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Sanctuary on Camelback Mountain, a luxury boutique and resort spa, is nestled in an extraordinary mountainside setting. Offering spectacular views of Paradise Valley, Arizona, Sanctuary is an intimate retreat of spa and mountain casitas (suites) along with six distinctive, private homes which often host celebrity guests. It’s no wonder, then, that the cuisine there is a key ingredient in the resort’s reputation for excellence. 


Executive Chef Beau MacMillan showcases his signature cuisine at elements, the resort’s popular yet unpretentious restaurant. He emphasizes fresh, local and seasonal ingredients in what he calls “farm-fresh American fare with Asian accents.”


Encouraged by a high school culinary arts teacher, the New England native attended Johnson & Wales University in Rhode Island where he earned a degree in Culinary Arts. Chef Beau also worked with Chef Francois de Mélogue at the historic Crane Brook Restaurant and Tea Room, where the menu changed daily. Working with a mentor who focused on freshness and cooked-to-order food―putting finishing touches even on soup―proved very influential to Chef Beau’s culinary philosophy. With a wide range of restaurant experience in New York, Florida and California, Chef Beau came to Sanctuary in 1998. 


Freshness, flavor and style characterize the menu at elements. Dishes are prepared using the best products from around the world. Local farmers provide organic fruits and vegetables, bringing peak-of-freshness flavor from the ground to the table. Even the olive oil is organic and locally produced. With sixty-five percent of the menu changing monthly, you can expect beautifully presented, seasonal dishes that are “sleek, stylish and seductive.” 


Three customer favorites are bacon-wrapped filet of beef with balsamic onion marmalade and blue cheese fondue; tuna tartare with soy, sesame and ginger; and crispy shrimp tempura with mango, avocado and sesame hijiki (seaweed) aioli.


He credits his team of 49 with staying inspired, and says the operation is a collaborative effort. “Every person has a say. Everyone is a piece of the machine,” says Chef Beau. “You are who you run with.”


A community table was introduced in 2001, when elements opened, as a way to accommodate business travelers wanting to enjoy a restaurant meal without the prospect of dining alone. The family atmosphere of the community table has become so incredibly popular that many guests prefer to dine there. It’s a trend other area restaurants have followed.


The hip bar adjacent to the restaurant, jade, has taken on its own identity. Resident “mixologist” Greg Porpsche concocts drinks that, according to Chef Beau, rival element’s menu. For one of Chef Beau’s Lunch and Learn classes, the two combined their genius to create a cocktail and three-course luncheon pairing three flavors (such as vodka, lemongrass and tarragon) in both a liquid and solid profile. 


Chef Beau is quick to link his own celebrity status to “elements and its amazing team of people.”  In a March 5, 2006, airing of the Food Network’s Iron Chef America competition, Chef Beau and two of his sous chefs beat celebrity chef Bobby Flay’s team in a cook-off using Kobe beef.  Chef Beau was the first resort chef and the first Arizona chef to compete on the prestigious show. 


Although he enjoys being recognized by his peers in the competitive world of chefs, Chef Beau’s professional goal is to continue to learn. He loves the ability to evolve and change. He hopes his success brings to light other chefs in the area. “Phoenix is the fifth largest city in the country. Culinary talent in the region is waiting to explode. I’ve been recognized. I have the opportunity to share that now.”


Chef Beau says Shamrock Foods sales rep Richard Konzal is “every chef’s dream. Since day one, he’s been the biggest go-to guy I’ve ever had. When I need him, he’s there for me. He’s never let me down.” He also praises Shamrock’s quality and selection in everything he orders.


You may need to book your reservation at elements two-weeks in advance, but the exquisite cuisine and surroundings are definitely worth the wait.  

