
contact our private dining staff
for reservations and more information.

phone: 702-383-4777 or 800-789-9436

fax: 702-383-5379

stratospherehotel.com

Privatedining@StratosphereHotel.com

Specialty menus

Private Dining



specialty menu one

price per person does not include 20% gratuity or 8.1% sales tax.

Stratosphere Hotel & Casino  •  Las Vegas, NV  •  800-99-TOWER  •  STRATOSPHEREHOTEL.COM

$69 per person  •  $95 per person with Wine Pairings
(Add Filet Mignon) $75 per person  •  $101 per person with Wine Pairings

soup or salad
Lobster bisque

Served tableside with lobster brandy whipped cream.
Classic Caesar Salad

Served tableside with Parmesan tuile and garlic croutons.
• Brancott, Sauvignon Blanc, New ZeAland •

Duet Entrée
Organic Salmon

Pan-seared with shiitake mushrooms and lemongrass beurre blanc.
Free Range Chicken Breast

Oven-roasted and served with truffle butter, natural jus and seasonal accompaniments.

Duet Entrée Option
Choice of two selections:

filet mignon
Chargrilled petite filet served with horseradish butter, demiglace  

and seasonal accompaniments.
Organic Salmon

Pan-seared with shiitake mushrooms with lemongrass beurre blanc 
and seasonal accompaniments.

Free Range Chicken Breast
Oven-roasted and served with truffle butter, natural jus and seasonal accompaniments.

• raymond reserve, merlot, napa •

Dessert
duet plate

Strawberry Swirl Cheesecake Lollipop accompanied by a Caramel Turtle Tart
filled with pecans and caramel, topped with chocolate ganache.

• Taylor Fladgate 1st reserve estate, port •

Coffee, tea and brewed decaffeinated coffee



specialty menu Two

price per person does not include 20% gratuity or 8.1% sales tax.

Stratosphere Hotel & Casino  •  Las Vegas, NV  •  800-99-TOWER  •  STRATOSPHEREHOTEL.COM

$79 per person  •  $112 per person with Wine Pairings

First course
Lobster bisque

Served tableside with lobster brandy whipped cream.

• TORREDILUNA PINOT GRIGIO, ITALY •

Second course
Classic Caesar Salad

Served tableside with Parmesan tuile and garlic croutons.

• KENDALl-JACKSON CHARDONNAY, CALIFORNIA •

Third course
filet mignon

Chargrilled petite filet served with horseradish butter, demiglace  

and seasonal accompaniments.

Organic Salmon
Pan-seared with shiitake mushrooms with lemongrass beurre blanc 

and seasonal accompaniments.

Free Range Chicken Breast
Oven-roasted and served with truffle butter, natural jus and seasonal accompaniments.

• raymond reserve, merlot, napa •

Dessert
dessert trio

Cookie & Cream Cheesecake Lollipop, Raspberry Mousse Cup, and Flourless Chocolate Cake

• Taylor Fladgate 1st reserve estate, port •

Coffee, tea and brewed decaffeinated coffee



specialty menu Three

price per person does not include 20% gratuity or 8.1% sales tax.

Stratosphere Hotel & Casino  •  Las Vegas, NV  •  800-99-TOWER  •  STRATOSPHEREHOTEL.COM

$92 per person  •  $126 per person with Wine Pairings

First course
Jumbo Prawn Cocktail

Chilled, served with wasabi sour cream and traditional cocktail sauce.

• Domaine Chandon blanc de noir •

Second course
California Mesclun Salad

Served tableside. Mixed greens tossed with caramelized pear, candied pecans and balsamic

vinaigrette topped with a medley of shaved Bermuda onions and heirloom tomatoes.

• Brancott, Sauvignon Blanc, New ZeAland •

Third course
filet mignon

Chargrilled petite filet served with horseradish butter, demiglace  

and seasonal accompaniments.

Black Cod
Pan-seared with miso orange glaze, garnished with microgreens and

seasonal accompaniments.

Free Range Chicken Breast
Oven-roasted and served with truffle butter, natural jus and seasonal accompaniments.

• raymond reserve, merlot, napa

or kendall-jackson vintNER’S reserve, chardonnay, california •

Dessert
dessert trio

Cookie & Cream Cheesecake Lollipop, Raspberry Mousse Cup, and Flourless Chocolate Cake

• Taylor Fladgate 1st reserve estate, port •

Coffee, tea and brewed decaffeinated coffee



specialty menu Four

price per person does not include 20% gratuity or 8.1% sales tax.

Stratosphere Hotel & Casino  •  Las Vegas, NV  •  800-99-TOWER  •  STRATOSPHEREHOTEL.COM

$100 per person  •  $135 per person with Wine Pairings

First course
Trio of Seafood

King Crab Leg, Jumbo Prawn Cocktail, accompanied by Ahi Tuna Tataki with seaweed salad 
served with traditional cocktail sauce, wasabi sour cream and rémoulade sauce.

• Domaine Chandon blanc de noir •

Second course
Duet of Soup & Salad

Petite cup of soup du jour and mesclun greens with shallot vinaigrette dressing.
• Brancott, Sauvignon Blanc, New ZeAland •

Intermezzo
Sunomono

Asian sweet citrus and cucumbers.

Fourth course
filet mignon

Chargrilled petite filet served with horseradish butter, demiglace  
and seasonal accompaniments.

Black Cod
Pan-seared with miso orange glaze, garnished with microgreens and

seasonal accompaniments.
Free Range Chicken Breast

Oven-roasted and served with truffle butter, natural jus and seasonal accompaniments.
• raymond reserve, merlot, napa

or kendall-jackson vintNER’S reserve, chardonnay, california •

Dessert
dessert trio

Cookie & Cream Cheesecake Lollipop, Raspberry Mousse Cup, and Flourless Chocolate Cake
• Taylor Fladgate 1st reserve estate, port •

Coffee, tea and brewed decaffeinated coffee


