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LAURENT TOURONDEL OPENS BLT STEAK AT CAMELBACK INN
SCOTTSDALE, AZ (October 9, 2008) – BLT Steak makes its Southwestern debut today at the newly-renovated Camelback Inn, A JW Marriott Resort & Spa, in Scottsdale, Arizona. The $50-million renovation of the 71 year-old resort showcases its storied past while setting a visionary course for the future.  Set amidst a beautiful desert landscape, the 307-seat  restaurant’s dramatic fire pit and regional cacti complement priceless views of Camelback Mountain.  In addition to Laurent Tourondel’s signature modern American steakhouse menu, weekly blackboard specials highlight southwestern flavors and are peppered with herbs from Camelback Inn's on-site organic garden.
BLT, or Bistro Laurent Tourondel, is the personal stamp of acclaimed chef and restaurateur Laurent Tourondel, named 2007 Restaurateur of the Year by Bon Appétit magazine.  BLT Steak opened in Manhattan in 2004 as a revolutionary modern American steakhouse and was named one of Esquire magazine’s “best new restaurants in America” shortly after receiving a two-star review from The New York Times.  At BLT Steak, Tourondel elevates the classic American steakhouse with his signature style, French training and all-around finesse. 

Tourondel says, “I am thrilled to continue my relationship with Marriott. I created BLT Steak with a focus on the best products and the most exact techniques.  The historic Camelback Inn is the perfect location for BLT Steak.”
BLT Steak offers a variety of cuts of USDA Prime, Certified Black Angus, American Wagyu and Japanese Kobe beef, each naturally aged for maximum tenderness and flavor and served finished with herb butter in a cast-iron pan.  The menu is organized by category and complements main courses with corresponding savory sauces such as peppercorn, horseradish or béarnaise – all of which exemplify Tourondel’s classic French training and insistence on perfection. Tourondel’s fish entrees, although delicate, arrive in steakhouse-sized portions and are delivered in a similar manner.

The French inflections in Tourondel’s signature style can be seen in his preparation of Tuna Tartare with Avocado and Soy-Lime Dressing and his signature giant popovers with bubbling gruyère.  Sides come nestled in petite cast-iron pans – Grilled Asparagus, Stuffed Mushroom Caps or Hash Browns are some that recall the great steakhouses of the past.  American flair emerges as Tourondel presents his version of steakhouse favorites such as Creamy Spinach, Onion Rings and Potatoes served eight ways.

Desserts include updated American classics such as Caramelized Cheesecake with Rhubarb Compote or Cassis Lemon Meringue Pie with Lemon Sorbet, and Tourondel’s French pedigree again is reflected in the Crêpe Soufflé with Passion Fruit Sauce.

BLT Steak at Camelback Inn features seating for 307 guests, including two private dining rooms and a spacious outdoor patio for complete dining or cocktails al fresco. The restaurant overlooks Camelback Inn’s courtyard, which was redesigned to better showcase the resort’s abundant collection of native plants and flowers.  Additions to the impressive setting are a mix of playful and practical; an organic herb garden, waterfall and a collection of architect Paolo Soleri’s prized windbells.  

-more-

Designed by Michael Bagley, BLT Steak integrates traditional elements of the French bistro with those of an American steakhouse.  Exotic woods and a deep color palette offset views of the surrounding desert landscape. The 124-seat contemporary dining room features floor-to-ceiling windows and French doors that open onto the expansive 24-seat outdoor patio offering views of the stunning Camelback Mountains. The outdoor bar and lounge patio features a fire pit, indigenous succulents and regional cacti with seating for 25 guests.  For private events, the restaurant offers a Chefs’ Patio that can host up to 56 guests. Inside, a dark wood bar spans the back wall of the dining room, adjacent to the 24-seat lounge.  The private dining room can accommodate up to 54 guests or be divided into three separate rooms each seating 18.  The rear glass wall of the private room allows guests to view the restaurant’s extensive wine collection.  
Elegant and electrifying, melding the best of all that is French with the best of all that is American, BLT Steak satisfies the epicure and the neighborhood diner alike.

BLT Steak is located at 5402 E Lincoln Drive, Scottsdale, AZ 85253.  Dinner is served from 5 pm to 10pm Sunday – Thursday and 5pm – 11pm on Friday and Saturday. The full menu is available at the bar from 4:30 pm – midnight nightly.  For reservations, please call 480-905-7979 or visit www.bltrestaurants.com for more information.
ABOUT LARENT TOURONDEL

Honored by Bon Appétit as Restaurateur of the Year in 2007 and by Food & Wine as a Best New Chef in 1997, Tourondel also has received an array of “Best of…” awards from publications that include Esquire, Travel & Leisure, Saveur and Wine Spectator.  Tourondel has changed the approach of fine dining by creating accessible menus prepared with the finest ingredients and presented in a casual, comfortable dining room.  By adhering to his belief that ingredients should be stellar, food simply prepared and service kind and efficient, BLT restaurants have become household names.

With the passion and skill of a French-trained chef, and the sensibility and style of a metropolitan restaurateur, Tourondel has successfully infiltrated the rarified world of New York restaurants and the national dining landscape, much to the delight of critics and diners alike.   

ABOUT BLT RESTAURANT GROUP

BLT Restaurant Group is owned by Jimmy Haber, Laurent Tourondel and Keith Treyball, and comprised of BLT Steak in New York City (2004), Washington, DC (2006), San Juan, Puerto Rico (2006), White Plains (2007), Los Angeles (2008) and Scottsdale (2008); BLT Burger in New York City (2006) and Las Vegas (2008); and BLT Fish (2005), BLT Prime (2005) and BLT Market (2007) in New York City.  Upcoming projects include additional locations of BLT Steak in Miami, Atlanta and Charlotte.

ABOUT CAMELBACK INN

Set on 125 acres of Sonoran Desert terrain in affluent Paradise Valley, Camelback Inn embodies the spirit of the Southwest with its peaceful desert setting, private grounds for hiking and meditation and indigenous plant life.  The resort features 453 oversized guest rooms and suites, each with a private entrance and garden patio or balcony.  The property—which recently received its 31st consecutive AAA Five Diamond Award—also  offers 36 holes of championship golf, six tennis courts, three swimming pools and seven restaurants and lounges.  www.camelbackinn.com. 
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MEDIA CONTACTS:

BLT Restaurant Group
Jennifer Russo / Samantha Bryant
Bullfrog & Baum, 212-255-6717

russo@bullfrogandbaum.com samantha@bullfrogandbaum.com
Camelback Inn 

Terri Worthington
480-596-7021

Terri.Worthington@ Marriott.com 
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