
Embark on an unforgettable journey from pasture to plate with hands-on culinary experiences that awaken 

every sense. Hone your skills in the kitchen alongside expert chefs, enjoy a dram at Brush Creek Distillery, 

select rare bottles of wine from one of the top ten largest collections in the world, meet our dairy goats and 

learn how to make fresh goat cheese, and more. From field to flavor, every moment is designed to immerse 

you in the richness of authentic farm living, and there’s always more to discover.

I N Q U I R I E S  C O N T A C T

C O N C I E R G E @ B R U S H C R E E K R A N C H . C O M

G O A T  
E X P E R I E N C E S

$ 1 0 0 - 2 5 0
A G E  L I M I T S  V A R Y  
F R O M  0 +  t o  1 5 +

Cozy up to our furry friends 
during Goat Yoga, play with 
the kids, and bottle-feed 
babies. Learn the milking 
process and taste premium 
craft cheeses.

C H E E S E M A K I N G  
E X P E R I E N C E

$ 2 5 0 - 6 0 0
A G E S  1 5 +

Learn to make craft cheeses 
with fresh goat milk from our 
own herd. Choose from a 
half-day Burrata and 
Mozzarella class, or a full-day 
experience with a private 
lunch served in Cheyenne 
Club.

G R E E N H O U S E  
I M M E R S I O N

M O N D A Y S  &  F R I D A Y S
$ 1 5 0
A G E S  6 +

Get your hands in the soil 
sowing seeds and 
transplanting sprouts, and 
taste fresh-from-the-vine 
fruits and vegetables 
compared to grocery store 
produce.



*Ages 21+ for all alcohol experiences. A service fee will be applied to all experiences. Please note that prices and hours of 
operation are subject to change. 

P A S T A  
M A K I N G

W E D N E S D A Y  —  F R I D A Y
$ 2 5 0
A G E S  1 2 +

Learn culinary skills as you 
create decadent pasta dishes 
completely from scratch, 
mixing, kneading, rolling, and 
shaping fresh dough before 
cooking it to perfection.

W A G Y U  
G R I L L I N G

W E D N E S D A Y  —  F R I D A Y
$ 3 0 0
A G E S  1 5 +

Delve into our Wagyu beef 
program and explore 
techniques for grilling meats 
and veggies perfectly, every 
time. Enjoy learning about our 
dry aging program and 
experience a side-by-side 
tasting.

B R U S H  C R E E K
D I S T I L L E R Y

T U E S D A Y  —  S A T U R D A Y
$ 1 5 0 - 5 0 0
A G E S  2 1 +

See first-hand where and how 
Brush Creek Ranch’s whiskey, 
vodka, and gin are created at 
The Farm. Take an in-depth 
tour of the distillery, learn the 
history of our spirits and their 
connection to the land, and 
enjoy an elevated tasting of 
spirits.

W I N E  C E L L A R
T A S T I N G S

T U E S D A Y S  &  F R I D A Y S
$ 3 0 0 - 1 , 5 0 0
A G E S  2 1 +

Delight in a custom-curated 
wine tasting based on guest 
preferences. Select four or 
more premium wines from 
our 30,000-bottle cellar to 
taste alongside our fresh
Creamery cheeses.

C O C K T A I L  &  
M O C K T A I L  M I X O L O G Y

M O N ,  W E D ,  &  F R I
$ 1 5 0 - 2 0 0
M O C K T A I L S  A G E S  1 2 +
C O C K T A I L S  A G E S  2 1 +

Mix and muddle cocktails or 
mocktails with greenhouse 
herbs and fruits, distillery spirits, 
house-made syrups, and expert 
guidance in this hands-on, 
flavor-forward mixology 
experience.

S P I R I T  V A U L T  
T A S T I N G S

T U E S ,  T H U R S  &  S A T
$ 3 5 0 - 2 , 0 0 0
A G E S  2 1 +

Pass through a secret 
entrance to our exclusively 
refined tasting room to 
experience custom flights 
from our prized global 
collection of exceptionally 
rare, small-batch spirits.
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