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Panoramic, slope- and lunch restaurant 

From Panoramic Restaurant Tuikku you will have unique views over Lappish 
scenery, under northern lights and midnight sun. In winter season it is a cosy 
slope restaurant with small snacks & hot drinks. Cellar’s Buffet lunches for 
families – pizza- and salad buffet daily on skiing season. Unique dinners are 
served on the top of Levi all year round.  

 
Menu proposals and theme dinners  

All year round Tuikku is open for pre booked groups. On December there is 
Finnish X-mas theme buffet and New Year celebration both are A 
unforgettable experience under Northern sky lights. Minimum person for 
private occasions is 8 persons, but there is no minimum for theme dinners. 
More details You can find from our website www.peak.fi or www.tuikku.fi  

Outdoor activities 
We arrange outdoor activities where ever you want. For example glow fried 
salmon or roasted reindeer is a unique experience in outdoors. 

Other programs and transportation 
We arrange special programmes of your choice, DJ, bands or original Joiku 
(Lappish singing performance).  Busses or taxis you can order while booking 
dinners. 
 

Tuikku’s areas (Private functions 8 – 200 persons)  
1. Tuikku’s downstairs 8 – 120 persons, extra  30 persons 
2. Tuikku’s upstairs for 80 persons  
3. Terrace and balcony 20 – 600 persons 

Private fee for Groups under 8 persons 500¼��JURXS,�Serving time 4h 
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(Aurora Dinner) 

 
Six course gala menu 

 
Wild mushroom soup, seasoned with herb angelica  

*** 
Fish platter of Lappish delicates 

Roe, onions, sour cream and dill. Served with local rye bread 
*** 

Sorbet of berries 
*** 

Fried white fish, pate of vegetables and morel sauce 
*** 

 Reindeer herder ”Niilas” favourite 
Grilled file of reindeer, local style root vegetables and game sauce 

*** 
Lappish cheese served with cloudberries 

 
 
 
 

NORTHERN LIGHTS DINNER (Aurora Dinner) 86 ¼���SHUVRQ 
 
 
All food ingredients are local products. We provide high standard with all food and safety 
matters. If you have any question or special diets, please ask our assistance.  Please 
choose one menu. 
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Tuikku's favourite 

 
         *** 

Two different fondue cooking pot's:  Strong game broth and cheese sauce 
Assortment of meat: Reindeer, pork & beef 

*** 
Assortment of dipping vegetables 

*** 
3 dip sauces: Garlic-chilli mayonnaise, tzaziki yoghurt and lingon berry sauce 

*** 
Marinated wild mushrooms, kalamata olives and pickles  

*** 
Wedged potatoes tossed in herbs and garlic  

*** 
Green salad and baguette 

*** 
Dessert 

 
Delicious baked apple and creamy ice cream 

 
 

TWO POTS FONDUE OF THREE MEATS 48 ¼���SHUVRQ 
 
 
 
All food ingredients are local products. We provide high standard with all food and 
safety matters. If you have any question or special diets, please ask our assistance.  
Please choose one menu. 
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Tuikku' s favourite 

 
Menus are served for four persons 

 
Starter 

Fish soup served with bread cover 
Salmon, white fish, cold smoked salmon, mushrooms and herbs 

     ***** 
Main course 

Wooden blank of reindeer, beef and salmon served on a hot stone. 
Served with morel sauce 

*** 
Local style vegetables served on a frying pan 

 Lappish potatoes 
*** 

Lingon berry cheese cake 
 

RHAPSODY OF TUIKKU 68 ¼���SHUVRQ 
 
 
 

 
 

All food ingredients are local products. We provide high standard with all food 
and safety matters. If you have any question or special diets, please ask our 
assistance.  Please choose one menu. 
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Delicates from Arctic sea to Lapland 

 
Meat balls, cold cut and sausages of reindeer  

Cold smoked salmon  
Sea food skewers 

Fried white fish 
Potato wedges 
Salad of season 

Water melon 
Taziki-sauce, garlic-chilli mayonnaise,  

and lingonberry sauce 
House rye bread 

 
 

TUIKKU's DELICATES ON WOODEN PLANK  48¼���SHUVRQ 
 

Extras 
Coffee or tea 3¼��SHUVRQ 

House dessert 15¼��SHUVRQ 
 
 
 

All food ingredients are local products. We provide high standard with all food and 
safety matters. If you have any question or special diets, please ask our assistance.  
Please choose one menu. 
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Lappish starter 
Slightly salted white fish and salmon 

Roe, onion, sour cream and rye bread 
 

*** 
Casserole of reindeer stew served on  

Mashed potatoes 
Pickles and lingonberry jam 

 
***  

Sorbet of local berries 
 

REINDEER STEW ON TUIKKU's STYLE 48 ¼��SHUVRQ�
 
 

�
�
All food ingredients are local products. We provide high standard with all food and 
safety matters. If you have any question or special diets, please ask our assistance.  
Please choose one menu. 
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Menu is cooked and served by open fire (minimum 20 persons) 

�
Birch cup and Finlandia-vodka 4cl, (you can keep it as a souvenir) 

*** 
Glow fried salmon, while cooking Chef tells how to make traditional open fire menu 

Seasonal salad 
Jacket Potatoes and taziki-sauce 

 
Coffee or Tea 

 
Includes Birch cup and 4cl vodka 

Other drinks optional 
�

1 RWLFH��2 XWGRRU�DFWLYLW\ �±�Z DUP �FORWKLQJ�UHTXLUHG�E\ �Z HDWKHU��
Menu can be served indoors or cancelled due to weather conditions.  

 
GLOW FRIED SALMON 40 ¼��SHUVRQ��

�
Extra  

House dessert 15¼��SHUVRQ 
�

 
All food ingredients are local products. We provide high standard with all food 
and safety matters. If you have any question or special diets, please ask our 
assistance.  Please choose one menu. 
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Starter 
Hille's Grand Mum´s � . DODNXNNR��roe and white fish bake 

*** 
Main Course served on wooden plank for four persons 

A Roast of Lamb with dark rosmarine sauce 
Potato wedges with garlic 

Seasonal vegetables and mint jam 
*** 

Warm blueberry cake and soft ice 
  
�
�

ROAST LAMB SERVED ON SKI SCHOOL STYLE 58¼��SHUVRQ 
 
 
 
All food ingredients are local products. We provide high standard with all food 
and safety matters. If you have any question or special diets, please ask our 
assistance.  Please choose one menu. 
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 Company id 2013587-2 
(Panoramic restaurant Tuikku, Muumari aparments & caravan and other services) 
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To ensure all bookings and arrangements succeed in the best possible way, the following terms are in place unless otherwise agreed. 
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The reservation is valid when it has been confirmed in writing by the Lapland Peak Hotels (Or other authorised person by company).  
 
The reservation can be made orally or in writing. In either case the reservation will be confirmed by the hotel in writing. 
The reservation will be valid for the number of participants informed by the client. If the number of participants is reduced by more than 
20% the hotel reserves the right to change the booking to a smaller restaurant cabinet. In case of a force major situation in the 
restaurant, we reserve the right to change the reservation to another same standard or upgrade restaurant after informing the client of 
the situation. The hotel will then compensate all immediate expenses that occur for the subscriber. 
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To be agreed with the client. 
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Restaurant booking is valid for the number of participants informed in advance. The number of people can be adjusted 2 weeks prior to 
the occasion. Final changes in numbers of up to +/-10% may still be informed 4 days prior to arrival.  If the number or participants has 
changed less than 4 days prior or has not been informed to the hotel at all, we will reserve the right to charge all services pre booked 
according to the original number of participants. In case the hotel has pre-reserved or prepared certain drinks for this occasion only, 
they will also be invoiced.  
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In case the hotel provides extended licences to serve alcoholic drinks or make other special arrangements (orchestra or other 
performances, special decorations etc.) according to the wishes of the client, the client is responsible for the extra expenses this may 
cause.  
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The client is responsible of the care of the restaurant furniture and premises. The client will be responsible for all damage caused to 
equipment, personnel or performer arranged by the client. The client will also be responsible for the equipment and personal property 
delivered to the hotel, conference or restaurant premises. The subscriber will be committed to follow the instructions of the hotel / 
restaurant personnel concerning any equipment owned by the hotel. The client must also appoint a person to be in charge at every 
occasion.  
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The client is not entitled to make any changes to the premises reserved, to add any construction or move furniture without the 
agreement of the personnel of the hotel or restaurant.  
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The client is not entitled to transfer the reservation or the premises reserved to a third party without the agreement of the hotel / 
restaurant. 
 <
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All changes to the reservation must be made in writing.  
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Any disagreements concerning the agreement that cannot be solved by negotiation will be settled in the local court of law in Finland.  
 
                  22.10.2008 JK 


