
NET HEADS

RACING

Racing To Go is an interactive, racing-themed activity that will bring excitement and 
fun to your event at virtually any venue.  

It’s a great addition for meetings planned at hotels, corporate headquarters, con-
vention centers and even company picnics.  

Fully sta�, Racing To Go �ts in a 12’x16’ space and has four stations 
out�tted with force feedback steering wheels and pedal assem-
blies.  Drivers compete using lightweight racing simula-
tors at the same time on the same track.

Fun and accessible for everyone, Racing To 
Go brings out the best in every 
event.

“Rubbin’ is racing!”

RACING TO GO

The 
Owner’s Cup is 

a fun, structured 
event held at our upscale 

facility in Carmel, involving 
competitive racing in a team 

oriented setting.  

Perfect for groups of 20 to 150, The Owner’s Cup 
will engage all of your attendees.  28 racing stations 

allow up to 12 drivers to compete at the same time on the 
same track on any one of dozens of tracks.  

From driver’s ed to quali�cations to the �nal laps - The Owner’s Cup is non-
stop excitement.

THE OWNER’S CUP
RACE DAY -
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