
VG = vegan     V = vegetarian     GF = gluten-free
†Can be made vegetarian     GFP = Can be made gluten-free    (must confirm these requests at time of contracting)

* Items marked with an asterisk are served raw or undercooked or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

26.04.06

cold

PORK 
Burrata Wrapped in Prosciutto GF

Mortadella & Boschetto Cheese Skewer GF

Grilled Asparagus Wrapped in Prosciutto GF

VEGETARIAN 
Heirloom Tomato Bruschetta

Seasonal Fruit Bruschetta
Whipped Spiced Ricotta & Spinach Crostini

Robiola & Truffle Honey Crostini
Parmigiano & Pecorino Biscotti

SEAFOOD 
Tuna Tartare Crostini, Avocado & Lemon Vinaigrette *

Salmon Tartare with Pesto on Frico *
Smoked Salmon Mascarpone, Fennel, Semonlina Cracker *

Citrus Perfume Lobster Salad †

Mini Shrimp Cocktail GF

BEEF 
Grilled Steak Crostini with Caesar Dressing

Beef Carpaccio Bruschetta with Truffle & Arugula *

TRAY-PASSED HORS D’OEUVRES
3 5 + +  p e r  g u e st ,  p e r  h our,  an d  ap p l i e s  t o  th e  f u l l  g roup.

In cl u d e s  Fiv e  ( 5 )  S el ec t i o n s .   A d d i t i o n a l  S el ec t i o n s ,  a d d  8 + +  p e r  i t e m ,  p e r  g u e st .

hot

CHICKEN 
Chicken Parmigiano

PORK 
Sausage & Pepper Crostini GF

Puff Pastry-Wrapped Sausage

VEGETARIAN 
Spinach & Artichoke Pizza V

Margherita Pizza V

Stuffed Mushrooms

SEAFOOD 
Baked Clams Oreganato

Grilled Shrimp Oreganato Skewers

BEEF 
Imperial Wagyu Meatball Heroes

Risotto Crocchetta with Truffle Beef Tartare * GF

Contact Sales: 702.388.9301    •    LVEvents@TaoGroup.com

Half-Hour Gourmet Tray-Passed
28++pp supplemental

Select Five (5): 
Exotic Verrine

Lemon Meringue Tartlet
Chocolate & Hazelnut Verrine

Dark Chocolate Raspberry Tartlet
Beignets
Tiramisu

Fresh Fruit & Vanilla Tart
Madeleine

Vegan Panna Cotta
French Macarons

Parfait Station
15++pp supplemental

Chocolate Parfait
chocolate pudding, creamy white chocolate mousse

peanut brittle, dark chocolate mousse
vanilla crème anglaise, topped with nuts and a crispy chocolate praline

Gelato & Sorbet Station
15++pp supplemental

(served with various accompaniments)

macaron towers Station
1850++ per tower supplemental

210 pieces assorted macarons per tower

DESSERTS


