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As we think about 2020 and all it still has to offer, we can’t help but acknowledge things are happening out there that
are beyond our control. We can’t solve the world’s problems (though we wish we could), but we can do small things

to help, like keeping our doors open in the hopes we can be a private respite during these unprecedented times.

Here at The Resort at Paws Up, we’re fortunate to be able to offer 37,000 acres of wide-open spaces. It's a vast

landscape encompassing green pastures, rolling hills and a beautiful, winding river. But whether you visit for a'
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xtended stay or a short getaway, our expansive is be - vays
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We've done our best to provide theumost achrét_Einf&ﬁ'étion possible in_t

event pan‘icipa*:s‘is-always our top priority and bbgaemétmg_el  plans could: ge, adju.
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Reservations at 866-991-1354 or reSeruaﬁqns@pawsuﬁ}.-cqm for the most up=to-dat
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MONTANA MASTER GRILLERS® :

THE CULINARY EVENT THAT’S
A PORTERHOUSE CUT ABOVE THE REST

May 22-25
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_+ MONTANA
MASTER GRILLERS

be the one
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eatiest event of the y
fan of amaz

Come Memorial Day weekend, the only thing bigger than a Lone Star barbecue
Resort. Pit masters from Texas to North Carolina convene to help us put @
smokin’ good time with craft beverages, fine wine and lots of rollicking liv
sure to sear it into your calendar.
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FEATURED CHEFS

Chef Sam Jones Chef Evan LeRoy Chef
Sam Jones BBQ LeRoy & Lewis Louie Mueller Barb
Winterville, NC Austin, TX Taylor, T.
James Beard Award Finalist Named in Zagat’s James Bea
30 Under 30 '. E ol
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FEATURED FEATURED FEA TrESaee.
BREWER DISTILLER VINTNER .
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Tim Chisman John McKee ™

Blackfoot River Brewing Co. Headframe Spirits

Round Pond Estate "
= |
Helena, MT Butte, MT -

Rutherford, CA

FEATURED PERFORMERS

May 22 May 22"
(Chuck Wagon) (Tank)

Tom Catmull The Timber Rattler: Travis \Ges_t“‘
Blues, folk and country music Acoustic dance_tuntis— Offbeat mefodies frgn a
from a songwriting crooner covers and originals— talented multi-instrumentalist %y riginal jazz-pop-soul;
with bluegrass roots and songwritefy .
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Sundays Mondays Tuesdays Wednesdays

FEATURED LOCAL
MUSICAL ACTS

Thursdays Fridays Saturdays

CHUCK WAGON BIG SKY BASH
DINNER ~ AT THE SADDLE CLUB
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WARM YOUR TOES IN YOUR FRONT-ROW SEAT.

Throughout the Summer

Settle into your reclined Adirondack

chair and have yourself a listen.

Campfire Stars brings in big-name
talent—featured musicians from é‘
festivals and television—for live, -
intimate performances across The

Resort. It could be your favorite competitor
from The Voice or a Grammy-nominated artist
who’s picking away at a guitar by the light
of the moon. And it's a special treat just
for you and your fellow glampers. A

famous singer is there just for you.
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June 26-28 June 29-July 5
LEE DEWYZE SETH GLIER
Singer-Songwriter and Grammy-Nominated
American Idol Winner Singer-Songwriter

July 13-17 July 21-26 July 28-August 2
JOHN DOE BETH // JAMES LUPE CARROLL
Songwriter, Actor and Founder Austin, Texas Songwriters Chicago-Based Songwriter
of the Legendary Los Angeles Band X and Competitor on The Voice

August 3-8 August 13—16
CHUCK RAGAN RHETT MILLER
Founder of the Influential Solo Artist and Front Man
Florida Band Hot Water Music for the Old 97’s




IT’S NOT JUST THE SCENERY THAT’S INCRE

Throughout the Summer

"_i'
\(, Imagine returning to camp after a day of ildgrn
_.'! 4
" dining on the cuisine of a James Beard Award finalist or a Top Chef

I
CAMPFIRE ] n 4 i
CHEFS competitor. Visit Paws Up during one of our Campfire Chefs events, =

and not only will you savor the delectable cuisine of these sought-after chefs, but

you'll also get to dish with them about how to create a seasonally inspired menu or
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the best way to create gourmet 's;nore-’su And the best part is, no jacket required.

-

xecutive Chef and Owner
Buttermilk Kitchen
Atlanta, GA

August 12—-15

CHEF CARRIE BAIRD
; Chef and Co-Owner
- Bar Dough

Denver, CO
Top Chef Finalist

August 18-22

CHEF PATRICK FEGES
Chef and Co-Owner
Feges BBQ
Houston, TX
Thrillist's 33 Best BBQ Joints in
America, 2018, 2019

Chopped Winner /

August 4-10
CHEF JESSICA FOSTER
Jessica Foster Confections
Santa Barbara, CA
Santa Barbara Independent
Foodie Award Winner

August 12-15
CHEF BLAKE EDMUNDS
Executive Chef and Owner
Sefior Bear
Denver, CO

August 18-22
CHEF ERIN SMITH
Chef and Co-Owner
Feges BBQ
Houston, TX
Chopped Winner
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PAINT N’ POUR
TOA R ARTISTIC SIDE.

Please allow us to pour you a glass of wine - 2 : i o AR o '__;‘ Piigner S ARy
while our talented local artist Linds Sanders : . We've handpicked the freshest flavors of the Blackfoot River Valley, sourced from regional purveyors; *
instructs you on the finer points of painting. _ _ : oo L and served them up on the lawn of a working cattle ranch; Come sit down to a meal where you'll enjoy . “#

Sanders will join guests of Paws Up for dates in the ; ' g food and drink frem local growers and beverage crafters. You«can peruse the creations of local‘artisans,. "%

spring and summer as part of the incredibly popular - i .. - + as well, and listen in as Missoula-based musicians play. It's a glorious evening, proving that Montana's* | e
Paint 'n’ Pour Wilderness Workshop. With step-by-step guidance in a fun 2 ; / - " reso ' r,}ulinary and otherwise, are as supersized as the IandsE:elpe itself. R A
and friendly atmosphere, you'll be creating a masterpiece of your own making in [ ' : o ] t'.‘r T i E ’ -

. . . . . F " i k d
no time. Canvases, paint, wine and laughter are all provided. No experience needed. '~ FEATURED CHE i
Pl : '

i' |

Chef Caroline D  Chef Kacey Gardipe: ‘Sunny Jin. ' '.IMBERRATTL_ERS.-

(June 1 . : - 3 e oth Dates)
ocuti e Chef, Owner ; % \Executive Chef Executive Chef ou m Dance Tunes. .~ =
st Raw Bar & @ Depot Restaurant . The Resort at Paws Up S 1 Blue Roots -
n, | e and Bar Greenough, MT e
Missoula, MT Veteran of the French Laundry
and EI'Bulli
e

ARTIST IN RESIDENCY:
LINDS SANDERS

Sanders is also available for private demonstrations or lessons.
Contact Concierge Services to schedule.



NATURE, ABSTRACTED
TURN YOURIMPRESSIONS INTO A WORK OF ART.

June 18, July 9, July 23, August 6, August 20, September 9

on forever. In this umque Wllderness qukshop, you'll *
bstract artist Dameﬂe LaGoy will mtroduce youto -,

WILDERNESS
WNRKSHOPS . es

. qn’@. ularv brushes, along wﬂth u.nconventlonal tools)'so
you can create a Monfan \astel [ &a&’atr}ily’bne’of-a -kind. You'll Ieave Montana with a memory
of your own making. ‘_

ARTIST IN RESIDENCY:
DANIELLE LAGOY

LaGoy is also avé//able for private demons ations or lessons.
Contact Concierge Services to schedule: -

RUSTIC RINGS
A GOLDEN OPPORTUNITY TO REALLY MAKE A STATEMENT

June 25, July 20, August 24, September 2

WILDERNESS
WNRKSHOPS

If you talk with your hands, then help them say something spectacular. Craft yourself a customized ring
that speaks volumes about your personality. Join Peggy Wen, painter and jewelry designer, for this
fun Wilderness Workshop where you'll choose from a wide variety of eye-catching beads and gems to
create one-of-a-kind, wire-wrapped art. Leave with a statement piece that fits—and flaunts—your style.
All ages welcome. No experience necessary.




GETTIN’ PRIMITIVE
YOU CAN LEARN HEAPS FROM A MOUNTAIN MAN.

June 26-July 2, July 25-31, August 14—19, August 28-30

There’s no online video that'll teach what Gary Steele knows. Primitive skills are something you
WILDERNESS . . : : .
WNRKSHOPS|  acquire the old-fashioned way. Join Paws Up’s resident outdoorsman (and real-deal Montana
mountain man) as he provides hands-on instruction around The Resort and at his self-built camp.
He’'ll show you and your family survival techniques such as edible p%i_d,entification, fire making,
knot tying, longbow arche lter building anquing. h ]
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OUTDOORISMAN IN RESID.ENCY:
GARY STEELE

e T———— "k

Steele is also available-for private demonsi‘ratjoﬁé or lessons.
Contact Concierge Services fo schedule.

BIG SKY PHOTOGRAPHY
WITH STUART THURLKILL
PHOTOGRAPH MOTHER NATURE IN ALL HER GLORY.

June 30, July 16, July 30, August 13, August 27, Sep

In this family-friendly workshop, Resort Photographer e
WILDERNESS ; :
WORKSHOPS|  Filmmaker Stuart Thurlkill teaches how best to photograph
landscapes, wildlife and other features of the great outdoors.
You and your kids will learn expert tips and techniques in a brieﬂ"-
tutorial, then venture out with Thurlkill into the field to take ph*otp‘s =

from a panoramic viewpoint. Bring your canﬂlei frep‘"tg

use the one on your phone.

STUART THURLKILL

Thurlkill is also available for private demonstrations or lessons.
Contact Concierge Services to schedule.




FOURTH OF JULY
July 4

VISIT WHEN W
STAR SPANGLE
THE BIG SKY.

k]

Picnics, pies, parades, epic fireworks! Along with those quintessential elements of a prope
we’ll also host outdoor activities, live music, craft cocktails, line dancing, a float-decorat
gunnysack races, glamping in the fresh mountain air and relaxing family time. Local artist /
hand to add imaginative face painting to the Fourth festivities , and Missoula’s own Josh Farm
live music. ) .
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WILDLIFE PAINTING
TRACK DOWN THE PERFECT INSPIRATION FOR YOUR PAINTING.

July 7, August 11, September 15

Whether it's the feathery eyelashes of a woolly bison or a horse’s sun-flecked mane, Mother Nature’'s

WILDERNESS B ] v A
WNRKSHOPS creatures truly are awe-inspiring. But how do you go from breathtaking to brushstrokes? Award-winning
wildlife artist James Corwin knows, and he’ll take you on an inspiring journey in this fine art Wilderness
& Workshop. With his instruction, you'll learn how balancing gestural technique with detailed precision

Ieads to remarkably lifelike results.

qu

e

f , : 5 g | . ‘:% ARTIST IN'RESH
Corwin s also avélfém for privat dem@n;gtlg,ns or‘le ns: JAMES CORW
"_ﬁop?pt Concilérge Services to schedule. s gt - J

July 9-15

WILDERNESS
WNRKSHOPS Garnet peaks? The forests of Ponderosa plnes’?

Whichever parts of the landscape speak o you | X
watercolor artist George Van Hook will “help-

you capture them on canvas. He conducts

his “plein air” workshops in a variety of settings around The

Resort, so you can learn from a pro as well-as find plenty of :}*
inspiration for your work. ='..D‘ ..,-

ARTISTIN-RESIDENCY:
GEORGE.VAN HOQK;
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LIVE FIRE LEGENDS
BONE UP ON YOUR BBQ SKILLS WITH GRILLING GREATS.

July 10-12

- Find out what it takes to be “king (or queen) of the "cue” in our 37,000-acre back’;?q? du

enjoy cooking demos and hands-on learning from two barbecuing champions and the reigning 2C 4 -
~ And while you're picking up pointers, you'll also be sampling craft beers and beverages, jamm | P Chicago, with its world-famous sausages, heartland cooking and mouthwatering pies, has a second
d gaelienging newfo.ufd frj_e?ds to a round of lawn games. home here in the Blackfoot River Valley. Year after year, The Resort welcomes a few of its top chefs for
4 - K - R : f‘ » our Artisanal Picnic. Adding to our recipe for devilishly delicious success are the fresh local ingredients,
- ‘ &ATURE?':Q‘_ﬁTF & - - ! from top Montana farmers and ranchers to exceptional brewers and live Montana music from the Biritt
' ’ P ;_-,‘ o Arnesen Band. We'll also be featuring regional artists and artisans as well, and you can linger to shop
! their wares.

FEATURED CHEFS

-

- . [
Chef Valerie Gordén
* Walerie Confections _«

’ Lo*ngeles; CA [

Chef Michael Ciapciak Chef Christine Cikowski Chef Joshua Kulp Chef Doug Sohn
Bang Bang Pie & Biscuits Honey Butter Fried Chicken Honey Butter Fried Chicken Hot Doug'’s
Chicago, IL Chicago, IL Chicago, IL Chicago, IL

- T =

& CHefChris Hart |

»f\\_qaﬂ'*wﬁ‘g'ng Griller and Authok

& " Boston, MA Y 4
= . &
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Chef Andy Husb
. The:Smoke Shop \

Bostgn; C$Mridge, Somerville, MA ‘i‘\"\
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COOKBOOK LIVE® Pﬁ!ENTS PITMASTER: REC =S . , 24l FRIED CHICKEN SANDWICHES
CHEFS AND AUTHORS CHRIS HART AND ANDY HUSBANDS AND CHEF JOSHUA KULP

July 10-12 y — July 19, 2020

Chef Antgsciands I ECRP Wil IgyNgectic expetand contest Who better to help launch our Sandwich Sensations series than perennial Paws Up favorites Chef Christine

champ Chef Chris Hartito pen their_ 1OMP-oTT ISR SEging -reigted in Cikowski and Chef Joshua Kulp? They’ll show you how to achieve savory success between two slices: maybe

 E Bjrbecue ISRy Of_ NS-Se WO and TCydgesureito Spil, with a little candied jalapeno mayo—or even their famous ginger garlic orange aioli. You’ll go home viewing
fried chicken in a whole new palate-pleasing light.

some Idng-guarded secretsxthis up close and hands-on walkthrough
== ) NS
1 - . -~ ' =] " i !-’-.J 'l
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NATIONAL S’MORES DAY . R S Pr—"
August 10 * A MONTANALONG TABEE Yy : ey i .| BLRCKFOOT

THE FINEST SSMORES,
THE BIGGEST SSMILES! .

Nothing makes kids happier than graham crackers,
chocolate and roasted marshmallows. And nowhere do they
taste better than at The Resort at Paws Up, where a certified
s’moreologist serves them up. To celebrate National S’mores
Day, we also host a s’'more-making competition *with rlelp from a
world-class confectioner. The winner earns the title of Paws Up
S’moreologist, plus bragging n
campers everywhere.

Chef Gail Simmons Chef Brooke Williamson Mudslide Charley

(New.York, NY) Co-Chef/Co-Owner (Missoula, MT)
Top Chef Permanent Judge Da Kikokiko (Playa Vista, CA) Gutbucket Blues
Hudson House (Redondo Beach, CA) and Ramshackle Soul
Playa Provisions, The Tripel
(Playa del Rey, CA)
2017 Top Chef Winner

5

~ Chef Jgssica Foster
Owner and Chocolatier '
Jessica Foster Confections
‘ﬁ Santa Barbara, CA
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Take a look at all we have in store for Fall 2020, from fly-fishing events to a legendary cowgirls gathering to visiting
vintners and chefs creating succulent tastings and meals right here on the Ranch.

FISH AND FEAST

WITH CHEF/ANGLERS DOUG ADAMS AND KELLY LIKEN
AND VINTNER DENNIS CAKEBREAD

September 4-7

&ﬁz’fo

FEATURING HONOREES OF THE
COWGIRL MUSEUM AND HALL OF FAME

September 10-13

THE WONDER WOMEN OF FLY-FISHING

AN ALL-WOMEN EVENT WITH ANGLERS KELLY HARRISON
AND MINDY MARCUM

September 11-13

WITH CHEFS FROM HOTBED SOUTHERN CITIES, INCLUDING DAVID BANCROFT,
NINA COMPTON, KELLY FIELDS, KEVIN GILLESPIE, CHEETIE KUMAR AND VIRGINIA WILLIS

September 24-27

FRIENDS OF JAMES BEARD WEEKEND

WITH JAMES BEARD AWARD WINNERS
KAREN AKUNOWICZ, RYAN PREWITT AND CHRIS SHEPHERD

October 9—-11

WITH WINEMAKERS AMY CHAPPELLET, DOMINIC CHAPPELLET
AND CHAD MELVILLE AND JAMES BEARD AWARD WINNER LAURA WERLIN

November 6—-8

COOKBOOK LIVE® PRESENTS GRILLED CHEESE, PLEASE!
AND MAC & CHEESE, PLEASE! AND SANDWICH SENSATIONS:
GRILLED CHEESE WITH WINE AND CHEESE EXPERT LAURA WERLIN

November 6—-8

WITH AWARD-WINNING RANCH PHOTOGRAPHER BARBARA VAN CLEVE
November 6-8

i e . e i ! vy et o VR MRyt A/ ?:ﬁ . f} j"}‘t THANKSGIVING WEEKEND
S B Sk entin g %‘e Wt"’uﬁd m . 55? ora - ( WITH SPECIAL GUEST
; N %\\\\\ ““ ;uqur a hfﬂf arathor di‘i youlr noselo»q Mon n su{?p ( N ;ﬂﬁ‘!) .ra BBQ LEGEND CHEF SAM HUFF
¥ 1 ‘- (e
el /'\ &  cuisine Theresialéo llvg mlfl‘ip. é.long with prizes for pocchegJ nd - @ November 25-29
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2 pAws up

40060 PAWS UP ROAD GREENOUGH, MT 59823

800-473-0601 THERESORT@PAWSUP.COM WWW.PAWSUP.COM

eSEBLERRCE < . 1“; e Teavell
ST\ SIGNATURE . W= = raveller
Andrew Harper TRAVEL\NETWORK F Virtuoso @mwmmmm Made®
tripadvisor Orbes PREFERRED

TRAVEL GUIDE

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.
TRIP ADVISOR, ANDREW HARPER, SIGNATURE TRAVEL NETWORK, FORBES TRAVEL GUIDE, VIRTUOSO, LEXUS,
TRAVELLER MADE and Design are trademarks of their respective owners.



