
STOKED KITCHEN
PURE. SIMPLE. PERFECTION.

We proudly use the finest ingredients available when preparing meals for your family. All proteins are 
organic, sustainable, grass fed, and open range. All eggs and dairy are organic and farm fresh, and all 
seafood is sustainable and wild caught. Whenever possible, we source our ingredients from local farmers, 
however, we can order specialty items from other various regions upon request. 

Because we go to market specifically for you, your order may be customized to your liking. If you have a 
favorite item that is not listed on our current menu, we are more than happy to provide it for you so long 
as the ingredients are available. Additionally, many of our recipes can be adjusted for food allergy 
requests, such as gluten, dairy, and nut. 

As always, we appreciate the opportunity to provide the food that fuels your body. 

Sincerely, 

Chef Jenn 

2021 SPRING & SUMMER DROP OFF 
MENU 

Breakfast 
most menu items can be made dairy free and/or gluten free 

Chia Pudding 
coconut, peanut butter & jam, strawberry, blueberry, vanilla  

Overnight Power Oats 
gluten free oats, chia seeds, hemp seeds, maca, sun-butter, collagen 

powder, and served with regular milk or oat milk 

Greek Yogurt Parfaits 
layered with chopped seasonal fruit 

Chef Jenn’s Famous Granola  
choice of original, blueberry vanilla, sprinkles, sun-butter & jam, 

and served with yogurt or house-made nut milk  



Quinoa Breakfast Pizza  
quinoa crust, farm fresh eggs, tomatoes, spinach, parmesan cheese  

Sweet Potato Frittata Egg Bowls  
roasted sweet potatoes, vegetable frittata pieces, chicken or pork 

sausage  

Fresh Cut Seasonal Fruit 

Breakfast Cookies 
oats, banana, chia, coconut and your choice of blueberry, strawberry, 

nut butter, or pumpkin 

Frittata  
vegetable or breakfast meats  

House Smoked Salmon Lox Platter  
chive cream cheese, lemon cream cheese, everything bagel thins, 

caramelized onions, hard boiled eggs, pickled capers  

Green Machine Power Smoothie   
spinach, blueberry, pineapple, kale, maca, chia, oat milk 

Antioxidant Power Smoothie 
blueberry, raspberry, strawberry, almond milk, flax, spinach, maca 

Breakfast Breads, Pastries and Muffins  
most menu items can be made dairy free, gluten free and/or vegan 

Power Muffins 
healthier muffins for a power start to your day  
choice of blueberry, carrot raisin, cinnamon 

House Made Breakfast Breads and Muffins  
choice of banana, banana chocolate chip, blueberry, pumpkin, lemon 

poppy seed, cinnamon swirl  

Cinnamon Sour Cream Coffee Cake  

Cinnamon Rolls 

Monkey Bread  

Scones 
choice of blueberry, raspberry, chocolate chip, orange honey 



Lunch 
most menu items can be made dairy free and/or gluten free 

Roasted Peach Panzanella Salad  
blistered tomatoes, cucumbers, spring greens, artisanal toasted bread, 

aged honey balsamic vinaigrette  

Lemon Oregano Chicken Caesar Salad 
sour dough croutons, pepita hemp seed and sunflower seed topping  

Berry Berry Salad 
farro, raspberries, blueberries, golden beets, goat cheese, local 

Montana greens, roasted chicken, Montana honey blueberry vinaigrette 

Montana Chop Salad   
romaine, spinach, chopped egg, roasted chicken, herb tomatoes, creamy 

herb vinaigrette  

Pesto Chicken Caprese Salad  
blistered tomatoes, basil, fresh buffalo mozzarella, aged balsamic 

vinaigrette  

Summer Waldorf Chicken Salad  
roasted apples, herb chicken, spring greens, blue cheese, grapes, corn 

polenta crotons, poppy seed dressing 

Grilled Chicken Mango Salad 
chicken marinated in a mango cilantro dressing, cucumbers, avocados, 

pepita seeds, spinach, arugula, cilantro, mango chimichurri 
vinaigrette 

Sandwich Board 
grilled sliced chicken, off the bone sliced turkey, herb parmesan 

aioli, house-made mustard, roasted red pepper spread, lettuce, roasted 
tomatoes, whipped herb local goat cheese, aged cheddar, artisan bread 

(add herb flank steak or ham for an additional charge) 

Spinach Salad 
marinated balsamic strawberries, red onions, feta cheese, candied 

pecans, Montana honey berry vinaigrette 

Joe’s BLT Prime Salad 
iceberg lettuce wedge, chopped turkey or pork bacon, marinated 

tomatoes, chopped farm eggs, onions, bleu cheese crumbles, 
giardiniera vinaigrette 

Energizer Bunny Salad 
red quinoa, roasted chicken, green grapes, mint, cilantro, edamame, 

lime and extra virgin olive oil vinaigrette 



Kale and Sweet potato salad  
w/tahini maple dressing, hemp & pepita seed 

Farro and Roasted Golden Beet Salad 
chèvre, kale, roasted vegetables, arugula, citrus champagne 

vinaigrette 

Street Tacos  
shredded chicken, ground beef or vegetables, pico de gallo, 

guacamole, sour cream, cheddar cheese, lettuce with soft and hard 
tortilla shells  

Mediterranean Platter  
Hummus, baba ganoush, tabbouli, tomato onion salad, Feta and pita 

bread  

SOUP AND CHILI 
Heirloom Tomato Gazpacho Soup  
Green Tomato Gazpacho Soup 

Creamy Corn Chorizo Chowder Soup 
topped with bacon, tomatoes, cheddar cheese 

Spring Pea Soup 
Chicken Tortilla Soup 
Italian Wedding Soup  
Pasta Fazool Soup  

Roasted Summer Tomato Basil Soup  
Green Chili Chicken Stew  

Creamy Coconut Curry Lentil Soup  
Spring Pesto Vegetable Soup 

Smoked Montana Chili  
Vegan Vegetable & Three Bean Chili  

White Chicken Chili  
Tortellini Soup with Kale Garlic Sausage 



Snacks 
Superpower Popcorn  

high energy popcorn with beet powder, nutritional yeast, spices 

Spiced Sweet and Savory Nuts  

Roasted Red Pepper Hummus  
spring vegetables and crackers  

Super Energy Granola Bars  
contains 7 types of nuts, dates, sun-butter and seeds 

Power Balls 
choice of cinnamon roll, carrot cake, blueberry muffin 

Cashew Based Buffalo Dip  
carrots, celery, flax or regular crackers 

Cashew Based or Original Artichoke Spinach Dip 
pita chips  

Cashew Based or Original Taco Dip 
tortilla chips  

Birthday Cake Balls 
healthy power balls with a unicorn flare  

Birthday Paleo Sugar Cookies  

Cookie Dough Bites 
(these suckers are healthy and delicious!)  

dates, cashews, peanut butter, oats, dark chocolate chips 

On the Go Snacks 
Rosemary Spiced Mixed Nuts  

Chef Jenn’s Famous Pub Mix  
honey roasted peanuts, corn crisps, sesame stix, pretzels 

Chef Jenn’s Famous Spicy Pub Mix  
roasted peanuts, wasabi peas, corn crisps, spicy pretzels, sesame stix 

  



Power Up On-The-Go Energy Mix  
banana chips, walnut, almonds, coconut, craisins, cashews 

High Energy Power Bars  
original or nut free 

Paleo Snack Mix  
cashews, plantain chips, pecans, pumpkin seeds, beef jerky bites, 

walnuts 

Hors d’oeuvres 
THE MAJORITY OF OUR MENU ITEMS CAN BE PREPARED DAIRY FREE AND GLUTEN 

FREE 

Crudite with Artisanal Dips  
seasonal vegetables, crackers accompanied by artisanal dips 

Bruschetta 
marinated tomatoes, basil, caramelized onions, mozzarella, aged 

balsamic  

Hummus Platter 
house-made garlic and red pepper hummus,  

assorted seasonal vegetables, crackers and pita 

Cheese and Charcuterie Boards 
French, Italian and local cheeses, imported cured meats,  

dried fruits, nuts, olives and assorted crackers 

Chicken or Beef Satays 
chicken or beef satays, peanut and coconut curry dipping sauces 

Shrimp Cocktail 
spicy cocktail sauce  

Caviar Service 
Caviar selection: Ossetra, Kaluga Huso Hybrid, Baika and Alverta. 

Served with chopped egg, onion, capers, toast points, creme fraiche, 
chives 

Crab Cakes   
garlic remoulade sauce 

Lamb Meatballs 
dill yogurt and chimichurri sauces 



Caprese Skewers  
marinated tomatoes, buffalo mozzarella, basil with aged balsamic 

Dinner 
most menu items can be made dairy free and/or gluten free 

Crispy Brined Roasted Whole Chicken  
rosemary, lemon, basil, lime chimichurri honey roasted vegetables, 

toasted farrow and wild rice tossed in a light herb cashew cream sauce 

Grilled Flank Steak  
chimichurri sauce, grilled potato wedges, parmesan broccoli rabe  

Greek Chicken Souvlaki  
(marinated in herbs, lemon, olive oil) couscous, roasted root 

vegetables, roasted red pepper coulis 

Filet Mignon Tacos  
pico de gallo, guacamole, tomatillo pepita salsa, roasted vegetables, 

Mexican style rice 

Street Tacos  
choice of beef, chicken, fish, or vegetable with fresh made tortillas, 

pico de gallo, guacamole, tomatillo salsa, sour cream, original or 
vegan cheese  

Open Faced Turkey Sandwiches  
roasted mashed potatoes, cranberry sauce, gravy and sliced bread 

Petite Filets  
parmesan herb sauce, garlic Yukon gold mash, caramelized onion spinach 

Burrito Bowls  
shredded chicken or ground beef filling, brown or white rice, pico de 

gallo, guacamole, tomatillo salsa, lettuce, cheese  
(low-carb version can be made with mix lettuce greens) 

Thai Curry  
chicken or tofu, brown ginger basmati rice 

Jambalaya  
shrimp or chicken, creole rice  



Chicken and Andouille Sausage Paella 
with saffron rice  

Family Style Chicken or Beef Enchiladas (serves 4-6) 

Chili Lime Salmon  
cucumber fennel slaw, avocado corn salsa, asparagus brown rice pilaf  

Mole Halibut  
summer grilled succotash and crispy salsa verde blue potatoes 

Bucatini Pasta  
walnut aged parmesan pesto sauce, tomatoes, arugula, summer squash, 

spring peas 
(add chicken or sausage) 

Summer Ravioli  
basil marinara sauce and crispy prosciutto   

Sides 
Marinated Summer Squash  

hazelnuts and ricotta  

Charred Summer Corn  
green chiles and queso fresco  

Broccoli Rabe 
white beans and lemon 

Grilled Potato Wedges  
chipotle ketchup and garlic herb aioli  

Cauliflower Garlic Mash 

Roasted Smashed Potatoes or Sweet Potatoes 

Creamed Spinach  
dairy free or original 



Summer Grill & BBQ 

1. Pick your Poison 
Pulled Pork or Chicken, BBQ Brisket, BBQ Baby Back 
Ribs, BBQ Chicken, Burnt Ends, BBQ Salmon, BBQ Tofu 

2. Pick your Partners in Crime 
Mac and Cheese, Creamed Spinach, Coleslaw, BBQ Baked 

Beans, Corn Bread, Smoked Greens, Mustard Vinaigrette 

Potato Salad 

_______________________________________________________ 

Grilled Salmon, Bison, Beef, or Turkey Burgers  
artisanal buns, burger toppings, mustard vinaigrette potato salad 

Grilled Guinness Marinated Bison Steaks  
herb crispy smashed potatoes, roasted vegetables 

Grilled Lemon Miso Chilean Sea-bass  
basil lemon chanterelle mushroom risotto, braised charred Garlic 

greens 

Grilled Pizzas  
your choice of toppings  

Vegetarian and Plant Based 
Sweet Potato Enchiladas  

sweet potato, tomato, red onion wrapped in corn tortillas, topped with 
mole rojo and vegan sour cream 

Quinoa Macrobiotic Bowls  
smoked steamed greens (kale, spinach and rainbow swiss chard), herb 

quinoa and brown rice, avocado mash, black beans, lemon honey 
vinaigrette, sprinkled with dulse, pickled daikon and kimchi  

Vegan and Gluten Free Mac & Cheese  



Beet Black Bean Veggie Burgers  
artisanal buns, burger toppings, spring greens salad  

Vegan Tacos  
walnut mushroom veggie “meat” or Impossible Meat, pico de gallo, 

guacamole, tomatillo salsa, vegan sour cream, vegan cheese 

Vegan Cheese Board  
assortment of nut cheeses, crackers, spiced nuts, spreads 

Chickpea Buddha Bowls  

Stuffed Peppers  
macadamia nut ricotta spread, tomato vodka sauce 

Desserts 
most menu items can be made dairy free and/or gluten free 

Whoopi Pies  
Chocolate or Vanilla 

Sugar Cookie Sandwiches  
chocolate or vanilla frosting 

Cake Ball Bites  
vanilla or chocolate with sprinkles  

Individual Strawberry Shortcakes 

House Made Ice Cream 
Original or Dairy Free 

vanilla bean, birthday cake, cookie dough, cinnamon, chocolate truffle 

Sundae Bar 
choice of two house-made ice creams, chocolate sauce, caramel, 

marshmallow, cookie dough, sprinkles & cherries 

Cakes in a Jar  
Vanilla, Chocolate, Red Velvet, Lemon 



Cheesecake 
Plain, Caramel Vanilla, Strawberry, Chocolate, Birthday Cake 

Triple Berry Tart 

Sorbets 
Strawberry, Berry, Lime Mojitos, Lemon Lavender, Coconut, Chocolate, 

Tangerine 

Chocolate Truffles  
rolled in blueberry powder, cacao powder or vanilla powder   

Summer Fun Dessert Kits 
S’mores Kit  

vanilla marshmallows, chocolate squares, graham crackers and skewers - 
you provide the fire 

Cupcake Decorating Kits  
vanilla or chocolate cupcakes, frosting in pastry bags, sprinkles, 

candy 

Cookie Decorating Kits  
sugar cookies, frosting in pastry bags, sprinkles, candy 

Donut Decorating Kits  
vanilla cake donuts, glaze in pastry bags, sprinkles, cereal, dried 

fruit, candies  



Kiddos 
Personal Pizzas 

cheese, pepperoni, or sausage 

Spaghetti 
meat or marinara 

Chicken Fingers  
choice of dipping sauce  

Crudite with Ranch Dip 

Buttered Noodles 

Broccoli with Cheese 

Mac and Cheese  

Grilled Chicken, Grilled Steak, Meatballs or Grilled Tofu 

Fettuccine Alfredo  

Grilled Wedge potato fries  
w/ketchup  

Baby Food Purees  
Vegetable  

Carrot, Sweet Potato, Green Beans, Peas, Broccoli, Cauliflower, 
Beets, Kale, Spinach, Butternut, Zucchini, Yellow Squash 

Fruits 
 Apple, Peach, Banana, Prune, Pear, Mango, Blueberry 

Add in’s 
Chia, Hemp, Avocado, Nut butters, Coconut, Ginger, Spirulina, 

Chickpea, Quinoa 

Will do combinations based on your babies needs  



Baby/Toddler Snacks 
Power Nutrition Bars 

oats, chia seed, dates, spinach powder, kale powder, carrot 
powder, blueberry, sun-butter, coconut 

Toddler Crackers 
Oats, Hemp seed, avocado oil, nutritional yeast, carrot powder, 

spinach powder 

Recreational Lunches  

All lunches served with chips, side salad and  
house-made dessert 

All Wraps and Sandwiches: Client Lunch - $13 
Guide Lunch- $11 (includes chips only) 

Gluten free bread available upon request - additional $3.00 
Dairy Free Cheese available - additional $1.00 

Sandwiches 

Montana Summer 
Buffalo Mozzarella, Basil Pesto Aioli, Tomato, Basil,  

The Outlander 
BBQ Chicken,  Dill relish, onion, lettuce, tomato with sharp cheddar, 

BBQ sauce  

Shirley Temple 
Carrot, red pepper, cucumber, onion, lettuce, tomato, herb goat cheese 

Gooey Gobbler  
Peanut butter, huckleberry jam on cinnamon raisin bread  

Bulletproof 
Turkey, Bacon, Provolone, lettuce, tomato with Basil Garlic Aioli  

Hog Johnson   



Ham and Cheddar Cheese with spicy mustard, lettuce and tomato  

Lucky Devil 
Spicy Buffalo Chicken, Lettuce, Tomato, onion, provolone, ranch aioli  

Bucking Bronco  
Roast Beef, provolone, lettuce, tomato, onion, horseradish aioli  

Goodfella  
Ham, Salami, pepperoni, roasted red peppers, provolone, Italian 

vinaigrette  
Zinger 

Pesto Chicken Salad with lettuce, tomato, honey herb goat cheese 
spread  

Wraps  
(gluten free wrap - additional $2.00) 

Chicken Caesar Wrap 
Grilled chicken, Lettuce, tomato, Caesar dressing and parmesan  

Spicy Montana Chicken Ranch  
Chipotle Chicken, Red onions, Bacon, Provolone , ranch dressing  

Veggie 
Carrot, cucumber, red pepper, Onion, lettuce tomato, American cheese  

with a sun-dried tomato pesto 

Turkey Bacon 
Turkey, bacon, lettuce, tomato, with a garlic pepper mayo  

Roast Beef  
roast beef, provolone, onion cheese spread, lettuce, tomato 

Salads - $12  
Mixed greens salad with carrot, tomato, cucumber, crotons 

choice of grilled chicken, turkey, pesto chicken salad, roast beef, 
ham, bacon, tofu) 


(dressing: balsamic vinaigrette, Italian, ranch) 

 




On the Go Snacks 

small bag: $5.00


Rosemary Spiced Mixed Nuts 

Chef Jenn’s Famous Granola  

Chef Jenn’s Famous Spicy Pub Mix 
roasted peanuts, wasabi peas, corn crisps, spicy pretzels, sesame stix 

Power Up On-The-Go Energy Mix  
plantain chips, walnut, almonds, coconut, craisins, cashews 

Paleo Snack Mix 
cashews, plantain chips, pecans, pumpkin seeds, beef jerky bites, 

walnuts 


