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the LOCATIONDETAILS

Side Lawn
Customizable Layout, Perfect for Cocktail

Hour and Outdoor Lounge Space

40 Seated
50 Reception
65 Ceremony

The Patio
Capacity 210

Stunning Backdrop of Camelback Mountain.
Offers an Intimate and Exclusive Setting

210 Reception
120 Seated 

Fire Pit 
Lounge
Cozy Fire Pit Seating



COCKTAIL PARTY 
MENU

$26 PER PERSON
Select 3 | Additional Option $8pp 

passed or stationed



passed or stationed
COCKTAIL PARTY 

MENU
CONTINUED

SweetGOODBYE
$10 PER PERSON

Select 2 | Additional Option $5pp 



HORS D’OEUVRES
$20 PER PERSON

Select 2 | Additional Option $8pp 

Elevated



a la cartea la cartea la carte ITALIANMENU
FLATBREAD PIZZAS

 Stationed or Family Style

$20 PER PERSON
Select 2 
*Additional Flatbread $8pp

FLATBREAD PIZZAS
 Stationed or Family Style

PASTAS
Stationed or Family Style 

$20 PER PERSON
Select 2 
*Additional Pasta $8pp



ITALIAN
MENUa la cartea la cartea la carte

DESSERTS
Stationed or Family Style

$10 PER PERSON
Select 2 
*Additional Dessert $5pp

SALADS
Stationed or Family Style 

$15 PER PERSON
Select 2 
*Additional Salad $5pp



a la cartea la cartea la carte ITALIAN
MENU

MAIN ENTREES
Stationed or Family Style 

$25 PER PERSON
Select 2 
*Additional Entree $10pp

SIDES
Stationed or Family Style

$10 PER PERSON
Select 2 
*Additional Side $5pp



SOUTHWEST
MENUa la cartea la cartea la carte

MAINS
Stationed or Family Style

$25 PER PERSON
Select 2 
*Additional Side $10pp



SOUTHWEST
MENUElevatedElevatedElevated

$35 PER PERSON
Select 2 
*Additional Side $10pp

MAIN ENTREES 
Stationed or Family Style 

SIDES
Stationed or Family Style 

$10 PER PERSON
Select 2 
*Additional Side $5pp



SOUTHWEST
MENU

SALADS
Stationed or Family Style 

$15 PER PERSON
Select 2 

*Additional Side $5pp

a la cartea la cartea la carte

DESSERTS
Stationed or Family Style 

$10 PER PERSON
Select 2 
*Additional Side $5pp



RAISING THE BAR MENU

Starter BarStarter BarStarter Bar $18 per person per hour
Any O.H.S.O. Beer on Tap 
Wine By the Glass

Gold BarGold BarGold Bar

Platinum BarPlatinum BarPlatinum Bar

$28 per person per hour
Any O.H.S.O. Beer on Tap 
Wine By the Glass, Signature Cocktails

$36 per person per hour
Full Open Bar
All Beer, Spirits,  and Wines

Drink TicketsDrink TicketsDrink Tickets
$10 per Ticket
Pint of Beer, Wine by the Glass,
standard Liquor, or Signature Cocktail

Pre-BatchedPre-BatchedPre-Batched   

CocktailsCocktailsCocktails

Groups of 75 or More 
The following cocktails are only available
when pre-batched ahead of time and
included in your invoice

ESPRESSO MARTINI- $15
#Vodka, bailey's,  Kahlua, espresso, 
ground cacao

WATERMELON GINGER MOJITO- $14
#Rum, 1883 Watermelon Syrup, mint,  
ginger mix, lime, soda water

PEACHY KEEN - $13
# Vodka, aperol,  lemon juice, peach puree,
champagne



RAISING THE BAR MENU

Consumption Bar
Consumption Bar
Consumption Bar

Select Three Signature Cocktails:

BLACKBERRY CHAMPAGNE MULE 
#Vodka, blackberry syrup, ginger mix and champagne

SPICY GREYHOUND
Arcadia Jalapeño Vodka, grapefruit juice, simple syrup

ROSEMARY GRAPEFRUIT SPRITZ
Arcadia Rosemary Vodka, grapefruit juice, simple syrup, champagne

O.H.S.O. MICHELADA 
O.H.S.O. Lager, bloody mix, lime juice, tajin rim

MARKET MULE
fresh juiced ginger, simple, lime
Choose O.H.S.O. Vodka: #Vodka, Arcadia Jalapeño, Arcadia Cucumber,
or D.I.C.K. whiskey

LO RIDER
OUR PALOMA
Corazón blanco, lime, grapefruit,  simple, soda

YOU SLY DOG
#Rum, Sly Mango Chill,  lime juice, simple, orange juice

MOM JUICE
Arcadia meyer lemon vodka, aperol,  elderflower, lime

R.K.D.A. COSMO
Arcadia cranberry vodka triple sec, lime, cranberry

THE ARCADIA
#Gin martini,  lime, simple, mint, bubbles



TERMS
andandand

CONDITIONS
Guest counts are due to the Events Catering Coordinator 7 days prior to your event. All group

reservation requests come with a food and beverage revenue guarantee. Minimums vary based on
the day of the week and the time of the year. The revenue guarantee represents the minimum

dollars that must be spent to secure the event space(s). 

All catering is provided by O.H.S.O. Culinary Team. We are required to follow the Arizona
Department of Health's regulations, which states, "No food of any kind, except professional specialty

desserts or wedding cake, may be brought in or leave the facility or be taken at the conclusion of
the event. No outside food and bar items may be prepared, served or 

stored in or on-premise refrigeration."

You are responsible for personal items brought into the venue and anything outside vendors have
brought into the space. Little O’s is not responsible for decor or personal items left after the event.

A non-refundable reservation deposit is required to reserve the special event date. The special
event date is not considered reserved until the reservation deposit has been paid with a signed

contract. 

 All payments must be made in the form of an approved credit card. Upon event completion, one
check will be prepared with all food, beverage, incidental charges, and sales tax. We require a single
check for private events or if there are any pre-ordered food items. We may ask to hold credit cards

for tabs, either single or split checks. How you decide to make payment on a single check is solely
up to you.

In the event of cancellation, all deposits are non-refundable. All cancellations must be done in
writing. If cancellation is less than 14 business days prior to the event date, Client is liable for all

anticipated costs. Larger events and buy-outs will have different cancellation conditions.

All prices are subject to a 20% gratuity and state sales tax


