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Conference Dining
Your day starts with a beautifully prepared Breakfast 
Buffet, perfect for those who desire variety or for those 
who want something quick before the meeting begins.

The daily luncheon buffet offers an assortment of 
salads, fresh fruits and vegetables, home baked breads 
and rolls, hot entrées with appropriate side dishes and a 
tempting dessert table. 

Evening conference dining is a relaxing meal presented in 
the elegant Vista Verde Restaurant with its spectacular 
views of the golf course and vibrant sunsets across 
Camelback Mountain. Each Conference Dinner Menu 
contains a minimum of five entrée choices, soup, salad 
and dessert. 

Scottsdale Resort & Conference Center’s conference 
menus are planned on a two week cycle to provide 
maximum variety and to avoid duplication during an 
extended stay.

Attire
Comfort is key at the Scottsdale Resort & Conference 
Center. Slacks or shorts and sport shirts or sweaters 
are appropriate during daytime hours in all areas. 
However, in the dining room, long pants (other than 
jeans) are most appropriate during dinner hours. We 
would appreciate you informing your conferees of this 
request.

Cocktail Receptions
A cocktail reception is an enjoyable way to entertain 
conferees. The Scottsdale Resort & Conference Center 
provides several bar set-ups with a variety of liquor 
and wine selections. It is important to make banquet 
wine and special brand selections at least two weeks in 
advance. Please refer to the Beverage section for more 
information.

Add the perfect finishing touch to your cocktail 
reception with hors d’oeuvres. Selections range from 
light snacks to heavy hors d’oeuvres specially prepared 
for your guests.

Alcoholic beverages are made available to conferees 
and guests under the Scottsdale Resort & Conference 
Center’s liquor license. Liquor regulations require 
that all alcoholic beverages be purchased from and 
be dispensed by the Scottsdale Resort & Conference 
Center.

Theme Parties
The Western Cookout is a casual, fun event served 
outdoors, buffet style. As cocktails commence, the 
aromas of the cookout permeate the air. Ribs, steak and 
barbeque chicken are smoked over mesquite charcoal 
and served with an extensive array of delicious themed 
accompaniments.

Dining tables are set with lanterns and checkered 
cloths, while a wait staff in western attire attends to 
every need. Add the right music and a real western gun 
fight and the stage is set.

Other customized banquets include Beach Party, ‘50s 
Party, Arabian Nights, Fortune City, Camelot, Italian 
Street Festival and the always popular Mexican Fiesta, 
Polynesian Celebration and Seafood Festival or your 
own special theme.

Let your imagination and our creativity and culinary 
talents combine to produce that special event which 
will set your meeting apart as one of your most 
memorable.

Please refer to the Banquet Menus included in this 
conference planning kit for more detailed information.

Palm Court
The Palm Court is memorable dining at its best. 
Renowned for its unique tableside, flambeed 
preparations as well as its exceptional service, the 
AAA Four-Diamond rated Palm Court dazzles diners 
with culinary artistry and imaginative dishes, prepared 
with flair and finesse. With an extensive wine library 
and nightly entertainment, the Palm Court is the perfect 
place to entertain VIP’s or serve as a very special pre- 
or post-meeting reward.

Sangria’s
At the end of your meeting day, Sangria’s is just 
the gathering place to unwind and enjoy its full bar, 
specialty drinks and light fare. Catch your favorite 
sports events on one of our flat-screen TV’s, enjoy a 
friendly billiards game, or just relax on our spacious 
patio with hearthside seating and sunset views of the 
surrounding fairways and distant mountains.


