
PEAKS RESTAURANT
 RIDE & LUNCH GROUP 

COMBO #1

C H O I C E  O F  E N T R É E

D E S S E R T

Sal ted  Caramel  Cheesecake

Avai lable for groups minimum 15 up to 50 guests

Gri l led  Chicken Wedge  Salad
Gril led Chicken,  Iceberg,  Applewood Smoked
Bacon,  Chopped Tomatoes ,  Red Onion,  Blue
Cheese Crumbles  and Blue Cheese Dressing

Bacon Blue  Cheese  Burger
House Blended Beef ,  Avocado Spread,  Blue

Cheese Crumbles ,  Bacon,  Lettuce,  Tomato and
Onion

Pan Seared Salmon
Atlantic  Salmon,  Mango Salsa

Served with Jasmine Rice and Baby Bok Choy

Wild Mushroom Raviol i
Tossed with Wild Mushrooms -  Finished with

a Porcini  Cream Sauce

Includes Soda, Coffee and Iced Tea

$65.00 per person
Price includes Lunch, Tram Fare,  9 .25% Sales Tax and 20% Gratuity

Price is subject to change



PEAKS RESTAURANT
 RIDE & LUNCH GROUP 

COMBO #2

AP P E T I Z E R S

E N T R É E S

Avai lable for groups minimum 15 up to 50 guests

Charred Shrimp
Pineapple  Chil i  Glazed,  Napa Cabbage

Mediterranean Bruschetta
Fresh  Bas i l ,  Heir loom Tomatoes ,  Gar l i c  Oi l ,

Bal samic  Glaze  -  Served over  Gri l l ed  Focacc ia
Bread with  a  bed o f  Mixed Greens

Wild Mushroom Raviol i
Tossed with Wild Mushrooms -  Finished with

a Porcini  Cream Sauce

Pan Seared Salmon
Atlantic  Salmon,  Mango Salsa

Served with Jasmine Rice and Baby Bok Choy

Includes Soda, Coffee and Iced Tea

$77.00 per person
Price includes Lunch, Tram Fare,  9 .25% Sales Tax and 20% Gratuity

Price is subject to change

Gri l led  Chicken Wedge  Salad
Gril led Chicken,  Iceberg,  Applewood Smoked

Bacon,  Chopped Tomatoes ,  Red Onion,  
Blue Cheese Crumbles ,  and Blue Cheese

Dressing

Gri l led  Chicken Sandwich
Gril led Chicken,  Ciabatta  Bun.  Pepper Jack

Cheese ,  Bacon,  Avocado Spread,  Spicy
Jalapeno Aiol i ,  Anaheim Chil is  -  Served with

Sidewinder Fries



PEAKS RESTAURANT
 RIDE & LUNCH GROUP 

COMBO #3

AP P E T I Z E R S

E N T R É E S

Avai lable for groups minimum 15 up to 50 guests

Charred Shrimp
Pineapple  Chil i  Glazed,  Napa Cabbage

Mediterranean Bruschetta
Fresh  Bas i l ,  Heir loom Tomatoes ,  Gar l i c  Oi l ,

Bal samic  Glaze  -  Served over  Gri l l ed  Focacc ia
Bread with  a  bed o f  Mixed Greens

Wild Mushroom Raviol i
Tossed with Wild Mushrooms -  Finished with

a Porcini  Cream Sauce

Pan Seared Salmon
Atlantic  Salmon,  Mango Salsa

Served with Jasmine Rice and Baby Bok Choy

Includes Soda, Coffee and Iced Tea

$84.00 per person
Price includes Lunch, Tram Fare,  9 .25% Sales Tax and 20% Gratuity

Price is subject to change

Gri l led  Chicken Wedge  Salad
Gril led Chicken,  Iceberg,  Applewood Smoked

Bacon,  Chopped Tomatoes ,  Red Onion,  
Blue Cheese Crumbles ,  and Blue Cheese

Dressing
Gri l led  Chicken Sandwich

Gril led Chicken,  Ciabatta  Bun.  Pepper Jack
Cheese ,  Bacon,  Avocado Spread,  Spicy

Jalapeno Aiol i ,  Anaheim Chil is  
Served with Sidewinder Fries

D E S S E R T
Salted Caramel  Cheesecake


