
Group Dining + Event Menu
CHANDLER    •   101 & 202    •   480-500-5247 

SCOTTSDALE    •   101 & Via de Ventura    •   480-500-0959

Events@TheParlayAZ.com



GROUP DINING
INFORMATION

Please visit the “Events” page on our website for all event inquiries 

and to reach out to the event staff.

The Parlay Kitchen + Cocktails is proud to offer a variety of event 

spaces in both our Chandler & Scottsdale locations.

Whether Whether you are planning a birthday celebration, happy hour party, 

business meeting, or a rehearsal dinner, we offer a bevvy of options 

to ensure you and your guests have a great event. 

The attached food packages are used 90% of the time. However, 

our culinary team is talented and able to customize or alter things 

for any special cuisine, as well as certain food allergies, gluten    

sensitivities, or other dietary needs.

CHANDLER EVENT SPACES:
 

THE PARTY ROOM + PRIVATE PATIO
20-75 guests

THE PATIO
20-150 guests

FULL REFULL RESTAURANT
Up to 375 guests



SCOTTSDALE EVENT SPACES:

INSIDE BUY OUT

ZONE A

ZONE B

ZONE C

ZONE D

20-35 ppl
Covered Area
Regular Tables

Up to 112 ppl

25-45 ppl
Firepits

Regular Tables

25-45 ppl
Firepits

Regular Tables 35-50 ppl
Mixed Seating

Couches, High & Low  
Tables



Appetizer Buffet Party
$16 per person (Choose 3 items)

$18 per person (Choose 4 items)

$20 per person (Choose 5 items)

TAX & GRATUITY NOT INCLUDED

*Denotes items that are served raw or undercooked, or may contain raw or undercooked
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness, especially if you have certain medical conditions.

 Additional nutrition information available upon request.

Optional beverage packages available

FRIED CALAMARI
SPINACH ARTICHOKE DIP

CREAMED CORN DIP
ROASTED POBLANO HUMMUS

PRETZELS & BEER CHEESE FONDUE
CHEESE & CHARCUTERIE BOARD

CHICKEN WINGSCHICKEN WINGS
 HOUSE-MADE EGG ROLLS

KOREAN PORK BELLY

SOUTHWEST

ASSORTED BRUSCHETTA

SHRIMP COCKTAIL*
FILET STEAK BITES*

SPISPICY CHARRED EDAMAME

GF

GF

GF

GF

V

V

GF = GLUTEN FREE
V = VEGETARIAN



Lunch Buffet Party
$18 per person

TAX & GRATUITY NOT INCLUDED

*Denotes items that are served raw or undercooked, or may contain raw or undercooked
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness, especially if you have certain medical conditions.

 Additional nutrition information available upon request.

Includes choice of side. Optional beverage packages available

HOUSE SALAD
CAESAR SALAD

TRIPLE DECKER CLUB SANDWICH
CALIFORNIA WRAP

CHICKEN CHICKEN STRIPS
FISH & CHIPS

STEAKHOUSE SALAD*
ITALIAN GRINDER

SPISPICY CHICKEN SLIDERS
PULLED PORK SLIDERS

CHEESEBURGER SLIDERS*



Taco Bar Party
$19 per person (Choose 2 meats)

$21 per person (Choose 3 meats)

TAX & GRATUITY NOT INCLUDED

*Denotes items that are served raw or undercooked, or may contain raw or undercooked
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness, especially if you have certain medical conditions.

 Additional nutrition information available upon request.

Includes chips & salsa. Optional beverage packages available

CHIPS & SALSA
RICE & REFRIED BEANS

“THE FIXINGS”
LETTUCE
CHEESE

PICO DE GALLO
SOUR CREAMSOUR CREAM

SALSA
LIMES

FRESHMADE GUACAMOLE
COLD BLACK BEAN & CORN SALSA

ROASTED CORN DIP

CHIPOTLE CHICKEN
CRISPY COD

CARNE ASADA
GROUND BEEF

IMPOSSIBLETM MEAT

GF = GLUTEN FREE
V = VEGETARIAN

GF

GF

GF

GF V



Dinner Buffet Party
$29 per person

TAX & GRATUITY NOT INCLUDED

*Denotes items that are served raw or undercooked, or may contain raw or undercooked
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness, especially if you have certain medical conditions.

 Additional nutrition information available upon request.

HOUSE SALAD
CAESAR SALAD

FRIED CALAMARI
SPINACH ARTICHOKE DIP

PRETZELS & BEER CHEESE FONDUE
CHEESE & CHARCUTERIE BOARD

CHICKEN WINGS
 HOUSE-MADE EGG ROLLS

BRUSCHETBRUSCHETTA PLATES*
SHRIMP COCKTAIL*
FILET STEAK BITES*

SPICY CHARRED EDAMAME

TUSCAN CHICKEN
BEEF FILET TIPS*

CAJUN WHITEFISH
GRILLED SHRIMP ALFREDO

EGGPLANT PARMESEAN

STEAK GORGONZOLA PASTA*
LEMON ROSEMARY 1/2 CHICKENS
SOUTHWEST MAC & CHEESE
CAJUN CHICKEN PASTA
PENNE ALLA VODKA/BAKED ZITI

GF = GLUTEN FREE
V = VEGETARIAN

GF

GF

V

GF

GF

GF

V

V

Includes dinner rolls. Optional beverage packages available



Dinner Carving Station Party
$48 per person

TAX & GRATUITY NOT INCLUDED

*Denotes items that are served raw or undercooked, or may contain raw or undercooked
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness, especially if you have certain medical conditions.

 Additional nutrition information available upon request.

Includes 8oz Prime Rib for EVERY guest, plus another entree. Prime Rib ONLY 
packages available for $39 per person. Dinner rolls included & choice of 1 side. 

Optional beverage packages available

HOUSE SALAD
CAESAR SALAD

FRIED CALAMARI
SPINACH ARTICHOKE DIP

PRETZELS & BEER CHEESE FONDUE
CHEESE & CHARCUTERIE BOARD

CHICKEN WINGS
 HOUSE-MADE EGG ROLLS

BRUSCHETBRUSCHETTA PLATES*
SHRIMP COCKTAIL*
FILET STEAK BITES*

SPICY CHARRED EDAMAME

TUSCAN CHICKEN
BEEF FILET TIPS*

CAJUN WHITEFISH
GRILLED SHRIMP ALFREDO

EGGPLANT PARMESEAN

STEAK GORGONZOLA PASTA*
LEMON ROSEMARY 1/2 CHICKENS
SOUTHWEST MAC & CHEESE
CAJUN CHICKEN PASTA
PENNE ALLA VODKA/BAKED ZITI

GF = GLUTEN FREE
V = VEGETARIAN

GF

GF

V

GF

GF

GF

V

V



Beverage Packages
NON-ALCOHOLIC DRINK ADD-ON $1 PER PERSON 

Includes all soft drinks, ice teas, and coffee

ALCOHOL DRINK TICKETS 25 TICKET MINIMUM

All drink ticket packages include soft drinks, ice teas, and coffee

BEER + HOUSE WINE DRINK TICKETS - $6 each
Good Good for any bottle, can, or draft beer and Parlay House Cab & Chard  

BASIC DRINK TICKETS - $9 each
Excludes Signature Cocktails & Top Shelf Liquors & Wines

PREMIUM DRINK TICKETS - $13 each
Includes Signature Cocktails & Top Shelf Liquors & Wines

BULK WINE PACKAGE
25% All Wine Bottles (excluding house) if you buy 10+ bottles

Dessert Add-On
$5 per person

CINNAMON BREAD PUDDING
RASPBERRY CHEESECAKE

BROWN BUTTER CAKE WITH FRUIT
CHOCOLATE GANACHE CAKE

VARIETY DESSERT BAR (BROWNIES, COOKIES, CUPCAKES)



Brunch Buffet Party
$14 per person

Unlimited Bubbly Bar ($25pp):

This is super popular every weekend with all our guests, $25 each and you 
get unlimited Champagne to make your our mimosas, bellinis, etc. with a 

huge variety of fruits, juices, and purees. 
Keep in mind that we can always customize things however you want. We are 

adaptable and here to make your event stress-free and awesome!

Mini Mimosa Bar ($1Mini Mimosa Bar ($175)

Included is 1 case of champagne splits (which is equivalent to 35 mimosas), 
and a variety of fruits, juices, and purees to personalize your mimosa experi-

ence and make it fun!

CHOICE OF PANCAKES OR FRENCH TOAST (BOTH FOR $2 PP)

CHOICE OF 2 MEATS (BACON, SAUSAGE, HAM, CHORIZO)

SCRAMBLED EGGS

SEASONED DICED RED POTATOES

ADD AVOCADO TOAST $2 PP

ADD BERRY BRUSCHETTA $2 PP

ADD FRESH FRUIADD FRESH FRUIT, GRANOLA/OATMEAL & YOGURT STATION  $5 PP

ADD DANISH + MUFFIN PLATTER $3 PP


