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PLATED DINING

Available for parties of 14 or fewer. A three-course experience with selections including.

PLATED DINING | $65 PER PERSON

PLATED DINING Il $95 PER PERSON
*Add Salad Option Course for +$10

FIRST BUURSE (1/2 size) - choice of

Watermelon Salad '
Compressed Watermelon, Pickled Shallot, Strawberries, Radish,
Cucumber, Hibiscus Syrup, Strawberry Guajillo Coulis.

Seared Gem Lettuce
Poblano, Tomato, Golden Raisin, Pepitas, Cotija, Conchita Pasta,
Poblano Buttermilk Dressing.

SECOND COURSE (full size entrées) - choice of

Fried Chicken Roulade
Smoked Stuffing, Seared Cabbage, Sweet Carrot Aioli, Pickled
Red Onion, Cider Vinegar Gel.

Short Rib Pappardelle
Masa Pappardelle, Chili Colorado, Green Olive, Baby Corn,
Queso Fresco.

Ibérico Pork Steak '
Chorizo, Heirloom Beans, Tepache Pickles, Blistered Tomato,
Compressed Pineapple.

THIRD CUURSE (1/2 size) - choice of

Chocolate & Coconut
Abuelita Crémeux, Coconut Ice Cream, Puffed Rice, Coconut
Meringue, Coconut Streusel.

Strawberries & Cream
Almond Bread Pudding, Strawberry Mousse, Strawberry Gel,
Macerated Strawberry.

FIRST CUURSE (1/2 size) - choice of

Pork Belly Skewers (2)
Honey Hoisin, Peanuts, Fried Shallot, Chili, Green Onion.

Ceviche Tres Mares
Octopus, Tiger Shrimp, Hamachi, Watermelon Consommé,
Cucumber, Squid Ink Tostada, Pickled Watermelon Rind.

Shrimp & Stuffed Cabbage (2)
Tiger Shrimp, Pork Filled Cabbage Rolls, Lobster Bisque,
Salsa Macha, Charred Green Onion & Jalapefio Aioli.

SEGU ND CUURSE (full size entrées) - choice of

Linz Prime Heritage Ribeye
Mesquite Smoked Fingerling Potato, Masa Foam, Umami Paste,
Smoked Guacamole, Green Onion, Pickled Red Onion.

Short Rib Pappardelle
Masa Pappardelle, Chili Colorado, Green Olive, Baby Corn,
Queso Fresco.

Aladora Artisan Duck Breast
Baby Street Corn, Poblano Polenta, Corn Puree.

THIRD CUURSE (1/2 size) - choice of

Chocolate & Coconut
Abuelita Crémeux, Coconut Ice Cream, Puffed Rice, Coconut
Meringue, Coconut Streusel.

Strawberries & Cream
Almond Bread Pudding, Strawberry Mousse, Strawberry Gel,
Macerated Strawberry.

INQUIRE ABOUT YOUR EVENT Ashley Cook | Ashley@brickyardDowntown.com | 480-963-1373
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	private dining & events
	GREAT FOOD. CRAFT COCKTAILS. UNFORGETTABLE MOMENTS
	Create a memorable experience at Brickyard Downtown Chandler. Whether you're hosting an intimate dinner, corporate gathering, celebration, rehearsal dinner, networking event, or full venue buyout, our team is dedicated to delivering exceptional food, handcrafted cocktails and personalized service.

	our spaces
	BACK PATIO
	Up to 24 guests seated.
	Up to 30 guests mingle & graze.
	Bistro lighting, umbrellas, heaters & gas fireplace.

	INSIDE DINING
	Up to 44 guests seated.

	FULL BUYOUT
	Make The Brickyard yours for the evening with access to the dining room, bar,
	back patio, and front patio.


	event minimums
	BACK PATIO
	Tuesday-Thursday & Sunday
	$1,500++
	Friday & Saturday

	$2,000++

	INSIDE DINING
	Tuesday–Thursday & Sunday $4,000

	FULL BUYOUT
	Tuesday–Thursday & Sunday
	$5,500 F&B minimum++
	Friday & Saturday

	$8,500 F&B minimum++


	menus
	PLATED DINING
	Up to 14 guests
	Plated Tier 1 – $65 per person
	Plated Tier 2 – $95 per person

	FAMILY-STYLE DINING
	15 or more guests
	Family Style 1 – $65 per person
	Family Style 2 – $95 per person

	BEVERAGES
	Customizable beverage packages.
	Avg. cocktail $15
	Avg. glass of wine $12




