
KITCHEN + COCKTAILS

H
I F

I EST: 2013
Full Kitchen & Custom Catering
Three Distinct Event Space
Built-in DJ Booth with Intelligent Lighting
Fully Indoor/Outdoor Space Separated by Glass Garage Doors
Black Light-Activated Art Installations
Dramatic Vintage Speaker Wall
30+ HDTVs, 45' Projection Wall, Three 15' Projection Screens - Multiple Branding Opportunities 
Mixed Seating: High-Top, Lounge, Community Table, Dining Booth & Resort-Style Patio Seating



Located in the heart of Old Town Scottsdale’s world-class nightlife and entertainment district, Hi Fi  
Kitchen & Cocktails is a music-centric, retro haunt with a full menu served late into the night, and a 
cocktail to match. Housed inside a ground-up, contemporary build with stone, steel and concrete bones, 
Hi Fi is a fully indoor/outdoor space lined with garage doors overlooking Indian Plaza and Saddlebag Trail, 
with a square island bar, an elevated lounge-style seating area, community tables, outdoor hightops 
and resort-style lounge furniture.

Hi Fi was re-imagined in 2019 and the brand new interior has a bright neon vibe with splashes of gold 
and tributes to bands of yesteryear. Also available: three 15' projector screens and 35 additional HDTV 
monitors with branding and presentation capabilities.

Hi Fi’s menu focuses on amped-up American classics with uniquely sweet accompaniments.

4420 N. Saddlebag Trail
Scottsdale, AZ 85251

480.429.6000
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EVENT SECTIONS

NORTH PATIO COMMUNITY TABLES

EAST PATIO w/ EAST BAR ENTIRE VENUE
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Menu 1
Caesar Salad   VEG
HERB CROUTONS, SHAVED PARMESAN, TOASTED 
CAPERS, PEPPERCORN  
CAESAR DRESSING

OR

Market Kale Salad   VEG
YOUNG KALE, RADISH, SHAVED FENNEL, PARMESAN, 
TOASTED SUNFLOWER SEEDS, LEMON HERB 
VINAIGRETTE

Toasted Soft Pretzels   VEG
BEER CHEESE SAUCE,  
MULTI-GRAIN MUSTARD

Mediterranean Hummus   VEG | GFA
TOASTED PINE NUTS, EVOO,  
GRILLED PITAS

Sliders (Choice of 1)
CRISPY CHICKEN, BBQ PULLED PORK  
OR  MEATBALL & MARINARA

Grilled Cheese
MOZZARELLA, HAVARTI, SHARP CHEDDAR,  BACON, 
TOMATO, TOASTED CIABATTA

Spicy Sweet Potato Chips   VEG

$30.00 ++ PER PERSON

BUFFET MENUS

Menu 2
Caesar Salad   VEG
HERB CROUTONS, SHAVED PARMESAN, TOASTED 
CAPERS, PEPPERCORN  
CAESAR DRESSING

OR

Avocado Chopped
ROMAINE LETTUCE, BACON,  
AVOCADO, CHERRY TOMATOES,  
RANCH
ADD: GRILLED CHICKEN FOR +$2.00 PP

Mediterranean Hummus   VEG | GFA
TOASTED PINE NUTS, EVOO,  
GRILLED PITAS

Assorted Wings
HOT CHILI, BOURBON, NAKED,  
BLEU CHEESE, RANCH

Sliders (Choice of 2) 
CRISPY CHICKEN, BURGER  
OR BBQ PULLED PORK

OR

Straight-Up Burger
SHARP CHEDDAR, VINE-RIPENED  
TOMATOES, SHREDDED LETTUCE

OR

Turkey Burger
ALL NATURAL GROUND TURKEY,  
APPLEWOOD SMOKED BACON,  
SHREDDED LETTUCE, AVOCADO

Spicy Sweet Potato Chips   VEG

Cream Cheese Brownie Bites   VEG

VEG = VEGETARIAN
GF = GLUTEN FREE

GFA = �GLUTEN FREE 
AVAILABLE

Platters 

Toasted Soft Pretzels   VEG
BEER CHEESE SAUCE,  
MULTI-GRAIN MUSTARD     

Mediterranean 
Hummus   VEG | GFA
TOASTED PINE NUTS,  
EVOO, GRILLED PITA     

BRUSSEL SPROUTS

FRIES
CHOICE OF SPICY SWEET POTATO 
CHIPS OR SEASONED FRIES    

Sliders (3 DOZEN)
CRISPY CHICKEN, BBQ PULLED PORK 
OR MEATBALL & MARINARA, WITH 
FRENCH FRIES   

Assorted Wings
HOT CHILI, BOURBON,  
NAKED, BLEU CHEESE, RANCH   

CHICKEN STRIPS

Cheese & Charcuterie   GF
ASSORTED CHEESE, FRUIT, CURED 
MEATS & GRILLED VEGETABLES

Cinnamon & 
Sugar Donut   VEG
DARK RUM DIPPING GLAZE

Cream Cheese 
Brownie Bites   VEG 

 (SERVES 12-15)



Menu 3
Caesar Salad   VEG
HERB CROUTONS, SHAVED PARMESAN, TOASTED 
CAPERS, PEPPERCORN  
CAESAR DRESSING

OR

Market Kale Salad   VEG
YOUNG KALE, RADISH, SHAVED FENNEL, PARMESAN, 
TOASTED SUNFLOWER SEEDS, LEMON HERB 
VINAIGRETTE

OR

Avocado Chopped
ROMAINE LETTUCE, GRILLED CHICKEN, BACON, 
AVOCADO, CHERRY TOMATOES, RANCH

Cheese & Charcuterie   GF
ASSORTED CHEESE, FRUIT,  
CURED MEATS & GRILLED VEGETABLES

Toasted Soft Pretzels   VEG
BEER CHEESE SAUCE,  
MULTI-GRAIN MUSTARD

Mediterranean Hummus   VEG | GFA
TOASTED PINE NUTS, EVOO,  
GRILLED PITAS

Linguini & Meatballs
BRAISED PORK & BEEF MEATBALLS, ROASTED TOMATO 
SAUCE, SHAVED PARMESAN, GARLIC CROSTINI

Grilled Chicken Breast   GFA
ROASTED ASPARAGUS & TOMATOES, ITALIAN HERBS, 
EVOO

Cinnamon & Sugar Donut   VEG
DARK RUM DIPPING GLAZE

Cream Cheese Brownie Bites   VEG

$58.00++ PER PERSON

Menu 4
Caesar Salad   VEG
HERB CROUTONS, SHAVED PARMESAN, TOASTED 
CAPERS, PEPPERCORN  
CAESAR DRESSING

OR

Market Kale Salad   VEG
YOUNG KALE, RADISH, SHAVED FENNEL, PARMESAN, 
TOASTED SUNFLOWER SEEDS, LEMON HERB 
VINAIGRETTE

OR

Avocado Chopped
ROMAINE LETTUCE, GRILLED CHICKEN, BACON, 
AVOCADO, CHERRY TOMATOES, CREAM BASIL DRESSING

Toasted Soft Pretzels   VEG
BEER CHEESE SAUCE, MULTI-GRAIN MUSTARD

Mediterranean Hummus   VEG | GFA
TOASTED PINE NUTS, EVOO, GRILLED PITAS

Assorted Wings
HOT CHILI, BOURBON, NAKED,  
BLEU CHEESE, RANCH

Linguini & Meatballs
BRAISED PORK & BEEF MEATBALLS, ROASTED TOMATO 
SAUCE, SHAVED PARMESAN, GARLIC CROSTINI

Grilled Chicken Breast   GFA
ROASTED ASPARAGUS & TOMATOES, ITALIAN HERBS, 
EVOO

Chicken BLTA
GRILLED CHICKEN BREAST, APPLEWOOD SMOKED 
BACON, VINE RIPENED TOMATOES, SHREDDED LETTUCE, 
AVOCADO, MAYO, PRETZEL BREAD

OR

Reuben
GRILLED PASTRAMI, CLASSIC SLAW, SWISS,  
FANCY SAUCE, GRILLED PRETZEL BREAD

Cinnamon & Sugar Donuts   VEG
DARK RUM DIPPING GLAZE

Cream Cheese Brownie Bites   VEG

BUFFET MENUS

VEG = VEGETARIAN
GF = GLUTEN FREE

GFA = �GLUTEN FREE 
AVAILABLE



BEVERAGES + PACKAGES

CALL

Pinnacle

Cruzan

Tequila Sauza

Jim Beam Eight Star

Cab, Chard

PREMIUM

Absolut, Citron, Effen Cucumber,  
Tito’s, Pinnacle Raspberry, Vanilla

Bacardi, Bacardi Limón, Captain Morgan, 
Malibu, Myers Dark

Crown Royal Whiskey, Crown Royal Apple,
Jack Daniel’s, Jack Honey, Jameson, Jim Beam, 
Maker’s Mark, Seagram’s 7

DELUXE

Belvedere, Cîroc, Cîroc Coco, Peach,  
Red Berry, Goose, Ketel Citron, Orange

Don Julio Silver, Patrón Silver, Casamigos 
Silver, Corrido, El Tosoro, Teremana, El Bandido, 
Clase Azul

Woodford Reserve Bourbon

Glenlivet, Mac 12 year, Oban, JW Black,
JW Blue

Hennessy VS

Ace Pear Cider, Bud Light, Budweiser, Corona, Corona Light, Dos Equis, Heineken, Michelob Ultra, Stella Artois

805 Cerveza, 805 Blonde Ale, Bud Light, Deschutes Fresh Squeezed, Dos Equis Lager, Dos Equis Ambar, Four Peaks Wow, Four Peaks 
Peach, Four Peaks Hop Knot, Four Peaks Kilt Lifter, Four Peaks Hazy IPA , Guinness, Lagunitas, Michelob Ultra, Mother Road Tower 
Station IPA, Strongbow Cider, Pacifico, Modelo, Voodoo Ranger, Shock Top, Stella Artois

 

VODKA

RUM

TEQUILA

WHISKEY

SCOTCH

COGNAC

WINE

BOTTLED BEER

DRAFT BEER

* All brands are subject to change without notice.


