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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



THE PATIOTHE PATIO

Step into our beautiful outdoor patio area, fully decked with cozy
couches, fire pits, yard games, and TV's surrounding the area! The

patio is open throughout all seasons and great for semi-private
events as well as daytime & nighttime reservations!

MAXIMUM CAPACITY: 80 GUESTS



VENUE TABLE MAPS

FIRST LEVEL

SECOND LEVEL (MEZZANINE)



CATERING & EVENTS MENU

APPETIZERS
 

CLASSIC BARSTOOL FARE
 HotHoneyBBQ Glazed Chicken Meatballs

Crispy Polenta Cakes

Tomato Basil Bruschetta

Bacon Wrapped Shrimp with Pineapple-Chili Glaze

Wild Mushroom and Roasted Garlic Flatbread

Southwest Chicken Eggrolls

Fig Jam and Sliced Apple Crostini with Blue Cheese

Smoked Mozzarella and Bacon Croquette

Caprese Skewers with balsamic drizzle

Ahi Poke Skewers with sesame oil and furikake

Fried Pickle Chips w/ parlay Sauce and ranch

Classic Caesar Salad

Chef’s Chopped Salad

Seasonal Vegetable and Ancient Grain Salad

Rotini Pesto Pasta Salad with cherry tomatoes and feta cheese

Classic Macaroni Salad

Loaded Potato salad with diced bacon and cheddar cheese

Honey Roasted Rainbow Carrots

CrispyChickenWings,choiceofsauce, with ranch and

blue cheese

Chicken Tenders and Fries

Bacon Cheeseburger sliders

Pretzel Bites with beer cheese and grainy mustard

Cantina Tacos with Carne Asada or Marinated Chicken

Spicy Chicken Caesar Wraps

Meatball sliders with marinara and provolone cheese

Green Chili Pulled Pork sliders on pretzel buns

Buffalo Chicken sliders on Hawaiian rolls

Eggplant Parmesan

Chicken Parmesan

Chilled Broccolini with a Calabrian Chili Citrus Vinaigrette

Roasted Brussel Sprouts with parmesan cheese and

caesar dressing

Garlic Roasted Green Beans with tarragon brown butter and

toasted almonds

Stuffed Portabella Mushroom Caps with blue cheese, bacon

and panko breadcrumbs

Roasted Red Potatoes with bell peppers and caramelized onion

SALADS, VEGETABLES, PASTAS & MORE



SWEETS

Warm Brownies

Mini Cheesecake Tower
 

Assorted Cupcake Tower
 

Freshly Baked Cookie Tower
 

Select seven choices from across the menu,

maximum of three per section

“Receptions & Mixers”–Select five choices from the

Appetizers & Finger foods section and one choice from the

Sweets section

Select eight choices from across the menu,

maximum of three per section

Custom menu created with Chef consult,

includes welcome reception and supplements

Select 10 choices from across the menu with no limit

Warm Chocolate Chip Blondies

Blueberry Cobbler White Chocolate Cheesecake

Raspberry Almond Shortbread dessert bars (gluten free)

Rice Crispy Bars (gluten free)

Tiramisu

Gourmet Carrot Cake

Apple Caramel Crumb Cake

-Chocolatechip,oatmealraisin, red velvet, peanut butter

-Vanilla,chocolate,strawberry, lemon cream and salted caramel

This package would be geared towards guests looking 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.

-Chocolate,redvelvet,vanilla bean, jelly roll, peanut butter cut

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

CATERING & EVENTS MENU

CHOOSE YOUR TIER

TIER ONE - $25/person

TIER TWO - $30/person

VIP TIER- $40/person

TIER THREE - $35/person

PLATINUM VIP TIER- $60+/person



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

@BARSTOOLSCOTTSDALE


