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“One cannot think well, love well, sleep well if one has not dined well.”
Virgna Woolf

“The pleasures of the table belong to all ages, to all conditions, to all countries
and to everyday; they can be associated with all the other pleasures and remain
the last to console us for the loss of the rest.”

“Jen Anthelm Bl S

THANK YOU FOR CHOOSING
THE VENETIAN AND THE PALAZZO TO SET YOUR TABLE
Our professional team of caterers and chefs is at your service to create and execute
a memorable affair for you and your guests. The following menus have been honed
and tested to ensure your success. Should your event require custom menus, our
team of catering professionals is ready to assist you.
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See Below for a Selection of Catering Items 
À LA CARTE BREAKS

A $50.00 labor and preparation charge will be applied to all Breaks under 25 people.

BEVERAGES

	Freshly Brewed Coffee, Hot Tea, Decaffeinated Coffee
	
	$65.00 per gallon

	Iced Tea - Regular or Raspberry
	
	$65.00 per gallon

	Lemonade and Fruit Punch
	
	$55.00 per gallon

	Hot Chocolate
	
	$59.00 per gallon

	Bottled Smoothies - Choice of Strawberry or Banana
	
	$6.75 each

	Assorted Soft Drinks
	
	$4.00 each

	Individual Cartons of Whole, Low-Fat, and Skim Milk
	
	$3.50 each

	Fiji Water
	
	$5.50 each

	Bottled Water (16 oz. bottles)
	
	$4.25 each

	Starbucks Frappuccino Drinks - Coffee, Mocha and Vanilla, 6 oz. bottles
	
	$6.00 each

	Individual Bottled Fruit Juices - 8 oz Orange, Apple, Cranberry, and Grapefruit
	
	$5.50 each

	Energy Drinks - Choice of Red Bull or Rock Star
	
	$5.50 each

	Assorted Vitamin Water
	
	$5.50 each

	Arizona Teas
	
	$6.00 each

	Fuze
	
	$6.00 each

	Republic of Tea - Mint Green Tea, Ginger Peach, Mango Ceylon – 500ml each
	
	$7.50 each


MORNING À LA CARTE

	Assorted Mini Danish Pastries
	
	$56.00 per dozen

	Assorted Glazed Doughnuts (No cancellation within 24 hours)
	
	$58.00 per dozen

	Fresh Baked Chocolate and Plain Croissants
	
	$56.00 per dozen

	Assorted Mini Strudels
	
	$56.00 per dozen

	Assorted Muffins
	
	$56.00 per dozen

	Cinnamon Rolls
	
	$56.00 per dozen

	Sliced European Coffee Cake and Fruit Bread
	
	$56.00 per dozen

	Selection of Bagels with Regular and Light Cream Cheese
	
	$58.00 per dozen

	Selection of Mini Bagels with Regular and Light Cream Cheese
	
	$56.00 per dozen

	Sliced Fresh Fruit (Minimum 10-person order)
	
	$10.00 per person

	Assorted Individual Fruit Yogurts (Specific quantities must be ordered)
	
	$4.50 each

	Hard-Boiled Eggs with Cracked Black Pepper and Kosher Salt
	
	$2.50 each


AFTERNOON À LA CARTE

	Assorted Finger Sandwiches (Classic Tea Room presentation) 
	
	$58.00 per dozen

	Assorted Mini Sandwiches (Composed on dinner rolls)
	
	$60.00 per dozen

	Assorted Miniature Italian Pastries
	
	$58.00 per dozen

	Assorted Miniature French Pastries (Lemon, raspberry, blueberry and cinnamon apple crisp)
	
	$58.00 per dozen

	Giant Cookies (Chocolate chip, oatmeal raisin, peanut butter, white chocolate chip, sugar and chocolate)
	
	$47.00 per dozen

	Homestyle Cookies
	
	$40.00 per dozen

	Chocolate Fudge Brownies
	
	$48.00 per dozen

	Pignoli Cookies (Italian pinenut cookies)
	
	$40.00 per dozen

	Assorted Individual Granola Bars (Charged on consumption)
	
	$5.00 each

	Assorted Candy Bars (Charged on consumption)
	
	$5.00 each

	Individual Bags of Potato Chips, Terra Chips,

Soy Chips and Pretzels (Charged on consumption)
	
	$5.00 each

	Mixed Nuts, Trail Mix, Peanuts (Suggested serving size – 1 lb. per 10 persons)
	
	$48.00 per pound

	Assorted Chips, Pretzels and Tortilla Chips (Suggested serving size – 1 lb. per 10 persons)
	
	$36.00 per pound

	Guacamole and Salsa (Suggested serving size – 1 qt. per 25 persons)
	
	$38.00 per quart

	Whole Fresh Fruit (Specific quantity must be ordered – these are not sold on consumption)
	
	$4.50 each

	Assorted Frozen Fruit Bars  (Specific quantity must be ordered – these are not sold on consumption)
	
	$4.75 each

	Assorted Ice Cream Bars  (Specific quantity must be ordered – these are not sold on consumption)
	
	$5.50 each

	Assorted Individual Bags of Indiana Popcorn   (Charged on consumption)
	
	$5.75 each


VENETIAN TO-GO LUNCHES

Minimum guarantee of 10 persons for each selection.  Provided exclusively for those groups departing hotel premises.

A $100.00 labor and preparation charge will be applied to all Plated and Buffet Lunch functions for events under 50 people.

#301 BOX LUNCH 
Choice of one sandwich, one salad, one snack, and one dessert selection.

Sandwich Selections: (Choice of One)
~

The Venetian Club

Applewood Smoked Ham, Turkey, and Bacon with Cheddar Cheese, Alfalfa Sprouts,

Lettuce, Whole Grain Mustard Aioli on Country Multigrain Bread

~

Italian Combination

Smoked Ham, Salami, Pepperoni, Provolone Cheese, Pepperoncini, Lettuce, Tomato,

and Tapanade on Kalamata Olive Bread

~

   Roast Beef Chipotle

Roasted Pulled Beef, Jalapeno Jack Cheese, Arugula, Roasted Red Peppers, 

Spicy Chipotle Aioli and Asiago Panini Bread

~ 

Turkey Cranberry Sandwich

Roasted Pulled Turkey, Havarti Cheese, Arugula

and Cranberry Spread on Muesli Cranberry Nut Bread

~

Veggie Couscous

A Combination of Grilled Squash, Eggplant, Roasted Peppers, Couscous, 

Pea Shoots, Balsamic Hummus Spread in Rustic Pocket Bread

~

Veggie Napoleon

A Napoleon of Grilled Portabella Mushroom, Arugula Salad,

and Mozzarella Cheese on Tomato Herb Focaccia

Salad Selections:  (Choice of One)
~

Country Potato Salad, Orzo Vegetable Salad,

Cole Slaw or Mediterranean Pasta Salad

Snack Selections:  (Choice of One)

~

Fresh Seasonal Apple, Orange, or Individual Bag of Chips

Dessert Selections:  (Choice of One)
~
Fresh-Baked Chocolate Chip Cookie, Brownie, or Rice Krispie Bar

Assorted Soft Drinks or Bottled Water

$34.00 Per Person
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ASHP 2009 Food and Beverage Order Form
Group Name:

Contact:

Order:
	Date:


	
	
	
	

	Time:
	
	
	
	

	Location:
	
	
	
	

	Item Requested:
	
	
	
	


GENERAL INFORMATION:

· All prices are subject to 20% service charge and 8.1% sales tax on food and beverage.
· All final guarantees are due 72 business hours prior to the event

· Pre-Payment in the form of a credit card or check is due at the time of order; direct billing is not available. If you chose to use a credit card, it will be charged prior to services rendered. If you chose to pay by check, the payment must be received 21 days prior to the first date of service.

· Your Conference Manager will provide you with a Banquet Event Order(s) that must be signed prior to Services Rendered.

· If you require a more extensive menu, please contact your Conference Manager directly.

· All items listed are ONLY available in Venetian Meeting Space. These menus are not available to Venetian Suite Exhibitors and Exhibit Halls A, B, C, & D Exhibitors.

· If you require further explanation on any items or details, please contact your Conference Manager.

· CATERING FORMS AND PAYMENT ARE DUE NO LATER THAN NOVEMBER 13, 2009. ANY REQUESTS AFTER THAT DATE MAY INCUR AN INCREASE IN PRICE. PLEASE FAX TO 702-414-4808, ATTENTION TO YOUR ASSIGNED CONFERENCE MANAGER.
