
SPECIALTY PIZZAS  ONE TOPPING PIZZAS  

Made with our GLUTEN FREE crust Made with our GLUTEN FREE crust

BACON CHEESEBURGER 
BBQ CHICKEN

BLT

BRONCO

BUFFALO CHICKEN 
CHICKEN BACON RANCH 
PRAIRIE

BEEF

CHEESE 
CHICKEN 
CANADIAN BACON 
GARLIC CHEESE 
ITALIAN SAUSAGE 
PEPPERONI

ROUNDUP

STAMPEDE

SWEET SWINE

TEXAN TACO

CREATE YOUR OWN PIZZA  
Made with our GLUTEN FREE crust

 CHOICE YOUR SAUCE CHOICE YOUR VEGGIES CHOICE YOUR MEAT 

Classic Tomato 

Garlic Sauce 

Banana Peppers 

Black Olives 

Green Olives 

Green Peppers 

Jalapenos 

Mushrooms 

Bacon 

Beef 

Chicken 

Canadian Bacon 
Italian Sausage 

Pepperoni 

Onions 

Pickles 

Pineapple 

Sauerkraut*

Spinach 

Tomatoes 

SALADS* SIDES DESSERT BAR
Add choice of dressing SOFT SERVE ICE CREAM*

Chocolate 
Vanilla

CHEF SALAD

CHICKEN FIESTA SALAD 
CRANTASTIC SALAD**

COLESLAW

CORN

GREEN BEANS

MASHED POTATOES without Gravy

GARDEN SALAD RANCH CHIPS

TACO SALAD

SALADS DRESSINGS WINGS SAUCES
1000 Island (pouch) TRADITIONAL UNSAUCED WINGS BBQ SAUCE

Blue Cheese (pouch) 
Fat Free French (pouch) 
Fat Free Ranch (pouch)

BUFFALO SAUCE

GARLIC PARMESAN SAUCE 
MANGO HABANERO SAUCE

Lite Italian (pouch)

Ranch (pouch)

* Where available

**Limited Time Offering

GLUTEN SENSITIVE MENU as of 01.01.2025

At Pizza Ranch, we recognize that many of our guests are looking for gluten friendly options while still being able to dine out with their families and friends. As a courtesy to 

our guests, we have created the following gluten sensitive menu which includes a certified gluten-free crust. A pizza made on our gluten free crust is prepared in our kitchen 

using specific procedures to avoid cross contamination.  Including separate sanitized utensils, baked in their own pan, and then placed in a box to reduce the risk of cross-

contamination.  Please note, while our gluten free pizza crust is certified none of our other ingredients are certified gluten free. The menu items listed below are prepared 

without gluten containing ingredients and are based on standardized recipes and information obtained from our approved suppliers. Every effort is made to keep this 

information current, however due to differences in suppliers, recipe revisions, preparation techniques, and/or time of the year it is possible ingredient changes and 

substitutions may occur. 

Please be aware our kitchens do contain multiple sources of gluten and cross-contact may occur during normal kitchen operations including shared preparation surfaces.

Due to these circumstances, we are unable to guarantee that any menu entrée can be completely free of ingredients containing gluten.



HOT BAR BRUNCH BAR* BEVERAGES
CHEESY MASHED POTATOES 
CORN

GREEN BEANS

GREEN PEAS

MARINARA SAUCE

BACON

EGG BAKE CASSEROLE 
SAUSAGE LINKS 

SCRAMBLED EGGS 
SYRUP

COFFEE 
FOUNTAIN DRINKS 
HOT TEA

ICED TEA

MILK

MASHED POTATOES 
RANCH CHIPS

SOUP*

Potato Chowder 

Tomato And Roasted Red Pepper 

SALAD BAR
LETTUCE VEGETABLES FRUIT, PUDDING & YOUGURT

Chopped Lettuce

Romaine Chopped

Shredded Lettuce

DRESSING

PROTEIN

Applesauce

Cherry Jello

Chocolate Pudding

Grapes

Mandarin Oranges In Light Syrup 
Orange Jello

Peaches In Light Syrup

Pears In Light Syrup

Pineapple Tidbits

Strawberry Low Fat Yogurt 
Vanilla Pudding

Watermelon

ADD-ONS/CONDIMENTS

Spinach

Spring Mix

1000 Island

Buttermilk Ranch

Dorothy Lynch Dressing 
French

Raspberry Walnut Vinaigrette**

Bacon Diced

Classic Pepperoni

Baby Carrots 
Broccoli 
Cauliflower 
Celery Sticks 
Cherry Tomatoes 
Cucumbers 
Fresh Mushrooms 
Grape Tomatoes 
Green Olives 
Green Peas 
Green Peppers 
Radish

Red Bell Peppers 
Red Onions Bacon Bits

Cottage Cheese Banana Peppers

Hard Boiled Eggs Black Olives

Pickled Herring Cheddar Cheese

Dill Pickle Spears

Pickled Beets

Jalapenos

Raisins

Sunflower Seeds

Taco Chips

* Where available

**Limited Time Offering

GLUTEN SENSITIVE MENU as of 01.01.2025

At Pizza Ranch, we recognize that many of our guests are looking for gluten friendly options while still being able to dine out with their families and friends. As a courtesy to 

our guests, we have created the following gluten sensitive menu which includes a certified gluten-free crust. A pizza made on our gluten free crust is prepared in our kitchen 

using specific procedures to avoid cross contamination.  Including separate sanitized utensils, baked in their own pan, and then placed in a box to reduce the risk of cross-

contamination.  Please note, while our gluten free pizza crust is certified none of our other ingredients are certified gluten free. The menu items listed below are prepared 

without gluten containing ingredients and are based on standardized recipes and information obtained from our approved suppliers. Every effort is made to keep this 

information current, however due to differences in suppliers, recipe revisions, preparation techniques, and/or time of the year it is possible ingredient changes and 

substitutions may occur. 

Please be aware our kitchens do contain multiple sources of gluten and cross-contact may occur during normal kitchen operations including shared preparation surfaces.

Due to these circumstances, we are unable to guarantee that any menu entrée can be completely free of ingredients containing gluten.




