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Plus 8.375% Sales Tax, 18% Suggested Gratuity, And 7% Administrative Fee.
Beverages Charged Upon Consumption

TRAY-PASSED HORS D'OCEUVRES

Minimum 25 guests, $75 + + Per Guest, Per 60 minutes Includes 4 selections.
Additional selection (over 4) add $9++ Per Item, Per Guest

=OT

Chicken Parmigiano
Veal Meatballs marinara
Crispy Porchetta (gf) pickled jalapeno chimichurri
Calamari Fritto crispy cherry peppers, spicy marinara
Cavatelli Bolognese ground veal, tomato, parmesan
Polenta (gf) mushrooms, truffle, pecorino

COLD

Tomato Caprese Skewers (vg, gf) bocconcini mozzarella
Wagyu Tartare crostini, cornichons, dijon
Tuna Tartare Arancini * carnaroli rice, lemon
Seasonal Fruit Skewers (vg, gf)
Rock Shrimp Cocktail (gf)
Mortadella & Boschetto Cheese Skewers (gf)

DESSERT BITES

NY Style Cheesecake raspberry coulis, market berries
Tiramisu in a Glass ladyfinger sponge, mascarpone, espresso
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Restaurant and Private Room availability are not guaranteed until a deposit and signed contract are received.
. Contact Sales: 702.388.9301 ° LVEvents@TaoGroup.com ’
*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness.
(vg) = vegetarian  (gf) = gluten-free 1 = gluten-free preparation available upon request
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Plus 8.375% Sales Tax, 18% Suggested Gratuity, And 7% Administrative Fee.
Beverages Charged Upon Consumption

STATIONS

Minimum 25 guests, Per 9o minutes.

CHILLED SEAFOQOD ANTIPASTI| STATION
TOWER R

Ser:e65525-30 Selection of Italian Cheeses and Cured Meats
Garnished with Crudités and
Alaskan King Crab, Poached Shrimp, an Array of Breads and Fruits
East and West Coast Oysters, Lobster Tail Caesar and Arugula Fennel Salad

served with traditional accompaniments

HOT ACTION STATIONS
CARVING STATION PASTA STATION

Serves 25 Serves 25
850 425
Roasted NY Strip peppercorn sauce Cavatelli Bolognese 7 parmesan
Baked Salmon * garlic butter, breadcrumbs, salsa verde Spicy Tomato Penne 7 calabrese chili

Quattro Formaggi Mashed Potatoes
Cannellini Beans & Escarole Pancetta

DESSERT DISPLAY

Serves 25
425
Tiramisu ladyfinger sponge, mascarpone, espresso

NY Style Cheesecake raspberry coulis, market berries
Budino citrus custard, pirouette cookie
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Restaurant and Private Room availability are not guaranteed until a deposit and signed contract are received.
. Contact Sales: 702.388.9301 ° LVEvents@TaoGroup.com '
*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness.
(vg) = vegetarian  (gf) = gluten-free 1 = gluten-free preparation available upon request
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