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m.’ ﬂ h - 4 ; | : ot . : . Standing beautiful and strong after a century of use,

Paws Up’s Bull Barn is as impressive as the Angus bulls that

X roam this working cattle ranch. Inside and out, the barn’s
1 ] |
'E s . T : original architecture has been renovated to sophisticated
N ' 1 , ,
o perfection, without losing any of its rustic charm. Downstairs,
i ] 3 . : = ' ' ~ F X our signature venue beckons with huckleberry cocktails crafted
Y . c - — —— o : : . o with locally made spirits and live music. Your group ascends the
' SR T Y e iy ' : = : =2 = 1.y i = — . spiral staircase to culinary heaven, aka the Great Angus Hall.
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& o Roast elk? Fresh rainbow trout? Black Angus steaks? Whatever
s e R - i = E— Py ] . === _—
i"' . Ea. Vi=t B _ e - —— = . e — g you've chosen, it’s prepared meticulously by our executive chef
‘ e ) l*l : — and the Paws Up culinary team. Cap off your group’s stay with
) M Bl P . . ¢ :
. A =%
c ) “ some Montana line dancing, followed by fireworks and s’'mores
‘.I i ’
) Y Ty RS e - ™ _ S Ll — around the fire pit out on the nearby yard.
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CORRAL YOUR GROUP FOR
AN UNFORGETTABLE EVENT.

Because we house Montana’s premier equestrian center—
the Saddle Club at Paws Up—you have an opportunity
for a dinner experience that typically rates five
horseshoes (and keeps positive social media buzz going
for days). Kick things off in the riding arena with custom
rodeo events chosen just for your group. We can seat up
to 150 spectators, with VIPs in comfortable leather chairs
in the Sky Box suite with a fully stocked bar. As the arena
activities wind down, a feast awaits, featuring the many

culinary capabilities Paws Up brings to the table.
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Meet Your Chel.

Everything served to your group is under the supervision and creative eye
of Paws Up Executive Chef Sunny Jin. Drawing from the agricultural riches
of Montana and his own background at the French Laundry and El Bulli,
Jin insists on perfection. Expect group menus as varied as the venues,

customized for your group.

s Hungly to start planning yofir Paws Up gToup exp erlen% . .\ r.
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ontact Laura Crugnale at lcrugnale@pawsup.com or 503-899-7373,
Samantha Lange at slange@pawsup.com or 406-697-3065
or || Barlow at jbarlow@pawsup.com or 208-818-3075.
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40060 PAWS UP ROAD GREENOUGH, MT 59823

800-473-0601 THERESORT@PAWSUP.COM WWW.PAWSUP.COM
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PAWS UP, THE RESORT AT PAWS UP and the Paw Design are trademarks of licensors of Paws Up Ranch LLC, used under license. © 2020 The Last Best Beef LLC. All rights reserved.
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