
 Ridgeline Yurts Menu 

 “Focu� o� th� skiin�!” 

 Questions and Availability: 
 Jonas (970) 846-9755 /  jonassseiler2@gmail.com 

 Or 
 Seth (406) 579-8677  seth@wildernessriver.com 

 In the name of convenience, meals are prepared ahead of time and designed to be easy to 
 heat up with limited dishes & cleanup! 

 ●  Breakfast & Dinner available 
 ●  Dinners include appetizers, main course, & dessert 
 ●  We can accommodate most dietary restrictions** (please call) 
 ●  Prices are per person, per meal 
 ●  Mix & Match - You do some meals, we do some meals 
 ●  Minimum order is $350 
 ●  Please call/email to confirm availability 
 ●  Please allow 7 days notice before your yurt stay 

 What is included? 

 ●  Delivery at the yurts in the afternoon before your first dinner 
 ●  Instructions for heating and preparing each meal 
 ●  Ziploc bags for any leftover food that you would like to save 
 ●  Trash bags 
 ●  All trash and dishes packed out for you! 
 ●  All kitchen items and utensils (already at the yurt) 

 What is Not Included? 

 ●  Drinks 
 ●  Lunch 
 ●  Someone to heat and prepare meal in the yurt (available by request) 
 ●  Cleanup and dishes 
 ●  Gratuities if you enjoyed your yurt meal 
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 Breakfast ($10) 

 Ski Day Fuel Breakfast Burritos (+$2/person)  - premade & ready to heat up with potato, egg, cheese, sausage 
 (or without), green chiles 

 Oddfellow’s Pastries/Bagels  - variety of pastries and bagels (w/ cream cheese) from Salmon’s favorite local 
 bakery.  Great for a quick start! 

 Dinner ($45) 
 Choose one  appetizer/main/dessert per day for the group 

 Appetizers 

 Smoked Salmon Platter  - crackers, cream cheese, capers, onions 
 Charcuterie  - meats, cheeses, olives, crackers, surprises 
 Hot Artichoke Dip  - with  fresh bread 

 Main Courses 

 Gibbonsville’s Finest Pork Carnitas Tacos (+$5/ person)  - homemade carnitas pork, pico de gallo, guacamole, 
 creamy taco sauce, taco slaw, lime wedges, tortillas.  Can include marinated portabella mushrooms for our 
 vegetarian friends. 

 Annette’s Tasty Beef Chili  - Classic yurt fare with green onions, cheese, sour cream fixins.  Served with fresh 
 bread. 

 Brazilian Black Bean Feijoada Stew -  Hearty black bean stew made with  beef or pork  stew meat, onions, celery, 
 carrots, bell pepper, and garlic. Served with fresh bread. 

 Vegan Mushroom Walnut Chili -  Vegan/Veggie style with green onion, cheese, sour cream fixins.  Served with 
 fresh bread. 

 Dessert 

 Oddfellow’s Bakery Cookies  (Baked in Salmon, ID) 
 Oddfellow’s Bakery Pastries (+$2/person) 
 Chocolate Covered Oreos (+$2/person) 
 Homemade Lemon Curd Cheesecake (+$25 single charge) 


