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Scottsdale Camelback Resort 
6302 E Camelback Rd 
Scottsdale, AZ 85251 

480-947-3300 
 
 
 

Banquet Menu 
(All Events Served Buffet Style) 
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Appetizers & Party Trays 
 

All trays serve 25 to 35 people 
 

BBQ Cocktail Smokies              $65.00 
Meatballs                $75.00 
Buffalo Wings                $70.00 
Stuffed Mushrooms      $75.00 
Deviled Egg       $60.00 
Assorted Cheese & Crackers               $70.00 
Mini Croissant Sandwiches     $85.00 
Fresh Fruit (seasonal)                $70.00 
Fresh Vegetables w/Dip     $65.00 
Chips & Dips                 $50.00 
Miniature Burritos      $70.00 
Chicken Tenders                 $80.00 
Jalapeño Poppers      $70.00 
Potato Skins       $70.00 
Cold Salads       $65.00 
Spinach Dip with Breads     $65.00 
Mudslide                  $70.00 

(Delicious Mountain of filled cream puffs) 
Assorted Mini Pastries Tray     $75.00 

(Cheesecake, Éclairs, Cream Puffs and Brownies) 
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Dinner Entrée’s 
Dinner served Buffet Style 

 

All American Buffet 
$36.00 per person  

Additional $6.00 for Second Entrée 
 

Entrée Choice: 
Marinated Breast of Chicken w/ choice of sauce 

Chicken Cordon Bleu 
Baked Ham 

Roast Breast of Turkey 
Cornish Game Hens 
Roast Beef in Au Jus 

 
Vegetable Choice: 

Glazed Carrots 
Baked Beans 
Corn Medley 

Broccoli w/ Cheese 
Green Beans – Almandine 

Italian Blend 
Peas & Carrots 

 
Potato Choice: 

Mashed 
Baked Potato 
Twice Baked 
Au Gratin 
Yams 

Seasoned Dressing 
Rice 
 

Salad Choice: 
Garden Salad 

Potato 
Macaroni 
Cole Slaw 
Pasta 
Caesar 

 
Beverage Choice (2): 

Iced Tea 
Punch 

Lemonade 
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Mexican Fiesta 
$33.00 per person  

Additional $6.00 for Third Entrée 
Includes: 

Rice & Beans, Chips & Salsa 
(Lettuce & Tomatoes) 

 
 

1P

st
P Entrée Choice: 
Cheese Enchiladas 
Beef Enchiladas 

Chicken Enchiladas 
Tacos 

Tostadas 
 
 

2P

nd
P Entrée Choice: 
Red Chile Burros 
Green Chile Burros 

Tamales 
Taco Salad 

 
 

Special Tray Choice: 
Nuts & Mints 

Fresh Baked Cookies 
Assorted Pies 

Assorted Sheet Cakes 
 
 

Beverage Choice (2): 
Iced Tea 
Coffee 
Punch 

Lemonade 
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Italian Dinner 
$36.00 per person  

Additional $6.00 for Second Entrée 
Includes: 

Garlic Bread or Rolls 
 

Entrée Choice: 
Chicken Parmigianino 
Spaghetti w/ Meatballs 

Lasagna (meat or vegetarian) 
Baked Chicken 

(sour cream sauce/mozzarella sausage & peppers) 
 

Pasta Choice: 
Angel Hair w/ Tomato & Basil 
Fettuccini w/ Alfredo Sauce 

Baked Ziti 
Spaghetti w/ Marinara 

 
Vegetable Choice: 
International Blend 

Green Beans – Almandine 
Broccoli w/ Cheese 
Glazed Carrots 
Peas & Carrots 

 
Salad Choice: 
Garden Salad 
Fruit (seasonal) 

Caesar 
Pasta 

 
Beverage Choice (2): 

Iced Tea 
Coffee 
Punch 

Lemonade 
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Prime Rib Dinner 
$41.00 per person  

Prime Rib is carved on site 
Includes: 

Condiment Tray, Rolls & Butter 
 

Prime Rib 
Carved Prime Rib 

(seasoned to perfection) 
Served w/ Peppercorn Au Jus 

 
 

Vegetable Side: 
International Blend 
Broccoli w/ Cheese 

Green Beans – Almandine 
Glazed Carrots 

 
 

Potato Side: 
Mashed 
Baked 

Twice Baked 
Rice 

Scallop 
Parsley 

 
 

Salad Choice: 
Garden Salad 

Spinach 
Caesar 

Mandarin Orange 
Pasta 

 

Beverage Choice (2): 
Iced Tea 
Coffee 
Punch 

Lemonade 
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Elegant Dinner 
$39.00 per person  

Additional $6.00 for second Entree 
Includes: Condiment tray, Rolls & Butter 

 
Entrée Choice: 

Chicken Roulade w/ Red Bell Pepper Sauce 
Chicken Marcella 
Caribbean Chicken 

Southwestern Chicken 
Beef Stroganoff 

Seasoned Pork Loin Roast 
Carved Baron of Beef w/ Carver 

Grilled Fillet Mignon (Market Price) 
Salmon (Market Price) 

 
Vegetable Choice: 
Green Bean – Almandine 

Vegetable Medley 
Glazed Carrots 
Sugar Snap Peas 

Broccoli w/ Cheese 
Corn O’Brien 
Peas & Carrots 

 
Potato Choice: 

Au Gratin 
Mashed or Baked 
Twice Baked 

Scallop 
Parsley 
Noodles 
Rice Pilaf 

 
Salad w/ 2 Dressings: 

Garden Salad 
Spinach 
Caesar 

Mandarin Orange 
Pasta 

Beverage Choice (2): 
Iced Tea 
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Punch/Lemonade 
 

Hors D’oeuvres 
 

$29.95 per person  
Choice of 3 hot & 3 Cold 

 
$32.95 per person 

Choice of 4 hot & 4 cold 
 
 

Hot Choices: 
Swedish Meatballs 

Spring Rolls 
Italian Meat Balls 

Sweet & Sour Meat Balls 
Satay (beef or chicken) 
BBQ Cocktail Smokies 

Buffalo Wings 
Miniature Tamales 

Rumaki 
Cocktail Burritos 
Chicken Tenders 

Stuffed Mushrooms 
Potato Skins 

Jalapeno Peppers 
 
 

Cold Choice: 
Fresh Vegetable w/ Dip 

Fresh Fruit Tray 
Assorted Cheese & Crackers 

Miniature Croissant Sandwiches 
Deviled Eggs 

Spinach Dip w/ Breads 
Potato Salad 

Macaroni Salad 
Miniature Pastries 

Mudslide 
Stuffed Celery 
Chips & Dips 
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Beer, Wine & Spirits 

 

 Beer and Ale 
Fifth Barrel Keg      $200.00 

(Amber Bock, Widmer, & Shock Top) 
(Quantity: 7.75 gallons – 82- 12oz glasses) 

Half Barrel Keg      $300.00 
(Budweiser, Budweiser Light, Miller Lite & Coors Light) 

(Quantity:  15.5 gallons - 165 12oz. Glasses) 
xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx 

Wines and Champagnes 

 House Wine 
  
Glass Mountain Vineyards 
Cabernet Sauvignon    Glass:  $6.00  Bottle:  $24.00 
Chardonnay     Glass:  $6.00  Bottle:   $24.00 
Merlot      Glass:  $6.00  Bottle:  $24.00 
     
Laterre Vineyards 
White Zinfandel    Glass:  $6.00  Bottle:  $24.00 
 

House Champagne 
J. Roget     Glass:  $7.00  Bottle:  $30.00 
 
Champagne Toasts      $3.75 per person 
 

xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx 

Cocktails, Beer  
&  

Cordials 
 

Call Drinks    $6.00 per glass 
Well Drinks    $4.00 per glass 
Domestic Beer              $3.00 per glass 
Imported Beer                      $4.00 per glass 

 
xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx 
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Additional Charges 
 

Server Fee (for events under 50 people)   $35.00 per hour 
Bartender Fee       $35.00 per hour 
Table Centerpieces      $10.00 each 
Equipment Delivery Fee      TBD 
 
 

 


