
 
  

WOOD RANCH INTRODUCES NEW DRINKS MENU 
Fresh Fruit & Organic Sweeteners Are Key 

 
For Immediate Release   Contact:  Alex Benes,  818.540.3830 
 
Agoura Hills, CA -- Fresh berries and fresh-squeezed juices take center 
stage in the new drinks menu at Wood Ranch BBQ & Grill, Southern 
California’s premier American and barbecue restaurants. 
 
“Also, we’re using organic agave nectar in many of the drinks,” added 
Wood Ranch co-founder, Eric Anders.  “We spent a lot of time, and did a lot 
of testing with our guests, to come up with a select list of signature drinks.  
We chose from dozens of drink recipes that our bartenders and others in 
the company submitted.  We think the ones that made the list make up a 
good mix.” 
 
The drinks better represent Wood Ranch’s emphasis on quality ingredients 
while still maintaining great value.  The use of fresh fruit did not result in 
price increases. 
 
Wood Ranch favorites, margaritas and mojitos, continue to anchor the new 
drinks menu. 
 
A sample of the menu is attached.  Prices and wine availability may vary 
slightly by location. 
  

# 
 




	WRNewDrinks
	GEN_REV

