Z APPETIZERS Z

Z SALADS Z

SPINACH ARTICHOKE DIP

$9.00 CHICKEN CAESAR

CHICKEN WINGS

$11.00

Served with pita chips and sliced baguettes, carrots, and celery sticks

(Naked and Buffalo style are only Gluten Free)
Traditional buffalo wings seasoned just right and served with teriyaki,
buffalo, or BBQ style sauces. All wings are served with bleu cheese or
ranch dressing along with
celery sticks

CHICKEN TENDERS

$10.00

Romaine lettuce, creamy Caesar dressing, and grilled chicken all
mixed together in a delicious salad

BBQ CHICKEN CHOPPED SALAD

$9.00

THAI BEEF SALAD

$11.00

Romaine and iceberg lettuce, corn, black beans, jicama, cheddar jack
cheese, tomatoes, green onions, and grilled chicken all tossed together
and finished off with BBQ ranch dressing on the side

$10.00 We take sirloin steak and marinate it in lime juice, chili and soy sauce,

Breaded strips of chicken breasts, fried to a delicate, crunchy golden
brown, and served with ranch, honey mustard, and BBQ dipping sauces

and serve it on top of a fresh spring mix with lime segments, red bell
peppers and chopped mint and cilantro

Z FLATBREADS Z

Comes with your choice of sweet potato fries, waffle fries, onion rings, or side salad

CHICKEN CAESAR FLATBREAD

$11.00 GRILLED LEMON CHICKEN FLATBREAD

TURKEY BLT FLATBREAD

$10.00

Romaine lettuce, creamy Caesar dressing, and grilled chicken wrapped in
grilled flatbread

$11.00

Grilled chicken, lemon, garlic, cumin, oregano, mixed greens,
tomatoes, and finished off with a spicy garlic sauce wrapped in
grilled flatbread

Oven roasted turkey breast, Applewood smoked bacon, mixed greens,
tomatoes, and drizzled with a tarragon mayo wrapped in grilled
flatbread

Z ENTREES Z

Comes with your choice of sweet potato fries, waffle fries,
onion rings, or side salad

Z BREWS & WINES Z
DRAFT BEERS

Budweiser, Bud Light, Shock Top,
Stella Artois, and High Hops Dr. Pat’s Double IPA

THE RANCH BURGER

$11.00

GRILLED CHICKEN SANDWICH

$10.00 DOMESTIC BEERS

$7.00

BEER MAC N CHEESE CASSEROLE

SPECIALTY BEERS
$10.00 Goose Island IPA, Guinness, and Goose Island 312

$7.00

1/2 lb Angus beef burger topped with your choice of American,
cheddar, provolone, swiss, or pepper jack cheese

Grilled chicken layered with basil pesto, red onion, sun dried
tomatoes, spinach, and melted provolone served on grilled ciabatta
Macaroni pasta prepared with a local craft beer cheese sauce,
topped with herbed panko bread crumbs and baked to perfection

CHEESE QUESADILLA

Budweiser, Bud Light, Shock Top, Coors Light, and Michelob Ultra

PREMIUM CRAFT BEERS

$6.00

BEER ALTERNATIVES

$7.00

REDWOOD CREEK WINES BY THE GLASS

$7.00

DARK HORSE WINES BY THE GLASS

$8.00

Stella Cidre, Mike’s Harder Black Cherry,
Mike’s Harder Lemonade, Lime-A-Rita, and Straw-Ber-Rita

Comes with a fresh baked cookie

Served with ranch, honey mustard, and BBQ dipping sauces

$6.00 16oz | $8.50 20oz
$5.00 16oz | $7.50 24oz

90 Shilling, Fat Tire, Dale’s Pale Ale, Odell IPA,
Sunshine Wheat, and Corona

Z KID’S MENU Z

CHICKEN TENDERS

PREMIUM
DOMESTIC

$7.00

$6.00 *Please ask your server about the available selections
All menu items include Colorado Sales Tax

On behalf of Spectra Food Services & Hospitality and the Budweiser Events
Center, welcome to the Ranch Bar and Grill. Our team of Food and Beverage
professionals is committed to providing you with the highest standard of
service and food quality. We are open 1 1/2 hours prior to start of most
events. Reservations are highly encouraged. You can make your reservation
by calling (970) 619-4053.

