




Y O U R  W E D D I N G  P A C K A G E  I N C L U D E S :  

Compl imentary  Honeymoon Sui t e  ( 1  Night )

One  Br ida l  Chang ing  Room

Custom Room Diagram and Dance  F loor  

( Ins ide )  Four  Hour  Open  Bar  –  House  Brands  

Champagne  Toas t  for  Br ida l  Table

Domest i c  Cheese  and  Cracker  Di sp lay ,  Fre sh  Crudi t é  and  Spr ing  Ranch  Herb  Dip  

Compl imentary  White  F loor  Length  L inens  

Choice  o f  Whi te  or  Ivory  Napkins

White  or  B lack  Spandex  Chair  Cover s  

Compl imentary  Cake  Cutt ing

M E N U  S E L E C T I O N S :
Se lec t  One  Salad :

Caesar  Sa lad  
or  

Peak  House  Greens  Sa lad  wi th  Herb  Ba l samic  Vinaigre t t e  Accompanied  wi th  Dinner  Ro l l s

Se lec t  Two Entrees :
Gri l l ed  B i s t ro  Steak  s erved  wi th  Demi  Mushroom Glaze ,  

B lackened  French  Pork  Chop  wi th  App le  Chutney ,  
Gr i l l ed  Tequi la  Chicken ,  

Bone l e s s  Bee f  Shor t  Ribs  wi th  Demi-Glaze ,  
B lackened  Sa lmon wi th  a  Honey  Glaze ,  

or  
Chicken  Parmesan

Se lec t  One  Accompaniment :
Roasted  Red  Seasoned  Potatoe s ,

Seasoned  Thai  Quinoa  B lend ,  
or  

Yukon Gold  Mashed  Potatoe s  

Se lec t  One  Vegetable :
Asparagus  wi th  B l i s t e red  Tomatoes ,  

Baked  Gar l i c  Caul i f l ower ,  
or  

Seasoned  Steamed Brocco l i

Peak Perfection Package
5  H O U R  R E C E P T I O N ,  4  H O U R  O P E N  B A R ,  L I G H T  H O R S  D ’ O E U V R E S  -

S E R V E D  M E A L



5  H O U R  R E C E P T I O N ,  4  H O U R  B A R ,  H O R S  D ’ O E U V R E S -  S E R V E D  M E A L

Y O U R  W E D D I N G  P A C K A G E  I N C L U D E S :  
Compl imentary  Honeymoon Sui t e  ( 1  Night )  

 
One  Br ida l  Chang ing  Room

Custom Room Diagram and Dance  F loor  

( Ins ide )  4  Hour  Open  Bar  

Champagne  Toas t  for  Br ida l  Table

Domest i c  Cheese  and  Cracker  Di sp lay ,  Fre sh  Crudi t é  and  Spr ing  Herb  Ranch  Dip  

 2  Addi t iona l  Hors  D ’oeuvre  Choice s  

Compl imentary  White  F loor  Length  L inens  

Choice  o f  Whi te  or  Ivory  Napkins  

Compl imentary  Cake  Cutt ing

White  or  B lack  Spandex  Chair  Cover s

M E N U  S E L E C T I O N S :
Se lec t  One  Salad :

Caesar  Sa lad  
or  

Peak  House  Greens  Sa lad  wi th  Herb  Ba l samic  Vinaigre t t e  Accompanied  wi th  Dinner  Ro l l s

Se lec t  Three  Entrees :
Herb  Stuf f ed  Chicken ,  

B lackened  Sa lmon wi th  a  Honey  Glaze ,  
Frenched  Pork  Chop  wi th  Sage  But ter  & Bee t  Puree ,  

B i s t ro  Steak  wi th  House  made  Bearnai s e ,  
S low Cooked  BBQ Air l ine  Chicken ,   

or  
Herb  Crus ted  Wal l eye

Se lec t  One  Accompaniment :
Roasted  Red  Seasoned  Potatoe s ,  

Yukon Gold  Mashed  Potatoe s ,  
Seasoned  Thai  Quinoa  B lend ,  

or  
Basmat i  Rice

Se lec t  One  Vegetable :
Asparagus  wi th  B l i s t e red  Tomatoes ,  

Baked  Gar l i c  Caul i f l ower ,  
or  

Seasoned  Steamed Brocco l i

Premier Package



5  H O U R  R E C E P T I O N ,  4  H O U R  O P E N  B A R ,  H O R S  D ’ O E U V R E S  -  S E R V E D  M E A L

Y O U R  W E D D I N G  P A C K A G E  I N C L U D E S :  

Compl imentary  Honeymoon Sui t e  for  Two Night s

One  Br ida l  Chang ing  Room

Customer  Room Diagram and Dance  F loor

( Ins ide )Four  Hour  Open  Bar

Champagne  Toas t  for  Br ida l  Table

                         Domest i c  Cheese  and  Cracker  Di sp lay ,  Fre sh  Crudi t é  & Spr ing  Herb  Ranch  Dip

3  Addi t iona l  Hors  D ’oeuvre  Choice s  –  But l e r 'd  or  Di sp layed

Compl imentary  White  F loor  Length  L inens  

White  or  B lack  Spandex  Chair  Cover s

Choice  o f  S i lver ,  Go ld ,  or  Rose  Gold  Charger  P late s  

Compl imentary  Cake  Cutt ing

M E N U  S E L E C T I O N S :

The Ultimate Package

Se lec t  One  Salad :
Caesar  Sa lad ,  

Peak  House  Greens  Sa lad  wi th  Herb  Ba l samic  Vinaigre t t e ,  
o r  

F i e ld  Greens  and  Berry  Sa lad  wi th  Raspberry  Vinaigre t t e  Accompanied  wi th  Dinner  Ro l l s

Se lec t  Three  Entrees :
 F i l e t  Mignon ,  

1 2  oz  Str ip  Steak ,  
Herb  Stu f f ed  Chicken ,

Fre sh  Mahi  Mahi  wi th  a  P ineapp l e  Sa l sa ,
B lackened  At lant i c  Sa lmon wi th  a  Honey  Glaze ,  

Pork  Osso  Bucco  wi th  Stout  Gravy ,  
Bacon  Wrapped  B lackened  Sca l lops ,  

or  
Gr i l l ed  Tequi la  Chicken

Se lec t  One  Accompaniment  per  Entrée :
Roasted  Red  Seasoned  Potatoe s ,  

Yukon Gold  Mashed  Potatoe s ,  
Seasoned  Thai  Quinoa  B lend ,

or  
Basmat i  Rice

Se lec t  One  Vegetable  per  Entrée :
Asparagus  wi th  B l i s t e red  Tomatoes ,  

Baked  Gar l i c  Caul i f l ower ,  
Seasoned  Steamed Brocco l i ,  

o r  
He ir loom Honey  Glazed  Carrot s



5  H O U R  R E C E P T I O N ,  4  H O U R  B A R ,  H O R S  D ’ O E U V R E S -  B U F F E T  S T Y L E
M E A L

Y O U R  W E D D I N G  P A C K A G E  I N C L U D E S :  
Compl imentary  Honeymoon Sui t e  ( 1  Night )  One  Br ida l  Chang ing  Room

Custom Room Diagram & Dance  F loor

( Ins ide )  Four  Hour  Open  Bar

Champagne  Toas t  for  Br ida l  Table

Domest i c  Cheese  and  Cracker  Di sp lay ,  Fre sh  Crudi t é  and  Spr ing  Herb  Ranch  Dip  

2  Addi t iona l  Hors  D ’oeuvre  Choice s  –  But l e r 'd  or  Di sp layed

Compl imentary  White  F loor  Length  L inens  Choice  o f  Whi te  or  Ivory  Napkins

White  or  B lack  Spandex  Chair  Cover s

M E N U  S E L E C T I O N S :

Se lec t  One  Salad :
Caesar  Sa lad  

or  
Peak  House  Greens  Sa lad  wi th  Herb  Ba l samic  Vinaigre t t e

Se lec t  Two Entrees :
Che f  Carved  Pr ime  Rib ,  

Che f  Carved  B lack  Oak Ham,  
Herb  Stuf f ed  Chicken ,  

B lackened  Sa lmon wi th  a  Honey  Glaze ,  
Carved  Maple  Glazed  Bacon  Wrapped  Pork  Lo in ,  

Beer  Bat tered  Haddock ,  
or  

Gr i l l ed  Tequi la  Chicken

Se lec t  Two Accompaniments :
Roasted  Red  Seasoned  Potatoe s ,  

Yukon Gold  Mashed  Potatoe s ,  
Seasoned  Thai  Quinoa  B lend ,  

or  
He ir loom Honey  Glazed  Carrot s

Se lec t  One  Vegetable :
Asparagus  wi th  B l i s t e red  Tomatoes ,

Baked  Gar l i c  Caul i f l ower ,  
or  

Seasoned  Steamed Brocco l i

Premier Buffet Package





H O T  B U T L E R E D  S E L E C T I O N S :

D I S P L A Y E D :

C O L D  B U T L E R E D  S E L E C T I O N S :  

Caprese  Skewers
Fresh  Frui t  P lat t er
Tomato  Bruschet ta

Vegetab le  Egg  Rol l s  wi th  P lum Sauce
Pork  Pot  St i cker s

Spanakop i ta
Crab  Rangoon

Pepperoni  & Cheese  Bread  wi th  Mar inara
Sausage  Stu f f ed  Mushrooms

I ta l ian  Meatba l l s  wi th  Mar inara
Buf fa lo  Chicken  Wing  Dip  wi th  Corn  Chips

Art i choke  & Sp inach  Dip  wi th  P i tas

Wedding Package
Included Hors D’oeuvres



C O L D  S E L E C T I O N S

H O T  S E L E C T I O N S

*Devi l ed  Eggs  F l i ght
Assor tment  o f  dev i l ed  eggs  

*Smoked  Sa lmon Bl in i ’ s  wi th  Di l l  Cream Sauce
Mini  potato  pancakes  wi th  smoked  sa lmon,  d i l l  c r eam sauce  & caper s

Toast  Skagen  
Toasted  sourdough  cros t in i  wi th  Swedi sh  shr imp sa lad

*Cranberry  Chicken  Cups
Phyl lo  cups  f i l l ed  wi th  cranberry  ch i cken  sa lad

Creamed Roque for t  & Candied  Walnut  Sa lad
Bleu  chee se  & cream chee se  mixture  topped  wi th  candied  walnuts  on

cros t in i ’ s

 *Pimento  Cheese  Tart ine s

*Cheese  Stu f f ed  Mushrooms

*Phyl lo  Wrapped  Asparagus  & As iago

*Buf fa lo  Chicken  Empanadas

*Clams  Cas ino  -  Hal f  she l l ed  wi th  bacon  & be l l  pepper
s tu f f ing  -  wi ld ly  f luc tuate  in  pr i c e

* M A Y  B E  B U T L E R E D  F O R  A N  A D D I T I O N A L  F E E .

Additiional Premium Hors
D’oeuvres



S A U S A G E  &  R E D
P E P P E R  P I Z Z A

W I L D  M U S H R O O M  &  G R I L L E D  V E G G I E
P I Z Z A

Sausage  & Red Pepper  P izza

8  S l i c e s  (Round)
24  S l i c e s  (Shee t )

Wild  Mushrooms ,  F i re  Roas ted  Onions ,  Ye l low Pepper s ,  Red  Pepper s ,
Green  Pepper s ,  Mar inara  & Mozzare l la  Cheese

8  S l i c e s  (Round)
24  S l i c e s  (Shee t )

A T  B I S T R O  2 1 0  R E S T A U R A N T
( I N C L U D E S  2 - H O U R  P R I V A T E  B U F F E T  A R E A ,  R E S E R V E D

S E A T I N G  &  B U F F E T  A T T E N D A N T )

Late-Night After Party

P I N E A P P L E  P I Z Z A

Ham,  Pineapp le ,  Ja lapenos ,
Mar inara  & Mozzare l la  Cheese

8  S l i c e s  (Round)
24  S l i c e s  (Shee t )

P E P P E R O N I
P I Z Z A

Pepperoni ,  Mar inara  &
Mozzare l la  Cheese
8 S l i c e s  (Round)
24  S l i c e s  (Shee t )

C H E E S E  P I Z Z A

Blended  Mozzare l la  Cheese  &
Marinara

8 S l i c e s  (Round)
24  S l i c e s  (Shee t )

S M A L L  B I T E S
(Based  on  50  p i ece s  per  order )

BBQ Pork  S l ider s
Bat tered  Macaroni  & Cheese  B i t e s

Bavar ian  Pre tze l  S t i ck  wi th  Cheddar  Ale  Dipp ing  Sauce
Bone l e s s  Wings  to s s ed  in  Buf fa lo  Sauce  wi th  Dipp ing  Sauce



Shutt l e  Serv i ce  for  Br ida l  Party  Only  
(Shut t l e  Serv i ce  for  the  Br ida l  Party  i s  inc luded  i f  both  the  c eremony &

recept ion  are  booked  at  Peek ’N Peak)

(4 )  Hour  Shut t l e  Serv i ce  for  Al l  Gues t s

Clas s i c  Peek ’N Peak  Centerp i ece s

Chiavar i  Chair s  wi th  Cush ion

Table  Co lored  Napkin
(based  on  avai lab i l i ty )

Gold ,  S i lver  or  Rose  Gold  Charger  P late s

Ai s l e  Runner  

Arch  Renta l

Rehearsa l  Dinner  –  F&B Minimum

Ceremony f e e s  range  f rom $600  to  $800  and cover  the
locat ion ,  r enta l ,  s e t  up/ t ear  down,  & whi te  padded  garden

chair s .  

Vege tar ian  Di shes  and  Die tary  Res t r i c t ion  Meal s  are  not
inc luded  in  Entrée  L imit s .

Kids  Meal s  are  $2 1 .00  Per  Meal  and  may be  s e l e c t ed  f rom the
fo l l owing  opt ions :  Chicken  Tenders ,  Mac ’n  Cheese ,  Pas ta  &

Marinara  or  Gr i l l ed  Cheese .

Additional Services


