
MONTANA MASTER CHEFS®: RISING ALL-STARS | SEPTEMBER 21–24, 2017

TONIGHT’S MEAL,
 BROUGHT TO YOU BY

TOMORROW’S SUPERSTARS.



Chef Annie Pettry 
Decca

Louisville, KY

NIGHTLY MUSIC TO SPICE THINGS UP 
On Thursday, enjoy a performance by Ali Solomon. From Bob Dylan to Radiohead, 
Solomon gives cover songs a new twist with her sweet alto and haunting vibrato. 

On Friday, John Floridis, a master of guitar, vocals and looped sounds, will perform. 
He’s shared the stage with Shawn Colvin and Emmylou Harris, among others. 

Bloodshot Records recording artist Cory Branan will headline the event on Saturday 
night with his much-heralded brand of punk-influenced country songwriting.

MONTANA MASTER CHEFS®: RISING ALL-STARS  
SEPTEMBER  21– 24, 2017
They’re the wunderkinds of the restaurant industry. They have food lovers lined up for weeks waiting for a reservation—and food writers clamoring 
for a chance to try their creations. So join us for this year’s Montana Master Chefs, and you’ll be among the first to experience the magic these rising 
all-stars plate up. You’ll enjoy gourmet meals, exquisite wine, live music, wilderness adventures, spa treatments and, of course, the rustic elegance of 
your own private vacation home or luxury tent under Montana’s big, beautiful sky.

Thursday, September 21, 2017 
• Welcome wine tasting reception with 
 Kosta Browne Winery, Melville Winery and Steele Wines
• Five-course dinner
• Live entertainment in Tank by Ali Solomon
Friday, September 22, 2017
• Trunk show at the Wilderness Outpost 
• Long table lunch on Fenway’s Trail
• Wine tasting and book signing
• Five-course dinner
• Live entertainment in Tank by John Floridis
Saturday, September 23, 2017
• Trunk show at the Wilderness Outpost
• Wine seminar
• The Annual Master Chef Cook-Off Challenge
• Wine tasting reception
• Five-course dinner
• Fireworks and Stars at Night Concert in Tank by Cory Branan
Sunday, September 24, 2017 
• Breakfast at your leisure 

Note: Schedule details are subject to change. 

SCHEDULE HIGHLIGHTS
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All-inclusive package rates start from $1,000 per person per night (4 days/3 nights, based on two adults in a Meadow Home).

Take your seat and see the all-stars shine. For reservations, call 866-929-7571 or visit pawsup.com/mmc 

Chef Amanda Rockman 
South Congress Hotel

Austin, TX

Chef Garrison Price
Il Buco Alimentari & Vineria

New York, NY

Chef Ben Jones 
The Resort at Paws Up

Greenough, MT

MEET THE MASTER CHEFS

Chef Michael Corvino 
Corvino Supper Club & Tasting Room 

Kansas City, MO

FEATURED BEVERAGES

Whitefish Handcrafted Spirits
Whitefish, MT

Steele Wines 
Kelseyville, CA

Melville Winery
Lompoc, CA

Kosta Browne Winery
Sebastopol, CA 

Chef Kevin Gillespie
Gunshow / Revival

Atlanta, GA / Decatur, GA


