
THE DETAILS ARE NOT THE DETAILS. 
THEY MAKE THE DESIGN. 

-  CHARLES E AMES

B U C K  &  R I D E R  D E C K   / /   B U C K A N D R I D E R . C O M



WE LET THE FINEST, FRESHEST INGREDIENTS SPEAK FOR THEMSELVES.   
NO FUSSY PREPARATIONS, NO STUFFY ATMOSPHERE —  

JUST AN INVITING SPOT TO ENJOY THE BEST OUR FISHERS AND 
FARMERS HAVE TO OFFER, PROCURED, PREPARED, 

AND PRESENTED WITH CARE.

A COMMITMENT TO QUALITY IN ALL THAT WE DO

With impeccable ingredients, 
we execute each dish simply 

and perfectly.

Working with top architects  
and designers, we carefully plan  

and execute our spaces.

We’ve proudly recruited the 
best talent in the country.



PROJECTED GROSS SALES OF ALL THREE LOCATIONS FOR 2024

$45-48 MILLION

N. SCOTTSDALE / 10,000 SQFT 

12/22/22 (opening date) – 04/30/2023 
Tracking $17 million gross sales 

for 2023

GILBERT  / 9,900 SQFT 
 Opening fall 2023

CAMELBACK / 5,200 SQFT 

$15 million gross sales 2022



SAMPLE MENUS



OUR TEAM

Our commitment to quality doesn’t stop with food and architecture. 
Every team member, from server to sushi chef to the CEO, is a steward 

of the inspired brand we are building and crucial to the vitality  
of our company... So we need the best. 

HiNoon Hospitality Executive Team  

From left to right: Henry Hanson, IT Director / Construction Manager; Erica Flora, Director, Training & Brand Standards; 

Britton Stewart, Creative Director; Emily Collins, Chief Operating Officer; Katelyn Field, Director of Recruiting & Retention; 

Jaison Sokolow, Vice President of Operations; Adam Strecker, Chief Executive Officer

BRAND STEWARDS



OUR TEAM

ADAM STRECKER
CEO & PARTNER

With over 30 years in the restaurant industry, Adam 
Strecker, spends each day guiding our restaurants’ 
teams to ensure both they and our guests have the best 
experience possible. He is a mentor to every single 
member of our company fostering a culture of honest 
cooking, good food and great service. He encourages 
consistent growth and streamlined processes.  

His passion for seafood started as a kid growing up in 
Louisiana, where he was raised on after-school family 
fishing and crabbing excursions in lakes, bayous, and 
marshes. Those experiences helped him develop a 
fisherman’s eye for quality, and they also taught him 
the simple pleasure of sharing that catch around a 
table of family and friends. 

astrecker@buckandrider.com

EMILY COLLINS
COO & PARTNER

Emily Collins is a natural when it comes to restaurants. 
She comes from a family of restaurateurs, and years 
of experience in the industry have honed her business 
acumen to create effective initiatives and strategies 
that propel the company forward. 

As COO, she inspires confidence with her reliable 
leadership style — composed in even the most 
challenging situations and guiding her team with an 
unyielding focus on the success of the company as well 
as the individual team member. Her achievements have 
been instrumental in the continued growth and success 
of Buck & Rider, solidifying our place as one of the 
Phoenix Area’s leading restaurants.

ecollins@buckandrider.com



576 
FLIGHTS

On average, we receive shipments 
from 576 flights per year.

150+
VARIETIES OF SEAFOOD

We serve over 150 different types 
of seafood, from fish to lobster 

to oysters to crabs. 

 
5 OCEANS 

We fly in fresh catches from 
all five oceans.

6
CONTINENTS

We fly in our products from 
six out of seven continents.

WHAT IT TAKES TO GET THE 
FRESHEST SEAFOOD TO OUR GUESTS 

LOGISTICS IN NUMBERS

17 FISHERS & FARMERS

We buy directly from a minimum of 
 17 different farmers and fishers.

 
5 AIRLINES

We utilize over five airlines 
to receive our seafood.



SOCIAL MEDIA PERFORMANCE

1178 
FIVE STAR REVIEWS 

4.5 average rating

4.6 
AVERAGE RATING 

out of 2233 reviews

25K 
FOLLOWERS

“We had an experience tonight at Buck and 
Rider that was incredible. The food was spot 
on every single bite! Our waiter his name was 
Joshua  
was the very best, he was attentive and very 
knowledgeable. Helped us with a bottle of 
wine and great recommendations all the way 
around.  
It was nice to have a waiter who truly cared  
about the establishment he works for.”  
- Susan S., 03/15/23

“Love this place! The drinks are great and the 
servers are so helpful and friendly. I love their 
uniforms too, casual, professionally yet 
fashion forward. The food is also really 
delicious, known  
for their seafood and steaks.”  
- Tyrone F., 12/22/22

“Just a fun place with excellent food and 
drink. Service was great. We do not live in 
the area and are visiting for a week of Spring 
Training Baseball. This will now be our first 
stop.”  
- Charli G. 03/15/23

“Amaaaaazing. Such a cool vibe in there. I 
went for brunch and the food was 
phenomenal, the service was amazing (Ana 
was so great!!), and the atmosphere was so 
cool. I highly recommend the shrimp & 
grits!” 
 - Caroline H., 03/08/23

“This may have been the best Red Snapper I 
ever had. Great food, great service, 
excellent atmosphere!”  
- Christi G, 03/09/22

“Stunning location, food, service and 
ambiance!” -@tbell1217

“🍋 meringue pie is the best!!!!”  
-@queen.villa

“Now that’s my kind of meal!!!🔥🔥🔥  
-@belizeanbeautee

“Our absolute favorite! We order this every 
time we dine with you!!”  
-@shari_morrison

“One of my favorites ! Pan seared 🤤 
yummy💯❤   
-@rothchildparis

“Amazing meal and service last night!!  
-@brocfulmer



PRESS SELECTIONS

Power Lunch: The Newest  
Buck & Rider Reels in Daily  
Fresh Catches

“Interior design evokes old 
seafood canneries, while the 
patios — one enclosed by a 
split-rail fence, the other within 
a low stone wall give  
a sense of rocky coast...”

Happy Hour: Buck & Rider

“It [Shrimp Ceviche] takes me 
back to a magical trip to Baja 
I took a few years ago. I can 
almost feel a beach breeze as 
I scoop up shrimp and crisp 
veggies with my tortilla shards 
and squeeze more lime over 
the lot.”  

Well-Known Restaurant Inks 
Lease At Joe Johnston’s 
Epicenter In Gilbert

“Certainly Buck &Rider is 
the cornerstone in the plan, 
bringing passion, craft and joy 
to the community.”

The Ride Continues

“State staple restaurant Buck 
& Rider, know for its superior 
ingredients and commitment 
to flying in the freshest seafood 
from around the world daily, 
recently opened it’s highly 
anticipated second location.”

WHAT THEY’RE SAYING

PHOENIX MAGAZINE WHERE TRAVELERIN BUSINESS MAGAZINE PHOENIX BUSINESS JOURNAL



WHERE IT ALL BEGAN

Back in 2015, finding fresh seafood in landlocked Arizona 
was nearly impossible. People weren’t even trying. But, as 
seafood enthusiasts and restaurateurs, we were determined. 

We quickly realized that to get the freshest seafood, we 
couldn’t sacrifice even an extra day in the lag time by buying 
from distributors. So we went to the source — we built 
relationships directly with fishers and sustainable farmers 
from every coast of the US and across the globe to fly in our 
seafood seven days a week. Our refrigerated Buck Sprinter 
van picks up the freshly flown-in deliveries from the airport 
and brings them to the restaurant for our chefs to prepare.

The logistics may be complex, but the mission is 
straightforward. We do whatever it takes to serve  
the finest just-caught fish and seafood.

THE MIDDLE MAN 
MUST GO

At the airport, loading up the  
refrigerated Buck & Rider van.



OUR FOOD

At Buck & Rider, when you savor a briny oyster on the 
half-shell or tuck into a sushi roll at the bar, you can 
be sure what’s on your plate is impeccably fresh and 
thoughtfully sourced. 

Our freshly flown in seafood means hand-picked 
Louisiana blue crab for our famous crab cakes and Ora 
King salmon in our sushi. The daily raw bar menu is 
time-stamped and continuously updated to reflect the 
freshness of our fish and availability of oysters from  
our fishermen and farmers.

Our commitment to quality goes far beyond  
seafood. Steaks come from our special Buck & Rider 
Reserve beef program: USDA certified, aged, and cut  
to our specifications. Our cocktails follow the same 
ingredient-driven philosophy, made with hand-squeezed 
juices and premium spirits.

SUPERIOR INGREDIENTS, 
PERFECTLY EXECUTED 

Our Shrimp Scampi Risotto,
a fan favorite. 



THE SETTING
Our spaces feature an easy flow between indoor  
and outdoor areas, allowing guests to relax in the  
glow of the patio’s stone fireplace or a stylish  
banquette in the dining room. Every aesthetic  
element, from building materials to lighting, is 
considered to create a welcoming atmosphere  
that reflects our philosophy of simplicity and  
quality. The emphasis on locality in our menu  
extends to architecture and design, which are  
unique for every Buck & Rider location, drawing 
inspiration from the surrounding environment.

ARCHITECTURE AND DESIGN

Front entry and patio at our 
N. Scottsdale location



WHAT WE ARE LOOKING FOR
THE FUTURE

SITE SELECTION 

Designed for urban and suburban locations. 
Indoor and outdoor dining.  

Stand-alone location to build form the ground up or high profile centers.

SIZE 

7,000–10,000 sqft

LOCATION 

Looking for only the best locations.

PARKING 

Lot preferred. We will provide valet parking. 




