
     ANTHONY’s  
                   in the Catalinas 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
Special Event Planner 

 
Make it memorable! Whether you’re planning a  

wedding or a corporate event, plan to host it at Anthony’s, 
a restaurant of distinction featuring magnificent views, a 
world class wine list, and nearly limitless possibilities. 



     About Anthony’s 
 
 
 

Nestled high at the base of the opulent 
Santa Catalina Mountains, offering magnificent 
city and mountain views, Anthony’s proudly stands 

as a restaurant of distinction featuring award winning 
dining in the plush foothills of Tucson. 

 
The wine list is one of the best in the world 

having received the highly coveted “Grand Award” 
from the Wine Spectator. The restaurant has a “Four 

Diamond” rating by AAA, and also features the 
DiRōNA award. The menu is composed of 

continental cuisine, offering something for every 
guest. Lunch is available for private groups. Dinner is 

served nightly from 5:30 to 10:00 p.m. 
 

For private dining, Anthony’s offers some of the 
most exquisite and unique settings in Tucson. Five 
dining rooms are available for groups of various 

sizes: The Wine Library, The Cellar, The Patio, The 
Main Dining Room and The Sunset Room. 

Outdoor areas are also available. The versatility 
is endless and the experience superb. 

 



Are you looking for… 
 
 

 A Great Location? Located in the foothills of the Catalina Mountains, we 
offer amazing views, architectural individuality, valet parking and we are within 
minutes of all of Tucson’s major resorts. 

 
 Private Rooms? Make it personal by choosing from one of five different 

private dining rooms. Rooms are available for any size group. Also, our outdoor 
areas are perfect for cocktails at sunset or for enjoying cigars.  

 
 A Wide Selection of Wines to offer your guests? Meet with our 

sommelier for guidance in making wine selections for your event or choose to 
offer your guests cocktails served by our special event staff. 

 
 Menu Flexibility? Meet with our special event staff to plan your personalized 

menu. Give your guests the option of ordering from our nightly dinner menu or 
choose three or four entrée selections for a customized menu. With advanced 
notice, our Chef is also happy to work around special dietary needs.  

 
 A Personalized Menu? Make your menu yours! Let us help you design a 

cover page for your menu with either the title of your event, a company logo or a 
special message to your guests.  

 
 Cigars? After you dine, lead your guests outside to one of our patios to relax 

and enjoy one of our cigars. 
 

 Electronic Equipment? If you are making a presentation and need an LCD 
projector, television, VCR or DVD player, let us know and it will be ready on the 
day of your event. Need other equipment? Just ask and we will do everything we 
can to provide it. 

 
 Budget flexibility? Plan an unforgettable evening and still hit the right 

numbers at the end of the night. Our special event staff has experience working 
with guests’ budgets and will guide you to selections that will fit yours! 

  
 More? We understand that you have a vision for your event. If there are any 

other accessories or decorations you need, whether it be flower arrangements, 
special linen, entertainment or other resources, let us know and we will do 
everything we can to assist you. 



Rooms of Distinction 

 

Choose the room that best fits the size of your party and  
creates the atmosphere you desire. Or if you prefer, don’t just  

stay in one place. Begin your evening with cocktails in the Outdoor 
Courtyard facing the Catalina Mountains or on our Front Patio 

Terrace overlooking the sunset and city lights. 
 

 
 
      
 
 

 
 
 

 
 

 
     

 
 

 
 

 
 
 

 
     

 
 
 
 
 

The Wine Library 

The Main Dining Room 



 
 

 
 

 
     

 
 
 
 
 

The Patio Room 

 
 

 
 
 
 
 
      
 

 
 
 

 
 

      
 
 
 
 
 
 
     
 
 

The Sunset Room 

The Wine Cellar 



Special Event Room Layout 
 

 

Front Entrance 
W 

#6#7 #8 

#2 #5 #3 #4 

#1

Room Number Room Name Total Occupancy 
1 Wine Cellar 14 
2 Outdoor Courtyard 200 
3 Main Dining Room 110 
4 Indoor Patio Room 40 
5 Sunset Room 90 
6 Wine Library 50-60 
7 Lounge N/A 
8 Front Outdoor Patio N/A 

 



 

 
 
 
 

From Hors d’oeuvres to Dessert: 
The Perfect Dining Experience 

 
 
 

To create the perfect dining experience 
for you and your guests, create a 

customized menu to fit your special 
occasions. Pre-select all menu options 
from hors d’oeuvres to wine to dessert.  

 
 

 
 

 

 



Hot Hors d’oeuvres 
 

Fresh Tomato, Basil & Provolone on Crostini 
Shrimp Crostini with Horseradish, Tomato & Provolone 

Sonoran Duck Quesadilla 
Potstickers with Soy Ginger Sauce 

Vegetable Stuffed Mushrooms 
Vegetable or Chicken Spring Rolls 

Meatballs with Dijon Mustard Sauce 
Mini Beef Kabobs 

Tempura Chicken or Shrimp 
Italian Sausage with Peppers 

Bacon Wrapped Scallops 

 
Cold Hors d’oeuvres 

 
Oysters on the Half Shell 
Assorted Seafood Platter 

Salmon Mousse with Crostini 
Duck Breast on Crostini with Mango Chutney 

Smoked Salmon on Pumpernickel with Cream Cheese 
Black forest ham & hearts of palm with cream cheese roulade 

Fresh Herb Stuffed Chicken Breast 
Prosciutto & Crostini 
Pate on Toast Points 

Fresh Fruit Platter 
Fresh Vegetable Platter 
Assorted Cheese Platter 

 
 

Listed prices based on 2-pieces per person, with the exception of 
platter set-ups.  Availability may vary according to season. 



Special Event Wines 
 

SPARKLING Domaine St. Michelle Brut, Washington 27.00
 Nicolas Feuillatte Brut, Champagne 77.00
 Veuve Cliquot Brut, Champagne 85.00
 Moet & Chandon “Dom Perignon”, Champagne 

 
250.00

CHARDONNAY Deloach “Russian River” Sonoma 39.00
 Sonoma Cutrer, Sonoma 44.00
 Neyers, Napa 58.00
 Far Niente, Napa 

 
86.00

OTHER WHITES Alois Lageder - Pinot Grigio, Alto Adige, Italy 37.00
 Grigich Hills - Sauvignon Blanc, Sonoma 

 
41.00

CABERNET 
SAUVIGNON 

 
Avalon, Napa 28.00

 Deloach "Russian River", Sonoma 39.00
 Franciscan “Oakville Estate”, Napa 46.00
 Le'Ecole No. 41, Columbia Valley 54.00
 Mount Veeder, Napa 

 
79.00

MERLOT Castle Rock, California 36.00
 Stonestreet, Alexander Valley 49.00
 Robert Mondavi, Napa 55.00
 Joseph Phelps, Napa 

 
76.00

OTHER REDS Land's End Vineyards - Pinot Noir, Sonoma Coast 52.00
 La Crema - Pinot Noir, Sonoma 36.00
 Podere Ciona - Chianti Classic, Tuscany 45.00

 Rock Rabbit - Syrah, Santa Barbara 34.00

 
 

Additional selections available upon  
consultation with our sommelier



Desserts 
 

Crème Brulee 

Triple Mousse Tower 

Traditional Cannolli 

Anthony's Baked Alaska 

Tiramisu 

Assorted Italian Gelatos 

Assorted Sorbets

Molten Lava Cake 

Italian Five Berry Tart 



SAMPLE MENU-SAMPLE MENU-SAMPLE MENU-SAMPLE MENU-SAMPLE MENU 
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July 8, 2007 
 

Tonight We Celebrate the 
Coming Together of  

Sarah and Julian 

 
 

Anthony’s Field Salad 
Served with an herbal Vinaigrette 

 

Entrée Selections 
Chateaubriand 

Grilled tenderloin of beef with a red wine sauce, 
artichoke, tomato and sauce Béarnaise 

 
Chicken Rosmarino 

Pan-seared chicken breast with fresh rosemary 
& peppercorns & a madeira wine sauce 

 
Hawaiian Sun Fish 

Pan-seared & served with a fresh fruit 
relish & lemon buerre blanc 

 

Desserts 
Crème Brulee 

Triple Mousse Tower 
Tiramisu 

 

Coffee or Tea 



SAMPLE MENU-SAMPLE MENU-SAMPLE MENU-SAMPLE MENU-SAMPLE MENU 
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December 15, 2007 
 
 
 
 

EPG Design 
 

Annual Awards 
Celebration 

Appetizer 
Anthony’s Crab Cakes 

Pan-seared lump crab cakes, fresh dill, lemon served 
with a lemon beurre blanc & chive & pepper oil 

 

Anthony’s Caesar Salad 
 

Entrée Selections 
Filet Mignon 

Grilled and topped with a black peppercorn butter 
with béarnaise & chateau sauce 

 
Roast Duckling 

Crispy roast duckling with a bing cherry, blood orange sauce 
 

Shrimp  Santorini 
Sautéed shrimp with roasted garlic, crushed red pepper, 

 dill, ciabatta bread crumbs & feta 
 

Dessert Selections 
Traditional Cannolli 

Italian Five Berry Tart 
 

Coffee or Tea 



Just Down the Street From  
Where Your Guests are Staying! 

 
 

Anthony’s is located in the Catalina foothills in the  
Northern-most part of Tucson, just down the street 

from several of Tucson’s top resorts! 
 
 

Locations in Tucson: Distance from Anthony’s 
(in miles) 

  
Tucson International Airport 15 

 
Arizona Inn 6 

 
Hacienda Del Sol Guest Ranch 2 

 
Hilton Tucson El Conquistador 7 

 
JW Marriott Starr Pass 

 
14.5 

Loews Ventana Canyon 6.5 
 

Omni Tucson National Golf 9 
 

The Westin La Paloma 1.5 
 

Westward Look Resort 3 
 

 
 



 
 

 

1BAt Your Service! 
 
 

We are looking forward to hearing from you! 
 For questions or to make a reservation contact us at: 

 
 

(520) 299-1771 
 

Anthony’s in the Catalinas 
6440 N. Campbell Ave. 

Tucson, AZ 85718 
 

HUwww.AnthonysCatalinas.com U 
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