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MONTANA
MARRIAGE LAWS &

INFORMATION
R E S I D E N C Y

R E Q U I R E M E N T S

W A I T I N G  P E R I O D

The  cos t  o f  a  marr iage  l i c ense  in  Montana i s  $53 ,  and
can be  pa id  by  cash ,  money  order ,  or  c red i t /deb i t  card .
Cred i t  and  deb i t  card  payments  may have  a  proce s s ing

fee  added .  Per sonal  checks  are  not  accepted .

You do not  have  to  be  a  res ident  o f
Montana.

Montana law al lows you to  get  marr ied  immediate ly  af ter  o f f i c ia l ly
rece iv ing  you marr iage  l i cense .  No wait ing  per iod i s  necessary

unless  under  the  age  o f  18 .  
 Montana marr iage  l i censes  expire  a f ter  6  months .  I f  your  l i cense

expires  be fore  you wed,  you may reapply  for  another  l i cense .  
 

L I C E N S E  F E E S



Age :  Be  at  l eas t  18  years  o ld ,  or  have  parenta l  consent  and
judic ia l  approva l  i f  you ' r e  younger  

Ident i f i cat ion :  Prov ide  a  va l id  photo  ID,  such  as  a  dr iver ' s  l i c ense
or  pas spor t  

B ir th  in format ion :  Prov ide  your  b i r th  c i ty ,  county ,  s ta te ,  or
fore ign  country  

Soc ia l  Secur i ty  number :  Prov ide  your  Soc ia l  Secur i ty  number  

Parenta l  in format ion :  Prov ide  your  parent s '  f i r s t ,  midd le ,  and
las t  names ,  current  c i ty  and s tate  o f  r e s idence ,  and  s tate  or

fore ign  country  o f  b i r th  

Prev ious  marr iage  in format ion :  I f  app l i cab le ,  prov ide  the  date ,
county ,  and  s tate  o f  d i s so lut ion  or  death  o f  your  prev ious  spouse  

Counse l ing :  Prov ide  proo f  o f  two  counse l ing  s e s s ions  that  were  a t
l eas t  10  days  apart  

Jud ic ia l  approva l :  I f  you ' r e  under  18 ,  a  Di s t r i c t  Court  Judge  must
approve  and s i gn  your  app l i cat ion  

I D  R E Q U I R E M E N T S



Receptions
R O O M  R E N T

The  recept ion  ha l l  i s  $400 .00  f rom Noon on  Fr iday  through  Noon
on Sunday,  inc lud ing  dance  f l oor  and  s tage  for  head  tab le ,  s e tup

o f  tab le s ,  cha ir s ,  l inens  & nece s sary  food/beverage  i t ems .  Al l
decorat ions  must  be  c l eared  unle s s  o therwise  arranged  by  Noon on

Sunday .  A $200 .00  depos i t  i s  r equired  at  the  t ime  o f  book ing .
Depos i t  wi l l  be  ent i re ly  re funded  i f  cance l ed  90  days  pr ior  to  the

scheduled  event .

M U S I C
The  Cot tonwood Inn wi l l  contr ibute  $ 100 .00  towards  a  l ive  band

i f  the  dance  i s  open  to  the  pub l i c .
 

B E E R ,  W I N E ,  &  C H A M P A G N E
Unles s  spec i f i ca l ly  reques ted  not  to ,  the  back  bar  wi l l  be  open

dur ing  the  recept ion  and dance .  Any a l coho l i c  beverages  prov ided
to  your  gues t s  must  be  purchased  through  the  Cot tonwood &
Sui te s ,  a s  i t  i s  s e rved  on  our  premise s  and  covered  under  our

l iquor  l i c ense .  Keg  beer  i s  on ly  permit t ed  when both  the  br ide  and
groom are  over  2 1  years  o f  age .  A  16-ga l lon  keg  i s  $ 180 .00  and an

8-ga l lon  keg  i s  $ 1 10 .00  for  domest i c  (a sk  about  opt ions ) .  We
reserve  the  r i ght  to  s erve  keg  beer  out  o f  the  back  bar .  Wine  or

champagne  wi l l  be  quoted  based  upon your  s e l e c t ion .  We
recommend Cook ’ s  or  Ba l la tore  Spumonte ’  which  i s  $25 .00  per

bot t l e  or  $ 160 .00  per  case  o f  1 2  bot t l e s .

Catered  Bar  Fee s
Les s  than 99  Gues t s  $500  p lus  $40  an  hour  for  (Two bartenders )

100- 199  Gues t s  $600  p lus  $60  an  hour  for  (Three  bartenders )
200-299  Gues t s  $700  p lus  $60  an  hour  for  (Three  bartenders )
300-399  Gues t s  $800  p lus  $60  an  hour  for  (Three  bartenders )



C O F F E E  &  P U N C H

Cof fee  i s  $70 .00  per  urn  (50  cups )  and  Punch  i s  $40 .00  per  punch
bowl  ( s erves  50) .  With  the  purchase  o f  co f f e e ,  we  prov ide

Styro foam cups  and  have  a  s i lver  co f f e e  urn  for  your  use .  With
the  purchase  o f  punch ,  we  prov ide  p las t i c  g las se s  and  have  a

d i spenser  for  your  use .  I f  you  are  br ing ing  your  own co f f ee  or
punch  you  wi l l  need  to  prov ide  cups  and  g las se s  or  purchase  them

through  us .

W E D D I N G  N I G H T  R O O M  

When you book  your  recept ion  wi th  us  we  are  p l eased  to  o f f e r  a
spec ia l  for  the  br ide  and  groom.  For  a l l  weddings /recept ions  in

house  we  wi l l  prov ide  a  chang ing/wedding  n ight  room the  n ight  o f
your  recept ion .  Thi s  o f f e r  i s  based  on  avai lab i l i ty  be tween  the  hot

tub  and fami ly  su i t e s  and  re servat ions  should  be  made  through
the  f ront  de sk .

 

 
R O O M  B L O C K S

Whether  you  book  your  recept ion  wi th  us ,  or  choose  another
venue ,   we  are  happy  to  he lp  accommodate  your  gues t s .  S imply

inquire  a t  the  f ront  de sk  for  group  b lock  avai lab i l i ty .  
 

All  pr i ce s  are  sub jec t  to  change
 

Hosted  Bars  wi l l  have  an  automat i c  gratu i ty  o f  18%



Rentals
Black  Fo ld ing  Chair s  $ 1 .00  each
5 ’  Round Table s  (Seat  8 )  $6 .00

8 ’  Long  tab le s  (Seat  up  to  10 )  $7 .00
Cloths  for  Table s  $5 .00

Set  up  and take  down f ee :
$20  per  man hour  –  Thi s  would  be  above  and beyond de l ivery  &
pickup  f ee ,  i f  we  are  having  to  supp ly  peop l e  to  s e tup  and take

down tab le s  and  cha ir s .

 De l ivery  & Pickup  Fee :
0  –  25  mi l e s  $ 100

Over  25  mi l e s  $200

Respons ib i l i ty  for  equ ipment  remains  wi th  the  renter  f rom the
t ime  o f  de l ivery  to  the  t ime  o f  p i ckup .  P l ease  make  sure  a l l
equ ipment  i s  s e cure  when not  in  use  and  protec ted  f rom the

weather .  We do  charge  for  mis s ing ,  broken ,  burned ,  or  damaged
i t ems .

The  Cot tonwood Inn & Sui te s  i s  not  r e spons ib l e  for  t r ee ,  shrub  or
gras s  damage  caused  by  de l ivery  or  ins ta l la t ion .  

The  Cot tonwood Inn & Sui te s  i s  not  r e spons ib l e  for  damages  to
underground spr ink ler  sys t ems ,  water ,  gas ,  or  e l e c t r i ca l  l ine s .

Cot tonwood Inn ’ s  40  X 60  t ent  i s  to  be  used  on  our  proper ty  on ly .  
Our  40  X 60 ’ t ent  inc ludes  s e tup ,  tab le s ,  l inen ,  s eat ing ,  the  wal l s

and l i ght ing  f rom Noon the  day  be fore  the  event  through  Noon the
day a f t er  for  a  cos t  o f  $800 .00

Al l  decorat ions  must  be  c l eared  out  by  the  end  date  dead l ine
unle s s  o therwise  arranged .

 



Catering Menus
While  your  gues t s  wai t  for  the  arr iva l  o f  the

br ide  and groom they  can  en joy  wine ,  chee se  and
appet i z er s .  

      A  large  as sor tment  o f  wines  can  be  spec ia l ly
ordered  to  your  tas t e  or  you  can  choose  f rom our

house  wines  whi l e  you  en joy  some appet i z er s  .
P l ease  put  in  your  s e l e c t ion  for  wines  and  we  wi l l

do  our  be s t  to  accommodate  your  reques t !
 

              C O M B I N A T I O N  P A R T Y
T R A Y S

Fresh  Frui t  (Seasonal )
 1 2  inch  $40 .00  10- 15  gues t s
16  inch  $50 .00  15 -25  gues t s
 18  inch  $65 .00  25 -35  gues t s

Vege tab le  wi th  d ip  (Seasonal )
1 2  inch  $40 .00  10- 15  gues t s
16  inch  $50 .00  15 -25  gues t s
18  inch  $65 .00  25 -35  gues t s

Frui t  and  Cubed  Cheese
12  inch  $55 .00  10- 15  gues t s
16  inch  $65 .00  15 -25  gues t s
18  inch  $80 .00  25 -35  gus t s

Roast  Bee f ,  Turkey ,  Ham,& Cheese s
12  inch  $60 .00   10- 15  gues t s

16  inch$70 .00  15 -25  gus t s
18  inch  $85 .00  25 -35  gues t s

 
             Add d inner  ro l l s  f or  $9  per  dozen .

 Condiments  inc luded  when t rays  are  s erved  in
house .  



APP E T I Z E R S

Bone le s s  Chicken  Wings  (4  orders )  $ 14 . 25
Bone-In  Wings  (4  orders )  $ 15 .00

 Cho ice  o f  to s s ed  or  sauce  on  the  s ide :  Buf fa lo ,
Sr i racha  bourbon ,  Honey  Gar l i c ,  Sweet  Chi l i

Ter iyak i ,  Franks  Honey  Habanero  or  BBQ 

 Cream Cheese  Tort i l la  Rol l  Ups  (4  dz )  $25 .00
Creamed chee se  mixed  wi th  s easonings ,  chee se  and

diced  vege tab le s .

  Shr imp Cockta i l  
*Market  Pr i ce*

 Large  prawns  pee l ed  and deve ined  then  cooked
and ch i l l ed .  Served  wi th  l emon and cockta i l  sauce .  

 

Stuf f ed  Mushrooms  (4  dz )  $40 .00  
Roasted  Button  mushrooms  s tu f f ed  wi th  s easoned

sausage  and  cream cheese .  

Lit t l e  Smokie s  ( 2  lbs  s erves  8 )  $40 .00
 Cockta i l  sausages  s e rved  in  BBQ sauce .  

 Cockta i l  Meatbal l s  (4  dz )  $40 .00
 Home made  meatba l l s  baked  and served  in  a

cranberry  BBQ sauce .  

 Ham and Sweet  P ick le  Rol lups  (4  dz )  $35 .00
 De l i  ham and cream cheese  wrapped  around sweet

gherk in  p i ck l e  spears .  

 



S E R V E D  O N L Y  D I N N E R S

Al l  s e rved  d inners  inc lude  buns ,  but ter  & a
served  dre s s ed ,  to s s ed  sa lad .  One  s ide  opt ion  &
one  vege tab le  opt ion  inc luded  unle s s  o therwise

noted .

20  gues t s  min imum 18% Gratu i ty  added  to  a l l
mea l s .  

Mushroom Chicken  in  White  Wine  Sauce  $24
Pan seared  ch i cken  breas t s  wi th  a  homemade

whi te  sauce  and  mushrooms .

Chicken  Oscar  $35
Gri l l ed  ch i cken  breas t  over  house  mashed

potatoe s ,  a sparagus  and  ho l landai s e  sauce ,  topped
with  Krab .  No  addi t iona l  s ide s .

Pork  Lo in  Medal l ions  $24
 Seasoned  and s low roas ted .

Prime Rib  
Fresh  cut s  o f  house  s easoned  & roas ted  Pr ime  Rib

cooked  med-rare  to  medium.
 10  oz  $35 .00  14  oz  $38 .00



One Entrée  $25 .00
Two Entrée  $28 .00

Three  Entrée  $33 .00
 

 Dinner  buf f e t s  inc lude  a  re l i sh  t ray ,  to s s ed  sa lad ,
1  a s sor ted  sa lad ,  buns  and  but ter .  20  gues t s

minimum.

20  gues t s  min imum 18% Gratu i ty  added  to  a l l
mea l s .  

 Buf fe t  & Served  Opt ions

 Roast  Bee f
Seasoned  inhouse  and  s erved  in  au  jus /gravy .

Beef  and Brocco l i  
 Thin ly  s l i c ed  s i r lo in  s t eak  & brocco l i  s t i r  f ry

served  wi th  r i c e  p i la f .  No  addi t iona l  s ide s .  

 Swedi sh  Meatbal l s
Made  inhouse  & served  wi th  r i ch  cream sauce .

Chicken  Parmesan
Breaded  ch i cken  breas t ,  mar inara  sauce ,  and

mozzare l la  chee se  over  l inguin i .  

Chicken  Al fredo  
Gr i l l ed  & d iced  ch i cken  breas t  s e rved  over

l inguin i  & topped  wi th  brocco l i  & a l f r edo  sauce .
No addi t iona l  s ide s .

Baked  Ham
Slow cooked  moi s t  ham s l i c e s .

 Pork  Ribs  
 Your  cho ice  o f  BBQ sauce  or  dry  rub .  



P L E A S E  C H O O S E  O N E  O F  E A C H  F O R  T H E
G R O U P  U N L E S S  O T H E R W I S E  N O T E D .  

B A K E D  P O T A T O  
L O A D E D  M A S H E D  P O T A T O E S  

H O U S E  M A S H E D  P O T A T O E S  W I T H  G R A V Y  
R O S E M A R Y  R O A S T E D  P O T A T O E S  

H O M E  M A D E  M A C  N  C H E E S E
 

B R U S S E L  S P R O U T S  
B A C O N  G R E E N  B E A N S  

R O A S T E D  V E G E T A B L E  M E D L E Y  
S T E A M E D  B R O C C O L I  

S W E E T  C O R N  
B B Q  B A K E D  B E A N S  

 



We would be more than happy to prepare a meal at your request or
to fit your budget. Special dietary needs can be accommodated.

48 hour notice required.

  
 

Thank you for inquiring about having your special day with
the Cottonwood Inn. I look forward to working with you.

Melissa Sigmundstad, Catering/Sales/Marketing
melissa@cwimt.net
406-228-3021


