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Prime Location Versatile SpacesEntertainment



TAKE A STEP INSIDE OUR EXPANSIVE SCOTTSDALE LOCATION
 Barstool Scottsdale boasts two levels. The firstfloor featuresan oversized horshoe bar, garage doors

creating a seamless in door / outdoor experience, and a spacious seating area to view games (which
becomes a dance floor in the evening). The mezzanine includes a full premium bar and offers balcony

views of the lower level. Our expansive front patio provides a cozy atmosphere with fire towers for
warmth during the colder months. With over 50 tvs throughout the venue, it’s the ultimate destination

for watch parties during the day. By night, the venue transforms into a destination nightlife venue
with bottle service and a packed dancefloor. The venue has market-leading nightlife audio visual

capabilities and a nightclub-style DJ booth, allowing for Vegas-level production once the sun sets. As
a result, it is a preferred destination for national touring acts, in-town celebrities, and has hosted

Loud Luxury, Gordo, and Galantis.



 

LOWER LEVEL- MAIN FLOOR

INQUIRE ABOUT OUR OPEN BAR PACKAGES
 

PRICING MAY VARY BASED
ON HOLIDAYS, SPECIAL

EVENTS, GAME DAYS, PEAK
SEASON, AND
AVAILABILITY.

WWW.BARSTOOLSCOTTSDALE.COM

Welcoming Spaces – Ideal for Private Dinners, Parties, and Everything in Between

MAXIMUM CAPACITY: 350 GUESTS

PREMIUM OPEN BAR
PACKAGE INCLUDES ALL

PREMIUM LIQUORS, BEERS,
WINES, SELTZERS - NO SHOTS 



THE MEZZANINETHE MEZZANINE

SECOND LEVEL: MAXIMUM CAPACITY 200 GUESTS

A refined semi-private space featuring exclusive access to a dedicated
bar, plush booth banquettes, high-top seating, multiple TVs, private

restrooms, full AV capabilities, and balcony views overlooking the main
level.

Elevated experiences in a semi-private setting



VENUE TABLE MAPS

FIRST LEVEL

SECOND LEVEL (MEZZANINE)



CATERING MENU

APPETIZERS & FINGER FOODS

SALADS, VEGETABLES, PASTAS & MORE

CLASSIC BARSTOOL FARE

Hot Honey BBQ Glazed Meatballs

(chicken) CornPup Fritters

Mozzarella “En Carozza” with

Melted tomatoes &
pesto
Bacon Wrapped Prawns with

Pineapple-Chili glaze

Wild Mushroom-Roasted Garlic

Flatbread Southwest Chicken

Eggrolls Prosciutto & Whipped

Brie Crostini with Fig Jam

Spanikopita

Smoked Mozzarella & Bacon

Croquette

Caprese Spiedini

Ahi Poke Skewers with Furikake

Fried Pickle Spear with Gribiche

Classic Little Gem Caesar Salad Chef’s

Chopped Salad Radicchio, Parmesan

Reggiano, Aged Balsamic, Croutons
Seasonal Vegetable & Ancient Grain
salad
Rotini Pesto Pasta salad
Classic Macaroni Salad Devilled Egg
Potato Salad

Crispy Chicken Wings with Ranch or Bleu Cheese

Chicken Tenders & Fries

Creekstone Prime Beef Bacon Cheddar sliders

Bavarian Pretzels with Beer Cheese & Mustard

Cantina Tacos with Chicken or Carne asada

Spicy Chicken Caesar Wraps

Philly Cheesesteak sandwiches

Corned Beef Reubens

Buffalo Chicken Grilled Cheese

Eggplant Parmigiana Hero

Chicken Parmigiana Hero

Roasted Broccolini, Calabrian chili, Preserved
Lemon, Ricotta Salata

Brussels sprouts, Bacon, Mustard Jus

Haricot verts, Tarragon, Toasted Almond

Roasted Pumpkin, Pepita Pesto, Baby Kale (Chilled)

Roasted Wild Mushroom Rigatoni



food packages available to add on to any party of 30 or more!

Warm Brownies Tres Leche

Sheet Cake

Coconut Sheet Cake

German Chocolate Sheet Cake

Molten Caramel Chocolate
Bundt Cakes

CATERING MENU (CONTINUED)

TIER ONE - $25/person
“Receptions&Mixers”–Select five choices
from the Appetizers & Finger foods section
and one choice from the Sweets section
Thispackagewould be gearedtowards
guestslooking for a light

cocktail reception style offering where a full
meal is not required. These options can be
passed around or laid out at stations. Lighter
fare, not substantial enough for a full buffet.

VIP TIER- $40/person

TIER THREE - $35/person

PLATINUM VIP TIER- $60+/person
Custom menu created with Chef consult,

TIER TWO - $30/person
Selectsevenchoicesfromacross the menu,
maximum of three per section

SWEETS

CHOOSE YOUR TIER

Assortment of Freshly Baked Cookies

(Chocolate chip, salted caramel, coconut
macadamia, Oatmeal)

Assortment of Dessert Bars
(Lemon Bar, raspberry cream cheese, caramel
 oat, Toffee 7 layer)

Assortment of Cheesecakes
(Raspberry, Chocolate, Blueberry lemon

Warm Apple Cobbler with Whipped Sweet Cream

*Please inquire about dietary restrictions, allergies, aversions, or substitutions*

Select10choicesfromacross the
menu with no limit

Selecteightchoicesfromacross
the menu, maximum of three per
section

includes welcome reception and
supplements



A VIP EXPERIENCE
 FOR LATE NIGHT VIP RESERVATIONS PLEASE TEXT 833-566-1305

@BARSTOOLSCOTTSDALE
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