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Pinnacle Peak is excited to announce the addition of buckboard
style grilling to our catering options. Our standard minimum for
cooking on-site with the buckboard grill is 50 guests. Pinnacle
Peak can cater events in Los Angeles County, Riverside County,
San Bernardino County and San Diego County. Please review the
following packages for the best value for your needs. If you

don’t see what you want here, just ask us to construct a Custom
Menu for your event.

All entrees cooked over Mesquite Charcoal for our unique flavor!

THE COWBOY FAVORITE:

e Marinated Tri-Tip Sirloin Steak
e Chicken Quarters (Leg/Thigh) or Halves (Leg/Thigh/Breast)
e Tangy BBQ sauce

o Our sauce 1is a great compliment to the steak & chicken
e Our Famous Cowboy Beans

o Seasoned with our special recipe developed 40 years ago
e Fresh Garden Salad with Choice of Salad Dressing

0 Mixed greens, sliced onions, cherry tomatoes, croutons
e Choice of our Famous Cowboy Bread or Sweet Rolls with Butter

THE ROUND-UP:

e Baby-Back Ribs - Full/Half/Quarter Racks Available
e Chicken Quarters (Leg/Thigh) or Halves (Leg/Thigh/Breast)
e Tangy BBQ sauce

o Our sauce 1is a great compliment to the ribs & chicken
e Our Famous Cowboy Beans

o Seasoned with our special recipe developed 40 years ago
e Fresh Garden Salad with Choice of Salad Dressing

0 Mixed greens, sliced onions, cherry tomatoes, croutons
e Choice of our Famous Cowboy Bread or Sweet Rolls with Butter
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THE

TRAIL DRIVE:

THE

Baby-Back Ribs - Full/Half/Quarter Racks Available
Marinated Tri-Tip Sirloin Steak
Chicken Quarters (Leg/Thigh) or Halves (Leg/Thigh/Breast)

Tangy BBQ sauce
o Tastes great with our ribs, steak, & chicken

Our Famous Cowboy Beans
0 Seasoned with our special recipe developed 40 years ago

Fresh Garden Salad with Choice of Salad Dressing
o0 Mixed greens, sliced onion, cherry tomatoes, croutons

Choice of our Famous Cowboy Bread or Sweet Rolls with Butter

VACQUERO’ S SPECIAL:

THE

Carne and Pollo Asada
o Specially seasoned flap steak and tender chicken

Fresh Tortillas - Flour and Corn Available

Special Condiment Bar
o Sour cream, grated cheese, chopped onions, shredded
lettuce, cilantro, and salsa

Spanish Rice

Our Famous Cowboy Beans
o0 Seasoned with our special recipe developed 40 years ago

Tortilla Chips and freshly made Salsa

WRANGLER SPECIAL:

Half or Quarter Pound Hamburger or Cheeseburger

Quarter Pound Hot Dog or Polish Sausage
0 Burgers and Hot Dogs served on fresh buns

Condiment Bar
o Ketchup, Mustard, Mayo, Relish, Tomatoes, and Onions

Our Famous Cowboy Beans
o Seasoned with our special recipe developed 40 years ago

Choice of Fresh Home-Made Salad
o Garden Salad, Cole Slaw, Potato Salad, Macaroni Salad

Tortilla Chips and freshly made Salsa

CART SELECTIONS:

Baked Potato
Corn on the Cob
Grilled Corn on the Cob



BEVERAGES/DESSERTS:

Please select the types of drinks you want served with your meal.
Also please review our dessert choices and indicate if you would
also like to add a dessert for your event.

Drink Selection:

e Coke, Diet Coke, Pepsi, Diet Pepsi, 7-Up, Diet 7-Up
e Tce Tea, Water, Coffee

Dessert Selection:
e Deep Dish Apple Cobbler
e TFudge Brownies

e Assorted Large Cookies

ENTERTAINMENT :

When you contact us to book your event, please indicate if you
would be interested in authentic Western-themed music and/or 01d
West Cowboy entertainment.

MISCELLANEOUS ITEMS:

When you contact us please specify if you will need us to provide
tables and chairs for your guests and any other specialty items
you may require.

OWNER’S COMMITMENT :

We at Pinnacle Peak Steakhouse would like to “Thank you” for
taking time to think of us for your Special Event. Our commitment
to you, our customer, is to provide you with “Great Food” and a
“Fun Time” which have been hallmarks of our restaurants for over
40 years, and all at a price a Cowboy could afford.

CONTACT US:

Toll Free - (877) 535-PEAK (7325)
E-Mail - mike@pinnaclepeaksteakhouse.com
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