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What's the difference between buffalo and bison?
Buffalo is the common name; Bison is the scientific name.

Aren’t all buffalo (bison) grassfed?
No they aren’t. Most buffalo raised & marketed commercially, like
beef, are fed grain and other feeds in large feedlots.

Do you actually raise the buffalo?
Yes, & it's not a hobby or part time job; it's our family business.

How is Buffalo Groves meat better?
It is 100% Grassfed (from birth to harvest).
It is more affordable than commercial/ supermarket bison meat.
Our meat comes from our family farm (not a factory farm).
Our meat is USDA Inspected & Nutritionally Labeled.
Our meat is vacuum sealed (not paper wrapped/ mystery meat.)
We offer all buffalo meat cuts (not just ground buffalo meat).
Of course, No Hormones & No Antibiotics ever!

FREE HOME DELIVERY
Denver Area ~ $50 min order
Colo Springs ~ $100 min order
Boulder Area ~ $500 min order

SUMMER SPECIAL $69
Steak s-Ribs-Burgers
4 — Cowboy Steaks, 1 Pk Ribs, &
1 - Box Burgers

PRICE REDUCED

Cowboy Chuck Steaks
10 oz each ~ ONLY $7.00
Great tasting & affordable!

WE SHIP GIFTS
We ship all across the US
Shipping Days: Tue & Thu

RANCH RUN DOWN

Jan/ Feb: Food Network ran
another segment on us — Thx!
We celebrated our grandson’s

birthdays —Kyle & Tyler; they
both turned 9; and we got a
new bloodhound puppy, Hunter
the happy hound dog! Channel
10, from Colorado Springs
came to the ranch to tell their
viewers about us and our meat
— Thx! The buffs were rounded
up, tagged, & the calves moved
to the big ranch. We were/ are
working with a Photographer
who will have a new buffalo
book out in about a year.

Mar/ Apr: We celebrated our
granddaughter’s birthdays —
Kimber 11, & Karissa 5.
Marlene spent lots of time
ironing out some computer
problems; David spent lots of
time harvesting buffalo to refill
the freezers; even buying
another 40-50 buffs. We were
glad to get 10 inches of snow
(more moisture please).
Marlene spoke at the Colorado
Proud Marketing Workshop; &
went with granddaughter
Kimberly &the entire 5th grade

2006 SCHEDULE

TUE & THU OPEN: 1:00-5:00 pm

Note- Closed — July 4th thru 18th

NEW THIS YEAR
One SATURDAY per Month
May 27th 1:00-5:00 pm
June 24th 1:00-5:00 pm
July 22nd 1:00-5:00 pm
Aug 26t 1:00-5:00 pm
Sept 23rd 1:00-5:00 pm
RANCH STORE OPEN

TOURS TOO
On the Dates Listed Above
10:00 am (sharp)
Reservations Required!
$25.00 Per Person
Meat Purchase

No More Farmer’s Markets
Sorry, due to the excessive fees
($150 per day, & gas);
we just can’t participate.
We welcome your business as
a “Delivery Customer”

For More Info
& Secure Shopping
Visit
www.buffalogroves.com

(Z class camping at the YMCA.

Thanksfar supparting cur Family Buffalo Randh!
David & Marlene& Fanily




