
WELCOME BACK!

We’ve been busy getting the Peruvian ready, with a few new faces, fresh ideas and serious  
upgrades waiting for you this season. Here’s what’s happening around the Lodge:

First up, we are thrilled to welcome our new Head Chef, Liz Martin! Chef Liz joins us from Denali, Alaska, bringing four of her talented line cooks with her. 
Together, their crew is set to introduce fresh, creative flavors to our restaurant menus.
 
Our “Ski Forever” camps are back, too. We’re teaming up with the Alf Engen Ski School for three four-night, three-day camps for intermediate-to-advanced 
skiers ready to sharpen their skills and send it. This season includes two co-ed sessions and one women-only session, with room for 20 skiers at each camp 
instead of 15. Check out the dates and grab your spot at www.altaperuvian.com/ski-forever-camp. 

Down in the ski shop, longtime manager Andrew Gardner and his company, Grindwerks LLC, have teamed up with the Peruvian on some next-level tuning  
equipment from Germany. The new lineup includes a Reichmann Slopemaster SK Race Automated Tuning Machine, a Reichmann CUB Belt Sander and a  
Wax Future Infrared Waxer. Translation: race-caliber tunes for Lodge guests and Alta locals, right here at the Peruvian, for a long time to come.
 
Many of our weekends are filling up quickly, but there’s still time to grab a room and join us during these dates: 
 
          December 1 to December 25
          January 3 to January 20
          February 15 to February 21
          March 14 to April 17
 
Come for a “Ski Forever” camp, chase fresh tracks or settle in by the fire after a full day on the hill. However you like to do Alta, we’d love to have you here.  

See you on the hill,
Todd Collins
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Dear Friends, 

Summer wedding season has winded down, which 

means we’re turning our sights to winter. The 2026–

2027 ski season will be here before we know it, and 

we can’t wait to welcome you back to Alta.


