
N E W  Y E A R ’ S  E V E  D I N N E R

Sunday, December 31st, 2017 | seating from 5:00 PM — 10:30 PM

RING IN THE NEW YEAR AT DISTRICT

$60 per person | complimentary 3 hour parking validation | live music from 9:00 PM - 1:00 AM in 
wine lounge | includes party favors + complimentary champagne toast at midnight | reservations 

are strongly suggested, call 602-817-5400

*consuming raw or undercooked meat, poultry, seafood, shellfish, 
or eggs may increase your risk of food borne illness

D E S S E R T

B L A C K  A N D  W H I T E  C A K E
white sponge cake, raspberry dark chocolate ganache, 

raspberry coulis, whipped cream

A P P E T I Z E R

S W E E T  P O T A T O  B I S Q U E
lemon quark, tarragon oil

3 R D  S T R E E T  M A R K E T  S A L A D
spinach, lolla rossa, rainbow 
carrots, bacon, shaved radish, 
huckleberry honey vinaigrette

— or —

E N T R É E

O R E G O N Z O L A  C R U S T E D  B E E F  R I B E Y E
arizona red wine demi glace, organic 
mushrooms, rosemary & feta potato 

croquettes, creamed spinach

— or —

B L A C K  C O D  |  G R E E N  P O S O L E
black cod filet, roasted tomatillo & 
hominy stew, black radish, smoked 

tomato hollandaise

A Z  C H I C K E N  &  B I S C U I T S
pecan wood smoked chicken, buttermilk 
biscuits, schreiner’s chorizo gravy, 

chicharrones, street corn

— or —

D I S T R I C T  S U R F  &  T U R F
petite filet mignon, jumbo lump crab cake, 
roasted asparagus, charred butternut squash 

puree, red wine demi glace

PROOF
DO NOT DISTRIBUTE


