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The Dish

WJJ Old World meels new al Olive & Ivy. where the flavors
ELEGANCE OF

and limeless elegance of the Medilerranean blend with

o THE contemporary chic. Discover an enticing selection of
MEDITERRANEAN unexpected and familiar Mediterranean dishes. paired with
WITH an impressive wine selection in a rich, elegant. comfortable
CONTEMPORARY ” almosphere.
CHIC

Olive & Ivy boasls two luxurious privale dining spaces,
as well as a beautiful, lush patio overlooking the Scottsdale
Walerf{ronl.
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OUF s pPaces

THE GOLD ROOM Olive & Ivy's Gold Room offers romance, luxury. and
drama. The room is enveloped in flowing drapery
and features a stunning llalian-made Murano glass
light fixture.

Sealed Lvenls: up o 12 guesls
(One round table seating configuration)

The oversized round salinwood lable and gold-toned
upholstered high back chairs can accommodale up
to 12 guests. This spectacular room offers windows
on three sides and access lo the palio which can be
added lo your evenl upon request.
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OUF s pPaces

THE GALLERY ROOM Adorned with unique wood chandeliers and a
lin-stamped ceiling,
Cocklail Reception Eventls:

up to 45 guesls The Gallery Room will creale the feeling of being

(Standing Room Only) royally. This privale dining room is equipped with a
60" flat screen TV and offers overflow access to the

Sealed Cvenls: g :

up lo 35 guesls outdoor patio area.
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Our spaces

Olive & Ivy's palio is one of Scollsdale’s mosl luxurious palios. able 1o accommodale up o 100
people. 4000 square feel of lush ouldoor space is adorned with three waler fealures, seven
fire pils, and unique landscape elements.

PATIO DINING
Sealed Lvenls: up lo 80 guesls

THE PATIO LOUNGE

Receptlion Evenls: up o 100 guesls
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OUF s pPaces

THE MAIN FLOOR Old World meels new al Olive & Ivy Reslaurant &

Markelplace, which blends the flavors and timeless
Sealed Cvenls: elegance of the Mediterranean with contemporary
up lo 70 Cuesls California chic.

(Or full restaurant buy-out)
Olive & lvy brings a slice of a bustling Mediterranean
neighborhood market to the Scottsdale Waterfront.

Olive & Ivy's upscale casual restaurant showcases
Fox Restaurant Conceplt’s trademark passion for
craftsman cuisine. Discover an enticing selection of
unexpecled and familiar dishes in a rich, elegant,
laid-back almosphere.

The Main Dining Room is ideal for both business and
social gatherings and is available for large parlies,
evenlts, and full buy-ouls.
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BRUNCH MENU

$35 Per Person

OFFERED SATURDAY & SUNDAY 10AM - 3PM ONLY

Slarlers

FOR THE TABLE
Fresh Fruit
Assorted Pastries

House Made F'ocaccia Bread
pbasil pine nut pesto

Lnirée

CHOICE OF

Mediterranean Salad
feta, almond, tomato, couscous, oregano vinaigrette vee

Lgg Sandwich”

avocado, bacon, american cheese, toasted brioche, mayo, breakfast potatoes

Carden Vegetable Scramble
grilled zucchini, broccolini, tuscan kale, avocado, parmesan, breakfast potatoes vee

Breakflasl Burrilo
eggs, bacon, potato hash, peppers, salsa, pepper jack, breakfast potatoes

Turkey Crinder
provolone, tomato, cherry pepper, oregano, mayo

BRUNCH ADDITIONS
SEE PAGE 14

Table Side Mimeogay

orange juice & bubbles
$55 per bottle

Enhance your table side mimosas
INCLUDES THREE Julces: pompassionfruit, mixed berry, peach bellini

$65 per bottle

For parties over 25 guests the menu is limited to 3 entrées

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES. GF:GLUTEN FREE VEG:VEGETARIAN

‘These ilems may be served raw or undercooked. Consuming raw or undercooked meals. poullry. seafood. or eggs may increase your risk of
foodborne illness. especially if you have certain medical conditions.
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BRUNCH MENU

$46 Per Person

OFFERED SATURDAY & SUNDAY 10AM - 3PM ONLY

Slarlers

FOR THE TABLE

House Made Focaccia Bread
pbasil pine nut pesto

Hummus
grilled pita, cucumber, tomato, red onion, feta vee

Margherita I'latbread
crushed tomato, fresh mozzarella, basil

Lnirée

CHOICE OF

Medilerranean Salad
feta, almond, tomato, couscous, oregano vinaigrette vee

Bacon Cheeseburger”
caramelized onion, aged cheddar, arugula, mayo

Atlantic Salmon*
roasted beet, fingerling potato, horseradish vinaigrette c~

Carden Vegelable Scramble
grilled zucchini, broccolini, tuscan kale, avocado, parmesan, breakfast potatoes vee

Fgg Sandwich

avocado, bacon, american cheese, toasted brioche, mayo, breakfast potatoes

BRUNCH ADDITIONS
SEE PAGE 14

Table Side Mimeogay

orange juice & bubbles

$55 per bottle

Enhance your lable side mimosas
INCLUDES THREE Julces: pompassionfruit, mixed berry, peach bellini

$65 per bottle

For parties over 25 guests the menu is limited to 3 entrées

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES. GF:GLUTEN FREE VEG:VEGETARIAN

‘These ilems may be served raw or undercooked. Consuming raw or undercooked meals. poullry. seafood. or eggs may increase your risk of
foodborne illness. especially if you have certain medical conditions.
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LUNCH MENU

$37 Per Person

OFFERED MONDAY-FRIDAY 11AM - 3PM ONLY

Slarlers

FOR THE TABLE

Hummus
grilled pita, cucumber, tomato, red onion, feta vee

Piccante Flatbread
italian sausage, spicy salami

Enlrée

CHOICE OF

Mediterranean Salad
feta, almond, tomato, couscous, oregano vinaigrette vee

Sweel Polalo Cannelloni
roasted mushroom, toasted almond v=s

Bacon Cheeseburger”
carmelized onion, aged cheddar, arugula, mayo

Turkey Crinder

provolone, tomato, cherry pepper, oregano, mayo

Tuna Salad Sandwich
apple. celery, swiss, baby greens, mayo, toasted wheat

LUNCH ADDITIONS

SEE PAGE 14

Filet of Beef*

horseradish dauphinoise potato, asparagus, red wine shallot jus e

For parties over 25 guests the menu is limited to 3 entrées

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES. GF:GLUTEN FREE VEG:VEGETARIAN

‘These ilems may be served raw or undercooked. Consuming raw or undercooked meals. poullry. seafood. or eggs may increase your risk of
foodborne illness. especially if you have certain medical conditions.
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LUNCH MENU

$48 Per Person

OFFERED MONDAY-FRIDAY 11AM - 3PM ONLY

Slarlers

FOR THE TABLE

Hummus
grilled pita, cucumber, tomato, red onion, feta ves

Margherila I'latbread

crushed tomato, fresh mozzarella, basil

House Made Focaccia Bread
pbasil pine nut pesto

Salad Course

Classic Caesar Salad
parmesan, crouton

Enlrée

CHOICE OF

Sweel Polalo Cannelloni
roasted mushroom, toasted almond ves

Chicken Scallopini

mushroom madeira, mozzarella, torn prosciutto, baby spinach, lemon olive oil

Tuna Salad Sandwich
apple, celery, swiss, baby greens, mayo, toasted wheat

Atlantic Salmon*
roasted beet, fingerling potato, horseradish vinaigrette

Desserl

Warm Butterscotch Cream Cake
vanilla bean gelato

Enhance gour Menn
Filel of Beef™

horseradish dauphinoise potato, asparagus, red wine shallot jus e

For parties over 25 guests the menu is limited to 3 entrées

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES. GF:GLUTEN FREE VEG:VEGETARIAN

‘These ilems may be served raw or undercooked. Consuming raw or undercooked meals. poullry. seafood. or eggs may increase your risk of
foodborne illness. especially if you have certain medical conditions.
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DINNER MENU

$65 Per Person

OFFERED EVERYDAY AFTER 5PM

Slarters

FOR THE TABLE
House Made Focaccia Bread basil pine nut pesto
Hummus grilled pita, cucumber, tomato, red onion, feta ves

Salad

CHOICE OF

Mediterranean Salad
feta, almond, tomato, couscous, oregano vinaigrette vee

Classic Caesar Salad
parmesan, crouton

Lnirée

CHOICE OF

Chicken Scallopini
mushroom madeira, mozzarella, torn prosciutto, baby spinach, lemon olive oil

Atlantic Salmon*
roasted beet, fingerling potato, horseradish vinaigrette c+

Bacon Wrapped Pork Tenderloin®
grilled asparagus, citrus artichoke, crispy smashed potato, tomato emulsion, garden herbs

Sea Scallops”
wild mushroom, black truffle polenta, pumpkin seed granola, bacon gastrique ¢

Sweel Polalo Cannelloni
roasted mushroom, toasted almond ves

Dessert

CHOICE OF
Warm Butterscotch Cream Cake vanilla bean gelato
Dark Chocolate Cheesecake praline caramel, vanilla crema, hazelnut lace cookie

Enhance gour Menn
Filel of Beef™

horseradish dauphinoise potato, asparagus, red wine shallot jus e

For parties over 25 guests the menu is limited to 1 salad, 3 entrées and 1 dessert

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES. GF:GLUTEN FREE VEG:VEGETARIAN

‘These ilems may be served raw or undercooked. Consuming raw or undercooked meals. poullry. seafood. or eggs may increase your risk of
foodborne illness. especially if you have certain medical conditions.
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DINNER MENU

$75 Per Person

OFFERED EVERYDAY AFTER 5PM

Slarlers

FOR THE TABLE
House Made Focaccia Bread basil pine nut pesto
Bacon Wrapped Dates italian sausage. piquillo pepper o=
Crispy Brussels Sprouls cranberry pesto, hazelnut breadcrumbs, pecorino, saba
Piccanle Flalbread italian sausage, spicy salami

Salad

CHOICE OF
Mediterranean Salad feta, almond, tomato, couscous, oregano vinaigrette vee
Classic Caesar Salad parmesan, crouton

Enirée

CHOICE OF

Chicken Scallopini

mushroom madeira, mozzarella, torn prosciutto, baby spinach, lemon olive oil

Atlantic Salmon®
roasted beet, fingerling potato, horseradish vinaigrette e~

Bacon Wrapped Pork Tenderloin®
grilled asparagus, citrus artichoke, crispy smashed potato, tomato emulsion, garden herbs

Sea Scallops”
wild mushroom, black truffle polenta, pumpkin seed granola, bacon gastrique c+

Sweel Polalo Cannelloni
roasted mushroom, toasted almond vees

Dessert

CHOICE OF
Warm Bulterscotch Cream Cake vanilla bean gelato
Dark Chocolale Cheesecake praline caramel, vanilla crema, hazelnut lace cookie

Enhance gour Menn
Filel of Beef™

horseradish dauphinoise potato, asparagus, red wine shallot jus e

For parties over 25 guests the menu is limited to 1 salad, 3 entrées and 1 dessert

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES. GF:GLUTEN FREE VEG:VEGETARIAN

‘These ilems may be served raw or undercooked. Consuming raw or undercooked meals. poullry. seafood. or eggs may increase your risk of
foodborne illness. especially if you have certain medical conditions.
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ADDITIONS

Slarlers

FOR THE TABLE - PRICED PER ITEM

Prosciullo di Parma
artichoke preserve, whipped ricotta, black truffle, arugula, torn bread 19

Bacon Wrapped Dales
italian sausage, piquillo pepper 14.5 e+

Hummus
grilled pita, cucumber, tomato, red onion, feta 13 vec Apbb: vEGETABLES 14

Crispy Brussels Sprouts
cranberry pesto, hazelnut breadcrumbs, pecorino, saba 13 ves

Flalbreads

SERVED FAMILY STYLE - PRICED PER ITEM

Summer Corn & Melted Tomato
feta cheese, shaved red onion, roasted garlic, arugula 16 ves

Crilled Artichoke

truffle goat cheese, piquillo pepper preserve, garden herbs 16.5 ves

Margherita
crushed tomato, fresh mozzarella, basil 15 vec

Piccante
italian sausage, spicy salami 18.5

Peslo Chicken

caramelized onion, tomato, pine nut 17

Dessert
$12 per person

CHOICE OF

Warm Bullerscolch Cream Cake
vanilla bean gelato

Dark Chocolate Cheesecake
praline caramel, vanilla crema, hazelnut lace cookie

Drinks

BASED ON CONSUMPTION

Beer. Wine, Cocklails & Non-Alcoholic Beverage

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES. GF:GLUTEN FREE VEG:VEGETARIAN

‘These ilems may be served raw or undercooked. Consuming raw or undercooked meals. poullry. seafood. or eggs may increase your risk of
foodborne illness. especially if you have certain medical conditions.
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FREQUENTLY ASKED QUESTIONS

WHAT DOLS A FOOD & BEVERACE MINIMUM CONSIST OF?

A food and beverage minimum goes towards any food and beverage spending for your event. If this minimum
amount is not met, the remainder is considered a room charge. It's helpful to keep in mind that minimums vary
based on the day of the week, time of year, space requested, and group size. This does not include the 4.25%
service charge, sales tax, and gratuity.

WHAT IS THE DIFFERENCE BETWEEN THE 4.25% SERVICE CHARGE & GRATUITY?
Gratuity is the amount you decide to leave the team that executes your event. You may indicate that amount on
the online agreement or at the end of your event. As always, gratuity is determined solely by you. The Service
Charge pays for any associated operating costs.

For events with a food and beverage minimum exceeding $10,000 or full restaurant buyouts, where the restaurant
is closed to the public, a 23% service charge will replace the 4.25% service charge and gratuity option. A deposit
will also apply. Please speak to your Special Events Manager for details.

HOW DO | CONFIRM MY EVENT RESERVATION?
After your dedicated Special Events Manager sends the online event agreement, please sign and return within
three calendar days.

WHEN DO | SUBMIT MY. FOOD & BEVERAGE SELECTIONS?
Please submit food and beverage options to your Special Events Manager two weeks prior to your event. This will
help ensure product is ordered and delivered on time.

WHEN DO | PROVIDE MY FINAL CUEST COUNT?

Please share your final guest count three calendar days before the event. If your guests are not able to confirm
their attendance in time, we will work off the original guest count included in the agreement. If the guest count is
higher than the number included in the agreement, we will do our best to accommodate the increase.

WHAT TYPE OF MENUS ARE USED FOR GROUP EVENTS?

You will select a prix-fixe menu consisting of an array of signature items from the restaurant’s regular menu. All
locations have a variety of options to choose from and our menus change seasonally to ensure you and your
guests have a top-notch culinary experience. While choosing menu items, please keep in mind some substitutions
may occur based on seasonality and availability.

WHAT HAPPENS IF | CANCEL MY EVENT?

We understand that life doesn't always go to plan and that you may need to cancel your event. To avoid
cancellation fees make sure cancellation occurs two weeks prior to the event date. This same term doesn't apply
for restaurant buyouts.

WHAT ARE CANCELLATION FEES?

If you cancel within two weeks of your event, 50% of the food and beverage minimum will be charged.
Cancellations that occur less than 24 hours out from the event will result in a 100% charge of the food and
beverage minimum..Different cancellation policies apply for group reservations in a main dining room or full
restaurant buyouts. If this applies to your event, please ask your Special Events Manager for more information.
Cancellation fees are not transferable.

WHAT HAPPENS IF | BOOK A PATIO EVENT & IT RAINS?

We try our best to be on Mother Nature's good side; however, your patio event will go on rain or shine. If the
weather is not cooperating, we will do our best to relocate your group to another location. If there is not a “plan B”
available, the guest is responsible for the required cancellation fee.
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FREQUENTLY ASKED QUESTIONS

WHAT HAPPENS IF I'M LATE TO MY EVENT?
If you are more than 30 minutes late without a phone call, we have the right to release the space. This will be
considered as a cancellation and fees will apply.

ARE DECORATIONS ALLOWED?

We love when guests make our space their own by adding special touches. Centerpieces, candles, balloons
attached to weights, and table runners are all great ways to customize the space. In order to ensure future guests
can have the same custom experience, we don't allow anything that will stick around any longer than your event.
These include, but are not limited to, feathers, confetti, adhesives on any surfaces, loose balloons, and, of course,
glitter (yes it is flashy and fun, but it lasts forever.)

CAN | USE AN FRC LOGO ON COLLATERAL FOR MY EVENT?

If you would like to include our logo on event collateral, please request a brand standards kit and hi-resolution logo
from your Special Events Manager. All collateral will need to be approved by our marketing department before it's
produced and sent out.

WHAT HAPPENS TO MY CREDIT CARD INFORMATION?

In order to secure the reservation, we do require a credit card on file for cancellation purposes or possible event
deposits if applicable. The numbers and information are encrypted for your security, so you will also need to have
this card (or whichever card you'd like) with you at that conclusion of the event.

HOW DOLS FINAL PAYMENT WORK?

Final payment is due at the end of your event and one check will be presented; we do not offer separate checks
for group events. The total cost includes food, beverage, sales tax, service charge,

and gratuity. Unfortunately, we do not accept discounted Fox Restaurant Concepts gift cards for

event payment.
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