
lunch buffet 
menu
Each menu requires a minimum 
guarantee of 75 persons, unless 
otherwise specified. Luncheons are 
designed for a maximum of two hours 
of service.  A surcharge will apply for 
extended service. Desserts, pastries, 
fruits, etc., are not transferable to 
refreshment breaks. A $100.00 labor and 
preparation charge will be applied to 
all plated and buffet lunch functions for 
events under 50 people.

#416 Market Square Luncheon Buffet
Antipasto Display of Italian Cured Meats, Cheeses, Roasted Squash, •	
Asparagus, Tomatoes, Onions, and Olives 
Displayed with Cruets of Imported Olive Oil and Balsamic Vinegar  
Served with Garlic Rolls, Focaccia, and Home-Baked Italian Breads
Fresh Country Salad with Cherry Tomato, Cucumber, Red Onion,  •	
and Grated Asiago Cheese  
Balsamic Vinaigrette and Tuscan Herb Dressing
Gemelli Pasta, Sweet Peas, Wild Mushrooms, Tear Drop Tomatoes, •	
Roasted Vegetable Broth, and Shredded Peccorino Cheese
Baked Salmon Fillet  •	
Wilted Baby Spinach, Oven-Roasted Tomatoes, and  
Lemon Beurre Blanc
Roasted Marinated Chicken Breast •	
Oregano, Capers, and Tomato Ragoût
Selection of Rolls and Butter•	
Fresh Fruit Tarts, Amaretto Cheesecake, Cannoli, Sfogliatelle,  •	
and Pignoli Cookies
Venetian Blends of Coffee and Teas•	

$50.00 Per Person

#417 Soup and Salad Feast Buffet
(Minimum 30 persons)

Soups

Creamy Tortilla Soup with Fresh Smoked Poblano Peppers•	
Choice of:  •	
Cream of Broccoli with Cheddar Cheese or Beef Minestrone

Salads

 Tossed Garden Salad with Selection of Dressings•	
 Penne Salad with Pesto Vinaigrette and Julienne of Vegetables•	
 Tomato and Fresh Mozzarella Salad with Fresh Herb Vinaigrette•	
 Roasted Vegetable Salad•	
 Caesar Salad with Garlic Chicken, Parmesan Cheese, and Croutons•	
 Choice of:  •	
Homemade Tuna, Chicken, or Shrimp Salad

Accompaniment

Selection of Italian and International Bakeries: •	
 Olive Bread, Rosemary Bread, French Baguette, Pita Bread,  
and Focaccia Bread
 Assorted Biscotti and Macadamia Nut and  •	
White Chocolate Chip Cookies
 Italian Pine Nut Cookies •	
 Venetian Blends of Coffee and Teas•	

$44.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011

Catering 702.414.3999  |  foodandbeverage@venetian.com  |  venetianpalazzo.com
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lunch buffet 
menu
Each menu requires a minimum 
guarantee of 75 persons, unless 
otherwise specified. Luncheons are 
designed for a maximum of two hours 
of service.  A surcharge will apply for 
extended service. Desserts, pastries, 
fruits, etc., are not transferable to 
refreshment breaks. A $100.00 labor and 
preparation charge will be applied to 
all plated and buffet lunch functions for 
events under 50 people.

#418 California Dreaming
(Minimum 30 persons)

Soup and Salads

Hickory-Smoked Tomato Bisque with Garlic Confit•	
Mixed California Field Greens Salad with  •	
Dried Apricot-Pistachio Dressing or Balsamic Vinaigrette
Chop House Salad  •	
Diced Smoked Chicken, Sweet White Roasted Corn, 
Diced Tri-Color Bell Peppers and Aged Jack Cheese 
Mango and Papaya Salsa Dressing

Pasta Salad and Sandwiches

Cavatelli Pasta  •	
Tossed with Extra Virgin Olive Oil, Capers, Roasted Eggplant,  
and Sausage Ragoût
Grilled Vegetable Sandwich  •	
Portabello Mushrooms, Zucchini, Arugula, Mozzerella Cheese, and 
Hummus on Herb Foccacia 
Grilled Chicken Caesar Sandwich  •	
Romaine Lettuce, Grilled Chicken Breast, Shaved Pecorino  
on Parmesan Roll

Accompaniment

Selection of Rolls and Butter•	
California-Inspired Tarts  •	
Caramelized Macadamia Nut, Spiced Plum Frangipane,  
Seasonal Fresh Fruit, and Citrus Tarts 
Venetian Blends of Coffee and Teas•	

$46.00 Per Person

#419 Deli Buffet
(Minimum 10 Persons)

Choice of Three:

Greek Salad, Salad Nicoise, Red Beet Salad, Potato Salad with Sausage, •	
Farfalle Pasta Salad, Tri-Color Bean Salad, or Tossed Green Salad  
with Three Dressings

•	
Choose One:

Homemade Chicken Salad or Tuna Salad•	
Display of Deli Meats and Cheeses to Include: •	
Roast Beef, Salami, Ham, Turkey, and Sliced Grilled Chicken 
Provolone, Aged Cheddar, and Swiss Cheese, Olives, Carrots,  
Celery, Tomatoes, Pickles, Lettuce,  and Red Onion 
Mayonnaise and Dijon Mustard

Accompaniment

Accompanied by a Bread Basket to Include: •	
Whole Wheat, Marble Rye, Kaiser Rolls, Focaccia, Olive Rolls,  
Tomato Rolls, and Sourdough Bread
Mini Italian Pastries to Include: •	
Cream Puffs, Baba au Rhum, and Macaroon Cookies 
Venetian Blends of Coffee and Tea•	

$43.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011

Catering 702.414.3999  |  foodandbeverage@venetian.com  |  venetianpalazzo.com
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lunch buffet 
menu
Each menu requires a minimum 
guarantee of 75 persons, unless 
otherwise specified. Luncheons are 
designed for a maximum of two hours 
of service.  A surcharge will apply for 
extended service. Desserts, pastries, 
fruits, etc., are not transferable to 
refreshment breaks. A $100.00 labor and 
preparation charge will be applied to 
all plated and buffet lunch functions for 
events under 50 people.

#420 Submarine Buffet
Antipasto Salad•	
Fresh Tomato-Mozzarella Salad with Fresh Basil Vinaigrette •	
Red and Green Romaine with Caesar Dressing•	
Salad Nicoise•	
Sandwich Board to Include: •	
Sliced Rosemary-Parmesan Focaccia Bread  
Stacked Ham, Roast Beef, Mortadella, and Salami 
Provolone with Roma Tomato and Crisp Lettuce
Mayonnaise, Whole-Grain Mustard and Pickle Spears•	
Assorted Potato Chips•	
Light Tiramisu with Chocolate and Coffee Powder •	
Amaretto Cheesecake 
Venetian Blends of Coffee and Tea•	

$41.00 Per Person

#421 FAR EAST buffet
(Minimum 30 Persons)

Iceberg Lettuce Wedge •	
Grapefruit Segment, Sesame White Soy Vinaigrette,  
Crispy Chow Mein Noodles, and Toasted Almonds
Green Papaya Salad  •	
Green Papaya, Shredded Carrots, Onions, Assorted Peppers,  
and Sweet Vinegar Dressing
Vegetarian Cantonese Fried Rice•	
Roasted Boneless Chicken Breast with Sweet Orange Sauce•	
Miso Glazed Salmon Fillet with Soy Mustard Sauce•	
Mongolian Braised Short Ribs•	
Ginger Braised Bok Choy•	
Steamed White Rice with Toasted Sesame Seeds•	
Chinese Almond Cookies, Baked Fruit Dumpling,  •	
and Lychee Berry Tart
Venetian Blend of Coffee and Tea•	

$45.00 Per Person

#422 MEXICAN Buffet
Pozole •	  
Traditional Mexican Soup with Pork, Radish, Cilantro, White Corn,  
and Jalapeño Pepper
Mexican Chopped Salad  •	
Chopped Lettuces, Black Olives, Diced Tomato, Scallions,  
Shredded Jalapeño Jack Cheese, and Garlic Cilantro Vinaigrette
Baked Cheese Enchiladas in Salsa Roja•	
Red Snapper, Nopalitos, and Lime Sauce•	
Flank Steak Asado  •	
Grilled Lime Achiote Rubbed Flank Steak Served over  
Roasted Tomatillo Sauce
Cilantro Almond Rice Pilaf•	
Cumin White Bean Purée•	
Tri-Color Tortilla Chips and Salsa Fresca•	
Banana Cream Tarts, Tres Leche Cake, Almond Cookies, •	
 and Raisin Cookies
Venetian Blend of Coffee and Tea•	

$45.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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#423 ITALIAN buffet
(Minimum 30 Persons) 

Italian Potato Salad with Black Olives, Tomatoes, Capers,  •	
and Balsamic Vinaigrette
Penne, Rock Shrimp, and Creamy Basil Oil•	
Caprese Salad •	
Sliced Roma Tomatoes, Fresh Mozzarella, and Classic Pesto Dressing
Lemon Herb Marinated Roasted Chicken Breast, Caramelized Cipollini •	
Onions, Fresh Basil Tomato Sauce
Seared Black Cod, Wilted Arugula, Roasted Tomatoes, Garlic, and •	
 Warm Fresh Basil Vinaigrette
Butternut Squash Ravioli and Sage Brown Butter Sauce•	
Semolina Cakes, Apricot Ricotta Cheesecake, Apple Crostata,  •	
and Nutella Chocolate Tart
Assorted Home-Baked Rolls•	
Venetian Blends of Coffee and Tea•	

$49.00 Per Person

lunch buffet 
menu
Each menu requires a minimum 
guarantee of 75 persons, unless 
otherwise specified. Luncheons are 
designed for a maximum of two hours 
of service.  A surcharge will apply for 
extended service. Desserts, pastries, 
fruits, etc., are not transferable to 
refreshment breaks. A $100.00 labor and 
preparation charge will be applied to 
all plated and buffet lunch functions for 
events under 50 people.

#424 The Boardroom
(Minimum 25 Persons) 

Soup

Choice of one:  •	
Smoked Tomato Bisque, Corn Chowder,  
Cream of Broccoli with Cheddar, or Chicken Vegetable 

Cold Buffet

Sliced Seasonal Fruit Platter•	
Tossed Garden Salad with Herb Vinaigrette and Creamy Ranch•	
Tomato and Mozzarella Platter with Fresh Basil, Displayed with Cruets •	
of Imported Olive Oil and Balsamic Vinegar
Grilled Roasted Vegetable Wraps  •	
Julienne of Carrots, Zucchini, Yellow Squash, Asparagus Tips, Yellow 
and Green Bell Peppers, with Hummus and Fresh-Toasted Cumin 
Sliced Grilled Breast of Chicken over Couscous with  •	
Dried Fruit and Fresh Mint 
Grilled Marinated Flank Steak, Fresh Arugula, and Citrus Vinaigrette•	

Accouterments

Freshly Baked Venetian Hearth Breads•	
A Selection of California-Inspired Seasonal Fruit Tarts•	
Venetian Blends of Coffee and Tea•	

$58.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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#425 Executive Buffet
(Minimum 10 Persons)

All Buffets are Served with Chef’s Choice of Starch,  
Vegetable, Rolls, and Butter

Salad Choices 

Arugula and Frisee Salad with Goat Cheese and Sun-Dried Berries •	
in an Orange Honey Vinaigrette 
 Tuscan Bean Salad with Haricot Vert, Garbanzo Beans,  •	
and Roasted Tomatoes 
Curried Chicken Salad with Pineapple and Toasted Cashew •	
Tortellini Salad•	
Roma Tomato Salad with Onions and English Cucumber  •	
with Red Wine Herb Dressing
Grilled Vegetable Salad of Asparagus, Portabella Mushroom,  •	
and Squash
Asian Tofu Salad with Japanese Eggplant and  •	
Ginger Rice Wine Vinaigrette 

Entrée Choices

Malaysian Chicken, Caramelized Pineapple, and Red Curry  •	
in a Coconut Cream Sauce
Chicken Piccata with Lemon and Capers in Butter Sauce•	
Herb-Marinated Chicken Breast and Roasted Red Pepper  •	
in Basil Cream
Seared Salmon Fillet, Tomato Fennel Fondue with Pepper Au Jus•	
Roasted Snapper, Roasted Corn, Diced Tomatoes,  •	
and Lime-Butter Sauce
Miso-Glazed Salmon with Shiitake Mushrooms and Bean Sprouts•	
Seared Flank Steak with Green Peppercorn Sauce•	
Grilled Beef Medallion with Whole-Grain Mustard Sauce•	

Dessert Choices

Amaretto Cheesecake•	
Assorted Italian Pastries•	
Tiramisu with Thin Chocolate Leaves •	
Eclairs•	
Seasonal Fruit Tarts •	
Venetian-Style Pine Nut Cookies•	
Chef’s Choice of Gelato•	
Chocolate Mousse Cake with Raspberry Filling•	

Lunch Menu Price:

Two Items from Each Category: $50.00 Per Person 
Three Items from Each Category: $55.00 Per Person

Dinner Menu Price:

Two Items from Each Category: $65.00 Per Person 
Three Items from Each Category: $76.00 Per Person

EXECUTIVE 
BUFFET SERIES
Our Executive Series offers you the 
flexibility to create your own buffet. 
Menu requires a minimum guarantee of 
10 persons, unless otherwise specified. 
Luncheons are designed for a maximum 
of two hours of service. A surcharge will 
apply for extended service. Desserts, 
pastries, fruits, etc., are not transferable 
to refreshment breaks.  A $100.00 labor 
and preparation charge will be applied 
to all plated and buffet lunch functions 
for events under 50 people.

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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lunch buffet 
menu
Each menu requires a minimum 
guarantee of 75 persons, unless 
otherwise specified. Luncheons are 
designed for a maximum of two hours 
of service.  A surcharge will apply for 
extended service. Desserts, pastries, 
fruits, etc., are not transferable to 
refreshment breaks. A $100.00 labor and 
preparation charge will be applied to 
all plated and buffet lunch functions for 
events under 50 people.

LUNCH – DAY OF THE WEEK

Monday, Asian
Thai Coconut Milk and Chicken Soup•	
Buckwheat Soba Noodle Salad, Scallion, Cucumber, Tofu,  •	
Water Chestnuts, and Sesame Seeds, and Sesame Oil Dressing
Bok Choy and Red Cabbage Salad •	
Carrots, Daikon Ribbons, Tomatoes, Garlic, and Ginger Dressing
Miso-Marinated Salmon Fillet on a Bed of Baby Bok Choy,  •	
Scallion, Sesame Seeds, and Soy Mustard Sauce
Malaysian Chicken •	
Caramelized Pineapple, Bean Sprout, Red Curry, and Coconut Milk
Vegetarian Stir-Fried Noodles•	
Steamed Rice•	
Vegetable Stir Fry•	
Desserts  •	
(Chinese Almond Cookies, Fortune Cookies, and  
Coconut Cream Tapioca)

$43.00 Per Person – Monday Orders 
$46.00 Per Person – All Other Days

Tuesday, Southwestern
Spicy Chili •	
Sour Cream, Shredded Cheddar Cheese
Smoked Chicken Salad, Iceberg Lettuce, Kidney Beans,  •	
Crisp Tortilla Strips, Tomato, Avocado, Shredded Jack Cheese,  
Chipotle, and Ranch Dressing
Roasted Corn and Black Bean Salad •	
Cilantro and Bell Pepper
Cumin Roasted Pork Medallion Pozole and Ancho Chili Sauce•	
Roasted Chicken al Mole •	
Traditional Mexican Mole Sauce
Spanish Rice•	
Pinto Beans•	
Grilled Squash •	
Chopped Tomatoes and Cilantro
Desserts (Flan, Tres Leche, Chocolate Tart)•	

$42.00 Per Person – Tuesday Orders 
$45.00 Per Person – All Other Days

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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lunch buffet 
menu
Each menu requires a minimum 
guarantee of 75 persons, unless 
otherwise specified. Luncheons are 
designed for a maximum of two hours 
of service.  A surcharge will apply for 
extended service. Desserts, pastries, 
fruits, etc., are not transferable to 
refreshment breaks. A $100.00 labor and 
preparation charge will be applied to 
all plated and buffet lunch functions for 
events under 50 people.

Wednesday, Italian 
Stracciatelli Soup •	
Chicken Soup, Spinach, and Eggs
Caesar Salad •	
Shaved Parmesan, Focaccia Croutons, and 
Classic Caesar Dressing
Mozzarella Bocconcini Salad •	
Fresh Mozzarella Cheese, Basil, Wedges of 
Fresh Tomatoes, Balsamic Vinegar,  
and Olive Oil
Fennel Penne Pasta •	
Shaved Fennel, Italian Sausage, Orange Peel, 
Tossed with Tomato Sauce
Chicken Marsala •	
Sautéed Mushroom, Marsala Wine Sauce
Roasted Swordfish Picatta •	
Capers, Parsley, Lemon Butter Sauce
Fresh Pipérade•	
Biscotti, Tiramisu, and Canolli•	

$44.00 Per Person – Wednesday Orders 
$47.00 Per Person – All Other Days

 Thursday, French
French Onion Soup •	
Shredded Gruyere, Country Baguette 
Croutons
Salad Nicoise •	
Albacore Tuna, Green Beans, Red Bliss 
Potatoes, Hard-Boiled Eggs, Olives, 
Tomatoes, and Dijon Vinaigrette
Bistro Salad •	
Frisee, Radicchio, Arugula, Roasted Beets, 
Goat Cheese, Tarragon, and  
Mustard Dressing
Coq au Vin •	
Red Wine Braised Chicken, Mushroom, and 
Seasonal Vegetables
Roasted Mahi Mahi a l'Orange •	
Fresh Orange Juice Reduction,  
Monte au Beurre
Lamb Navarin •	
Braised Lamb Shoulder, Root Vegetables
Mashed Potatoes•	
Ratatouille Provençale•	
Crème Puff, Éclairs, and Strawberry Mousse•	

$44.00 Per Person – Thursday Orders 
$49.00 Per Person – All Other Days

LUNCH – DAY OF THE WEEK

Friday, All American
Corn Chowder •	
Roasted Corn, Heavy Cream
Old-Fashioned Potato Salad •	
Bacon Bits, Onions, Parsley, Oil and Vinegar
Creamy Cole Slaw•	
Grilled Hamburger •	
All-American Favorite Condiments
All Beef Hot Dogs •	
Yellow Mustard, Pickles, Relish
Southern Fried Chicken•	
Molasses Baked Beans•	
Baked Potatoes •	
Fresh Chives, Sour Cream, Shredded 
Cheddar, and Bacon Bits
Apple Tart, Chocolate Fudge Brownies,  •	
and Mini Cheesecake

$43.00 Per Person – Friday Orders 
$47.00 Per Person – All Other Days

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Buon Appetito!
“To be tempted and indulged by the city’s most brilliant chefs.  

It’s the dream of every one of us in love with food.”

-Gael Greene

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011

Catering 702.414.3999  |  foodandbeverage@venetian.com  |  venetianpalazzo.com

Page 27

receptions

mailto:foodandbeverage@venetian.com
http://www.venetian.com


COLD RECEPTION 
HORS D’OEUVRE
Minimum order of 25 pieces required 
for each item. All orders must be in 
increments of 25 pieces. 
A $100.00 labor and preparation charge 
will be applied to all reception functions 
for events under 50 people.

Polenta Prosciutto de Parma Parmesan Crisp

$5.25 Per Piece  

Stilton, Walnuts and Dried Apricot Pistachio Duessy on  
Young Belgian Endive

$5.75 Per Piece

Brocconcini Mozzarella and Pear Tomato on Ciabatta Crouton  
with Basil Pesto

$5.50 Per Piece

Duck Confit Profiterole with Caramelized Red Onion

$5.50 Per Piece 

Julienne-Roasted Peppers Chèvre Cheese on Pita Points

$5.25 Per Piece

Smoked Salmon with Caperberry and Fresh Dill on  
Pumpernickel Bread 

$5.75 Per Piece

Ahi Tuna Tartare with Wasabi in Cucumber Ring 

$5.75 Per Piece

Feta Cheese, Roasted Tomatoes, and Kalamata Olive Skewers  
with Fresh Basil

$5.75 Per Piece

Maryland Lump Crab Salad Chive Crème Fraiche on Red Endive

$6.25 Per Piece

Curried Chicken Tart with Lemon and Cilantro

$5.75 Per Piece

Cabernet-Poached Pear Gorgonzola Cheese and Pecan

$5.75 Per Piece

Beef Tenderloin on a Garlic Crouton

$5.50 Per Piece

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Mini Beef Wellington Pink Peppercorn Sauce

$5.25 Per Piece

Brie and Comté Mini Puff

$5.25 Per Piece

Wild Mushroom in Phyllo

$5.25 Per Piece

Assorted Mini Pizza

$5.75 Per Piece

Smoked Mozzarella and Basil in a Profiterole

$5.25 Per Piece

Potato Samosa Mango Yogurt Dip

$5.75 Per Piece

Miniature Maryland Crabmeat Cakes with Cilantro Aioli

$6.75 Per Piece

Hot RECEPTION 
HORS D’OEUVRE
Minimum order of 25 pieces required 
for each item. All orders must be in 
increments of 25 pieces. 
A $100.00 labor and preparation charge 
will be applied to all reception functions 
for events under 50 people.

Lobster Corn Dog with Taragon Aioli

$6.00 Per Piece

Lamb, Bell Pepper, and Onion Brochette with Tzatziki Dip

$6.00 Per Piece

Chicken Satay with Ginger Teriyaki

$6.00 Per Piece

Tempura Shrimp with Plum-Ginger Sauce

$7.00 Per Piece

Beef Short Ribs Beignet, Tomato Chutney, and Micro Basil

$6.75 Per Piece

Crawfish Empanadas with Garlic Chives Dip

$6.00 Per Piece

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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RECEPTION 
DISPLAYS
Each selection requires a minimum 
order of 25 persons, unless otherwise 
specified. 
A $100.00 labor and preparation charge 
will be applied to all reception functions 
for events under 50 people.

Petite Roasted Vegetable Display
Asparagus Tips, Baby Carrots, Pattypan Squash, Sunburst and  

Baby Zucchini Squash, Sugar Snap Pea Pods, and Tomatoes  
Served with Roasted Shallot and Garlic Hummus with Cumin 
Roquefort Cream, Boursin Cheese Dip, Pistachio Artichoke Dip,  
and Red Pepper Aioli

$11.00 Per Person

California and imported  
Cheese Display
An Array of Premium Cheeses from the Napa Valley,  

the California Countryside, and Europe  
Served with Fruit Garnish, Stone-Ground Wheat Crackers,  
Sesame Crackers, and a Selection of Home-Baked Breads and Rolls

$15.00 Per Person

Antipasto Display
Prosciutto Ham, Genoa Salami, Bresaola, Provolone Cheese,  

Roasted Squash, Asparagus, Tomatoes, Onions, and Olives  
Displayed with Cruets of Imported Olive Oil and Balsamic Vinegar, 
Garlic Rolls, Focaccia, and Home-Baked Italian Bread

$15.00 Per Person

Classic Crudite Display
 Broccoli, Cauliflower, Baby Carrots, and Cherry Tomatoes  

Served with Boursin Dip and Garlic Cream Dip

$8.00 Per Person

Fresh Fruit Display
Seasonal and Tropical Fruit Display of Sliced and Whole Fruits Served 

with Raspberry Coulis and Turkish Yogurt with Mint 

$10.00 Per Person

Seafood on Ice
Each Selection Served with Spicy Cocktail Sauce, Horseradish, 

Tabasco, and Lemon Wedges Alaskan Snow Crab Claws

Alaskan Snow Crab Claws 

$8.50 Per Piece

Iced Jumbo Shrimp 
(Minimum order of three pieces per person)

$7.00 Per Piece

Alaskan King Crab Legs

$9.00 Per Piece

Shucked Seasonal Oysters on the Half Shell with Mignonette Sauce

$7.00 Per Piece

Shucked Littleneck Clams on the Half Shell

$6.00 Per Piece

Enhance your display with an oyster shucker

$175.00 Each

Enhance your display with a carved ice bowl

$150.00 Each

Ice Carvings
Consult your catering professional for 
a quote. Allow our skilled ice carvers 
to sculpt reproductions of logos and 
intricate sculptures.  
All work done on a per-quote basis. 
$800.00 per block and up.

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011

Catering 702.414.3999  |  foodandbeverage@venetian.com  |  venetianpalazzo.com

Page 30

receptions

mailto:foodandbeverage@venetian.com
http://www.venetian.com


Sushi Rolls
Each Sushi Roll Consists of 8 Pieces (Minimum of 24 pieces)

California Roll •	
Cucumber, Crab Meat, and Avocado 
Cucumber Roll •	
Cucumber, Rice, and Seaweed
Spicy Tuna Roll •	
Ahi Tuna, Chili Oil, and Sichimi Togarashi Spice
Dragon Roll •	
Freshwater and Sea Eel, Cucumber, Avocado, Salmon,  
Crab, and Yellowtail
Rainbow Roll •	
Crab, Cucumber, Tuna, Yellowtail, Shrimp, Salmon, and Avocado
Salmon Roll •	
Avocado, Cucumbers and Salmon, Encrusted  
with Toasted Sesame Seeds
Spider Roll •	
Soft Shell Crab Tempura, Avocado, and Spicy Mayonnaise
Rock and Roll •	
Shrimp Tempura, Crabstick, Avocado, and Cucumber

$7.00 Per Piece

Nigiri 
(Minimum of 168 pieces)

Choice of Three :

Yellowtail, Tuna, Salmon, Octopus, Red Snapper,  •	
Spanish Mackerel, Eel, Shrimp, or Halibut

$7.50 Per Piece 

Sashimi 
(Minimum of 168 pieces)

Choice of Three :

Tuna, Salmon, Octopus, Yellowtail, •	 or Red Snapper

$8.50 Per Piece

ENHANCEMENTS
Seaweed Salad 

Wakame Seaweed in a White Soy and Sesame Dressing

$5.00 Per Person

Cucumber Salad 
Thinly Sliced Cucumber with Toasted Sesame and  
Rice Wine Vinaigrette

$6.50 Per Person

Fresh Edamame with Sea Salt

$6.00 Per Person

Sushi and 
Sashimi Displays
Each display requires a minimum 
guarantee of 168 pieces, unless 
otherwise specified. Minimum order 
of 8 pieces per selection. A $100.00 
labor and preparation charge will be 
applied to all reception functions for 
events under 50 people. All Sushi, Nigiri, 
and Sashimi Displays are Served with 
Wasabi, Ginger, Soy Sauce, and Light 
Soy Sauce.

Sake Station
Enhance Your Sushi and Sashimi Display 
with a Sake Station.  
Our Sommelier Will Select a  
Trio of Sake to Offer Your Guests.

$14.00 Per Person

A Sushi Chef is Available Upon Request 
for All Orders of More Than 500 pieces.

$350.00 Per Chef

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Taco Station
Ground Chicken and Beef Taco Meat,  •	
Slowly Cooked in a Rich Tomato, Garlic, and Cilantro Sauce
Pinto Beans, Pico de Gallo, Guacamole, Sour Cream, Shredded Lettuce, •	
and Shredded Cheddar Cheese
Soft Flour Tortilla, Hard Corn Taco Shell•	

$16.50 Per Person

Lettuce Wrap Station
Selection of Three Chicken Wraps:

BBQ Chicken with Bourbon-Spiked BBQ Sauce  •	
Orange Honey Blossom Dip
Asian Vegetables, Bamboo Shoots, and Diced Water Chestnuts•	
Garlic Chili Shrimp, Peeled Edamame, and Bean Sprouts •	
Platters of Boston Bibb Lettuce•	

$16.00 Per Person 
Attendent Fee of $175.00

Chicken Diablo Station
Pan-Seared Chicken Tenders Seasoned with a Blend of Fresh Herbs  •	
and a Spicy Garlic Tomato Sauce, Accompanied  
by Creamy Risotto Croquettes

$17.50 Per Person 
Attendent Fee of $175.00

Noodle Bar
Selection of Noodles:

 Chow Mein, Rice, Soba, and Udon •	

Selection of Condiments:

Bean Sprout, Tofu, Scallion, Ginger, Shiitake Mushroom,  •	
Bamboo Shoots, and Chili Sauce

Selection of Broth:

Phở – Spicy Flavorful Fragrant Broth, Ginger Lemon Grass  •	
Chicken Broth, or Miso Broth

$18.00 Per Person

Noodle Bar Enhancements:

Add: Mini Shrimp $3.00 Per Person 
Add: Shredded Beef $2.50 Per Person 
Add: Shredded Chicken $2.00 Per Person

Stir-Fry Station 
Marinated Chicken, Beef, and Tofu •	
Onions, Peppers, and Bok Choy 
Fresh Bean Sprouts and Green Onions 
Served with Steamed Rice•	
Garlic Chili Sauce•	

$17.00 Per Person

RECEPTION 
STATIONS
 Each station requires a minimum 
guarantee of 50 persons, unless 
otherwise specified.  
A $100.00 labor and preparation charge 
will be applied to all reception functions 
for events under 50 people. 

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Vietnamese Summer Rolls
Choice of:

 Poached Shrimp, Chicken, or Pork •	
Served with a Hoisin Peanut Dipping Sauce

$7.00 Per Person

Teppan-Grilled Ahi Tuna and
Atlantic Salmon Display 
with Wakame Seaweed Salad

$7.50 Per Person

Thai Station
All Selections Served with Asian-Style Vegetables  

and Steamed Rice 
(Minimum order of 50 persons)

Choice of Two:

Savory Pork Ribs, Chinese Snake Beans, Stir-Fried with  •	
Galangal (Thai Ginger), Lemon Grass, Shrimp Paste, and Red Thai Chilis 
Chicken with Red and Green Peppers, Cashews, and Green Onions  
Wok-Fried in a Sesame and Hoisin Sauce 
Vietnamese White Clams Stir-Fried with Garlic, Ginger,  •	
and Red Chili in a Lemon Grass Broth
Sizzling Beef with Mushroom and Oyster Sauce •	
Thin Slices of Beef, Stir-Fried with Fresh Shiitake and 
 Oyster Mushrooms in an Oyster Sauce, Garnished with  
Whole Green Onions

$20.00 Per Person 
Attendent Fee of $175.00

RECEPTION 
STATIONS
 Each station requires a minimum 
guarantee of 50 persons, unless 
otherwise specified.  
A $100.00 labor and preparation charge 
will be applied to all reception functions 
for events under 50 people. 

Pasta Station
Served with Fresh-Grated Parmesan Cheese  

and Assorted Tuscan Breads
(Pasta will be prepared to order for a maximum of 500 guests)

Choice of one:

Penne, Fusilli, or Pappardelle Pasta•	

Choice of one:

Butternut Squash Ravioli•	
Wild Mushroom Ravioli•	
Four Cheese Ravioli•	

Choice of two:

Roasted Pepper Cream, Vodka Sauce, Bolognese, Marinara,  •	
Classic Carbonara, Roasted Portobello, English Pea Cream,  
and Gorgonzola Cream

$19.00 Per Person 
Attendent Fee of $175.00

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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RECEPTION 
STATIONS
 Each station requires a minimum 
guarantee of 50 persons, unless 
otherwise specified.  
A $100.00 labor and preparation charge 
will be applied to all reception functions 
for events under 50 people.

Mediterranean 
tapas
(Minimum order of 50 persons)

Served with a Selection of Artisan Rolls,  
Flat Breads, Marinated Olives,  
Marinated Artichoke, Balsamic Vinaigrette,  
and Hummus

$30.00 Per Person

Selection I
Choice of Two:

Mushroom Salad with Garlic and Bacon•	
Eggplant Caponata with Goat Cheese•	
Sherry-Mustard Asparagus Salad•	
Marinated Cheese with Tarragon  •	
and Olive Oil
Potato Salad with  •	
Roasted Bell Pepper and Garlic
Marinated Mussels in Vinaigrette•	
Sautéed Assorted Vegetables with Garlic •	
and Olive Oil  
and Manchego Cheese

Selection II
Stuffed Mediterranean Bread  

Sliced to Order

Choice of One:

Tomato, Basil, and Olives•	
Bacon, Mozzarella, and Bechamel•	
Chicken, Pesto, and Mushrooms•	
Zucchini, Bell Peppers, Garlic, and Tomato•	

Selection III
Cold Spanish Omelette

Choice of One:

Zucchini, Mushroom, and Onion•	
Potato, Bell Pepper, and Chorizo•	
Potato, Shrimp, and Chili Sauce•	
Bell Pepper, Garlic, and Tomato•	

Selection IV
Bruschetta

Choice of One:

Tomato and Garlic•	
Mushroom Tapenade•	
White Beans and Walnuts•	
Roasted Pepper and Basil•	
Tomato and Fennel•	

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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RECEPTION 
STATIONS
 Each station requires a minimum 
guarantee of 50 persons, unless 
otherwise specified.  
A $100.00 labor and preparation 
chargwill be applied to all reception 
functions for events under 50 people.

Gourmet Mashed Potato Station
Country-Style, Yukon Gold Potatoes, Applewood Bacon,  

Chives, Sour Cream, and Cheddar Cheese

$8.00 Per Person

Wild Mushroom, Yukon Gold Potatoes, Seasonal Roasted  
Mushrooms, and Truffle Oil

$9.00 Per Person

Yukon Gold Potatoes, Lobster Meat, Roasted Corn,  
Cream, Fresh Tarragon

$9.50 Per Person

Slider Bar
(Minimum order of 50 persons. Attendant fee of $175.00.)

Selection I: Cold Sliders

Presented on Brioche Buns

Mini Shrimp Salad•	
Chicken Caesar •	
Romaine Lettuce, Shredded Parmesan Cheese
Mozzarella, Tomato, Basil, Pesto Dressing•	

$6.50 Each

Tuna Tartare, Wakame Salad•	

$7.50 Each

Selection II: Hot Sliders

Presented in Chafing Dishes, with Brioche Buns on the Side  
to Preserve the Freshness of our Home-Baked Brioche

Chicken, Black Olive Tapenade•	

$7.00 Each

Kobe Beef with a Side of Traditional Condiments•	
Salmon with Fresh Dill Sour Cream•	
Pulled Pork with Mango-Papaya Salsa•	

$7.50 Each 

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Carving stations
The below carved items are served with appropriate condiments  
and an assortment of cocktail and silver dollar rolls.
(Rolls not included with the Salmon Fillet. Steamship price  
includes carver fees)

Salmon Fillet  
(Serves 25) 
Baked in Puff Pastry Crust with Tarragon Cream Sauce

$400.00 Each

Oven-Roasted Tom Turkey Breast  
(Serves 30) 
Cranberry-Mint Chutney, Mustard Sage Au Jus

$350.00 Each

Pepper-Crusted or Traditional Tenderloin of Beef 
(Serves 20)

Choice of One Sauce: 
Green Peppercorn, Pinot Demi, or Roquefort and  
Tarragon Cream Sauce

$550.00 Each

Boneless Prime Rib of Beef 
(Serves 30) 
Horseradish Cream and Whole-Grain Mustard

$575.00 Each

RECEPTION 
STATIONS
 Each station requires a minimum 
guarantee of 50 persons, unless 
otherwise specified.  
A $100.00 labor and preparation charge 
will be applied to all reception functions 
for events under 50 people.

Herb-Crusted New York Strip Loin of Beef 
(Serves 30) 
Pinot Noir Demi Reduction

$550.00 Each

Slow-Roasted Steamship of Beef 
(Serves 175) 
Au Jus, Horseradish Cream, and Whole-Grain Mustard

$975.00 Each

Honey-Glazed Country Ham 
(Serves 50) 
Stone-Ground Mustard and Tarragon Aioli

$500.00 Each

Grilled Saffron-Rubbed Pork Loin 
(Serves 60) 
Sweet Bell Pepper Aioli

$575.00 Each

Roast Rack of Lamb 
(Serves 5) 
Eight Bones with Pommery Mustard

$98.00 Per Rack

Moroccan-Spiced Marinated Leg of Lamb 
(Serves 20) 
Cumin-Infused Demi 

$500.00 Each

Enhancements
Select one of the following to  
accompany your carved item:

Garlic Mashed Potatoes •	
Potato Lyonnaise •	
Rice Pilaf •	
Roasted Vegetables•	

$6.50 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Champagne Gelee  
Marinated Berries Served in Champagne Flutes

$9.00 Per Serving

Coconut Mango Mousse

$9.00 Per Serving

Almond Financier with Apricot Cream

$8.00 Per Person

Assorted Frangipane Tarts 
Apple, Apricot, Pear, or Plum

$7.50 Per Person

Passion Fruit Mousse Served in a Champagne Glass

$7.50 Per Serving

Homemade Peach and Strawberry Cobbler  
Served with Almond Streusel and Vanilla Bean Ice Cream

$10.00 Per Person

Dark Chocolate Mousse  
Served with Praline Grains

$7.50 Per Person

Asian-Style Jasmine Rice Pudding

$7.75 Per Person

Apple Pudding  
Served with Calvados Crème Anglaise Sauce

$7.50 Each

Duet of Light and Dark Chocolate Mousse

$8.00 Each

Mini Amaretto Cheesecake  
Served with Macaroons

$6.50 Each

Eclair, Cream Puffs, Fresh Fruit Tarts

$58.00 Per Dozen

Florida-Style Mini Key Lime Pie

$6.00 Each

Chocolate Pot de Crème  
Served with Griottine

$7.50 Per Person

ReCEPTION 
DESSERT 
SELECTIONS
Each selection requires a minimum 
guarantee of 25 persons or items, unless 
otherwise specified. All selections are 
served buffet-style. 
A $100.00 labor and preparation charge 
will be applied to all reception functions 
for events under 50 people.

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Chocolate Vesuvius Station
(50 person minimum/800 person maximum) 
(One fountain per 300 people)

A Chocolate Fountain with Your Choice of White or Milk Chocolate 
Accompanying Delights of Marshmallow, Fresh Strawberries,  
Cubed Pineapple, and Cubed Angel Food Cake

$16.00 Per Person

Sweet Dreams
(Minimum guarantee of 100 persons)

Homemade Waffles •	
Plain and Fluted Waffle and  
Chocolate-Painted Fluted Waffle Cups  
Filled to Order with Your Choice of:  
Chocolate Hazelnut, Mango, or Green Tea Ice Cream
Assorted Toppings •	
Red Currant Chutney, Vanilla-Scented Cream,  
and Purees of Strawberry and Kiwi
Homemade Sorbets •	
Mango, Peach, Cassata 
Sorbets are Presented with Tropical and Exotic Fruits, Melons,  
Berries, Dried Cherries, Apple, Apricots, and Bananas
Assorted Venetian Cookies •	
Pistachio and Cranberry Biscotti, Amaretto Cookies,  
and Pine Nut Cookies

$42.00 Per Person 
Attendent Fee of $175.00

ReCEPTION 
DESSERT 
SELECTIONS
Each selection requires a minimum 
guarantee of 25 persons or items, unless 
otherwise specified. All selections are 
served buffet-style. 
A $100.00 labor and preparation charge 
will be applied to all reception functions 
for events under 50 people.

A Venetian Dessert Fantasy Reception
(Ice bowl display not included for groups of fewer than 200 persons. 
Minimum order of 100 persons)

Mini Chocolate Mousse Cake, Filled with Raspberry •	
Tahitian Vanilla-Scented Cream
Square Chocolate Mousse, Filled with Pistachio Crème Brulee, •	
 Mango Chutney
Savarin-Shaped Strawberry Mousse•	
Geometric Financier Cake with Exotic Fruit and Bavarian Cream•	
Apricot with Caramelized Apple Bars•	
Dark Chocolate Mousse with Caramelized Banana•	
Tiramisu with Mascarpone Cheese•	
Crème Fraiche Panna Cotta with Rhubarb Chutney•	
Chocolate Mango Mousse•	
Assorted Tarts of Spiced Plum, Currant and Blueberry,  •	
and Apple and Pear
Strawberry Croquembouche•	
Assorted Pralines and Truffles•	
Assorted Deluxe Mini French Pastries•	
A Selection of Decadent Ice Creams, Gelatos, and Sorbets  •	
Served From Ice Bowls
A Selection of Deluxe Toppings, including: Hot Fudge, Butterscotch, •	
Rainbow Sprinkles, M&M’s, Crushed Oreo Cookies, Nuts,  
and Whipped Cream

$55.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Buona Sera!
“Sir, respect your dinner: idolize it, enjoy it properly.
You will be many hours in the week, many weeks 
in the year, and many years in your life happier if you do.”
-William Makepeace Thackeray

Wine Flight
Enhance your dinner with a wine flight. Our sommelier will select three wines from the  
categories listed below to offer your guests a delicious wine tasting.

White California Varietals.....................................................................$13.00 Per Person

California Chardonnays.........................................................................$17.00 Per Person

Red California Varietals .........................................................................$13.00 Per Person

Pinot Noirs ...................................................................................................$17.00 Per Person

Each flight will consist of three 3 oz. pours of wines from the category selected.

The following dinner selections consist of plated and buffet dinners. These menus are tested and refined to 
ensure perfection. Should you require custom menus, please consult your catering professional.

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Cold APPETIZERS
Eggplant, Heirloom Tomato Terrine, Chevre Cream,  

and Grilled Country Baguette

$14.00 Per Person

Saffron-Poached Lobster Tail 
Citrus Segments and Baby Frisee 
Curry-Cider Vinaigrette

$19.00 Per Person

Terrine of Hudson Valley Fois Gras 
Champagne and Peach Compote 
Curly Endive, and Warm Pumpkinseed Bread

$20.00 Per Person

Peekytoe Crab and Golden Beet Salad 
Roasted Hazelnut, and Lemon Chive Oil

$16.00 Per Person

Fresh Salmon Tartare on Baby Spinach Salad 
Herb Crouton and Avocado Cream

$15.00 Per Person

DINNER MENU
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

Hot APPETIZERS
Pan-Seared Jumbo Scallops 

Sautéed Garlic Spinach 
White Bean and Diced Tomato Ragout

$17.00 Per Person

Lobster Ravioli Tossed with Baby Spinach 
Sun-Dried Tomato Broth

$20.50 Per Person

Seared Jumbo Shrimp 
Roma Tomato Fondue 
Polenta Gratin

$16.00 Per Person

Seasonal Wild Mushroom Tart 
Goat Cheese, Pommery Mustard Sauce

$15.50 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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DINNER MENU
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

Cold Soup
Classic Yellow Tomato Gazpacho 

Enhanced with Lobster Medallions and Threads of Saffron

$12.00 Per Person

Classic Chilled Vichyssoise Soup 
Fried Leek Garnish

$9.00 Per Person

Hot Soup
Wild Mushroom Bisque 

Armagnac, Thyme, and Truffle Oil

$11.50 Per Person

Classic New England Clam Chowder

$11.50 Per Person

Roasted Tomato Soup with Basil and Garlic Confit

$9.50 Per Person

Classic Minestrone 
Asiago Basil-Pesto Garnish

$10.00 Per Person

Roasted Butternut Squash and Apple Bisque 
Toasted Walnut Garnish

$9.50 Per Person

Cream of Cauliflower, Black Truffle Peel, and Duck Confit Soup

$11.50 Per Person

Salads
Caesar Salad:  

Hearts of Baby Romaine, Classic Caesar Dressing,  
Focaccia Croutons, Cracked Black Pepper, and Pecorino Cheese

$10.00 Per Person

Baby Lettuces, Sun-Dried Cranberries, Golden Raisins, Walnuts,  
and Goat Cheese White Balsamic and Tarragon Vinaigrette

$9.75 Per Person

Vine-Ripened Tomatoes, Fresh Buffalo Mozzarella, and  
Prosciutto di Parma, Basil and Olive Oil

$11.00 Per Person

Baby Spinach with Endive, Caramelized Peaches, and  
Hickory-Smoked Bacon, Orange Honey-Pecan Dressing

$9.50 Per Person

Assorted Mixed Greens, Julienne Red Onions, Roasted Peppers, 
Tomatoes, Kalamata Olives, and Feta Cheese, Oregano  
and Garlic Vinaigrette

$10.50 Per Person

Baby Arugula, Shaved Mimolette Cheese, and Dried Figs  
Toasted Sunflower Seed Dressing

$11.75 Per Person

Baby Frisee, Lola Rosa Lettuce, Shaved Bermuda Onion, Tomato,  
and Crumbled Stilton, Herb Vinaigrette

$12.00 Per Person

Baby Herb Mix with Wild Arugula-Smoked Duck Breast and Orange 
Segments in Savory Pastry Basket, Citrus Vinaigrette

$13.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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DINNER MENU
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

Intermezzo
Passion Fruit Sorbet

$7.00 Per Person

Pineapple Sorbet

$7.00 Per Person

Mango-Grenadine Sorbet

$7.00 Per Person

Melon Granite

$7.00 Per Person

Lemon Sorbet and Moët Chandon

$7.00 Per Person

Orange-Basil Sorbet

$7.00 Per Person

Fish Entrées
All Dinners include Venetian Rolls and Butter and Venetian Blends of Coffee and Tea

#501 Miso-Glazed  
Atlantic Salmon Fillet

Braised Baby Bok Choy•	
Steamed Jasmine Rice  •	
with Garlic Sesame Seeds

$44.00 Per Person

#502 Grilled North 
Atlantic Halibut

Tarragon Cream Reduction•	
Garlic Mashed Potatoes•	
Summer Vegetable Ragout•	

$44.00 Per Person

#503 Dover Sole Fillet
Tomato Garlic Confit•	
Fennel Mashed Potato•	

$50.00 Per Person

#504 Lemon-Scented  
Red Snapper

Asparagus Risotto•	
Lemon Beurre Blanc•	

$44.00 Per Person

#505 Broiled Sweet  
Water Prawns

Lemon-Infused Oil Drizzle•	
Basil Mascarpone Risotto Cake•	
Confetti Vegetables•	

$46.00 Per Person

#506 Seafood Mixed Grill
Poached Lobster Tail and Seared Snapper•	
Seafood Sausage, Roasted Vegetables  •	
and New Potato, Fennel Broth

$52.00 Per Person

#507 Pan-Seared Chilean 
Sea Bass

Orzo with Basil and Tomato Ragout•	
Chef’s Selection of Vegetables•	

$54.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Poultry Entrées
All Dinners include Venetian Rolls and Butter and  
Venetian Blends of Coffee and Tea

#508 Grilled Coriander  
Supreme of Chicken

Roasted Puree of Carrot with Cilantro•	
Garden Vegetable and Bean Salsa•	

$44.00 Per Person

#509 Grilled Herb and  
Garlic-Marinated  
Breast of Chicken

Sautéed Wild Mushrooms•	
Herb and Garlic New Potatoes•	
Chef’s Selection of Seasonal Vegetables•	

$43.50 Per Person

#510 Orange Port  
Braised Chicken

Cauliflower Puree  •	
Caramelized Pearl Onions and Brussels Sprouts•	

$48.00 Per Person

#511 Pan-Roasted  
Chicken Breast

Roasted Shallots and Pearl Couscous•	
Black Currant Cabernet Sauce•	

$43.00 Per Person

DINNER MENU
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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DINNER MENU
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

BEEF, VEAL, PORK, AND  
LAMB Entrées
All Dinners include Venetian Rolls and Butter and  
Venetian Blends of Coffee and Tea

#512 Roasted Beef Filet
Red Wine Reduction, Butter-Whipped Potatoes, and 

Sautéed Baby Vegetables

$55.50 Per Person – 8 oz. Filet 
$59.50 Per Person – 10 oz. Filet

#513 Build-Your-Own Mixed Grill
Served with Garlic Whipped Potatoes and Seasonal Vegetables

Choice of one:

Chilean Sea Bass, Red Snapper, Atlantic Salmon, Swordfish,  •	
Split Lobster Tail, or Jumbo Gulf Shrimp

Choice of one:

Herb-Crusted Chicken Breast•	
Chicken Sausage with Maple •	 or Smoked Bacon

Choice of one:

Beef Filet, Veal Loin •	 or Twin Bone Colorado Lamb Chop  
with Red Wine Reduction

$69.50 Per Person

#515 Honey-Ginger Glazed Pork Loin
Horseradish Potato Puree•	
Braised Baby Bok Choy•	
Calvados Demi•	

$49.00 Per Person

#516 Whole-Grain Mustard Crusted 
Grilled Beef Rib-Eye Steak

Oven-Roasted New Potatoes•	
Seasonal Baby Vegetables•	
Dijon Reduction•	

$53.00 Per Person – 8 oz. Filet 
$57.00 Per Person – 10 oz. Filet

#517 Grilled 10-Ounce Veal Chop
 Forest Mushroom and Cognac Cream Reduction•	
Crispy Garlic Mashed Potatoes•	
Roasted Baby Vegetables•	

$65.00 Per Person

#518 Red Wine Braised Beef Short Ribs
Sauce Bordelaise•	
Butter-Whipped Potatoes•	
Tournéed Vegetables•	

$58.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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DINNER MENU
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

Duet MEnus
All Dinners include Venetian Rolls and Butter and  

Venetian Blends of Coffee and Tea

#519 Six-Ounce Roasted Beef Filet 
Six-Ounce Butter-Poached Lobster Tail

Creamy Potato Gratin•	
Sautéed Baby Vegetables•	

$71.00 Per Person

#520 Grilled Six-Ounce Beef Filet  
Toasted Pistachio Seared Six-Ounce 
Salmon Fillet

Potato Hash•	
Roasted Baby Fennel•	
Veal Stock Reduction•	

$63.00 Per Person

#521 Six-Ounce Grilled Beef Filet 
Six-Ounce Sautéed Tasmanian  
Trout Fillet
(Tasmanian Trout Based on Market Availability)

Roasted Fingerling Potatoes•	
Seasonal Baby Vegetables•	

$63.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011

Catering 702.414.3999  |  foodandbeverage@venetian.com  |  venetianpalazzo.com

Page 45

dinner

mailto:foodandbeverage@venetian.com
http://www.venetian.com


SALAD Choices
Baby Arugula
Sliced Pear, and Toasted Hazelnuts,  

Citrus Olive Oil

$13.00 Per Person

Crisp Organic Romaine
Cucumbers, Cherry Tomatoes,  

and California Farm Cheese,  
White Balsamic Vinaigrette

$13.00 Per Person

Heirloom Tomato Salad 
Mesclun, Endive, and  

Aged Cheddar Cheese,  
Balsamic Vinaigrette

$14.50 Per Person

Organic California Field Greens
Edamame, Cranberries,  

and Feta Cheese,  
Fresh Pesto Vinaigrette

$13.00 Per Person

ORGANIC PLATED 
Dinner
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

Entrée Choices
Selection of Rolls and Butter Included

#522 Free-Range Chicken 
Breast

Herb-Marinated Chicken Breast•	
Roasted Fingerling Potatoes•	
Caramelized Shallots•	
Seasonal Organic Vegetable•	
Lemon Thyme Jus•	

$50.00 Per Person

#523 Pan-Seared Wild 
Salmon Fillet

Organic Seasonal Vegetable•	
Organic Wild Rice•	
Balsamic Reduction•	

$49.00 Per Person

#524 Organic Farm  
Grilled Beef Filet

Organic Seasonal Vegetable•	
Organic Roasted New Potatoes•	
Merlot Reduction•	

$62.00 - (8 oz. filet) Per Person

DESSERT CHOICES
Venetian Blends of Coffee and Tea Included

Cheesecake with Organic Berry Coulis

$22.50 Per Person

Dark Chocolate Mousse with  
Espresso Chocolate Sauce

$19.00 Per Person

White Chocolate Mousse Cake 
with Raspberry Sauce

$19.00 Per Person

Vanilla Pudding with Organic Fresh Berries 

$18.50 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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DESSERTS
Tapioca Pearls in Coconut Cream Grenadine  

With Diced Mango

$9.00 Per Person

White Chocolate Mousse 
Oval Savarin Shape, Topped with Banana Gelee,  
White Mocha Sauce, and Caramelized Nuts

$10.00 Per Person

Square-Shape White Chocolate Mousse 
Pistachio Crème Brûlèe Center  
with Strawberry Sauce

$11.50 Per Person

Tiramisu with Thin Chocolate Leaves

$10.50 Per Person

Spicy Apple Tart 
Crème Anglaise and  
Cinnamon-Flavored Whipped Cream

$11.50 Per Person

Phyllo-Wrapped Sandman 
Port-Poached Pear with Spicy Red Wine Sauce

$12.00 Per Person

DINNER MENU
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

Dark Chocolate Mousse with Nougat 
Oval Savarin Shape with Raspberry Sauce

$12.00 Per Person

Griottine-Chocolate Pyramide 
Pistachio Crème Anglaise and Chocolate Curl

$12.00 Per Person

Venetian Signature Desserts 
A Dessert Sampler of Three Items Created by our  
Executive Pastry Chef

$21.50 Per Person

Dome-Shape Meyer Lemon Mousse  
with Forest Berry Chutney

$10.50 Per Person

Pear Mousse In Charlotte Dome-Shape 
Chocolate Financier Disc with Port Red Wine Sauce

$11.50 Per Person

Opera Cake 
White Mocha and Chocolate Sauce

$11.50 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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#525 THE VENETIAN
(Minimum 100 persons)

Dinner includes Venetian Rolls and Butter and  
Venetian Blends of Coffee and Tea

From the Fields

A Selection of Fresh Yellow and Red Pear Tomatoes, Sliced Red Onions, •	
and Fresh Mozzarella Tossed in a Basil Vinaigrette
Venetian English Cucumber Salad •	
Traditional Cold Antipasto •	
Prosciutto, Genoa Salami, and Bresaola 
Presented with Roasted Pearl Onions, Mushrooms, Artichoke, Peppers,  
White Anchovies, and Assorted Mediterranean Olives Displayed with 
Cruets of Imported Olive Oil and Balsamic Vinegar 
Garlic Rolls, Focaccia, and Home-Baked Italian Breads•	

Entreés

Poached Salmon •	
Roasted Tomatoes, and Caper Aioli 
Sinfonia D’ Ravioli •	
Assorted Ravioli in Herb Tomato Sauce
Pesce Di Zafferano al Crema •	
Pink Peppercorn-Crusted Halibut with Asparagus Tips  
and Saffron Cream Sauce
Petto Di Pollo Al Scarpariello •	
Crispy Breast of Chicken with Artichokes and Peas in 
Marsala Wine and Rosemary Reduction
Medaglione Di Vitello Ai Funghi •	
Olive Oil-Seared Veal Medallions with Mixed Mushrooms and 
Herbs in White Wine Sauce
Selection of Italian Desserts: •	
Tiramisu, Assorted Mini Fruit Tarts, Chocolate Fudge Cake, Pine Nut 
Cookies, Gelato Ice Cream, and Sfogliatelle

$100.00 Per Person

DINNER Buffet 
MENU
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

#526 MARKET SQUARE
(Minimum 75 persons)

Dinner includes Garlic Rolls, Focaccia, and Freshly Baked Italian Breads 
and Butter, and Venetian Blends of Coffee and Tea

Antipasto Display •	
Prosciutto, Genoa Salami, Smoked Ham, Marinated Vegetables,  
Sun-Dried Tomatoes, Buffalo Mozzarella,  
Green and Black Olives, and Marinated Artichoke Hearts
Fire-Roasted Green Asparagus Salad with Pine Nuts•	
Classic Caesar Salad with Crispy Croutons and  •	
Shredded Asiago Cheese
Tricolor Tortellini with Tomato and Fresh Basil Sauce •	
Baked Atlantic Salmon Fillet with Herb Spinach Sauce
Rosemary Garlic Chicken Breast •	
Mushroom Cognac Cream
Filet of Beef Tenderloin •	
Spanish Olives, Shaved Fennel, and Fire-Roasted Sweet Peppers
Selection of Traditional Italian Desserts: •	
Tiramisu, Amaretto Cheesecake, Cannoli, and Gelato Ice Cream

$96.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011

Catering 702.414.3999  |  foodandbeverage@venetian.com  |  venetianpalazzo.com

Page 48

dinner

mailto:foodandbeverage@venetian.com
http://www.venetian.com


#527 THE NEW ENGLAND CLAMBAKE 
(Minimum 100 persons)

Dinner includes Venetian Rolls and Butter and  
Venetian Blends of Coffee and Tea

New England Clam Chowder •	
Oyster Crackers
Fresh-Shucked Oysters, Mussels, and Clams  •	
Served with Mignonette Sauce and Cocktail Sauce, Fresh Horseradish,  
Tabasco, and Lemon Wedges
Mussels, Clams with Tomato and Chorizo Sausage in a  •	
Hearty Tomato Broth
Roasted Chicken Breast and Apple Cranberry Relish•	
Grilled New York Sirloin with Garlic and Shallot Ragout•	
Corn on the Cob with Creamy Butter Broth•	
Parslied Red Skin Potatoes•	
Marinated Thick Cut Squash•	
Homemade Peach and Strawberry Cobbler •	
Individual Frangipane Fruit Tarts 
Sabayon with Berries

$96.00 Per Person

Add: One-Pound Steamed Maine Lobster  
Served with Drawn Butter 

(One per person. Minimum 100 persons.  
Price includes lobster attendant[s])

$120.00 Per Person

regional 
DINNER BUFFETs
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

#528 THE SOUTHWESTERN
(Minimum 100 persons) 

Dinner includes Venetian Blends of Coffee and Tea

Jicama Salad •	
Sliced Jicama, Corn, and Red and Green Pepper Strips Marinated in a 
Smoked Jalapeño and Citrus Cilantro Oil
Mixed Lettuce with Tomato and Cucumber Tossed in a  •	
Chipotle Dressing
Southwest Bean Salad •	
Black Beans, Diced Onions, Peppers, and Cactus 
Tossed in a Garlic and Fresh Coriander Vinaigrette
Gulf Shrimp Marinated with Peppers, Red Onions,  •	
and Fresh Lime Juice
Pollo al Mole •	
Roasted Chicken 
Poblano Pepper and Black Bean Mole
Baked Fillet of Snapper •	
Pineapple and Mango Salsa
Southwestern Marinated Sirloin Steak •	
Fire-Roasted Red Peppers and Corn Relish 
Arugula-Cilantro Pesto 
Roasted Chioggia Squash with Cilantro
Spanish Rice with Onions and Diced Tomatoes•	
Pinto Beans•	
Flour Tortillas•	
Caramelized Apple Bar•	
Chocolate Ganache Cup•	
Blueberry Pie•	
Caramel Flan•	

$98.00 Per Person

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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#529 THE COOKOUT
(Minimum 100 persons) 

Dinner includes Rolls, Cornbread, and Butter	
and Venetian Blends of Coffee and Tea

Tossed Green Salad Bar •	
Garden Lettuce, Bay Shrimp, Bacon Bits, Chopped Eggs, Red Onion, 
Garbanzo Beans, Cherry Tomatoes, Olives, Shredded Cheddar Cheese, 
Cucumbers, and Carrots, Thousand Island, Bleu Cheese,  
and Ranch Dressings

From The Grill (One serving per person)

Grilled Mahi Mahi Fillet, Grilled Shallot, and  •	
Herb-Marinated Breast of Chicken
Grilled Eight-Ounce Top Sirloin•	
Fresh Corn on the Cob and Creamy Butter Broth•	
Baked Potato, Bacon Bits, Chives, Sour Cream, •	
Shredded Cheddar Cheese, and Whipped Butter
Boston Baked Beans•	
Chef’s Selection of Desserts •	
Frangipane Fruit Tarts, Chocolate Fudge Cake with Rum Raisins, 
Apricot and Caramelized Apple Bars, Lemon Meringue Tart, Amaretto 
Cheesecake, and Fresh Citrus-Scented Blueberry Tart

$96.00 Per Person

Add: One-Pound Steamed Maine Lobster  
Served with Drawn Butter 

(One per person. Minimum 100 persons.  
Price includes lobster attendant[s])

$120.00 Per Person

regional 
DINNER BUFFETs
All dinners require a minimum of 
three courses. Each menu requires a 
minimum guarantee of 10 persons, 
unless otherwise specified. 
The following items are designed for 
a traditional dinner environment and 
as such are not suitable for reception-
style presentation. A $100.00 labor and 
preparation charge will be applied to all 
plated and buffet dinner functions for 
events under 50 people.

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Salute!
“Work is the curse of the drinking class.” 

-Oscar Wilde

“Once, during Prohibition, I was forced to live for days on nothing but food and water.” 
-W.C. Fields

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Hosted bar pricesBeverage 
Service
All cocktails are calculated per  
one-ounce measure and are billed as 
such “per drink.”  
Patron agrees to comply with all 
alcoholic beverage statutes of the State 
of Nevada and hold The Venetian and 
The Palazzo blameless for any infraction 
thereof.

Call Brand 

Skyy Vodka•	
Bombay Gin•	
Johnnie Walker Red Scotch•	
Jim Beam•	
Seagrams 7 Crown Whiskey•	
Cuervo Gold•	
Bacardi Silver•	

Martinis $11.00 
Cocktails $8.00 

Cordials 

Cointreau•	
Grand Marnier•	
Kahlua•	
Amaretto Disaronno•	
Bailey’s Irish Crème•	
Sambuca Romano•	
Chambord •	
Frangelico•	
Hennessy•	

$10.00

Other selections
Domestic Beer

Bud Light, Samuel Adams...............................................................................................$7.00

Imported Beer

Corona, Heineken, Amstel Light.................................................................................$7.50

Fruit Juices .......................................................................................................$5.50 per bottle

Soft Drinks.................................................................................................................... $4.25 each

Mineral Water

Sparkling or Still.............................................................................................$4.25 per bottle

Fiji Water.............................................................................................................$6.50 per bottle

House Wine........................................................................................................ $9.50 per glass

Red Bull.......................................................................................................................... $7.00 each

Bartenders
A bartender fee of $175.00 per 
bartender will apply. 

Cash Bars
For cash bars – add $.50 per drink to  
the selections at right. 

Select Premium

Grey Goose Vodka•	
Bombay Sapphire Gin     •	
Glenlivet•	
Maker’s Mark Bourbon•	
Crown Royal Whiskey•	
Patron Silver Tequila•	
Mount Gay Rum•	

Martinis $13.00 
Cocktails $11.00

Premium

 Absolut Vodka•	
 Tangueray Gin•	
Chivas Regal Scotch•	
 Jack Daniel’s•	
Canadian Club•	
Sauza Gold Tequila •	
Myers’s Platinum Rum•	

Martinis $12.00 
Cocktails $9.00

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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Beverage 
Service
All cocktails are calculated per  
one-ounce measure and are billed as 
such “per drink.”  
Patron agrees to comply with all 
alcoholic beverage statutes of the State 
of Nevada and hold The Venetian and 
The Palazzo blameless for any infraction 
thereof.

SPONSORED PACKAGE BARS
Unlimited beverage service consisting of martinis, cocktails, beer, wine, soft drinks, mineral water, and fruit juices at a quoted price per person
 for a stated continuous period of time. Prices are based on a minimum guarantee of 50 guests. Per person charge is based on  
whole-hour increments and are not pro-rated.
 

	 Beer & Wine Only	 Premium	 Select Premium

One Hour..............................................................$21.00............................................................$23.00.......................................................................$25.00

Two Hours............................................................$27.00............................................................$31.00.......................................................................$33.00

Three Hours.........................................................$31.00............................................................$38.00.......................................................................$40.00

Four Hours...........................................................$34.00............................................................$43.00.......................................................................$45.00

SPECIAL BEVERAGE OFFERINGS
Sparkling Refreshments

Select one or several of these effervescent libations – the perfect beginning to any great affair. Offer thesetray-passed, or from a custom  
ice champagne bar (consult your catering professional for pricing).

Each is offered at $45.00 per bottle

Australia

Greg Norman Estates 
Light strawberry, citrus, and nutty aromas  
with a hint of sherbet character.

Spain

Segura Viuda Aria Brut 
A quite dry cava with tangy, racy fruit.

Italy 

Borgo Magredo Prosecco Veneto 
Crisp and dry, a perfect aperitif.

America

Domain Carneros Brut 
Citrus, melon, pear, and cherry flavors with 
floral notes of red roses and freesias.

Germany

Wegeler Sekt Brut 
Pale straw with a good nose. Light, fresh,  
and floral with a long refreshing finish.

Bartenders
A bartender fee of $175.00 per 
bartender will apply. 

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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SPECIAL BEVERAGE 
OFFERINGS
An Evening in Margaritaville

Experience a Venetian style “fiesta!” Our very 
own margarita and tequila bar offers the 
freshest blended, frozen, and on-the-rocks 
margaritas and shooters with a selection of 
premium tequilas.

$10.00 Per Drink

Martini Madness

Classic martinis handcrafted with your choice 
of gin or vodka from our select premium list. 
Cosmopolitans, Metropolitans, Manhattans, 
Lemon Drops, Chocolate Martinis, and Sour 
Apple Martinis are ready to please even your 
most discerning guest. The martini craze is 
alive at The Venetian, and is a one-of-a-kind 
amenity for your guests. 

All drinks served with classic garnishes.  
Bar theming is also available.

$13.00 Per Drink

Frozen Cocktail Frenzy

Quench your Vegas thirst with a tropical 
cocktail fantasy! Our exclusive frozen 
beverages include Margarita, Blue Hawaii,  
Piña Colada, Rum Runner, and Banana, Mango, 
Peach, Strawberry, and Raspberry Daiquiris. 
Non-alcoholic also available.

$11.00 Per Drink

Beverage 
Service
All cocktails are calculated per  
one-ounce measure and are billed as 
such “per drink.”  
Patron agrees to comply with all 
alcoholic beverage statutes of the State 
of Nevada and hold The Venetian and 
The Palazzo blameless for any infraction 
thereof.

SPECIALTY BARS
The Ultimate Beer Bar

It’s time to enjoy the greatest selection of ice 
cold frosty beers from around the world.  
The Venetian has assembled an inventory of  
beers to tickle the fancy of all of your beer 
connoisseurs. Whether it’s American favorites, 
European classics, exotic Asian imports or 
Mexican and Australian newcomers, the 
Ultimate Beer Bar is the perfect way  
to end a challenging day of meetings.

$8.00 Per Beer

Coffee Cordial Bar

The Venetian’s special blend of coffee, blended 
with uniquely flavored cordials, combine 
to create a “sweet treat” for your weary 
conventioneers. Our house-blended coffee is 
served with your choice of Grand Marnier,  
Amaretto Disaronno, Frangelico, Kahlua,  
Tia Maria, Bailey’s Irish Crème, Godiva, and 
Remy Martin cognac. All coffees are then 
perfected with whipped cream and sprinkled 
with cinnamon and/or chocolate shavings.

$10.00 Per Drink

Bartenders
A bartender fee of $175.00 per 
bartender will apply. 

Mojito Cocktail Bar

For over a century, the Mojito Cocktail has 
channeled the spirit of the Caribbean – bring 
a little of old Havana to your next event 
by serving an array of refreshing, delicious 
mojitos! Consider these offerings like the  
Mojito Royale – made with darker sweeter 
rum, topped off with champagne; or 
Traditional Mojito Cocktails served with 
lime and mint leaves; or with a twist to the 
traditional mojito – try our refreshing  
Pineapple Mojitos made with pineapple purée, 
Mixed Berry or Strawberry Mojitos!

$12.00 Each

Sangria Bar

If you enjoy the Spanish fiesta spirit, don’t miss 
indulging with our special sangrias – Spicy 
Sangria, Citrus Sangria, Sangria Clara (white),  
or Fruity Sangria – all delicious and  
festive – ole!

$180.00 Per Gallon

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011
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ADDITIONAL CHARGES
1.	 For plated menus served as a buffet, a surcharge of $4.00 per person will apply for all 

functions 100 persons or more.
2.	 For plated menus served as a buffet, a surcharge of $9.00 per person will apply for all 

functions between 30 and 99 guests.
3.	 For plated menus served as a buffet, a surcharge of $11.00 per person will apply for all 

functions between 10 and 29 guests.
4.	 In the event that a buffet is served for an amount under the minimum quoted on the 

banquet menu, a surcharge of $5.00 per person will apply for guarantees between 30 and 99 
guests.

5.	 In the event that a buffet is served for an amount under the minimum quoted on the 
banquet menu, a surcharge of $7.00 per person will apply for guarantees between 10 and 29 
guests.

6.	 All pool functions are subject to a minimum F&B of $85.00 per person and a set-up fee based 
upon the area. Pool functions are subject to regulations governing the pool. Please see the 
Policies and Procedure Manual for details. 

7.	 All Madame Tussauds functions are subject to a minimum F&B of $85.00 per person and a 
$1,500 set-up fee.

8.	 If seating is provided for continental breakfasts, a surcharge of $2.00 per person  
will be applied.

GENERAL TERMS
All reservations and agreements are made upon, and are subject to, the rules and regulations of 

the hotel and the following conditions:
1.	 The quotation herein is subject to a proportionate increase to meet increased costs of 

food, beverage and other costs of the operation existing at the time of performance of our 
undertaking by reason of present commodity prices, labor costs, taxes or currency values. 
Patron expressly grants the right to the hotel to raise the prices herein quoted or to make 
reasonable substitutions on the menu and agrees to pay such increased prices and to accept 
such substitutions.

2.	 In arranging for private functions, the attendance must be definitely specified three (3) 
business days in advance. This number will be considered a guarantee, not subject to 
reduction, and charges will be made accordingly.

3.	 All federal and district taxes which may be imposed or be applicable to this agreement and 
to the services rendered by the hotel are in addition to the prices herein agreed upon, and 
the patron agrees to pay them separately.

4.	 Per Nevada state law, alcoholic beverages of any kind will not be permitted to be brought 
into the hotel by the patron or any of the patron’s guests or invitees from the outside. All 
food and beverage items must be purchased from the hotel. We welcome your request for 
special items, which will be charged in their entirety per specific ordered quantities. Nevada 
state law further prohibits the removal of alcoholic beverages purchased by the hotel for 
client consumption. 

5.	 Prices printed and products listed are subject to change without notice.
6.	 Performance of this agreement is contingent upon the ability of the hotel management 

to complete the same and is subject to labor troubles, disputes or strikes, accidents, 
government (federal, state or municipal) requisitions, restrictions upon travel, transportation, 
foods, beverages or supplies, and other causes whether enumerated herein or not, beyond 
control of management preventing or interfering with performance.

7.	 Payment shall be made in advance of the function, unless credit has been established to the 
satisfaction of the hotel, in which event a deposit should be paid at the time of signing the 
contract and a substantial additional payment will be required 24 hours before the function. 
The balance of the account is due and payable 30 days after the date of the function. A 
service charge of one-and-one-half percent per month is added to any unpaid balance over 
30 days old.

8.	 Please note: pool functions are subject to additional requirements that are found in the 
policies and procedures document.

BANQUET POLICIES

All prices are subject to a 20% service charge and 8.1% sales tax on food and beverage. Prices are valid July 1, 2010 – June 30, 2011

Catering 702.414.3999  |  foodandbeverage@venetian.com  |  venetianpalazzo.com

Page 61




