
GUESTS     50             75             100             125             150  
$20,050 $22,225  $24,400 $26,600   $28,775 Monday -Thursday

Friday | Saturday
Sunday

$22,550 $24,725  $26,900 $29,100   $31,275 

$21,050 $23,225  $25,400 $27,600   $29,775 





Includes: 
Grilled Barbecue boneless chicken breast grilled and basted tangy house-made BBQ sauce

Choice of 2nd Protein:

Beef Tri-Tips, deliciously seasoned and slow roasted and finished on the grill

BBQ Beef Brisket, slow cooked traditionally smoky aged beef

Carnitas Style Pulled Pork, slowly simmered pulled pork in chipotle and cumin

Grilled Eggplant and Cauliflower Steaks, seasoned and perfectly charred

Enjoy All Four Menu Items To Accompany Your BBQ Protein:  

Southwestern Caesar Salad, chopped romaine with Southwestern style Caesar dressing tossed with
Parmesan cheese and cornbread croutons

Bar Room Slaw, shredded cabbage tossed in a tangy slaw dressing

Mac and Cheese, incredibly delicious combination of macaroni and melted cheese 

Cornbread Muffin, served with butter 

BEGIN CUSTOMIZING YOUR RECEPTION WITH ONE OF THE BELOW, FOUR THEMED
MENUS.  



Includes: 
Street Tacos, with traditional toppings of shredded cabbage, queso fresco, guacamole, limes, onion,

cilantro relish and chili arbol served with corn tortillas.

Choice of Two Proteins:

Blackened Fish, grilled and blackened fresh fish

Pork Carnitas, traditionally slow-roasted

Diced Grilled Chicken, grilled and seasoned chicken breast

Fajita Vegetables, grilled tri-colored peppers and onions

Carne Asada, perfectly grilled and seasoned beef

Enjoy All Four Menu Items To Accompany Your Street Tacos:  

Beef Empanadas, served with chipotle aioli 

Guacamole and Salsa, with house-fried corn tortilla chips 

Red Beans and Rice, Mexican style 

Street Corn Off the Cob, with cotija cheese, tossed in a cumin and chili pepper aioli garnished with lime and
cilantro



Includes: 
A Combination of Traditional Italian Chicken and Pasta Entrées with Accompaniments

Choice of Chicken Entree:
Choose One 

Lemon Chicken Piccata, breaded chicken breast served with a zesty lemon sauce, capers, and white
wine sauce

Chicken Marsala, chicken breast escalope served with mushrooms and topped with red wine demi glaze

Chicken Parmesan, crispy breaded chicken breast topped with our classic marinara sauce, coated with
grated Parmesan cheese

Choice of Pasta Entree:
Choose One 

Italian Sausage Lasagna, fresh pasta sheets filled with Italian sausage, bechamel, tomato sauce and ricotta
cheese and topped with grated cheese blend

Bucatini Cacio e Pepe, Italian noodles cooked with delicious grated Pecorino Romano cheese and
ground black pepper

Spaghetti All' Arrabbiata, spaghetti with tomato sauce cooked with sauteed garlic and red pepper, served
with parsley and grated Pecorino Romano cheese

Choose One Salad 

Organic Mixed Green Salad, with cherry tomatoes,
and balsamic vinaigrette

Heirloom Caprese Salad, sliced heirloom tomatoes,
sliced mozzarella and fresh basil with balsamic

gastrique and extra virgin olive oil finished with sea
salt

Choose Two Sides 

Italian Meatballs, delicious beef meatballs cooked
with marinara sauce, served with parsley and grated

cheese

Seasonal Grilled Vegetables, chef's medley of
assorted grilled and seasoned vegetables

Heirloom Rainbow Carrots, with honey butter



Includes: 
A Classic Chicken Entrée with Accompaniments and Served with Bread & Butter

Choice of Chicken Entree:
Choose One 

Farmhouse Chicken, roasted chicken breast cooked with garlic and herbs and served with a basil pesto 

Moroccan Lemon Chicken, succulent braised chicken with lemons, onions, spices and green olives 

Stuffed Chicken, roasted chicken breast stuffed with sauteed spinach, crispy prosciutto, and smoked
gouda

Lemon Chicken Piccata, breaded chicken breast with a zesty lemon sauce, capers, and white wine sauce

Chicken Marsala, chicken breast escalope served with mushrooms and topped with red wine demi glaze

Chicken Parmesan, crispy breaded chicken breast topped with our classic marinara sauce, coated with
grated Parmesan cheese

Greek Salad, chopped romaine, cucumber, kalamata
olives, chickpeas, tomatoes, roasted beets, pepperoncini

and feta cheese with oregano vinaigrette

Choose One Salad 

Organic Mixed Green Salad, with cherry tomatoes,
and balsamic vinaigrette

Spinach, Apple and Walnut Salad, with feta cheese
and tossed in a sherry vinaigrette

Traditional Caesar Salad, freshly torn Romaine
lettuce tossed with garlic croutons, Parmesan cheese,

served with a traditional Caesar dressing

Choose Two Sides 

Parmesan Risotto Cakes, with caramelized spring
onions, fresh herbs, and Parmesan cheese

Roasted Asparagus, garnished with julienne bell
peppers

Mac and Cheese, incredibly delicious combination
of macaroni and melted cheese

White Cheddar Mashed Potatoes 

Seasonal Grilled Vegetables, chef's medley of
assorted grilled and seasoned vegetables 

Grilled Brussels, charred and served with olive oil
and salt





H O U S E  B E E R  &  W I N E  S T A N D A R D  F U L L  B A R D E L U X E  F U L L  B A R

H O W  P E A K  W O R K S

We are Colorado's one-
stop shop for beverage
service needs. We
integrate everything
needed for a
professional bar
experience for your
special event.

Our packages can be
fully customized to
ensure we deliver your
exact vision for bar
service. 

TIPS certified staff: event managers, bartenders, and support
Standard cocktail garnishes: lemons, limes, olives, cherries
Cocktail mixers: fresh lemon & lime juice, vermouth, bitters, sodas, bottled
water
Bar rentals: tables, linens, bar equipment, trash cans, and chill tubs
Dedicated Client Sales Representative to help with the planning process
Liquor liability insurance to ensure that the venue is protected
Set-up, bar execution, tear-down, and clean-up to the venue's standards

Full-Service Bar packages

Our Full-Service Bar packages Include

Prices quoted are per person (pp) based requested hours of service. These prices
include set-up, breakdown, and tax. Gratuity for staff is not included.

Prices above are after 10% All-Inclusive Vendor discount. Additional full-service package options available!
10% discount applies to Full-Service packages only.

Y O U N G E R R A N C H @ P E K B E V . C O M
7 2 0 . 7 2 2 . 1 1 4 0
P E A K B E V . C O M

 

Taxes included in above pricing. An administrative service fee and travel fee apply to all events. Client elected gratuity can be added in on request or paid at
the conclusion of the event.  Prices are reflective of 21+ alcohol-drinking guests. $6.25pp for non-drinkers (under 21 years of age or adult non-drinkers). Bar

minimums may apply based on guest count and event duration. Pricing for events on holidays may vary.
Please consult your Client Sales Representative for details and event-based specifics.

 

Updated 4.4.23

2023 All Inclusive Vendor Package Special

3  H o u r s

Younger Ranch Weddings and Events

4  H o u r s

5  H o u r s

3  H o u r s

4  H o u r s

5  H o u r s

3  H o u r s

4  H o u r s

5  H o u r s

$17.10pp

$19.80pp

$20.70pp

$23.63pp

$24.98pp

$26.55pp

$27.45pp

$29.93pp

$30.83pp


