


EVENTS
Palm Canyon Swim & Social is an adults-only poolside restaurant and bar serving an All-Day Brunch Menu inspired by California’s 

abundance of agricultural and culinary diversity, featuring satisfying dishes like Churro French Toast, Hashbrown Chilaquiles,  

and Tuna Poke Nachos. Our frosty cocktail, beer, and wine offerings will keep you refreshed while you lounge! 

Additionally, the hotel’s quirky, private event space offers 1,350 square feet of indoor meeting and event space, featuring  

a full bar and lounge seating, an expansive 1,800 square foot private patio, outdoor fire pit, and a large conference room.

KEY FEATURES:

SPACES : Palm Canyon Swim & Social  |  Private Event Space & Conference Room

SEATED DINING: 100 people max  |  STANDING ROOM:  200 people max

FOR INQUIRIES,  PLEASE EMAIL PALMSPRINGSSALES@ARRIVEHOTELS.COM.

palmcanyonswimandsocial.com  |  @palmcanyonswimandsocial  |  arrivehotels.com/palm-springs

LOCATION:  1551 N Palm Canyon Dr  |  Palm Springs, CA 92262  |  In the heart of the Palm Springs

AVAILABLE ALCOHOL:  Beer, Wine & Spirits

EVENT HOURS:  Available 7 days a week from 7am–10pm

mailto:palmspringssales%40arrivehotels.com?subject=
https://palmcanyonswimandsocial.com/
https://www.instagram.com/palmcanyonswimandsocial/
https://www.arrivehotels.com/palm-springs


←  N PALM CANYON DRIVE  →

R E S TAURANT  &  BAR 
DETAILED VIEW



R E S TAURANT  &  BAR



←  N PALM CANYON DRIVE  →

HOT E L  COUR TYARD  &  POOL  A R EA  
IN RELATION TO THE RESTAURANT & BAR



HOT E L  COUR TYARD  &  POOL  A R EA
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PR I VAT E  E V EN T  S PACE  &  CONF E R ENCE  ROOM
SEPARATE BUILDING NEXT DOOR TO ARRIVE PALM SPRINGS

outdoor patio: 2400 sqft / 223 sqm   |   indoor bar, lounge, and conference room: 1700 sqft / 158 sqm



PR I VAT E  E V EN T  S PACE  &  CONF E R ENCE  ROOM
SEPARATE BUILDING NEXT DOOR TO ARRIVE PALM SPRINGS



FOOD &  
BEVERAGE



EVENT MENU 
SHOWCASE



BREAKFAST STATIONS
15 PERSON MINIMUM  |  INCLUDES FILTERED WATER & ORANGE JUICE

LIGHTER FARE

$32 PER PERSON 

• fresh fruit
• assorted pastries with butter and jam
• yogurt parfaits
• juice
• coffee
• tea 

FULL BREAKFAST 

$46 PER PERSON

• scrambled eggs
• bacon
• vegan sausage
• toasted pullman bread
• hash browns
• croissants 
• fresh fruit
• juice
• coffee
• tea

A LA CARTE

YOGURT BOWL 13
coconut, savory granola, citrus, honey

OATMEAL BOWL  V | GF  12
banana, maple syrup, cinnamon

AVOCADO TOAST  V   15
house marmalade, crème fraiche, chile oil

HASH BROWN CHILAQUILES  V | GF  12
carrot salsa, fried egg, cilantro

CHURRO FRENCH TOAST  V   13
cinnamon, Mexican chocolate,  
vanilla bean ice cream

TRADITIONAL BREAKFAST 14
two eggs, bacon, pullman toast, hash browns

B.E.C. 17
thick bacon, fried egg, hollandaise sauce, 
brioche bun

BEVERAGE

CARAFE OF DRIP COFFEE  32

ORANGE OR GRAPEFRUIT JUICES  6

KALE KICKSTARTER  VG   13
cucumber, kale, apple, lemon

PINEAPPLE SMOOTHIE  VG   13
pineapple, banana, kale, ginger, lime
choice or oat, almond, or whole milk

V: vegetarian | VG: vegan | P: pescatarian
GF: gluten-free | DF: dairy-free

Menus are subject to seasonal availability.

E V EN T  MENU  SHOWCASE



SNACKS & BREAKS
PRICED PER PERSON

CRUDITE & DIPS

$15 PER PERSON  | VEGETARIAN 

• ASSORTED FRESH VEGETABLES

• HUMMUS

• ROMESCO

• BOTTLED WATER

CHIPS & NUTS

$10 PER PERSON  | VEGAN 

• BAGGED CHIPS

• TOASTED NUT MIX

• BOTTLED WATER

BAGELS & SPREADS  

$15 PER PERSON 

• TOASTED BAGELS

• SCALLION CREAM CHEESE

• SMOKED SALMON CREAM CHEESE

• CUCUMBERS

• RED ONIONS

• JAMMY EGGS

• ASSORTMENT OF COOKIES

V: vegetarian | VG: vegan | P: pescatarian
GF: gluten-free | DF: dairy-free

Menus are subject to seasonal availability.

E V EN T  MENU  SHOWCASE



LUNCH STATIONS
15 PERSON MINIMUM  |  INCLUDES ASSORTED SOFT DRINKS

COLD LUNCH

$41 PER PERSON 

• �TOMATO SALAD  V | GF   
whipped feta, chili crunch, pistachios 

• �CUCUMBER SALAD  P | GF   
green goddess, mint bottarga 

• �AVOCADO TOAST  V   
house marmalade, crème fraiche, chili oil 

• �PALICLUB 
roasted Tturkey, bacon, lettuce, tomato, egg, herb 
mayo, served with fries

• CHIPS  VG | GF  

• ASSORTMENT OF COOKIES  V

HOT LUNCH 

$50 PER PERSON 

• �PALICOBB SALAD  GF   
grilled chicken, bleu cheese, avocado,  
tomato, bacon, egg 

• �CUCUMBER SALAD  GF   
green goddess, mint bottarga 

• �HOUSE BURGER  
special sauce, lettuce, tomato, caramelized onions

• �FRIED CHICKEN SANDWICH  
honey mustard slaw, B&B pickles, served with fries 

• FRIES  VG  

• ASSORTMENT OF COOKIES  V

A LA CARTE 

APPS

CROQUETTES  V  12
potato, mornay, aioli

OYSTERS & MIGNONETTE  P | GF  7 
3 each

TAPENADE & CROSTINI  VG  9
kalamata olives, orange, thyme

SA L ADS

CUCUMBER & AVOCADO  P | GF  14
green goddess, mint, bottarga

PALICOBB  SALAD  GF  21
grilled chicken, bleu cheese, avocado,  
tomato, bacon, egg

MA INS 

HOUSE BURGER  17
special sauce, lettuce, tomato, caramelized  
onions, served with fries 
(sub impossible burger)

BREAKFAST BURRITO  16
bacon, eggs, hash brown, roasted pepper,  
crimini mushrooms, tomatillo salsa

TUNA POKE NACHOS  P  17
cabbage cilantro slaw, avocado crema,  
pickled onions

PALICLUB  17
roasted turkey, bacon, lettuce, tomato, egg,  
herb mayo, served with fries

FISH TACOS  P  20
battered cod, cabbage slaw, crema,  
served with fries or black beans

DESS E R T 

OLIVE OIL CAKE  V  10
rosemary, marmalade

V: vegetarian | VG: vegan | P: pescatarian
GF: gluten-free | DF: dairy-free

E V EN T  MENU  SHOWCASE

Menus are subject to seasonal availability.



E V EN T  MENU  SHOWCASE

PASSED APPETIZERS  
& BOARDS       

20 PIECE MINIMUM

PASSED APPS

PRICED BY EACH 

CROQUETTES  V  3
potato, mornay, aioli

BURGER SLIDERS 6  
lettuce, red onion, tomato, special sauce
(sub impossible burger)

FRIED CHICKEN SLIDERS 6 
breaded chicken breast, slaw, b&b pickles, 
brioche

TUNA TARTARE  P | GF  5
shallots, cured olives, truffle chip

DEVILED EGGS  V  3
paprika, relish, mayonnaise

MINI FISH TACOS  P  6 
beer battered cod, cabbage slaw, crema 

STUFFED PEPPERS  P  3
goat cheese, crème fraiche, peppadew peppers

TAPENADE CROSTINI  VG  3
kalamata olives, orange zest, thyme

OLIVE OIL CAKES  V  4
orange, rosemary, house marmalade

BOARDS

PRICED PER PERSON

MEAT BOARD   

$12 PER PERSON

• �sliced cured meats
• �grilled bread
• �mustard
• �aioli
• �cornichons
• �pickled mustard seeds
• �cultured butter

CHEESE BOARD     
$10 PER PERSON  | V  
• assorted cheeses
• house marmalade
• honeycomb
• grilled bread
• fruits
• marcona almonds

MARKET BOARD     
$10 PER PERSON  | VG 
• fresh and prepared vegetables
• hummus
• green goddess
• romesco

V: vegetarian | VG: vegan | P: pescatarian
GF: gluten-free | DF: dairy-free

Menus are subject to seasonal availability.



DINNER STATIONS
15 PERSON MINIMUM  |  INCLUDES ASSORTED SOFT DRINKS

DINNER STATION

$55 PER PERSON 

LITTLE GEM CAESAR
anchovy, parmesan, bread crumbs, arugula

WINGS   
Buffalo or Agave BBQ
served with celery & house blue cheese dressing 

ROASTED BASS  P
salsa verde

FRIED CHICKEN
buttermilk marinated

HARICOT VERTS  V | GF   
butter, almonds

ROASTED POTATOES  VG | GF  
lemon, basil

STICKY TOFFEE PUDDING 
dates, toffee, chantilly

A LA CARTE

APPS

CROQUETTES  V  10
potato, mornay, aioli

OYSTERS & MIGNONETTE  P | GF  7 
3 each 

TUNA POKE BITES 	
cabbage cilantro slaw, avocado crema,  
pickled onions

SA L ADS

CUCUMBER & AVOCADO  P | GF  14
green goddess, mint, bottarga

TOMATO SALAD  V | GF  17
whipped feta, chile crunch, pistachios

MA INS

HOUSE BURGER 18
special sauce, lettuce, tomato, caramelized  
onions, served with fries 
(sub impossible burger)

FISH TACOS  P  20
beer battered cod, cabbage slaw, crema 

ROASTED CHICKEN BREAST  GF  21
glazed mirepoix, garlic mojo

TROUT ALMONDINE  P | GF  25
haricot vert 

STEAK FRITES  GF  39 
filet, green peppercorn sauce, fries

S ID E S

ROASTED POTATOES  VG | GF  9
lemon, basil

CRISPY BRUSSELS SPROUTS  V  12
marcona almonds, sweet ginger soy

FRUIT STAND FRUIT  VG  12
lime, tajin

DESS E R T

OLIVE OIL CAKE  V  10
rosemary, marmalade

STICKY TOFFEE PUDDING 
dates, toffee, chantilly

V: vegetarian | VG: vegan | P: pescatarian
GF: gluten-free | DF: dairy-free

Menus are subject to seasonal availability.

E V EN T  MENU  SHOWCASE



 

BEVERAGE PACKAGES
HOSTED BAR: WELL OR PREMIUM OPTION  |  HOSTED LIQUOR UNLIMITED CONSUMPTION PRICED PER PERSON
LIQUOR PACKAGES INCLUDE 2 BEERS + 2 WINES

1 HOUR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .�$25

2 HOURS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . �$35

3 HOURS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .�$40

BEER (CHOOSE 2)

• Trumer Pils
• Shiner Bock
• Cali Squeeze Blood Orange Hefeweizen

WINE (CHOOSE 2)

Refer to our current wine list as our selections are small 
production and rotate frequently

HOSTED LIQUOR 

WEL L

FIRST 2 HOURS . . . . . . . . . . . . . . . . . . . . . . .�$60

3RD HOUR . . . . . . . . . . . . . . . . . . . . . . . . . .� $25

4TH HOUR . . . . . . . . . . . . . . . . . . . . . . . . . .� $20

WELL L IQUOR OPTIONS:

• Wodka Vodka
• New Amsterdam Gin
• Don Q Rum

PR EM IUM

FIRST 2 HOURS . . . . . . . . . . . . . . . . . . . . . . .�$80

3RD HOUR . . . . . . . . . . . . . . . . . . . . . . . . . .� $35

4TH HOUR . . . . . . . . . . . . . . . . . . . . . . . . . .� $30

PREMIUM LIQUOR OPTIONS:

• Kastra Elion Vodka
• Hendrick Gin
• Diplomatico Rum
• Don Julio Reposado

• Basil Hayden Bourbon
• Yola Mezcal
• �Includes soft drinks,  

water, juices

• Lunazul Tequila
• Four Roses Bourbon
• Mal Bien Mezcal

HOSTED BEER & WINE

E V EN T  MENU  SHOWCASE



 

BEVERAGE PACKAGES
HOSTED BAR: WELL OR PREMIUM OPTION  |  HOSTED LIQUOR UNLIMITED CONSUMPTION PRICED PER PERSON
LIQUOR PACKAGES INCLUDE 2 BEERS + 2 WINES

BEER,  WINE & 2 CLASSIC COCKTAILS

CL ASS IC  COCKTA I L S

AGAVE SPRITZ
mezcal, tequila, aperol, pamplemousse, bubbles

SMOKEY EYE
rum, campari, cinnamon, lime, pineapple

CADILLAC
reposado tequila, lime, agave, grand marnier, 
tajin salt rim

SPEED RACER
kastra elion vodka, espresso, cold brew liqueur, 
orgeat

DESERT HARE
tequila, carrot, genepy, pineapple

WATERMELON CAIPIRINHA
vodka, cachaça, pamplemousse, watermelon

MAI TAI
appleton rum, rhum jm, lime, curaçao, orgeat

3 HOURS . . . . . . . . . . . . . . . . . . . . . . . . . . . .�$50

4 HOURS . . . . . . . . . . . . . . . . . . . . . . . . . . . .�$60

1 HOUR . . . . . . . . . . . . . . . . . . . . . . . . . . . . .�$30

2 HOURS . . . . . . . . . . . . . . . . . . . . . . . . . . . .�$45

EASTSIDE
gin, cucumber, lime, mint

PIÑA COLADA
light rum, dark rum, coconut, pineapple

STRAWBERRY DAIQUIRI
rum, lime, coconut water, strawberry

Z E RO  PROOF

SPRITZ
lyre’s Italian orange, grapefruit, bubbles

MARGARITA
lyre’s agave blanco, lime

E V EN T  MENU  SHOWCASE



ROOM BLOCKS

Want to host your guests overnight? ARRIVE Palm Springs has 32 guest rooms steps away from our 

restaurant and meeting spaces. Contact PalmSpringsSales@arrivehotels.com to learn more.

mailto:palmspringssales%40arrivehotels.com?subject=


FOR  I NQU I R I E S ,  P L E A S E  EMA I L  PA LMSPR I NGSSA L E S@ARR I V EHOT E L S .COM

1551 N PALM CANYON DR  |  PALM SPRINGS, CA 92262

@palmcanyonswimandsocial  |  @arrivehotels

palmcanyonswimandsocial.com  |  arrivehotels.com/palm-springs

mailto:https://www.arrivehotels.com/palm-springs?subject=
https://www.instagram.com/palmcanyonswimandsocial/
https://www.instagram.com/arrivehotels/
https://palmcanyonswimandsocial.com/
https://www.arrivehotels.com/palm-springs

