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ABOUT
SIP. SAVOR. DINE.

Since our inception more than 10 years ago, Ryan House
continues to embrace all children and their families as
they navigate life-limiting or end-of-life journeys through
their world-class care and programs. Ryan House is the
only facility of its kind in the state and only one of three
in the country.
Our families need us now more than ever. COVID-19 has
significantly magnified this need, not just for us but for
so many in our community.
That’s why when we put our annual White Christmas Gala
on the back burner (due to COVID-19), we cooked up a
new event in support of Ryan House and Arizona’s
Culinary Community… Sip. Savor. Dine.
We invite you to peruse our menu featuring a wide array
of options from many of Arizona’s top chefs, popular
eateries and everything in between.
Your selection(s) give you the opportunity to Sip, Savor,
and Dine your way through special private experiences,
catering for a small group or some family fun!
Sip. Savor. Dine. Culinary Experiences are the perfect
gifts to ‘give and get’ for the holiday season and
beyond! Buy one for yourself and give one as a gift. You
can even request them in smaller denominations and
share them with your employees, colleagues, friends and
family.

Experiences will be delivered in the form of a certificate
to use when the timing is right for you.
Any remaining balance can be used on another visit, but
cannot be redeemed for cash.

YOUR PERSONAL
AWARD-WINNING
CHEF - $10,000

This Personal Award-Winning Chef package
funds 70 hours of respite care for the
medically fragile children we serve plus
you’ll receive an award-winning chef dinner
for up to 10 guests!
Purchase this package and Arizona’s most
awarded chef, Alessandro “Alex” Stratta, will
come to your home and prepare a feast for up to
10 people, catering to your every whim including
any/all dietary needs and preferences without
limitation.
At age 24, Stratta relocated from NYC to
Scottsdale, AZ to serve as the Executive Chef of
The Phoenician Resort’s fine dining room, Mary
Elaine’s. Now recognized as one of “America’s
Ten Best New Chefs” by Food & Wine Magazine,
Stratta capped his nine-year stint at The
Phoenician by winning the James Beard
Foundation’s 1998 “Best Chef: Southwest”
Award.
Among many accolades, Stratta starred on “Iron
Chef America” and earned two Michelin Stars at
Alex at the Wynn Las Vegas. To learn more about
Chef Stratta, visit strattakitchen.com.
This package also includes a specially curated
Ryan House Wine Collection. See
'Accompaniments' for more details.

EXCEPTIONAL DINING
EXPERIENCES - $5,000

For each Exceptional Dining Experiences purchase you make,
you will fund 35 hours of respite care for the medically fragile
children we serve and receive a $1,500 gift card to the
restaurant you choose including any extra bonuses as outlined
below:

Barrio Café:
Barrio Café is the vision of owners Wendy Gruber and Chef Silvana
Salcido Esparza. James Beard Award-nominated Chef Silvana’s
unique cuisine serves to elevate Mexican American culture. Her
versions of regional Mexican favorites are recognized as some of
the best Mexican cuisine in Phoenix, the region and nationally.
barriocafe.com

Café Monarch:
This family owned and operated gem has earned an illustrious
reputation for its first-rate service, elegant ambiance, and five-star
cuisine. At Cafe Monarch the menu is always changing, bringing you
an ever-evolving array of innovative culinary creations that feature
nothing but the finest in premium fresh, local, seasonal, and
sustainable ingredients.
cafemonarch.com

FnB:
FnB has received acclaim both locally and beyond for its richly
flavored, globally accented seasonal menus, continually showcasing
the best of Arizona's abundant farming and agricultural community.
FnB owes its praise and passion to its owners, Chef Charleen
Badman, named Best Chef of the Southwest by the James Beard
Awards, and Front of House Manager and Beverage Director Pavle
Milic.
fnbrestaurant.com

Maple and Ash:
Maple & Ash is an innovative take on the traditional steakhouse –
mixing a modern aesthetic with authentic service to deliver classic
wood-fired dishes. With a sumptuous menu crafted by twoMichelin-star Chef Danny Grant and a wine list named "one of the
most outstanding in the world" by Wine Spectator, Maple & Ash
finds a way to celebrate every moment.
mapleandash.com

Mastro’s Restaurants: City Hall, North Scottsdale
Steakhouse & Scottsdale Ocean Club
Consistently hailed by diners and critics alike as "masterful" (Los
Angeles Daily News), one of the "top 10 steakhouse in the U.S."
(Gayot) and "the preferred steakhouse of celebs and locals" (944),
Mastro`s Restaurants, LLC is a collection of sophisticated, classic
steakhouses and sumptuous fish houses.
mastrosrestaurants.com

Ocean 44:
Ocean 44 is seafood reinvented in a vibrant, upscale atmosphere
specializing in world-class seafood and the great steaks they are
known for at Steak 44. The fine dining atmosphere features a blend
of dining settings ranging from dramatic to intimate. At the core of
the Ocean 44 menu is their chef sourced, highest graded
sustainable fresh seafood from around from the world, like oysters,
lobster, and more.
ocean44.com

Tarbell’s & The Tavern:
Chef Mark Tarbell immediately elevated fine dining in Phoenix
when he opened Tarbell’s in 1994. Hundreds of accolades later, the
Tarbell’s team continues to serve contemporary dishes and classic
comfort food in the elegant, art-filled space. Tarbell’s frequent
television and radio appearances include winning “Iron Chef
America” on The Food Network and serving as the Valley’s food
liaison for Arizona PBS on the show Plate & Pour. The Chef brings
his passion, curiosity and deep knowledge to his menu, his wine list
and his staff. His mission—a moment, a meal, and a night you’ll
remember.
The first four people to purchase this experience will also receive a
“Guided Wine Tasting Party for Six People,” introduced by Chef
Tarbell himself. (Two of these experiences will be for Tarbell’s and 2
for The Tavern.) This will include wine tastes and hors d’oeuvres
provided by one of their trained wine professionals, who will
explain the pairings and why they work better than others. After
the wine tasting, stay to use your certificate for dinner and drinks.
tarbells.com

The Henry:
The Private Test Kitchen at The Henry is an epicenter of culinary
creation for Fox Restaurants, as it is the hub of recipe creation and
perfection for all of their most talented chefs and restaurant
concepts... and it can be yours for the evening! Your group of up to
10 guests will be welcomed to wine and dine in their Private Test
Kitchen. There, you and your guests will enjoy a four-course dinner,
complete with wine pairings and a private server, in an unmatched
setting.
You will enjoy a live Chef demonstration of their infamous Short
Rib Potstickers, followed by a tasting of that very dish. The menu
will also include The Henry House Salad, a choice of Braised Short
Ribs, Skuna Bay Salmon or Roasted Chicken, and a choice of Vegan
Carrot Cake or Peanut Butter Molten Cake for dessert. Your guests
(and their taste buds) are in for a truly unforgettable experience.
foxrcevents.com

The Market + Bar by Jennifer’s:
Local Chef Jennifer Russo was featured on an episode of the Food
Network’s Chopped dubbed “Epic Eats” and she was recognized at
the October 2018 Foodist Awards for Best Catering. She has been
lauded as one of the outstanding women leading the valley’s
burgeoning culinary scene. The Market Restaurant + Bar by
Jennifer’s features seasonal weekday and weekend menus with
twists on classic American favorites while incorporating locally
grown, sourced and crafted ingredients, and a unique boutique
wine list. Because of the pandemic, the restaurant launched their
new 'Al Fresco' wine distance dinners, which are fully customizable
to meet your needs.
themarketbyjennifers.com

Vincent on Camelback:
There's a reason why Vincent on Camelback has been a Phoenix
favorite for over 30 years. Consistently wonderful meals, a multiple
award-winning wine list, and unparalleled attentive service. Critics
say the food is "always intriguing and inspiring." Chef Vincent's
unique blend of classic French recipes with Southwestern
ingredients is what makes patrons and critics rave.
Purchase this package and you’ll see why they've enjoyed enduring
applause. Plus, you’ll also receive a live cooking class over Zoom!
Chef Vincent will show you and your guests how easy it is to make
a variety of his award-winning recipes in your own home.
vincentsoncamelback.com

Virtù:
Nominated by the prestigious James Beard Foundation for “Best
New Restaurant” in 2014, Virtù is Chef Gio Osso’s intimate, stylish
gathering spot. At Virtù, expect a wandering, Mediterraneaninspired menu featuring handmade pastas, premium seasonal
produce sourced from some of Arizona’s most celebrated farmers,
superb seafood imported from the most notable fish markets in
North America and southern Europe, as well as a seasonal cocktail
program crafted with fresh-pressed juices and unique spirits. Chef
Osso often refers to the food – and the vibe – of Virtu as a
“beautifully composed symphony of sights, scents and tastes.”
virtuscottsdale.com

CATERING FROM THEIR
KITCHEN TO YOURS $3,500

Looking for a way to host a small gathering to reconnect with
friends and loved ones? Purchase one of these
mouthwatering packages and you will enjoy a custom catering
event From Their Kitchen to Yours valued at $1,000. And you
will fund 25 hours of respite care for the medically fragile
children we serve.

El Gaucho Catering:
Mariano Godoy is originally from Argentina and his dishes include
a taste of his home country as well as Italian and Spanish traditional
items and influences. If you prefer, most of these dishes can be
prepared in your kitchen and provide you, and your family and
guests, with a unique culinary and collaborative experience.
Everything from Empanadas to Caelones de Ricotta and Pulpo a la
Gallega! Go ahead, be curious and adventurous, there are no
wrong choices!
elgauchocateringaz.com

Mi Catering:
A family-owned business, focused on custom menu design.
Specializing in Mexican, Spanish, French, and Mediterranean cuisine,
inspired by Chef Maria Ines Castellanos’ travels around the world.
Chef Maria will work with you to design a menu that you will fall in
love with.

Stratta Kitchen:
Enjoy world-class, chef-crafted catering by James Beard Awardwinning Chef, Alex Stratta. Spice up your next gathering with
expertly crafted catering menus. Stratta Kitchen serves up fresh,
seasonal Mediterranean fare.
strattakitchen.com

FAMILY FUN - $1,000

For each Family Fun purchase you make, you will fund seven
and a half hours of respite care for the medically fragile
children we serve and receive a $250 gift card to the
restaurant you choose.

Fox Restaurant Concepts:
Fox Restaurant Concepts is a creative culinary community
consisting of a variety of restaurants located around the Valley
including Blanco Tacos + Tequila, Culinary Dropout, Doughbird,
Flower Child, Olive & Ivy, The Arrogant Butcher, The Greene
House, The Henry, and Zinburger. Your purchase is redeemable at
any of the restaurants listed above.
foxrc.com

Hillstone:
Since 1977, Hillstone has created restaurants that seek to enliven
the senses through inspired settings, graceful service, and cuisine
that simply tastes delicious. They have an unrelenting commitment
to doing things well, measured against the highest standards and
manifested in careful attention to the smallest details. At Hillstone,
you’ll enjoy an upscale dinner of steaks, burgers, entrée salads, and
other dishes representing a more flexible style of eating.
hillstone.com

LGO Hospitality:
LGO Hospitality (LGO) focuses on restaurants designed to meet the
specific needs of their guests that add value to everyday lives
within the communities they serve. They have a variety of
restaurants in Phoenix including Buck and Rider, Chelsea’s Kitchen,
Ingo’s Tasty Food, La Grande Orange Grocery & pizzeria and LGO
Bakery. Your purchase is redeemable at any of the LGO restaurants.
lgohospitality.com

Ocotillo:
Ocotillo is a casual dining destination that focuses on New
American seasonal cuisine with a touch of local Arizona Influence,
bringing special attention to fresh, local and seasonal ingredients.
Enjoy lunch, dinner, or brunch with a full-service bar, cocktail, wine,
and beer program. Menu offerings include healthy, vegan, glutenfree choices and options for kids. Executive Chef Walt Sterling
creates a seasonal rotating menu which embodies cuisine that is
familiar and innovative and the talented Dave Johnson carefully
curates the wine list and beverage program.
ocotillophx.com

Original ChopShop:
The Original ChopShop is a neighborhood eatery crafting food from
whole ingredients. Their goal is to provide a warm, welcoming
place full of energetic people where you can Fuel your Well-Being.
They believe that eating well leads to happiness and that food
should not only taste good, but should make you Feel Good, too...
Thus, their team is eager to serve good-tasting, nutritious food
made for Every/Body.
originalchopshop.com

Richardson’s Cuisine of New Mexico:
Proprietor Richardson Browne has been dishing up hearty New
Mexican-inspired fare, like carne adovada, smoked turkey
enchiladas and bacon wrapped shrimp, as well as fresh seafood and
steaks since 1988. You can eat in the dining room with its cozy
oversized booths, saltillo tile, gleaming copper-topped bar and
colorful southwestern woven rugs on the walls. Or, enjoy your meal
on the inviting outside viga-covered patio.
richardsonsnm.com

Spinato’s Pizzeria & Family Kitchen:
Ken and Elaine Spinato opened their first pizzeria after moving
from Chicago to Phoenix in 1974. Over the next 40 years, Spinato's
grew through word-of-mouth thanks to their authentic Italian
flavors and family atmosphere. Every guest was (and still is) treated
like a member of the family, focusing on the guest to provide the
food and the ambiance that inspired a family legacy. They don't just
pass down the last generation's secret recipes; each generation
improves upon them.
spinatospizzeria.com

St. Francis:
St. Francis brings global cuisine with a focus on farm-fresh, locally
sourced ingredients. Featured on The Food Network, this local
eatery provides an ambiance that is both cozy and industrial.
House-made bread, gourmet desserts, crispy fried chicken, woodfired pizzas and so much more. There is something for everyone
with a wide selection of vegan vegetarian and gluten-free options.
Their wine list is fully crafted to complement each dish on the menu
and their artisan cocktails reflect the seasons.
stfrancisaz.com

The Parlor:
A wood oven and a simple vision for a rustic Italian eatery is where
it all began. The Parlor is committed to offering a menu that
reflects the best ingredients each season has to offer. Everything
they serve is handmade daily, including all of the breads, pastas,
and pastries. Serving this community and having a positive impact
on the budding food culture of this desert oasis will always remain
their passion and their mission.
theparlor.us

Upward Projects:
Upward Projects is a restaurant group that thrives on creating
authentic and inspiring experiences for the communities they serve.
Their restaurants include Postino, Windsor, Churn, Federal Pizza,
and Joy Ride Taco House. Through the contributions of countless
incredible people, past and present, they’re headed to the moon
with a simple mission — to make people feel good. Redeemable at
any Upwards Projects location.
upwardprojects.com

ACCOMPANIMENTS $250

For each Accompaniment you purchase, you will fund one
hour of respite care for the medically fragile children we serve
and receive a certificate to redeem your carefully crafted
collection.

Curated Ryan House Wine Collection from ODV Wines:
Add on a specially curated Ryan House Wine Collection of five
bottles gathered by Tracy Dempsey of Tracy Dempsey Originals
and ODV Wines. ODV’s goal is to find and stock wines from smaller
producers - or those produced in smaller amounts - that have been
overlooked by the various "big box" stores in spite of their high
quality or value. They work with many Valley wine distributors and
in some cases directly with small producers themselves in hopes of
providing Valley enthusiasts a reliable source of interesting wines
from all corners of the globe. They have crafted a collection of
wines just for supporters of Ryan House and only available through
this event.
odvwines.com

