Chef Talk Tracy Castleman
Resort Executive Chef Tracy Castleman does more than put his signature on award-winning culinary creations. He puts his signature on the entire dining experience, from the décor to the dessert dish Gateau Riche that won him a First Place gold medal in 1996. And he has more signature plans about to unfold.
Coming soon, Chef Tracy will introduce a new prix fixe menu at Bellissimo Ristorante, the fine dining showcase of Casino Del Sol and Casino of the Sun south of Tucson where he oversees every element of the resorts’ eight restaurants. Everything on the menu will be one of his signature preparations, and the concept itself is designed to make the entire experience one that won’t be soon forgotten. 

His goal is to provide a culinary delight guests will remember—“even if it’s next winter before they get down to Arizona again. We’re known for our crab legs and Australian lobster, and people want to re-experience those tastes each time.” 

The new prix fixe menu will offer multiple-course fine dining “without the pressure or hesitancy of negotiating a gourmet menu,” Chef Tracy explained. “It’s really a free educational dining experience, because we make the choices that will match well with the entrée.” Not everyone needs that help, he explains, but even those that don’t can think of it as letting the Chef take charge of dinner. While the menu is centered around the entrée and some basic options, the meal also will include shrimp or a pâté, an appetizer or soup, sorbet, and possibly a dessert. 
Chef Tracy, Shamrock District Sales Manager Paul Sedon and Account Representative Michael Pulling are quick to point out that no one else in southern Arizona is serving from that type of menu, and they’ve worked hard together to meet meticulous product specifications within price parameters. While prix fixe offers advantages for maximizing buying power, it’s still not easy including everything that’s needed to make a complete gourmet experience without going over budget. “I’ve seen a lot of people try a prix fixe menu,” Chef Tracy said, “but often the elements don’t match well or something is left out. My goal is to have complete prix fixe choices for anyone, from $28 and up.
“We’re fortunate here in that we’re not profit driven,” he continued. “We can be more flexible; we can cater to culinary needs with a different approach. We’re an amenity, and our goal is to give our diners a ‘Taste of the Win.’” The prix fixe menu is a perfect example of how he uses the casino’s resources to create a more memorable overall experience for the patron. 
While the casino’s promotional materials often include mention of the fabulous food offered there, Chef Tracy does no advertising. “Our business is 75% word of mouth from locals and casino patrons. We’re building a good following,” he said, and added that he expects the new menu to continue building on their reputation for excellence. 
Chef Tracy has been with the Pascua Yaqui Tribe resort for three years. Prior to that he worked with the Choctaw, Mississippi, Pearl River Resort. It was while in Mississippi that he won the gold medal for his dessert Gateau Riche, an almond brittle and ice cream delicacy that you can order at Bellissimo. He has also worked on the American-Hawaiian Cruise Lines and held Chef’s positions at the Newport Beach Four Seasons, Ritz Carlton Laguna Niguel and the Imperial Palace in Las Vegas. He proudly boasts numerous awards and distinctions, including three gold medals from the 2003 American Culinary Federation Competition at the Chefs of the Coast, in Hot Food display, Cold – Hors d’Oeuvres, and Show Pieces. (See more about Chef Tracy’s credentials on page xx.) 
He is assisted at the property by Victor Gonzalez, who also was instrumental at Pearl River Resort. Together, Chef Tracy and Gonzalez direct the culinary activities at all Casino del Sol restaurants which also include Tequila Factory, Mobys, The Buffet, The Clubhouse, Slice, Abuelitas and the Bingo Deli. 
