
D E S S E R T  D I S P L A Y
carrot poke cake/rhubarb cream tart with hibiscus meringue/chocolate covered strawberry swiss rolls/
blackberry pistachio bars/madeleine cookie with raspberry and white chocolate jam filling/lemon bars

K I D S  S W E E T  S T A T I O N
confection charcuterie board/peeps & fruit kababs/chocolate covered strawberries/sugar cookies/

brownies with Easter candy/rice crispy bars/assorted candy

Sunday, April 20th | 10am – 4pm
$60 adults/$25 kids 6-12/ Free for kids 5 and under

*Includes Coffee. Teas and Soft Drinks*

B R E A K F A S T  S E L E C T I O N S
scrambled eggs/applewood smoked bacon/maple sausage links/herb breakfast potatoes/ 

triple berry white chocolate croissant casserole

Q U I C H E S
Lorraine-gruyere, lardons, caramelized onions / Sundried Tomato-sundried tomatoes, basil, ricotta

L U N C H  S E L E C T I O N S
honey glazed ham/dinner rolls/seared salmon

S I D E S
mashed yukon potatoes/black pepper honey roasted carrots/sugar snap peas with mint and basil/

orecchiette pasta with garlic herb cream and parmesan/deviled eggs

D E S S E R T

B U F F E T S

S T A T I O N S  &  D I S P L A Y S

FOR RESERVATIONS: VISIT N HTEN.COM or CALL 406-867-6767
C o m p l i m e n t a r y  Va l e t  and S e l f  P a r k i n g

19 N BROADWAY

S E A S O N A L  F R U I T  D I S P L A Y
honeydew/cantaloupe/pineapple/grapes/berries/oranges/honey mint yogurt sauce

B R E A K F A S T  P A S T R Y  D I S P L A Y
lemon blueberry monkey bread/raspberry cream cheese strudel/cherry custard pastry ring/strawberry whipped 

cream filled danish/honey pistachio baklava/savory scone

C H E E S E  &  C H A R C U T E R I E  D I S P L A Y
cheese-manchego/cheddar/blue cheese/emmental/charcuterie-prosciutto/calabrese/capicola/spanish chorizo/

homemade picklings/marinated & grilled vegetables/mustards/preserves/nuts/dried fruits/ 
assorted crackers & breads

S P R I N G  S A L A D  S T A T I O N
spring greens/fine herbs/heirloom carrots/radish/cucumbers/jicama/snap peas/feta cheese/croutons/ 

buttermilk herb dressing/red wine herb vinaigrette/green goddess dressing

C A R V I N G  S T A T I O N
Santa Maria roasted beef striploin with chimichurri sauce / herb roasted leg of lamb with mint pesto

GF V

GFO

GFO  V

*Parties of 6 or more subject to 20% gratuity*


