
Healthy Yellowstone Breakfast Specialties 

•

•

•

C a n y o n  B rea k fa s t  B u f fe t  

•

Summer 2016 



 

Our philosophy is simple—provide the highest quality food with the Softest Footprint.  

We do it by finding products, where possible, that are:  

 Fresh 

 Locally Produced 

 Organic 

 Third-party certified 

 Support sustainable farming, fishing and business practices.  
 

We work with the following partners:  

 

Wheat Montana   Wolf Ridge Lamb & Wool   

Tumblewood Teas  Big Dipper Ice Cram 

Amaltheia Dairy   Cream of the West  

Rainforest Alliance  Montana Milling  

Summit Foods   Timeless Farms  

Quality Foods Distributing MT. Wagyu Cattle Company 

Poor Orphan Creamery  Montana Ranch Beef 

Montana Natural Lamb  Lazy SR Beef 

Harris Ranch   Western Buffalo 

Western Sustainability Exchange   
    

Helianthella Flowers 
One-flower helianthella on Blacktail Plateau; Jim Peaco; June 2015 


