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X Desert Vista Dinner One

Starter: Pueblo House Salad

Entrees: Chile Rubbed Sirloin with Chile Mashed Potatoes and Grilled Vegetables
Chipotle Barbecue Salmon with Southwest Rice and Grilled Vegetables
Southwest Chicken Piccata with Grilled Vegetables and Southwest Rice

Dessert: Chocolate Truffle Pie with Brandy Cream Sauce

$31.25 Per Person exclusive of tax and 18% service gratuity. Coffee, Brewed Tea and Soda Included.
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Starter: Southwest Caesar Salad

Entrees: Baja Smothered Sirloin with Chile Mashed Potatoes and 6rilled Vegetables
Southwest Chipotle Chicken with Grilled Corn on the Cob and Southwest Rice
Fire-Grilled Ahi Tuna with Grilled Vegetables and Southwest Rice

Dessert: Carrot Cake with Lime Cream Cheese Icing

$32.95 Per Person exclusive of tax and 18% gratuity. Coffee, Brewed Tea and Soda Included.
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Starter: Southwest Caesar Salad

Entrees: Blackened Ribeye with Garlic Butter and Chile Mashed Potatoes and Grilled Vegetables
Applewood Smoked Pecan Salmon with Garlic Spinach and Smashed Sweet Potatoes
Santa Fe Stuffed Chicken with Southwest Rice, Bell Pepper Cream Sauce and Asparagus

Dessert: Chardonnay Raspberry Coconut Cake

$36.95 Per Person exclusive of tax and 18% gratuity. Coffee, Brewed Tea and Soda Included.
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Appetizers: Elaborate Display of Fresh Fruits and Cheeses, Sedona Spring Rolls
Pecan-Crusted Crab Cakes and 6Grilled Chicken Quesadillas

Starter: Pueblo House Salad

Entrees: Barbecue Pork Ribs with Chile Mashed Potatoes and Grilled Vegetables

Fire-Grilled Shrimp Skewers with Southwest Rice, Grilled Corn on the Cob and Asparagus
Adovo Chicken Pasta with Grated Parmesan, Pico de Gallo and Steamed Broccoli
Dessert: Chocolate Truffle Pie with Brandy Cream Sauce

$40.95 Per Person exclusive of tax and 18% gratuity. Coffee, Brewed Tea and Soda Included.
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® Arizona Dinner Five

Appetizers: Sedona Spring Rolls, Portabella Mushroom & Spinach Quesadillas
Southwest Black Bean Nacho Layer Dip, Shrimp del Rio

Starter: Southwest Caesar Salad
Entrees: Baja Smothered Sirloin with Chile Mashed Potatoes and Grilled Vegetables
Desert Fire Pasta with Shrimp, Jalapeno Cream Sauce, Mushrooms, Grated Parmesan
Southwest Chicken Piccata with Grilled Vegetables and Southwest Rice
Dessert: Chocolate Truffle Pie with Brandy Cream Sauce
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$44.95 Per Person exclusive of tax and 18% service gratuity. Coffee, Brewed Tea and Soda Included.
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Appetizers: Fresh Fruits and Cheeses, Southwest Special Quesadillas
Southwest Black Bean Nacho Layer Dip, Shrimp del Rio, Pecan Crusted Crab Cakes
Starter: Southwest Caesar Salad
Entrees: Tahoe Ribeye with Jalapeno Red Onion Marmalade, Grilled Vegetables and Chile Mashed Potatoes

Applewood Smoked Pecan Salmon with Garlic Spinach and Smashed Sweet Potatoes

Santa Fe Stuffed Chicken with Southwest Rice, Roasted Pepper Cream Sauce and Asparagus
Dessert: Chocolate Truffle Pie with Brandy Cream Sauce and Carrot Cake with Lime Cream Cheese Icing

$50.95 Per Person exclusive of tax and 18% service gratuity. Coffee, Brewed Tea and Soda Included.
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Sam's Cafe, A Southwestern Grill
Biltmore Fashion Park

2566 E. Camelback Road, Suite 201
Phoenix, Arizona 85016

P 602 954 7100 F 602 954 7404
E scbiltmore@canyoncafe.com

W www.sams-cafe.com

We are also located at the Arizona Center
in downtown Phoenix. Event menus may
vary by location.



