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B Y  G E O R G E  G E A R Y

The Arizona 
Biltmore  
Has Long Known 
How to Party 

AToast
Historyto

W
hen the Arizona Biltmore 

ce lebrated i t s  g rand 

opening in 1929, so many 

celebrities and socialites wanted to 

attend the invitation-only event that 

it lasted three days. During the four 

years that followed, the hotel was “sort 

of” dry due to Prohibition, although 

upstairs off the main lobby, a smaller 

room existed as a speakeasy known as 

“The Mystery Room.”

In the afternoons, the husbands 

would head behind the mystery door, 

while the wives would enjoy one of the 

best afternoon teas in the desert. The 

Mystery Room was small, with a bar on 

one side, chairs, tables, and a fireplace  

with a hearth made from beautiful 

Biltmore Blocks. The celling featured 

clear glass panels, and they would 

come in handy.

At that time the hotel was located 

outside the city limits of Phoenix in the 
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undeveloped Sonoran desert, so it was 

easy for a bellman to sit on top of the porte 

cochère to watch for police headlights 

driving on the dirt road up to the hotel. If a 

police car approached, the bellman would 

shine a light through the ceiling glass to warn 

the guests. Everyone would scatter to other 

areas of the hotel or hallways leading to their 

rooms. Clark Gable, a regular guest, would 

always ask for room 1201, as it was the closest 

accommodation to the Mystery Room.

H O M A G E  T O  T H E  C L A S S I C S

Gable was not the only celebrity to spend 

leisure time at the Arizona Biltmore 

through the years, and the original Catalina 

Pool was the place to see and be seen. 

Poolside cocktails, of course, were in 

vogue and in demand.

In the late 1930s or early ‘40s, longtime 

resort employee Gene Sulit was asked 

to craft a drink for a repeat guest. The 

gentleman wanted something starring his 

favorite spirit, tequila, but with a refreshing, 

poolside spin. Thus was born the Tequila 

Sunrise.

In the 1950s and early ‘60s, Marilyn 

Monroe headlined the roster of Hollywood 

celebrities who made their way to the 

Catalina Pool. To satisfy their tastes, the 

pool bar created several famous cocktails, 

including the Catalina Spritz, a variation of 

the French 72 that Marilyn preferred.

These drinks and others are nowadays 

enjoying a renaissance under the creative 

guidance of Mark Yaeger, the Arizona 

Biltmore’s beverage manager and a certified 

sommelier. Yaeger’s passion for cocktails and 

wine is helping push the beverage program 

at this iconic resort to new heights by paying 

homage to the history of the classics while 

pushing the boundaries of the future.

For the year-long celebration of Frank 

Lloyd Wright’s 150th birthday, Yaeger has 

crafted The Bourbon Block, a cocktail 

with all the complexity and personality for 

which its namesake architect was known.

“Ingredients, technique, and show,” 

says Yaeger. “That’s my mantra. The best 

ingredients make the best cocktails. With 

proper technique, we bring all those 

ingredients to life. We eat and drink with 

our eyes, so make it beautiful! A balanced 

cocktail hits every sense you have.”

Make It At Home!
Once you’ve found your favorite cocktail, you’ll definitely 

want to know how to make it at home. Here are recipes for 

some Arizona Biltmore classics.

THE BOURBON BLOCK
Created at the Arizona Biltmore to honor the 150th anniversary  

of the birth of Frank Lloyd Wright.

INGREDIENTS

2.5 oz. “Arizona Biltmore”  

Single Barrel Knob Creek Bourbon

.25 oz. Rothman and Winter  

Pear Liqueur

.25 oz. Nux Alphona Walnut Liqueur

1 dash Fee Brothers Gin  

Barreled Orange Bitters

1 dash Angostura Bitters

1 twist fresh orange peel garnish

1 measure Absinthe

PREPARATION

1. Rinse a martini glass with absinthe.

2. In a mixing glass, combine bourbon, pear 

liqueur, walnut liqueur, orange bitters, and 

angostura bitters. Add ice, stir thoroughly.

3. Strain into prepared martini glass.

4. Garnish with fresh orange peel.

INGREDIENTS

.5 oz. Calvados (apple brandy)

.5 oz. Pama Liqueur (pomegranate)

4 oz. Champagne or sparkling wine

4 Luxardo cherries (on a short skewer)

PREPARATION

1. In a cocktail shaker with ice,  

add apple brandy and pomegranate 

liqueur. Shake vigorously.

2. Strain and pour into champagne 

flute. Top with sparkling wine.

3. Garnish with cherries.

THE  
CATALINA 

SPRITZ
This drink was  

created in honor of  

Marilyn Monroe and her 

 time relaxing around the 

Catalina Pool.

This is 
being re-shot
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INGREDIENTS

2 oz. Dewar’s White Label, Blended Scotch Whisky

1 oz. Drambuie

1 fresh lemon twist

PREPARATION

1. Fill a rocks glass with ice.

2. In a mixing glass, combine whisky and  

Drambuie, stir thoroughly.

3. Strain and pour over prepared rocks glass.

4. Garnish with fresh lemon twist.

Interested in learning about new and unusual drinks and ingredients? 

Yaeger has created a personalized cocktail-making class series for private 

parties, as well as one class each month that is open to the public from 

December to May. (Inquire with the concierge for specifics.)

THE  
RUSTY  

NAIL
The Rat Pack drink  

of choice whenever 

Sammy Davis Jr. and 

Frank Sinatra got 

together.

TEQUILA 
SUNRISE
This is the original recipe for the 

Tequila Sunrise created by Gene 

Sulit. Since the 1930s the drink has 

changed many times, but this is 

the real deal.

INGREDIENTS

2 oz. Hornitos Plata Tequila

.5 oz. Vedrenne Crème de Cassis

.5 oz. freshly squeezed lime juice

4 oz. soda water

1 lime wedge garnish

PREPARATION

1. Fill highball glass with ice.

2. In a cocktail shaker with ice,  

add tequila, crème de cassis and 

lime juice. Shake vigorously.

3. Strain and pour into prepared 

highball glass. Top with soda water.

4. Garnish with lime wedge.

Masters In Mixology

TOPICS INCLUDE:

¡ Tiki Cocktails — Inspired by the Tropics

¡ Classic Gin & Vodka Cocktails — Inspired by the 1920s

¡ Classic Whiskey & Scotch Cocktails — Inspired by Prohibition

¡ Margarita Cocktails — Inspired by Taking Your Backyard to the Next Level

¡ Trendy Cocktails — Inspired by Current Cocktail Trends
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FOR RESERVATIONS, PLEASE CALL 602.381.7632 
2400 EAST MISSOURI AVE.  l   PHOENIX, ARIZONA 

ARIZONABILTMORE.COM

A CULINARY EXPERIENCE THAT BRINGS TOGETHER 
CONTEMPORARY AMERICAN CUISINE SKILLFULLY 
PREPARED FROM LOCALLY GROWN INGREDIENTS.

"Dining is and always was a great artistic opportunity." 

Frank Lloyd Wright

BOLD FLAVORS AND INDIGENOUS INGREDIENTS MEET 
TO BRING FOOD OF THE LAND TO THE TABLE IN A 

CONTEMPORARY AND MODERN SETTING. 
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INGREDIENTS

3 oz. gin

1 lemon twist

PREPARATION

1. Fill a martini glass with 

ice to cool the glass and 

throw out the ice.

2. In a mixing glass with ice, 

add gin, stir thoroughly.

3. Pour gin in cooled 

martini glass.

4. Garnish with lemon twist.

THE CLARK  
GABLE CLASSIC 

MARTINI 
Martinis are a personal thing. Gin or vodka? Clean or 

dirty? Shaken or stirred? Up or on the rocks? Twist, 

onions, or olives? Here is Clark Gable’s personal martini. 

Dressed in a tux with a martini in your hand is one way 

to revive the splendor of the day.


