
BRANDED ROCK
CANYON RANCH

SAY “I DO”
WITH

WESTERN
ELEGANCE

http://brandedrockcanyon.com/
https://www.instagram.com/brandedrockcanyon/?next=%2F
tel:(970)283-1147


WEDDING BUYOUT
PACKAGES

THE ELOPEMENT

25 people maximum

2 night stay

honeymoon suite night of

the ceremony

full buyout of the ranch 

all inclusive meal pricing for

standard meal and beverage

packages *can upgrade

packages at an additional

cost

THE DESTINATION

50 people maximum

3 night stay

honeymoon suite night of

the ceremony

full buyout of the ranch

1/2 day of guided activities

included*

all inclusive meal pricing for

standard meal and

BEVERAGE packages * can

upgrade packages at an

addtional cost

THE BRANDED ROCK
EXPERIENCE
50 people maximum

4 night stay

1.5 days of guided activities

included*

Arrival night BBQ with a

musical guest

All inclusive meal pricing for

standard meal & Beverage

options * can upgrade

package at an adttional cost

*RESTRICTIONS APPLY BASED ON GUIDE STAFF AVAILABILITY AND
SEASON

CALL OR EMAIL FOR PRICING INFORMATION AND PACKAGE DETAILS



WEDDING BUYOUT PACKAGE
INCLUSIONS

House Linens and Napkins

Chairs, Tables, Glassware & Flatware

Champagne Toast 

Special Event Parking for Guests

1 Site Visit Pre-Booking*

1 Site Visit Post Deposit with Menu Tasting for

up to 4 People* 

Overnight Guest Food & Beverage **

Children Meal Options

List of Local Vendors  

*SUBJECT TO AVAILABILITY. MUST BE SCHEDULED. 
**EXCLUDES WEDDING RECEPTION DINNER 



BRC VENUE RENTAL 

PRICES STARTING AT $10,000
FOR FULL DAY RENTAL 

(10AM-8PM)

For couples looking for a 1 day

celebration!

INCLUDES:

10 hours of exclusive use of our manicured grounds

and venue facilities: Reception Hall & Bar, Stunning

Outdoor Patio over looking our Orchard Lake,

Apple Orchard, Lakeside BBQ & Cocktail Pavilion,

Mountain Man Saloon, restrooms, and parking. 

Ceremony chairs and covers, Gift Table, Sign-in

Table

Bridal party and Groomsmen party dressing rooms.

Complimentary leisure activities

1 Pre-Booking Site Visit*

1 Post Deposit Site Visit with a Menu Tasting for up

to 4 People*

ADDITIONS**:

Catering services &

Bar services - $3,000

spend minimum 

Wedding Party Snacks

& Getting Ready

Platters

Desserts

& More

**ADDITIONS ARE NOT INCLUDED IN THE DAY USE VENUE RENTAL FEE. PLEASE
SEE CATERING AND BAR SERVICE SHEET FOR PRICING DETAILS.

*SUBJECT TO AVAILABILITY.  ALL SITE VISITS MUST BE SCHEDULED.



GETTING READY PLATTERS
ALL PRICES LISTED ARE PER PERSON AND ARE SUBJECT TO SALES TAX &

SERVICE CHARGES. 

Charcuterie & Cheese  - $20 GFO

Cured Meats, Domestic & Imported Cheeses, Marinated Olives, Spiced Nuts,

Crackers, Cornichons

Happy Hour - $15 

Soft Pretzels, Beer Cheese, Spiced Nuts, Potato Chips, Scallion Dip

Farmers Market - $20 GFO

Olive Tapenade, Beet Hummus, Pita Bites, Crackers, Feta Cheese, Market

Fruits and Vegetables

Pinwheel Platter - $15 GFO

Sliced Turkey, Ham & Roast Beef Pinwheels w/ Lettuce, Tomato, Cheese,

Mayo & Dijon Mustard



APPETIZERS
ALL PRICES LISTED ARE PER PERSON AND ARE SUBJECT TO SALES TAX &

SERVICE CHARGES. 

Hot Appetizer Cold Appetizers

Smoked Deviled Eggs $5

Bruschetta $5

Prosciutto Wrapped Dates Stuffed w/

Herbed Cheese - $8

Tequila Ceviche Shooters $10

Smoked Salmon/Lox Platter $10

Cheese Tray - Imported and

Domestic $8

Seasonal Fruit Tray $5

Charcuterie Board $10

Crudités Platter w/ Roasted Red

Beets Hummus $10

Roasted Artichoke Dip w/ Chips &

Crackers  $5

Smoked Jalapeño Poppers w/

Pineapple Cream Cheese, Wrapped

in Bacon $8

Crispy Wontons w/ Herbed Cream

Cheese, choice of Pork or Chicken $5

Puff Pastry Bites

Choice of Smoked Sausage, Brisket or

Pulled Pork $8

Stuffed Mushrooms w/ Gruyere $5

add Wild Game Sausage (MP) or

Seafood (MP)

Beef Skewer $10

Choice of Chimichurri, Asian BBQ,

or BRC Peppercorn Marinade

Chicken Skewer $8

Choice of Ponzu Marinade, BBQ

Sauce, or Light Pesto 



CATERING PACKAGES
ALL PRICES LISTED ARE PER PERSON AND ARE SUBJECT TO SALES TAX &

SERVICE CHARGES. 

The Standard 

Buffet - $55   Plated $70

BRC BBQ BRC Classic 

Choice of 2 Proteins

Smoked Chicken, Beef Brisket, Pulled

Pork, BBQ Summer Sausage, Smoked

Salmon

served with Homemade BRC BBQ Sauces

Choice of 2 Sides

BRC Baked Beans, Pepper Roasted Red

Potatoes, Smoked Macaroni & Cheese,

Red Beans & Rice, Potato Salad, Pasta

Salad

Choice of 1 Vegetable

Roasted Corn on the Cob, Grilled

Summer Squash, Bacon & Green Bean

Casserole, Succotash Bounty

Choice of 1 Salad

Fresh Fruit Salad, BRC Green Salad,

Caesar Salad, Cucumber Salad, Caprese

Salad

Choice of 1 Bread 

Smoked Honey Cornbread, BRC Lodge

Rolls, Country Rolls

served with butter curls

Choice of 2 Proteins 

Braised Beef in Rich Hunter’s Sauce,

Roasted Alaskan Salmon w/ Beurre

Blanc Sauce, Slow Roasted Marinated

Pork Loin with/ Mustard Cream Sauce,

Braised Boneless Chicken Thigh in

Honey Garlic Sauce

Choice of 1 Side

Roasted Red Potato, Rice Pilaf, Penne

Pesto, Cracked Pepper Risotto

Choice of 1 Vegetable 

Vegetable Du Jour, Spaghetti Squash and

Asparagus Medley, Roasted Broccolini 

Choice of 1 Salad

Fresh Fruit Salad, BRC Green Salad,

Caesar Salad, Cucumber Salad, Caprese

Salad

Choice of 1 Bread 

Smoked Honey Cornbread, BRC Lodge

Rolls, Country Rolls

served with butter curls



CATERING PACKAGES
ALL PRICES LISTED ARE PER PERSON AND ARE SUBJECT TO SALES TAX &

SERVICE CHARGES. 

Surf & Turf 

Buffet - $70   Plated $85

Choice of 1 

Roasted Baron of Beef

Smoked Whole Turkey

Locally Sourced Pork Loin Roast

Chef Carved & Served with Au Jus or sauce

of choice

Chicken Choice of 1

Chicken Breast prepared with your

choice of sauce 

Pesto, Madira, Au Vin, Three Grape

Wine, Marsala

OR

Fish Choice of 1

Salmon Braised w/ Orange Basil

Sauce, Flash Fried Idaho Trout w/

Lemon Dill Butter, Parmesan Baked

Cod Loin, Grilled Mahi Mahi w/

Miso Glaze

Sides

Choice of 1

BRC Roasted Red Potato and

Root Vegetables, Ruby Wild

Rice w/ Herbs de provencal,

Smoked Gouda Risotto, Penne

Pasta w/ Tomato Confit

Choice of 1

Spaghetti Squash w/ Asparagus,

Roasted Beets and Green Beans, BRC

House Medley

Choice of 1

Fresh Fruit Salad, BRC Green Salad,

Caesar Salad, Cucumber Salad,

Caprese Salad

Choice of 1 

Smoked Honey Cornbread, BRC Lodge

Rolls, Country Rolls

served with butter curls



CATERING PACKAGES
ALL PRICES LISTED ARE PER PERSON AND ARE SUBJECT TO SALES TAX &

SERVICE CHARGES. 

The Gourmet

Buffet - $100   Plated $115

Choice of 2 Proteins

Beef Wellington

Filet Mignon, Duxelles Mushrooms,

Spinach & Prosciutto baked in Puff

Pastry, topped with Bordelaise 

Prime Rib Roast 

Bone on Prime Rib with Au Jus de

Provençal, and Wild Horseradish

New York Steak 

Served with Traditional Béarnaise

Sauce

Chateaubriand Au Poivre 

Black pepper crusted beef tenderloin,

served w/ sauce au poivre

Airline Chicken Breast 

Stuffed w/ Apple Brie & Spinach

Roasted Cornish Game Hen 

Maple Pecan Glaze

Grilled Duck Breast

Served in a Traditional sauce L’Orange

Turkey Cutlet

Stuffed w/ Cranberry Orange Pecan

Stuffing 

Pork Loin 

Stuffed w/ Blackberry Chard &

Smoked Gouda

Apple Date Stuffed Pork Chop

Served in Sauce Agrodolce

Pork Tenderloin Schnitzel Style

Served w/ Sauce Espagnole & Brown

Caper Butter

Crab Stuffed Salmon

Served w/ Sauce Beurre Rouge 

Grilled Swordfish 

Served w/ Tropical Fruit Salad

Baked Halibut 

Cooked in White Wine Rosemary

Fumet 

Shrimp & Scallop Skewers

Broiled w/ Lemon Dill Sauce



DESSERTS
ALL PRICES LISTED ARE PER PERSON AND ARE SUBJECT TO SALES TAX &

SERVICE CHARGES. 

Homemade Cheesecake $8

Cream Puffs & Dipped Strawberries

$8

Chef’s Made Ice Cream Social $10

Cookie, Brownie or Dessert Bars $5

BRC Seasonal Fruit Pie $10

All can be made to client’s flavor preferences. Certain
requests may be subject to an additional charge. 



LATE NIGHT BITES
EACH STATION IS $20 PER PERSON AND SUBJECT TO SALES TAX &

SERVICE CHARGES. 

Nacho Bar

Bar Snack Platter

Dogs

Pizza Party

Cookie Bar

Jalapeños, Tomatoes, Cheese, Onions, Salsa, w/ choice

of Carne Asada, Carnitas, or Grilled Chicken

Pretzels, Chips, Jalapeños Poppers, Chip Dip,

Nacho Cheese Dip

Beef Franks, Corn Dogs, Kraut, Mustard, Chopped

Onions, Jalapeño Relish, Pickles, Bacon Bits, Cheese

Customize your pie

Choose 1: Mozzarella, Parmesan, Ricotta

Choose 2: Roasted Vegetables, Olives, Jalapeños,

Mushrooms

Choose 1: Pepperoni, Sausage, Ham

Chocolate Chip

Snickerdoodle

Shortbread

Lemon Crinkle

Italian Wedding

Cookies



BAR  PACKAGES
PRICES LISTED ARE FOR 2 OR 4 HOURS AND PER PERSON. PRICES

INCLUDE SALES TAX.  PACKAGES DO NOT INCLUDE SHOTS,
MARTINIS, NEATS, UP, DOUBLE, OR MUDDLED DRINKS. 

Domestic Beer & Wine - 2 hrs $45 / 4 hrs $65 

2 choices of Domestic Beer, 2 choices of House Wine, 4 choices

of Soda, 1 choice Seltzer Water 

Call Liquor, Wine & Beer - 2 hrs $75 / 4 hrs $90

3 choices of Call Liquor, 2 choices of Domestic Beer, 2 choices

of House Wine, 4 choices of Soda, 1 choice of seltzer water, 1

choice of tonic water, 3 juice mixes

Premium Liquor, Beer & Wine - 2 hrs $100 / 4 hrs $135

3 choices of Premium Liquor, 2 choices of Craft Beer, 2

choices of House Wine, 4 choices of Soda, 1 choice of Seltzer

Water, 1 choice of Tonic Water, 3 juice mixes



BEVERAGE MENU

Add ons: 

Signature Cocktail - $15 per guest 

*call liquor

Special Requested Liquor or Beer - Market Price

Premium Wine - Market Price 

*must have a 60 day lead time  to purchase premium wine. Subject to availability by

distributors.  

Call Liquor Premium Liquor

VODKA

Titos

GIN

Henricks

RUM

Bacardi

BOURBON

Makers Mark

TEQUILA 

Herradura

RYE

Bulleit Rye

VODKA

Belvedere

GIN

The Botanist

RUM

Plantation

BOURBON

Woodford Reserve

TEQUILA 

Casamigos

RYE

Woodford Reserve Rye



BEVERAGE MENU

HOUSE WINES

LA FOLLETTE & QUIVIRA

Pinot Noir 

Zinfandel

Rosé

Chardonnay

Sauvignon Blanc

Beer List 

Coors Light

Coors Banquet

Heineken

Stella Artois

Michelob Ultra

Corona

Fat Tire

Kona Big Wave 

Lagunitas

Palisade Brewing

Craft Beer

*special requests can be accomodated but are subject to an

addtional cost

https://lafollettewines.com/
https://quivirawine.com/


BEVERAGE POLICIES 

Wine Selections

House Wines are included in the

beverage packages, Requested wine will

be charged per case. 

Branded Rock Canyon will source the

requested wine; if said wine is not

available in Colorado (or in the

amounts needed), we will offer

comparable options. 

House wine tasting is not included in

the scheduled food tasting; it is

available at an addtional cost. Cost will

vary based on the quantity selected for

tasting. Cost will be per bottle.  

Spirits & Beer

Spirits added to the bar will be priced

based on bottle price; guests must

guarantee the quantity of bottle to be

utilized no less than 30 days from the

event. 

Substitution of a spirit within a package

may increase the package cost based on

the bottle cost/retail price; price of

packages will not decrease, 

Beers chosen outside of our beer list

will be charged per case. 

Notes

Due to the bare of Colorado

allocations of wine & spirits, there

may be limits in the availability of

preferred wines and spirits. 

Branded Rock Canyon does not

have an “Off Premise” Alcohol

License; guests are not allowed to

take residual wine, beer, or spirits

off property. 

No shots will be poured. 

Absolutely no persons under the

ago of 21 will be served at the bar. 

Branded Rock Canyon is far from

any major towns; uber/lyft are not

reliable forms of transportation. If

you do drink on property, you must

have a reliable means of

transportation. Branded Rock

Canyon reserves the right to

prohibit any intoxicated person

from driving themselves off

property. If this occurs, an

overnight fee will be charged to

that individual or the party that

they came with. 


