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BLANCO PARADISE VALLEY
12750 NORTH TATUM BLVD. PHOENIX, AZ 85032
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LET US BRING YOUR FIESTA TO LIFE AT  
OUR BEAUTIFUL AND BRIGHT GETAWAY SPOT.

Blanco Reserva celebrates the timeless warmth and gracious 
hospitality of Spanish ranchos, where life revolved around 
gatherings that brought friends and neighbors together under 
open skies and glowing lanterns. Inspired by these traditions, 
every detail-from the refined flavors of our menu to the 
artfully crafted margaritas-is a tribute to the vibrant spirit  
of community.

STOP BY AND STAY AWHILE BECAUSE THE CLOCK  
DOESN’T MATTER WHEN YOU’RE ON BLANCO TIME.

The d ish
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our spaces

120 seated
150 reception

AÑEJO PATIO

40 seated
50 reception 

REPOSADO ROOM

30 seated
45 reception

BLANCO PATIO

16 seated

RESERVA BAR
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STARTERS

$32 MENU PLATED

- SERVED FAMILY STYLE -

CHIPS & SALSA

GUACAMOLE  

roasted poblano & anaheim chiles,  
caramelized onion, cotija cheese

QUESO  
house salsa, green chilies, cheddar,  

chihuahua, guacamole

ENTRÉES
- GUEST CHOICE OF ONE -

CHICKEN PASTOR TACOS  
caramelized pineapple, salsa verde, green onion, jalapeño  

TWO SOFT FLOUR TACOS SERVED WITH RICE AND CHARRO BEANS

GREEN CHILE PORK BURRITO  
pasilla pepper, charro beans, tomatillo salsa verde,  

jack cheese, cilantro

TRADITIONAL CHEESE ENCHILADAS  
grilled onion & creamy ancho chile sauce

CHOPPED CHICKEN SALAD  
strawberry, mango, manchego cheese, avocado,  

jalapeño lime vinaigrette 

Dessert
SEASONAL FRUIT EMPANADA 

powdered sugar 

FOR PARTIES LARGER THAN 30, PLEASE SELECT THREE ENTRÉE OPTIONS.   
ANY GROUP OVER 40 WOULD REQUIRE A FOOD STATION.

VEGETARIAN OPTION AVAILABLE UPON REQUEST.

'
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Dessert

$42 MENU PLATED

- GUEST CHOICE OF ONE -

CHOCOLATE TRES LECHES CAKE 
praline mousse, hazelnut toffee

SEASONAL FRUIT EMPANADA 
powdered sugar 

ENTRÉES
- GUEST CHOICE OF ONE -

CHOPPED CHICKEN SALAD  
strawberry, mango, manchego cheese, avocado,  

jalapeño lime vinaigrette 

PORK CHILE VERDE ENCHILADAS  
charred onion, roasted pasilla, tomatillo, cilantro, cotija

TRADITIONAL CARNITAS TACOS  
orange, chile, salsa verde, onion, cilantro, crema fresca 

TWO SOFT FLOUR TACOS SERVED WITH RICE AND CHARRO BEANS

RED CHILE CHICKEN BURRITO  
roasted onion, cilantro, jack cheese, charro beans, warm queso sauce

GRILLED SHRIMP TACOS  
pickled cabbage, avocado salsa, cilantro lime crema 

TWO SOFT FLOUR TACOS SERVED WITH RICE AND CHARRO BEANS

STARTERS
- SERVED FAMILY STYLE -

CHIPS & SALSA
GUACAMOLE  

roasted poblano & anaheim chiles, caramelized onion, cotija cheese

ROASTED POBLANO CHILE & TOMATO CRISP  
cilantro sprigs, cotija

FOR PARTIES LARGER THAN 30, PLEASE SELECT THREE ENTRÉE OPTIONS.   
ANY GROUP OVER 40 WOULD REQUIRE A FOOD STATION.

VEGETARIAN OPTION AVAILABLE UPON REQUEST.

'
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$50 MENU PLATED

Dessert

ENTRÉES
- GUEST CHOICE OF ONE -

CHOPPED CHICKEN SALAD  
strawberry, mango, manchego cheese, avocado,  

jalapeño lime vinaigrette 
GREEN CHILE PORK BURRITO  

pasilla pepper, charro beans, tomatillo salsa verde, jack cheese, cilantro
CARNE ASADA TACOS*  

charred scallion relish, avocado, spicy garlic butter, cotija cheese 
TWO SOFT FLOUR TACOS SERVED WITH RICE AND CHARRO BEANS

RED CHILE CHICKEN BURRITO  
roasted onion, cilantro, jack cheese, charro beans, warm queso sauce

GRILLED SHRIMP TACOS  
pickled cabbage, avocado salsa, cilantro lime crema 

TWO SOFT FLOUR TACOS SERVED WITH RICE AND CHARRO BEANS

STARTERS
- SERVED FAMILY STYLE -

CHIPS & SALSA
GUACAMOLE  

roasted poblano & anaheim chiles, caramelized onion, cotija cheese
SPICY MANGO CEVICHE* 

shrimp, avocado, cucumber, radish, pico de gallo
ROASTED POBLANO CHILE & TOMATO CRISP 

cilantro sprigs, cotija

- GUEST CHOICE OF ONE -

CHOCOLATE TRES LECHES CAKE 
praline mousse, hazelnut toffee

SEASONAL FRUIT EMPANADA 
powdered sugar 

*THESE FOODS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS,  
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILNESS,  

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

FOR PARTIES LARGER THAN 30, PLEASE SELECT THREE ENTRÉE OPTIONS.   
ANY GROUP OVER 40 WOULD REQUIRE A FOOD STATION.

VEGETARIAN OPTION AVAILABLE UPON REQUEST.

'
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$60 MENU PLATED

Dessert
- GUEST CHOICE OF ONE -

CHOCOLATE TRES LECHES CAKE  
praline mousse, hazelnut toffee

SEASONAL FRUIT EMPANADA  
powdered sugar  

ENTRÉES
- GUEST CHOICE OF ONE -

BRICK CHICKEN PIBIL FAJITAS 
blistered peppers, charred onions, guacamole, oaxaca cheese,  

sour cream, salsa fresca, charro bean, tortillas
SEABASS VERACRUZ 

butternut sofrito, pasilla pepper, tomato, caper, lemon olive oil
SANGRIA BRAISED SHORT RIB 

squash mole, pomegranate, roasted brussels sprouts, queso fresco
“PAPAS DULCE” BOWL  

crispy sweet potato, zucchini, roasted peppers, avocado, fried queso, 
rice, pomegranate seed, mole sauce

STARTERS
- SERVED FAMILY STYLE -

CHIPS & SALSA
GUACAMOLE  

roasted poblano & anaheim chiles, caramelized onion, cotija cheese
SPICY MANGO CEVICHE* 

shrimp, avocado, cucumber, radish, pico de gallo

Enhance your Menu
PRIME SKIRT STEAK AND GARLIC SHRIMP 

ancho, crispy potato, chimichurri, scampi sauce,  blanco rice

*THESE FOODS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS,  
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILNESS,  

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

FOR PARTIES LARGER THAN 30, PLEASE SELECT THREE ENTRÉE OPTIONS.   
ANY GROUP OVER 40 WOULD REQUIRE A FOOD STATION.

VEGETARIAN OPTION AVAILABLE UPON REQUEST.

'



#PARTYWITHBLANCOTACOS 8

RECEPTION
FIESTA FOOD STATIONS

FOOD WILL BE REPLENISHED FOR UP TO AN HOUR AND HALF BASED ON CONSUMPTION. 
PORTIONS ARE BASED ON FINAL GUARANTEED HEAD COUNT.

bu ild your own
Taco BarTaco Bar

- $38 PER PERSON -

CHIPS & SALSA

GUACAMOLE  
roasted poblano & anaheim chiles, caramelized onion, cotija cheese

ROASTED POBLANO CHILE & TOMATO CRISP 
cilantro sprigs, cotija

BUILD YOUR OWN TACO BAR  
served with rice, charro beans, cabbage, pico de gallo,  

sour cream & shredded jack cheese 
CHOICE OF CHICKEN PASTOR OR BRAISED SHORT RIB “MACHACA”  

EACH ADDITIONAL PROTEIN - $6 PER PERSON

CHOCOLATE TRES LECHES CAKE  
praline mousse, hazelnut toffee

bu ild your own
Nacho BarNacho Bar
- $30 PER PERSON -

GUACAMOLE  
roasted poblano & anaheim chiles, caramelized onion, cotija cheese

ROASTED POBLANO CHILE & TOMATO CRISP 
cilantro sprigs, cotija

BUILD YOUR OWN NACHO BAR  
chips, salsa, queso, charro beans, pico de gallo, sour cream 

CHOICE OF BRAISED SHORT RIB “MACHACA” OR PORK CHILE VERDE
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RECEPTION
FIESTA FOOD STATIONS

bu ild your own
Fajita BarFajita Bar
- $52 PER PERSON -

CHIPS & SALSA 

GUACAMOLE  
roasted poblano & anaheim chiles, caramelized onion, cotija cheese

CRUNCHY TACO SALAD  
ground beef, black beans, avocado, tomato, roasted corn,  

cheddar cheese, pasilla ranch dressing

TRADITIONAL CHEESE ENCHILADAS 
grilled onion & creamy ancho chile sauce

BUILD YOUR OWN FAJITA BAR 
CHOICE OF PRIME SKIRT STEAK* OR BRICK CHICKEN “PIBIL” 

 blistered peppers, charred onions, guacamole, oaxaca cheese,  
sour cream, salsa fresca, charro bean & warm tortillas 

EACH ADDITIONAL PROTEIN - $6 PER PERSON

Dessert
SEASONAL FRUIT EMPANADA  

powdered sugar  
- OR -

CHOCOLATE TRES LECHES CAKE  
 praline mousse, hazelnut toffee

FOOD WILL BE REPLENISHED FOR UP TO AN HOUR AND HALF BASED ON CONSUMPTION. 
PORTIONS ARE BASED ON FINAL GUARANTEED HEAD COUNT.
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$3

BITES
- PRICED BY THE PIECE, MINIMUM 50 PIECES PER ITEM - 

(PASSED OR PLACED)

CHICKEN TAQUITO  
served with chipotle salsa

ELOTE

CRISPY COTIJA CURDS  
with chipotle salsa

“PAPA’S DULCE BITES”

$5 SPICY MANGO CEVICHE* 
served with chips

CRISPY BEEF TACOS

SHORT RIB BITES
butternut mole

OYSTER*, WITH ESCABECHE MIGNONETTE  

$23 /HALF  DOZEN ,  $45 /DZ

*THESE FOODS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS,  
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILNESS,  

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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ENHANCE YOUR MENU

EL CLASICO $65 
jc tradicional blanco tequila, agave, salted lime  serves 5

MANGO STAND $75 
maestro dobel diamante reposado, ancho reyes verde chile,  

diced mango, spicy salt, chamoy  serves 5

COUPE DEVILLE $85 
casa noble reposado, house sour, grand marnier  serves 5

THE SPICY $70 
jc traditional blanco, serrano & jalapeño spiced agave,  

tart lime  serves 5

THUNDERBIRD $70 
astral blanco tequila, smashed jalapeño & strawberry,  

clementine, blistered shishito  serves 5

MEZCALITO $70 
del maguey single village “puebla” mezcal,  

jc tradicional reposado, naranja agria, lime  serves 5

THE SANGRIA $38 
red wine, strawberry, blackberry, e&j brandy  serves 4

cr isps
CHEESE $ 13 

yellow cheddar, cotjia

CHICKEN TINGA $ 15 
green chile, pico de gallo

ROASTED POBLANO CHILE & TOMATO $ 14 
cilantro sprigs, cotija

SHORT RIB MACHACA $ 17 
guacamole, charred onion

Margar ita P itchers
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HOSTED BAR PACKAGES
Cerveza y  V ino Cant ina

HOUR 1  $18 PER PERSON  ~  HOUR 2+  $15 PER PERSON PER HOUR 
All soft drinks, juices, coffee, iced tea, lemonade, and  

menu-featured zero proof cocktails. 
All draught, craft, domestic, imported, and non-alcoholic beers. 

POEMA CAVA BRUT, MARTIN RAY SAUVIGNON BLANC, DAOU CHARDONNAY,  
ABADIA DE SAN CAMPIO ALBARINO, CASA MADERO ROSE’, BOEN PINOT NOIR,  

DON MIGUEL GASCON MALBEC, DECOY CABERNET SAUVIGNON

spirits are to be used as a reference and are subject to availability. please contact your  

special events manager to confirm selections or to customize your selections to include  

your favorite tequilas! ultra-premium selections may be added on a consumption basis. 

the timeline for your beverage package will be the entire duration of your selected  

service hours unless otherwise arranged with your events manager.

Cant ina Blanco
HOUR 1  $25 PER PERSON  ~  HOUR 2+  $18 PER PERSON PER HOUR 

Includes all Cerveza y Vino Cantina offerings 
Includes El Clasico Margarita, The Thunderbird Margarita, Casa Verde,  

Paloma Rosa, Sangria, and Ranch Water. 
The bar will also feature single-pour drinks with the below agave spirits and well spirits: 

Cuervo Tradicional Blanco Tequila    I    Corazon Blanco Tequila 
Lunazul Blanco Tequila    I    Del Maguey Vida Single Village “Puebla” Mezcal

Cant ina Reposado
HOUR 1  $30 PER PERSON  ~  HOUR 2+  $20 PER PERSON PER HOUR 

Includes all Cerveza y Vino Cantina and Cantina Blanco offerings. 
Includes The Flacosita Margarita, Mango Stand Margarita, Mezcalita,  

Street Market Smash, and our Seasonal Fruit Margarita. 
The bar will also feature single-pour drinks with the below agave and Call brand spirits: 

Cuervo Tradicional Reposado Tequila    I    Gran Centenario Reposado Tequila 
Ilegal Reposado Mezcal    I    1800 Blanco Tequila    I    Tequila Ocho Plata 

Tres Agaves Organic Blanco    I    Tito’s Vodka

Cant ina Añejo
HOUR 1  $35 PER PERSON  ~  HOUR 2+  $25 PER PERSON PER HOUR 

Includes all Cerveza y Vino Cantina and Cantina Reposado offerings. 
Includes all menu listed Margaritas and Cocktails. 

The bar will also feature single-pour drinks with the below  
agave spirits and Premium brand spirits. 

BlancoBlanco - Patron, Don Julio, Casamigos, Código, Lalo, G4, El Tesoro, Siete Leguas, Reserva De La Familia 
ReposadoReposado - 1800, Lunazul, Tequila Ocho, Patron, Don Julio, Siete Leguas, Tres Agaves, Reserva De La Familia, 

Maestro Dobel Diamante, Casamigos 
AñejoAñejo - 1800, Gran Centenario, Lunazul, Tres Agaves, Patron, Don Julio, Casamigos 

MezcalMezcal _ 400 Conejos, Banhez Ensamble, Montelobos, Del Maguey Vida, Ilegal Reposado, Vago Elote



frequently  asked 
quest ions

FOOD & BEVERAGE MINIMUMS
Your food & beverage minimum is simply 
the amount you’ll spend on food and drinks 
for your event. If the minimum isn’t reached, 
the difference becomes a room charge. 

Minimums vary based on the day of the 
week, time of year, space reserved, and 
group size. Please note: service charge 
(4.25%), tax, and gratuity are not included 
in the minimum.

SERVICE CHARGE VS. GRATUITY
Think of gratuity as your thank-you to the 
team who makes your event shine. You can 
add it to your agreement or at the close of 
your event- always at your discretion. 

The 4.25% service charge helps cover 
operating costs. For events with a food & 
beverage minimum over $10,000, or full 
restaurant buyouts, a 23% service charge 
will replace the 4.25% service charge and 
gratuity option. 

Deposits may also apply. Your Special Events 
Manager will walk you through the details.

CONFIRMING YOUR EVENT
Once you receive your online agreement 
from your Special Events Manager, please 
sign and return within three days to secure 
your space.

MENU SELECTION
To ensure everything is prepped and perfect, 
we ask that menu selections are shared 
two weeks prior to your event. Our menus 
are prix-fixe, featuring seasonal favorites 
from our regular menu, with occasional 
substitutions based on availability.

FINAL GUEST COUNT
Please provide your final guest count three 
days before your event. If more guests join, 
we’ll do our best to accommodate them and 
adjust your bill accordingly. 
If fewer attend, we’ll honor the original 
count in your agreement.

CANCELLATIONS
We know life happens. If you need to cancel, 
please let us know at least two weeks prior 
to avoid fees. Cancellations within two 
weeks are subject to 50% of the food & 
beverage minimum; less than 24 hours out, 
the full minimum applies. Policies may vary 
for main dining groups and full restaurant 
buyouts—your Special Events Manager 
can guide you.

PATIO EVENTS & WEATHER
We’ll always hope for sunny skies, but your 
patio event will go forward rain or shine. 
If needed, we’ll do our best to move you 
inside. If no alternate space is available, 
the cancellation fee would apply.



ARRIVING ON TIME
If your group is running more than 
30 minutes late without a call, we may 
release the space, which would be treated 
as a cancellation. 

DECORATIONS
We love when you add personal touches! 
Think centerpieces, candles, weighted 
balloons, and table runners. 

To keep our spaces fresh for all guests, 
we can’t allow items that linger (glitter, 
confetti, feathers, adhesives, or loose 
balloons).

LOGOS & COLLATERAL
Want to use our logo for event materials? 
Just ask your Special Events Manager for 
our brand kit and hi-res logo. All designs 
need approval from our marketing team 
before being shared.

CREDIT CARD INFORMATION
We require a card on file to secure your 
reservation and/or deposit. Your information 
is encrypted for security. Please bring this 
card (or another you prefer) to settle your 
bill at the conclusion of the event.

FINAL PAYMENT
Final payment is due at the end of your 
event. One check will be presented (we’re 
unable to provide separate checks for 
groups). Your total will include food, 
beverage, tax, service charge, and gratuity. 

Please note: Fox Restaurant Concepts 
discounted gift cards can’t be applied 
toward event payment.

frequently  asked 
quest ions


