
Great Falls College MSU  
Catering Menu  

Contact information: Steven Halsted at shalsted@gfcmsu.edu or Courtney Brooks at cbrooks@gfcmsu.edu 
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Great Falls College MSU Catering Procedures and Guidelines 

For best results, all catering requests should be submitted no later than two weeks prior to the event to the 

Café management. You will receive a confirmation email from the Café management confirming that your 

catering request has been received and scheduled. You may submit your catering request via email to 

bookstore@gfcmsu.edu. You may also contact Courtney Brooks, cbrooks@gfcmsu.edu or Steve Halsted, 

shalsted@gfcmsu.edu. For additional information please call us at 406-771-4367 or 406-771-5130 

All catering requests less than $15.00 must be picked up in the Bookstore at least 30 minutes prior to 

the event. 

There will be a 10% service charge for catering events requiring set-up and clean-up. 

For full service catering events, there will be a 20% service charge. 

For full service catering events after normal Bookstore & Café business hours, there will be a 30% 

service charge. 

All requests for changes to a catering event must be made 48 hours before the scheduled event. The 

catering agreements and cost become final at this time. 

Prior arrangements must be made for disposal of all leftover food and beverages. 

______________________________________________________________________________ 

Individual Beverage Menu 

Pints of 2% Milk or Chocolate Milk…..$1.50 

Bottled Juices…..$1.50 

Canned Soda…..$0.75 

Bottled Soda (20oz)…..$1.25 

Bottled Water…..$0.99 

Carafe 

Coffee (Regular or Decaf)…..$7.50 

Hot Tea…..$3.99 

One Carafe serves 10 (8oz cups) 

Party size (3 Gal) 

Coffee (Regular and Decaf)…..$75.00 

Lemonade…..$25.50 

Punch…..$25.50 

Fresh brewed Ice Tea…..$25.50 

Will serve about 100 (8oz cups) 

Catering requests for beverages only must be submitted 1 week prior to the event 
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Breakfast Pastries Menu 

Assorted Doughnuts…..$9.99 per dozen 

Assorted Bagels (served with cream cheese)…..$15.99 per dozen 

Muffins 

(1 dozen minimum for assorted) 

Banana Nut, Chocolate Chip, and Blueberry…..$19.99 

Danishes 

(1 dozen minimum for assorted) 

Berry, Cheese Glazed, Cheese, Bear Claw, Cinnamon Roll with Glaze…..$19.99 

Breakfast Bundle Menu 

Includes: ½ dozen Muffins, ½ dozen Danish, ½ dozen Assorted Bagels with cream cheese…..$26.99 

Nutri-Grain Fruit bar Bundle 

Includes: ½ dozen Apple bars, ½ dozen Blueberry bars, & ½ dozen Raspberry bars…..$13.50 

Boxed Breakfast 

Cereal, small Muffin, fresh fruit, and a pint of milk…..$5.75 per person 

Large Muffin, yogurt, fresh fruit, and bottled juice…..$5.99 per person 

Danish, string cheese, fresh fruit, and bottled juice…..$6.25 per person 

Continental Breakfast Menu 

(No Substitutions) 

Cold Breakfast Buffet 

Choice of assorted doughnuts, fresh fruit, juice, 

 And Coffee…..$6.50 per person 

Assorted bagels with cream cheese, fresh fruit, individual yogurts, juice, 

And Coffee…..$7.99 per person 

Assorted yogurt, fresh fruit, granola, juice and coffee…..$6.99 per person 



Hot Breakfast Buffet 

All hot breakfasts served with juice and coffee 

Scrambled eggs, sausage patty, breakfast hash browns, with a choice of: 

Pancake and syrup…..$7.99 per person 
French toast and syrup…..$8.99 per person 

Belgian waffles and syrup…..$9.99 per person 
Wheat or White toast with jelly, peanut butter, and honey …..$8.99 per person 

Scrambled eggs, extra thick bacon, breakfast hash browns, wheat or white toast with jelly, 

peanut butter, and honey …..$8.99 per person 

Biscuits, sausage gravy, and breakfast hash browns …..$4.99 per person 

Cheese omelet, sausage links, wheat or white toast, breakfast hash browns…. $5.99 per person 

Western omelet, sausage links, wheat or white toast, breakfast hash browns…..$5.99 per person 

Scrambled eggs, turkey sausage links, oatmeal, raisins, banana, brown sugar, roasted nuts… $7.99 per 

person 

Lunch Menu 

Soup and Salad 

Soup du jour, crackers, large salad, cookie and a canned soda…..$7.99 per person 

Sub Sandwiches 

6 inch wheat or white Sub sandwich, choice of sliced turkey, ham, or roast beef, with sliced American 

cheese, tomato, lettuce, and pickles, served with potato chips and a canned soda…..$6.50 per person 

Soup and Sub Sandwiches 

6 inch Sub sandwich with soup du jour, cookie, and a canned soda…..$8.25 per person 

Box Lunch 

6 inch Sub sandwich (choice of ham, turkey or roast beef, with  sliced American cheese, fresh fruit, 

potato chips, cookie, and a canned soda…..$8.25 per person 

½ Wrap (your choice of ham, turkey, roast beef with American, Swiss, or Pepper Jack) small side salad or 

yogurt, cookie, and a canned soda…..$8.25 per person 



Salad Bar Options 

Chef Salad 

A bed of greens topped with julienne sliced ham and turkey, Swiss and American cheese, halved 

hardboiled egg, and sliced tomato…..$6.99 per person 

Taco Salad 

Shredded lettuce and corn chips served with tomatoes, jalapenos, salsa, sour cream, and taco 

meat…..$6.99 per person 

Cobb Salad 

A bed of greens topped with chopped bacon and diced turkey, tomatoes, cucumbers, onions, and a 

hardboiled egg…..$5.99 per person 

Hot Lunch Buffet 

Baked Potato Bar Buffet 

Baked potato with butter, sour cream, 2 kinds of cheese, green onions, real bacon pieces, onions, olives, 

and jalapeno peppers…..$5.99 per person 

Fried Chicken Buffet 

Fried chicken, Jo Jo’s, coleslaw and ciabatta bun…..$7.99 per person 

Montana Cowboy Buffet 

St Louis Pork ribs, BBQ Chicken breast, coleslaw, baked beans 

with a choice of one salad…..$8.99 per person 

Fajita Buffet 

Beef and Chicken fajita meat, mixed vegetables, peppers, and onions, flour or corn shells, refried beans, 

and Spanish rice…..$11.99 per person 

Note: Side salads may be added for an additional cost 

Side Salad Options 

Potato Salad…..$1.50 

Red Potato Salad…..$1.99 

Mustard Potato Salad…..$1.50 

California Vegetable Salad…..$2.25 

Macaroni Salad…. $1.50 

Pasta Salad…..$1.50 

Tossed Salad…..$1.75 



Appetizer Menu 

All appetizers must be ordered 2 weeks in advance 

Hot Items 

Classic Hot Chicken Wings…..$7.50 per dozen 
Jalapeno Poppers with Cream Cheese filling…..$8.00 per dozen 

Mozzarella Sticks…..$7.50 per dozen 

Chicken or Pork Egg rolls with dipping sauces…..$18.50 per dozen 

Mini Chicken Tacos…..$8.50 per dozen 

Mini Beef Tacos…..$7.50 per dozen 

Chicken Pot Stickers…..$9.99 per dozen 

Breaded Mushrooms…..$6.99 per dozen 

Spinach and Artichoke dip with chips or crackers…..$7.50 per dozen 

Black Bean and Cheese Quesadilla…..$8.50 per dozen 

Fully Loaded Potato Skins…..$9.99 per dozen 

6 Varieties of Fresh Baked Cookies…..$7.99 per dozen 

Cold Items 

Meat and Cheese 

Sliced ham, turkey, and roast beef with sliced Cheddar, Pepper Jack, and Swiss cheese. Served with 

crackers 

Half order (serves 20)…..$50.00 

Whole order (serves 40)…..$100.00 

Fresh Vegetable Tray 

Fresh seasonal vegetables with Ranch dip (serves 10-15)…..$28.50 

Fresh Fruit Tray 

Fresh seasonal fruit (serves 10-15)…..$19.99 

Cheese and Cracker Tray 

Sliced Pepper Jack, Cheddar, and Swiss cheese 

(Serves 12-15)…..$29.99 

Ham and Cheese Roll-ups 

A roll up of thinly sliced ham with a choice of Swiss 

or Cheddar cheese (per dozen)…..$9.99 



Dinner Menu 

All dinners served buffet style with a choice of drink and a choice of side salad or vegetable 

Spaghetti and Meatballs 

Spaghetti with Italian meatballs and 2 slices of garlic toast….. 

$9.99 per person 

Chicken Dinner 

Grilled Chicken breast with mashed potato and creamy chicken gravy….. 

$9.99 per person 

Salisbury steak 

Salisbury steak in a rich beef gravy and mashed potato….. 

$9.99 per person 

Lasagna 

Traditional meat lasagna with layers of beef, pasta, mozzarella, and parmesan cheese  

in a rich tomato sauce….. 

$9.99 per person 

Chicken Fettuccine 

Grilled Chicken, broccoli, sliced carrots, diced red pepper combined with a fettuccine noodle and creamy 

Alfredo sauce, with a hint of garlic and parmesan cheese and 2 garlic toasts….. 

$9.99 per person 

Meat Loaf 

Oven roasted beef meat loaf smothered in a thick beef gravy and mashed potato….. 

$8.99 per person 

Beef Stroganoff 

Thinly sliced beef and mushrooms in a creamy stroganoff sauce….. 

$9.99 per person 

Ask about our vegetarian options 


