
EXPERIENCE THE PASSION OF PETERSON’S

Locally owned and operated since 1999, Peterson’s 

Restaurant serves up the finest food, atmosphere, and service 

in the Greater Indianapolis area. Whether you are looking for 

USDA Prime Beef, fresh seafood flown in daily, or an 

expansive wine list to complement any palate, Peterson’s will 

make your dining experience memorable.
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Locally owned since 1999

Award-winning cuisine

Prime-aged steaks

Fresh, top-quality seafood

Exquisite vegetarian dishes

Impeccable service

Elegant ambiance

 

“BEST STEAKS, SEAFOOD, AND SPIRITS IN THE INDIANAPOLIS AREA!”

Peterson’s R
estaurant

7690 East 96th Street
Fishers, Indiana 46038

W
est of I-69, Exit 3

317.598.8863
petersonsrestaurant.com

RESTAURANT AND LOUNGE

PRIVATE DINING

WEDDING REHEARSAL DINNERS

CORPORATE EVENTS
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Premium wines & spirits

Private dining available

Open daily, except Sunday

Wine & cocktails at 4:30pm

Dinner seating at 5:00pm

Business casual dress

Reservations recommended

Must be 21 or 18 with parent/guardian



ONLY THE BEST AT PETERSON’S... YOU ARE OUR HIGHEST PRIORITY.

An atmosphere of both chic and elegance, the décor is 

accented with subtle reflections of metropolitan 

sophistication through art and skillful design. The vibrant 

and gorgeously colored interior compliments the fine dining 

experience for food and wine enthusiasts in Indianapolis.

Our promise to every guest is to provide the finest food and 

personal service for our guests in a warm, relaxed, yet refined 

ambiance. We serve award winning cuisine and wines. 

Proudly, we have been rated one of the Top Central Indiana 

Restaurants since opening in 1999 and recognized with several 

distinguished honors.

CONTACT US

REHEARSAL DINNERSPRIVATE DINING

For additional details, 

p l e a s e  v i s i t  u s  a t  

petersonsrestaurant.com 

or contact our Event 

C o o r d i n a t o r  a t  

317.598.8863.

The rehearsal dinner is 

where the party starts... 

though the pre-wedding 

bash is a long-established 

tradition, consider the 

rehearsal dinner a chance to 

host an event that’s fresh and 

unexpected. At Peterson’s 

our chef will personalize the 

food and drink menu to 

create your distinctive 

event, one you and your 

guests  wil l  remember 

fondly as the start to your 

wedding weekend.

Our private dining room is the ideal venue for special events, 

corporate meetings, rehearsal dinners, holiday parties, 

receptions, and other special celebrations. Your event will be 

custom-catered by our professional staff. The room can be set 

for fifteen to forty-eight guests. If you have a larger party, the 

main dining room can seat up to one-hundred and fifty to 

celebrate in style.

The room may be reserved for a lunch 

or dinner Monday through Saturday. 

During the Indianapolis 500, Brickyard 

400, or the month of December, 

additional charges may apply. Extra 

services available include a custom 

menu,  the  la test  audio/visual  

technology, and a special wine list.

 

Peterson’s has carefully selected all 475 labels of our award-

winning Wine List. The list spans ten countries and 

numerous varietals in whites and reds. Peterson’s offers 

magnums, bottles, half bottles, and glasses in a wide price 

range. Every Peterson’s menu item bears an equal pairing 

from our extensive Wine List. The Peterson’s staff is eager and 

ready to assist with knowledgeable recommendations.

“ALWAYS A MEMORABLE DINING EXPERIENCE”

The Peterson’s Elite Club is a program that allows you, our 

loyal customers, to be rewarded each time you dine with us. As 

an Elite Club Member, you earn points for every dollar spent 

on food and beverages (tax and gratuity not included).

ELITE CLUB.

Peterson’s prides itself on being able to satisfy a wide variety 
of appetites and has succeeded according to the number of 
awards received. If you are looking for top quality seafood, 
USDA Prime Beef or an exquisite vegetarian dish, our menu 
is created to satisfy. Josh Hall, Peterson’s Executive Chef, 
explains his cooking style as American Innovative with every 
item created from scratch.
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