
 
 

 

 

 
 
PINOT BRASSERIE, LOCATED INSIDE THE VENETIAN RESORT & CASINO 
LUNCH MENU FOR SPECIAL EVENTS 
 
“…Splichal is a Mozart among the Mendelssohns of the kitchen, a chef whose ideas  
are closely monitored by other chefs. -Gourmet" 
  
“If Oscars were awarded for cooking, Joachim Splichal would have to bunk out in the  
garage to make room for them in his house." -New York Times  
 
Pinot Brasserie Four A Rating "Restaurant Review"-Las Vegas Review Journal 
 
Who’s Who of Food & Beverage in America-James Beard Foundation 
 
Named “Legendary Chef” by Bon Appetit 
 
 
 

                
 



 
 

Tray Passed Hors D ‘Oeuvres 

30 Minutes | $15 per person | Select 4 
60 Minutes | $25 per person | Select 5 
 
Cold 
Ratatouille lettuce wrap, peppered tomato couli (Vegan) 
Tomato basil bruchetta on the spoon, Balsamic reduction (Vegan) 
Lobster canapé & watermelon 
Strawberry stuffed with black pepper cream cheese (Vegetarian) 
Cucumber cup with crab 
Smoked salmon on a crispy potato, citrus-crème fraiche 
Tuna tartare, wonton chip 
Scallop ceviche, avocado relish 
 
Warm 
Truffled risotto croquette, gribbiche sauce 
Mini baked brie cheese and apricot puff 
Lobster bisque cappuccino 
Dungeness crab cake, truffled remoulade sauce 

Coconut shrimp skewer, sweet and spicy aioli 

Sweet and sour chicken skewer, sweet and sour drizzle 
Ginger marinated beef skewer, red wine reduction 
Mini corn dog, honey Dijon mustard dipping sauce 
Pesto marinated bacon-wrapped shrimp skewer 
Mini Beef Wellington, red wine sauce reduction 
 
Petit Sweets 
Cheesecake lollipops  
Traditional Beignets 
Mini chocolate opera cake 
Tartlets: Raspberry, Blueberry, Cranberry or Lemon 
Chocolate dome 
Dome caramel café 
Carrot cake 
Éclairs:  Petit Chocolate, Coffee or Vanilla 
Mini Grand Marnier praline choux 
French macaroons: Chocolate, Caramel, Cappuccino, Pistachio, Strawberry, Raspberry, Cassis, Passion Fruit, 
Mango, Lemon, Coconut, or Almond 
 
Displays 
Pinot Royale   
A shellfish platter with 8 oysters, 8 poached shrimp, 8 raw clams and 8 chilled steamed mussels  
$48 per platter | Serves 4 guests each 
 
Pinot Prestige   
A shellfish platter with ½ Maine Lobster, 6 crab claws, 6 oysters, 6 shrimp, 6 raw clams and 6 mussels 
$62 per platter | Serves 4 guests each 

 



 
 

LUNCH MENU FOR SPECIAL EVENTS 
3 Course Menu | $37 per person | Select 1 Starter, 3 Entrees, 1 Dessert 
4 Course Menu | $47 per person | Select 1 Cold Starter, 1 Warm Starter, 3 Entrees, 1 Dessert 
Optional Sommelier Wine Pairing| $10 per course, per person 
 
Starter 
Baby Field Greens            Smoked duck breast, apple, cranberry vinaigrette, Fourme d’Ambert 
Smoked Salmon  Baby arugula, quail egg, salmon roe, lemon caper dressing 
Caesar Salad                     Serrano wrapped romaine, marinated anchovy  
Lobster Bisque   Armagnac crème fraiche and lobster medallions 
Onion Soup Gratinée       Baguette, Gruyere cheese  
Soup Du Jour   Soup of the day 
Charcuterie                        Assorted selection of artesian cured meats and paté        
Escargots                            Simmered in garlic beurre blanc and yellow frisee, truffle vinaigrette 
 
Entrée 
Nicoise Salad    Seared rare Ahi tuna, olive relish and sherry vinaigrette                                                                                                    
Croque Monsieur   Ham, Gruyere cheese, crème fraiche  
Cobb Salad   Chicken, bacon, avocado, tomatoes, blue cheese dressing    
PB Burger                          Swiss cheese, balsamic-caramelized onion 
Ciabatta Sandwich  Portobello, squash, eggplant, bell pepper, balsamic reduction 
Linguini Pasta    Mussels, Littleneck clams, white wine broth  
Mussel Normande   Black mussels simmered in buttery white wine broth, Garlic Fries  
Roasted Chicken               Mushroom fricassee, garlic French fries                                                                                                               
Steak Frites   8oz Grilled top sirloin steak, shallot butter sauce, Pinot garlic fries 
Sea Scallops   Warm lentil salad, sherry vinaigrette 
French Dip   Shaved rib-eye, caramelized onion, Pinot garlic fries, au jus 
Chicken Curry Wrap  Raisin chicken salad, roasted pecans, sweet potato fries 
Foccacia Chicken Sandwich Fresh mozzarella, oven roasted tomatoes, pesto 
Market Fish   Chef’s daily market selection 
 
Dessert 
Crème Brûleé    Caramelized sugar 
Black Pepper Crème Brûleé Caramelized chocolate & pepper  
Croissant Pudding   Joachim Splichal’s signature dessert 
Belgian Chocolate Soufflé Gran Gala orange liquor sauce 
Tart Tatin   Caramelized apple, cinnamon ice cream 
Sorbet or Ice Cream   Made fresh daily 
Fromage   Assortment of imported and domestic cheese  | $9 supplemental charge 
 
 
Coffee or tea service is included in cost of lunch menu. 
Choices will not be offered to groups over 50 guests. 
Dietary restrictions will be accommodated on-site. 
 


