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Arn’s BBQ-Barbeque

Info: Texas slow smoked brisket, chicken, sausage and turkey. Beef Ribs on special occasions!

Groups: They require at least 100-200 people exclusive or a guarantee of $800 - $1500. Will work with a
smaller group if the price range is $25-30 per person.

Contact: Arnold Mendez

Email: arn@arnsbbg.com

Website: http://www.ArnsBBQ.com/

Menu: N/A

Catering: YES

Social Media: https://www.instagram.com/arnsbbqg/Phone: 406-306-1876

D&T BBQ

Info: Barbecue Pulled Pork, Pork Ribs, Tri Tip, Cowboy Fries, Bag of Barbeque & Bacon Wrapped Stuffed
Jalapenos.

Groups: Interested in being presented options.

Contact: Dave & April Wickwire

Email: dtbbgllc@gmail.com

Website: http://www.dtbbg.com/

Menu: N/A

Catering: YES

Phone: 406-837-3442
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Fork Fusion — Organic Middle Eastern | Mexican Food | American Food

Info: They have recipes that have been passed on from generation to generation. They source their
ingredients from all over the work. The menu is made from fresh ingredients daily.

Groups: Willing to be presented options. They are VERY focused on fresh ingredients daily and will work
with organizers without jeopardizing the quality of their food. Prefers a $1000 minimum. Prices range
from $12-524 per plate

Contact: Patrick Maca

Email: admin@forkfusion.com

Website: http://forkfusion.com/

Menu: Fork Fusion Menu

Social Media: https://www.facebook.com/Fork-Fusion-Food-Truck-635474410252253/
Phone: 406-633-3528

Funnel Cakes — Funnel Cakes
They do funnel cakes-a local favorite.
Groups: Willing to be presented options.
Contact: Lisa Camara

Email: Cfgirl1111@outlook.com

Phone: N/A

Indah Sushi — Sushi

Info: Fresh, local, seasonal, and sustainable Asian fusion dishes.

Groups: Willing to be presented with options. They put their food truck away in the winter but offer
catering, private sushi dinners and large takeout orders if given plenty of notice.

Contact:

250 E. Second Street, Whitefish, MT 59937

Email: indahsushie@gmail.com

Menu: https://www.indahsushi.com/menus-1

Catering: YES

Website: https://www.indahsushi.com/

Social Media: https://www.facebook.com/Indahsushi/ and
https://www.instagram.com/indahsushi_restaurant/
Phone: 406-730-6001
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Kahuna Hot Dogs — Hot Dogs

Kahuna Hot Dogs, Kona Chili Cheese Dog, Nachos, fresh made coleslaw and Island punch!
Groups: Interested without crazy minimum guarantee, and also do catering.

Contact: Kim Alexander

Email: kahunahotdogs@yahoo.com

Menu: N/A

Catering: YES

Social Media: https://www.facebook.com/KahunaHotDogs/?ref=page internal

Phone: 406-253-2491

Montana Mountain Dawgs -The Sausage Queen
Info: Gourmet Sausages, Bratswurst and Hot Dogs

Groups: Interested in being presented options.

Contact: Stephanie Roszko

Email: montanamtndawgs@gmail.com

Menu: https://www.facebook.com/montanamtndawgs/menu/
Website: N/A

Social Media: https://www.facebook.com/montanamtndawgs/
Phone: 702-521-6037

My Thai to go — Authentic Thai Street Food

Info: Made from scratch, authentic Thai Street food.

Groups: Interested in being presented options.

Contact: Riley & Chanel Koppes

Email: info@mythaitogo.com

Menu: https://www.mythaitogo.com/#fLecWY
https://www.mythaitogo.com/gfv - Gluten Free/Vegan Menu

Catering: YES

Website: https://www.mythaitogo.com/

Social Media: https://www.facebook.com/mythaitogollc

https://www.instagram.com/mythaitogo/
Phone: 406-240-3716
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Rebel Roots — Gluten Free Kitchen Located in The Palace Bar in Whitefish
Info: Mahi mahi and poke bowls tacos and much much more.

Groups: Prefer to do large groups of 100-150 or more and they do catering.

Suggested self-serve catering they set up sometimes at peoples houses. Gives them written instructions
and label everything, come back later to pick up gear after everyone has left.

Contact: Stefanie Bridge

Email: Rebelroots406@gmail.com

Menu: https://rebel-roots-kitchen.business.site/#menu

Catering: YES

Website: https://rebel-roots-kitchen.business.site/

Social Media: https://www.facebook.com/Rebel-Roots-352469992216860/?ref=page internal
Phone: 406-897-4898

Salad2-Fresh and homemade salad

Eco-friendly food truck in the Flathead Valley serving fresh and homestyle salads.
Groups: They are open in being presented options.

Contact: Jeff Schmidt

Email jjis@salad2.com

Menu: Salad2 Menu

Social Media: @salad2foodtruck (Facebook and Instagram)

Phone: 701-238-2916

Sodalightfull.LLC — Gourmet Drinks

Info: Mix it up with your favorite sodas.

Groups: Interested in being presented options

Contact: Kaleigh Conrad Butler / Sage Rauckhorst

Email: Sodalightfulllc@gmail.com

Menu: Sodalightfull Menu

Social Media: https://www.facebook.com/sodalightful.LLC
Phone: 406-493-8582
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The Corndog House - Corndogs

Info: Hand dipped corndogs! Classic honey, jalapeno, Korean, hashbrown, pizza dog, cheese stick,
Mexican corndog, everything corndog, deep fried Milky Way, friend pickle.

Groups: Could set up with a larger group if presented the option

Contact: Jessica Johnson

Email: jessical4412@yahoo.com

Menu: Corndog House Menu

Social Media: https://www.facebook.com/thecorndoghouse

Phone: 406-212-8876

The Smoothie Bus — Smoothies

Info: Mobile bus serving smoothies and food made with fresh ingredients.
Groups: Will set up for a larger group and has food as a choice for main meals.
Contact: Veronica Roberts

Email: thesmoothiebuslic@gmail.com

Menu: https://thesmoothiebusmt.com
Social Media: https://www.facebook.com/thesmoothiebus/
Phone: 406-314-9132 or 406-212-0063

For more information or questions contact:
Dawn Jackson, Group Sales Manager
dawn@discoverkalispell.com
406-758-2820
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