
 

 

James Beard Award Winning Chef Joachim Splichal’s 
 

 
 
Group Menu Options for Special Events 
 

Thank you for your interest in Pinot Brasserie, a Parisian Steakhouse located in The Venetian Resort 
Hotel & Casino, right in the heart of restaurant row with convenient access to the 
Sands Expo Center and the casino.  Pinot Brasserie is owned and operated by Joachim Splichal of the award 
winning Patina Restaurant Group.  Chef Joachim Splichal has won many awards for his culinary expertise such as… 
 
~Four A Rating in the Las Vegas Review Journal "Restaurant Review" 
-The James Beard Foundation’s Who’s Who of Food & Beverage in America 
-“Restaurateur of the Year” by the California Restaurant Writers Association in 1997  
-“Restaurateur of the Year” by the Southern California Restaurant Writers in 1999 
- “Restaurateur of the Year” by Bon Appetit/Food Network American Food & Entertaining Awards in 2002 
- Named “Legendary Chef” by Bon Appetit 
- Named among Nation’s Top 50 Culinarians by Nation’s Restaurant News 
 
The New York Times describes Splichal’s style as “clearly rooted in classic French cuisine, yet he adds a California 
sensibility that both lightens it and provides visual whimsy.” 
 
The innovative menu, along with design and location of the restaurant, make Pinot Brasserie the 
perfect place for private parties, from corporate meetings and wine tastings to wedding rehearsals and cocktail 
receptions.  The Right Bank can accommodate up to 16 people, while the Left Bank is available 
for up to 52 people.  In our Grand Salon you have a choice of 150 for a seated affair or up to 
200 for a standing reception.  The entire restaurant can accommodate over 200 people for a 
seated lunch or dinner or 400 people for a standing reception. 
 
Keep in mind that these are only suggestions and we are happy to customize a 
menu to fit your particular needs. 
Victoria Frazier-Kirchhoff, Director of Special Events 
Direct Line:  (702) 414-8881 
Fax: (213) 612-8997 
E-mail:  vfrazier@patinagroup.com 
www.patinagroup.com 
 

 
 

                
 

 

 

 

http://www.patinagroup.com/


 
 

 
Tray Passed Hors d’oeuvres 
 
Cold 
Roasted beets, Humbolt fog goat cheese, crispy prosciutto 
Bouquet of chicken with Belgian endive and micro green 
Rare seared ahi tuna roll and seaweed salad  
Smoked salmon on a crispy potato, citrus-crème fraiche 
Mini cup of Asian pear and Roquefort cheese, tarragon-lime vinaigrette 
Oyster shooter in half shell, cucumber-watermelon mignonette 
Petit steak tartar sandwich, crostini, shaved Parmesan cheese 
Belgian endive and shaved foie gras, truffle vinaigrette 
Petit lobster roll 
 
Warm 
Mini potato cup gratinee with truffle crème fraiche    
Baked brie cheese puff pastry, truffled-honey glaze, toasted almonds 
Lobster bisque cappuccino 
Dungeness crab cake, truffled remoulade sauce 

Steamed Lobster mousse purse, lobster foam 

Rock shrimp tempura, aioli sauce 

Prosciutto wrapped dates and blue cheese, Balsamic reduction 
Skirt steak and polenta cake, blue cheese gratinee  
Mini chicken pot pie 
Pesto marinated bacon-wrapped shrimp skewer 
Petit beef tenderloin with a crispy potato cake, horseradish cream 
Mini Beef Wellington, red wine sauce reduction 
 
Petit Sweets 
Mini Cheesecake Cones with Toasted Almond  
Banana Cream Pie Tartlets with Rum Caramel  
‘Coffee And Donuts’- Mini Donut with Espresso Gelato In A Demitasse Cup  
House made doughnut holes with hot fudge sundae dipping sauce  
Mini Fudge Brownie Sundae with Vanilla Bean Gelato  
Mini Carrot Pecan Cake with Cream Cheese Frosting 
Rootbeer float, chocolate straw 
 
$15 per person for ½ hour reception - Select four 
$25 per person for 1-hour reception - Select five 
$35 per person for 1 ½ hour reception - Select six 
$45 per person for 2-hour reception - Select seven 
OR 
$3.50 per piece with a minimum order of 100 for each hors d’oeuvre selection 
 

 

 



 
 

 
 
Carving Displays 
 
Oven Roasted Turkey 
Roasted turkey breast served with sage poultry jus, cranberry compote                     
$450, serves 50 
 
Whole Pepper Crusted Beef Tenderloin 
Whole beef tenderloin with bordelaise sauce served with horseradish cream, caramelized onions  
$475, serves 25  
 
Boneless Prime Rib 
Oven roasted rib-eye served with garlic-thyme Jus, horseradish Cream, caramelized onions  
$500, serves 30  
 
Honey Glazed Ham 
Rosemary-honey glazed ham served with dijon mustard sauce, roasted pineapple  
$400, serves 40  
 
Carved Leg of Lamb 
“Seven hour” leg of lamb served with lamb jus, glazed carrots  
$400, serves 30 
 
All carving station are being served with warm La Brea bakery rolls 
 
Side Items 
Butter glazed carrots and parsley 
Sautéed haricots vert  
Grilled green asparagus 
Potato puree 
Creamy spinach 
$6.50 per person, per item  
 
 
 
ϝ!ŘŘƛǘƛƻƴŀƭ Ŏƻǎǘ ǿƛƭƭ ōŜ ƛƴŎǳǊǊŜŘ ŦƻǊ ǊŜƴǘŀƭ ƻŦ ŎŀǊǾƛƴƎ ǎǘŀǘƛƻƴΦ  /ƘŜŦΩǎ ŦŜŜ ƻŦ Ϸрл ǇŜǊ ƘƻǳǊκǇŜǊ ŎƘŜŦ ǿƛƭƭ 
apply. 
 
 
 
 
 
 
 
 



 
 

 
 
Cold Displays… 
 
Crudités 
Assortment of seasonal vegetables with avocado dip  
 
Small $150, serves 30 
Medium $175, serves 50 
Large $200, serves 80 
 
Cheese and Fruit Platter 
Assortment of exquisite imported and domestic cheese, raisin walnut crouton, fig chutney and 
honeycomb 
 
Small $150, serves 15 
Medium $225, serves 25 
Large $400, serves 40 
 
Jumbo Shrimp Display 
Jumbo shrimp served with cocktail sauce 
 
Small $200, 50 pieces  
Medium $300, 75 pieces 
Large $400, 100 pieces 
 
Charcuterie Platter 
Chef’s selection of cured meats, dry sausages and pate with condiments 
 
Small $250, serves 25 guests 
Medium $400, serves 40 guests 
Large $700, serves 75 guests 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
Action Stations 
 
Rib Eye Sandwiches  
Hand carved rare rib eye with house made rib jus served on a mini French rolls 
With selection of: 
Blue cheese, caramelized onions, horseradish cream, grilled scallions 
Wild mushroom ragout 
Served with… 
Watercress salad with aged balsamic vinaigrette 
Mini baked potatoes with sour cream, butter and chives 
 
$30 per person 
 
Classic Steakhouse Fare  
Assorted roasted and grilled Meats 
Including… 
Rosemary and garlic whole roasted chicken 
Peppercorn crusted beef tenderloin 
Cedar-planked salmon 
Served with three sauces … 
Dijon mustards 
Bordelaise sauce 
Green pepper corn sauce 
Served with Pommes Puree, Mixed Greens 
Warm La Brea rolls and butter 
 
$30 per person 
 
Pinot Prestige Raw Bar  
Assorted fresh seafood… 
Alaskan snow crab claws 
Iced jumbo shrimp 
Shucked seasonal oysters on the half shell 
Shucked little neck clams on the half shell 
Chilled PEI black mussels 
Chilled lobster medallions 
Served with garlic aioli, classic cocktail sauce, red wine mignonette, 
Fresh lemon wedges and horseradish 
*Add an ice carving display.  See Director of Special Events for details. 
 
$30 per person  
 
 
 



 
 
Griddle Station 
Corn blinis with smoked salmon and crème fraiche 
Petite chicken quesadillas with avocado salsa 
Petit crab cake remoulade sauce 
 
$20 per person 
 
The Risotto Bar 
Mushroom risotto with shaved Parmesan cheese  
Garlicky calamari risotto with garlic chips 
Butternut squash risotto 
Black truffle risotto 
Served with guest’s choice of toppings to include… 
Parmesan cheese, parmesan cream sauce, fresh chives and butter 
 
$20 per person 
 
Blini Station  
Blini made to order, with guests’ choice of: 
Sevruga caviar 
Crème fraiche 
Fennel marinated salmon 
Dungeness Crab, citrus cream 
Smoked sturgeon 
Lobster salpicon 
 
$25 per person 
 
Savory Skewers 
Select four from the following… 
Tarragon and citrus chicken with lemon zest sauce 
Beef and mushroom skewer with sauce aux poivre 
Grilled vegetable with spicy tomato couli 
Herb and garlic marinated shrimp with pesto 
Prosciuotto wrapped cantaloupe with Balsamic reduction 
 
$20 per person 
 
“JBS” Potato Bar 
Roasted red bliss potatoes, crispy potato chips, brown butter mashed potatoes, baked Yukon Gold 
potatoes… 
with garnishes to include: 
Crème fraiche, truffle oil, sweet butter, applewood-smoked bacon, grilled scallions, Assorted oils, 
horseradish cream and roasted wild mushrooms 
 
$20 per person 
 
 
 
 



 
 
Ravioli Station 
Lobster ravioli with lobster cream 
Butternut squash ravioli with crispy pancetta 
Beef oxtail and foie gras ravioli with Bordelaise sauce 
Ricotta cheese ravioli 
 
$20 per person 
 
The Cheese Gueridon  
An array of domestic and imported cheeses from around the world including France and USA made from 
goat, sheep and cow’s milk, decorated with Artisan Breads, with our fromager as a guide. 
Served with… 
Fresh grapes, figs compote, walnuts, assorted crostinis, raisin walnut croutons, honeycomb and a variety 
of La Brea breads. 
 
$25 per person 
 
Raclette Grill 
Swiss raclette cheese, Raclette cheese, Morbier.  
Accompanied with: 
Assortment of cured meats to include… 
Proscuitto 
Dried sausage 
Dried chorizo 
Cooked ham 
Smoked turkey breast 
Accompanied by fingerling potatoes, whole grain mustard and cornichons 
Served with warm La Brea rolls 
 
$20 per person 
 
 
Additional cost will be incurred for rental of display equipment for all stations. 
/ƘŜŦΩǎ ŦŜŜ ǿƛƭƭ ŀǇǇƭȅ ƻŦ Ϸрл ǇŜǊ ŎƘŜŦκǇŜǊ ƘƻǳǊΦ 
A minimum of 50 guests in attendance for your event is required in order to purchase a station for your 
event.  Minimum of 2 stations. 
Station replenished for 2 hours. 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
Dessert Displays 
 
Chocolate Lovers Display 
Freshly baked chocolate chip cookies and chocolate brownies 
 
Small $100, serves 25 guests 
Medium $125, serves 35 guests 
Large $150, serves 50 guests 
 
Chocolate Covered Long Stem Strawberries 
Fresh strawberries covered in rich chocolate 
 
Small $125, 25 pieces 
Medium $250, 50 pieces 
Large $500, 100 pieces 
 
Gold Plate Patina Petit Fours 
Chef’s selection of petit desserts to include… 
Pear and almond clafouti, macaroons: (raspberry, chocolate, pistachio, praline), chocolate and coffee 
éclair, almond and chocolate pyramid, lemon tart, caramelized hazelnut, banana walnut pie, cranberry 
cake, peach pastry, red currant mirliton, opera cake, raspberry and pistachio moss cake 
 
Small $200, serves 25 guests 
Medium $225, serves 35 guests 
Large $250, serves 50 guests 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
Sponsored Bar Package 
 
*The sponsored bar package allows guests of your event to consume an unlimited amount of liquor, beer, 
house wine by the glass, house sparkling wine by the glass, bottled water, soda, and fruit juices. 
 
Beer & Wine Sponsored Bar Package 
$19 per person, 1 hour 
$24 per person, 2 hours 
$29 per person, 3 hours 
 
Well Brand Sponsored Bar Package 
$22 per person, 1 hour 
$27 per person, 2 hours 
$32 per person, 3 hours 
 
Call Brand Sponsored Bar Package 
$32 per person, 1 hour 
$37 per person, 2 hours 
$42 per person, 3 hours 
 
Premium Brand Sponsored Bar Package 
$42 per person, 1 hour 
$47 per person, 2 hours 
$52 per person, 3 hours 
 
 
 
 
Brands are subject to change depending on availability. 
Sponsored bar package does not include bottle service or liquors not listed within the package. 
A minimum of 50 guests in attendance for your event is required in order to purchase bar package. 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 
Sponsored Bar Package Listing 
 
Well Brands  
Vodka-Smirnoff 
Rum-Ron Rico 
Whiskey-Jim Beam 
Scotch-Ballantines 
Brandy-Christian Brothers 
Tequila-Cuervo Gold 
Gin-Gordons 
Beer- Coors light, Amstel light, Fat Tire, Full Sail, Corona, Heineken, St Pauli Non Alcoholic, Anchorsteam 
 
Call Brands  
Vodka-Absolut, Smirnoff Vanilla, Stoli 
Rum-Captain Morgan, Malibu, Meyers, Bacardi “O”, Bacardi Limon, Bacardi 151 
Whiskey-Jack Daniels, Wild Turkey, Seagrams VO, Seagrams 7, C.C. 
Scotch-J.W. Red, Dewars, Chivas, J&B 
Tequila-Cuervo 1800 
Gin-Bombay Sapphire, Beefeater, Tanqueray 
Beer- Coors light, Amstel light, Fat Tire, Full Sail, Corona, Heineken, St Pauli Non Alcoholic, Anchorsteam 
 
Premium Brands  
Vodka-Greygoose, Ketel One, Belvedere 
Rum-Tommy Bahama (Light & Dark) 
Whiskey-C.C Reserve, Crown Royal, Bushmills, Bakers 
Scotch-Glenlivet 12, Oban 14, Glenfidich 12, J.W. Black 
Tequila-Patron Silver, Patron Reposido 
Gin-Boodles, Leydens, Tanqueray 10 
Cognac-Courvossier VS, Remy Martin VS 
Argmagnac-Larasengle VSOP 
Beer- Coors light, Amstel light, Fat Tire, Full Sail, Corona, Heineken, St Pauli Non Alcoholic, Anchorsteam 
 


