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The Viking Yurt Dinner

Norwegian Gourmet
Lunch $$
Dinner $$$$

Departs from Park City
Mountain Resort

(435) 615-YURT (9878)
Booking/Availability/Prices
www.vikingyurt.com

Snowcat-Pulled
Sleigh Ride Dinner
Live Piano Music

AMEX,
MCARD, VISA

The Today Show
“Most Romantic Places to
Propose In America”

Conde Nast Traveler, Nov. 2008
“Top 100, The Best in the World”

Ski magazine, “Bon Altitude!
Mountaintop restaurant takes
resort dining to a new level ...

makes for a unique vacation

experience ... promise a
meal to remember.”

The Salt Lake Tribune, “...
unsure which part of the recent
outdoor adventure she enjoyed

more — the sleigh ride with its
breathtaking mountain views
or the gourmet cuisine.”

Hot Glogg

Served upon arrival

This is a hot, non alcoholic
berry-based drink spiced
with cardamom, nutmeg
and cinnamon.

Soup

Roasted Red Pepper,
Créme Fraiche

Salad

Aquavit-Cured Salmon,
Butter Lettuce, Cucumber,
Pumpernickel Crisp

Ifyou have food allergies or are a vegetarian, we need to be notified in advance
of your reservation date to be able to accommodate you.

Menu items and prices subject to change. Pricing for this 4.5-hour dining adventure is $125.

Intermettzo

A sorbet palate cleanser
served in rocks from Norway

Entrées

Braised Piedmontese
Short Ribs, Potato Rosti,
Red Wine Braising Jus,
Winter Vegetables

If you are uncomjortable with the
beef entrée, alternative entrées
are: Salmon, Organic Chicken,
or Vegetarian

Ifyou do not specify before the
date of your reservation, the beef
short rib will be presented as your
entrée.

Cheese Course

A selection of cheese and fruit
served on an aspen slab

Dessert

Chocolate Cardamom Pot de
Créme, Berries

Agenda

Time: 6 p.m. to 10-10:30 p.m.
Dress: For nighttime/winter
conditions. Warm, cozy blankets
with wind and waterproof
backing provide warmth and
comfort on even the chilliest
nights. It is warm and luxurious
inside the yurt, so layers are
best. This spectacular evening
begins with a 25-minute sleigh
ride up Park City Mountain
Resort’s ski runs. The valley
lights below and the stars above
provide stunning views as

you ascend 1,000 vertical feet.
Enjoy a totally unique winter
experience through a nighttime
winter wonderland. Inside the
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yurt you are greeted with hot,
spiced glogg served in a pewter
mug followed by a six-course
dinner complemented with live

piano music from the
baby grand. This is an
experience unmatched
anywhere in the world!



European
Alpine Lunch

The lunch menu is a European
alpine lunch, low-brow but
high-quality. The chef creates
homemade soups and the
pastry chefliterally skis in
bearing trays of goodies. Enjoy
a glass of wine or perhaps a
hot-spiced version to warm
you by the wood burning
stove. From the fine artisanal
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The Viking Yurt Lunch

Sample Lunch

cheeses and distinctive soups St. Andre Cheese,

to the apple strudel with warm Prosciutto & Arugula
vanilla sauce, this is alunch Homemade Soup $8 on aBaguette $12
you’ll savor.

- Full Moon Cheddar
AViking Yurt lunch is the Sandwiches and Marinated Tomato
perfect compliment to your Served with sweet onion jam, Grilled Cheese $10

day on the slopes at Park City

Mountain Resort. Buffalo Braton a St. Andre Cheese,
Baguette $12 Prosciutto & Arugula
on a Baguette $12
The Yurt
The Yurt is easy to find.

It’s located at the five-way
intersection where Homerun
and the top of the Crescent
chairlift come together. The
views are spectacular for
lounging on the outside deck
chairs and on sunny days you’ll
find a snow-bar.

It’s the perfect place to linger
with a cold beer, coffee with
Bailey’s liqueur or a whiskey
and cider.

The men’s “YURT-inal” and
the women’s “Utah Powder
Room” are definitely worth a
look. They’re both decorated
with Norwegian flair.

Desserts by our
Pastry Chef

Apple Strudel with
Vanilla Sauce $10

Mint Brownie $5

Almond Cookie $4
Beverages

Beer, Wine, Hot Spiced Wine
Sodas, Hot Chocolate

Menu subject to change.
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