; Medium $70.00; Large $120.00. 
Chorizo and Red Pepper: Small $20.00; Medium $45.00; Large $65.00. 

Cold Dips 

Hummus with Olive Oil (VGN, GF):  Served with Pita. Small $10.00; Medium $24.00; Large 
$39.00. 
Loaded Baked Potato (GF): Served with Potato Chips. Small $15.00; Medium $35.00; 
Large $55.00. 

Southwestern Bean (VGN, GF): With Tortilla Chips. Small $15.00; Medium $35.00; Large 
$55.00. 
Sundried Tomato and Feta (V, GF): With Pita. Small $25.00; Medium $55.00; 
Large$100.00. 

Domestic Cheese   
An assortment of cubed and sliced cheeses served with a variety of crackers. (V) 

Small $20.00; Medium $48.00; Large $78.00. 
 

Antipasto 

Assorted cured meats, cheeses, olives, and pickled vegetables. 
Small $40.00; Medium $96.00; Large $150.00. 

 

http://life.umt.edu/dining/sustainability/FTC_2013_onward.php
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FTC- Farm to College V- Vegetarian  VGN – Vegan 
 GF- Gluten Free 

Cured Salmon 

Cold-smoked salmon served with toast points, red onion, capers, cream cheese, egg, and lemon. 
Small $65.00; Medium $125.00; Large $240.00. 

 

Chinese Pork 
Char Siu pork sliced and served with spicy mustard. (GF) 

Small $30.00; Medium $78.00; Large $123.00. 
 

Caprese Salad  
Fresh sliced tomatoes layered with sliced mozzarella, topped with fresh basil and a balsamic 

reduction. Served with toast points. (V) 
This item is only available seasonally; please check with catering staff. 

Small $30.00; Medium $70.00; Large $120.00. 
 

Classic Shrimp Platter   
Large shrimp served with a zesty cocktail sauce and lemon. 

Small $56.00; Medium $110.00; Large $210.00. 

Grilled Shrimp Platter  
Sweet and smoky grilled shrimp served with mango salsa. (GF) 

Small $58.00; Medium $115.00; Large $215.00. 
 

Roasted Beef Tenderloin  

Whole roasted beef tenderloin sliced thin and served with slider buns, grilled scallions, and your 
choice of horseradish or chimichurri sauce. 

Large $280 (3oz per person). 

Baked Brie 
Wheel of brie cheese covered in puff pastry. Served with crackers. Your choice: (V) 

Filled with Montana preserves 
or 
Topped with caramel and toasted pecans  

Small $30.00; Medium $70.00; Large $120.00. 
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