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Sure Bet Accommodations Include 
 
 

Use of Vegas’ luxury event space for up to five hours 

Tables, Chiavari chairs, Linen Tablecloths, Linen Napkins 

Choice of In-house Centerpieces 

Use of Cinema Screen, Video System, Sound, Lighting and Lounge Furniture 

Complimentary On-Site Parking 

1 DJ and 1 Emcee  

On-site Manager 

Coat Check Attendant 

Two Bartenders 

Two Cocktail Waitresses 

Glassware, China & Flatware 

Maitre’ D and All Servers 

Printed Direction Cards 

Photo Booth 

Custom White Light Gobo of Bride & Grooms name, Initials or logo 
 

 

Notes to Package:  
Liquor is not included. Liquor Packages are available for purchase through our local liquor distributor.  
Tipping for entertainers, servers, bartenders and other staff is not included but customary.  

 

 

Please see page 2 for Menu  
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Cocktail Hour Reception: 
 

Cold Displays 
International Cheese & Fruit Display with Assorted Crackers & Flat bread 
Farm Fresh Sliced Crudité with a variety of Dipping Compliments 
  

Italian Antipasto  
Medley of Fresh Mozzarella, Sundried Tomatoes, Red Roasted Peppers, Artichoke Hearts, Variety of Olives,  
Provolone & International Meats, Artisan Breads & Focaccia with oils and Bruschetta 
  

Mediterranean Platter  
Feta Cheese, Stuffed Grape Leaves, Grilled Eggplant, Olives, Selection of Different Hummus with Flat Breads, 
Dates, Fresh Figs & Whole Fruits  
  

Ten Butler Passed Hors D’Oeuvres  
Crab Cakes with Aioli • Coconut Shrimp Cocktail •   
Bacon Wrapped Scallops • Mini French Onion Soup Bowls • Mini Reuben’s 
Thinly Sliced Filet Mignon Topped with Mozzarella & Basil with Steak Sauce on a Toast Point 
Pear & Brie Wrapped in Phyllo Dough with Drizzle of Raspberry Coulis 
Mini Pepperoni Calzones with Homemade Marinara Dipping Sauce 
BBQ Brisket Sliders on Fresh Baked Sweet Roll 
Home Made Franks Wrapped in Pastry Dough with Spicy Mustard  
    

4 Hot Displays 
Fried Calamari   •  Spinach and Garlic Dip  •  Shrimp & Veggie Stir Fry  •  Cheese Tortellini with Vodka Sauce 
  

Chef Attended Fajita Station 
Choice of chicken/beef/shrimp with onions, Peppers and Cheese 
Variety of Salsa, Sour Cream Guacamole and All the Fixing with Homemade Tortilla Chips 
  

Main Reception Menu 
  

Plated Salad (Please select one) 
Strawberry Walnut • Mixed Mesclun • Classic Caesar • Asian Ginger • Arugula • Vegas House (Pear & Brie) 
  

 Main ENTRÉE:  (Guests pre-select one Main Entrée from Chicken, Beef, Fish or Eggplant and 2 sides) 
Assortment of Artisan Breads & Spreads at each table 
  

Chicken Selections:  Francese • Lemon • Marsala • Murphy • Balsamic • Parmesan  
Beef Selections:  Prime Rib • Short Ribs• NY Strip Steak  
Fresh Fish Selections:  Grilled Salmon with Mango Salsa or Dill Sauce • Flounder Francese • Tilapia Livornese 
Eggplant Selections:  Parmesan • Rollatini • Napoleon  
Side Accompaniments  (2 sides: Please choose 1 starch and 1 vegetable) 
Rice Pilaf • Risotto • Garlic Mashed Potatoes • Roasted Potatoes 
Seasonal Mixed Vegetables • String Beans • Broccoli Rabe  
 

Dessert: 
 

Passed Desserts 
Fresh Baked Cookies Warm from the Oven with Milk Shots 
Fresh Fruit Kabobs 
Home Made S’mores  
Chocolate Covered Pretzels & Fruits 
  

 
 
 
 

Stationary Desserts 
Gourmet Ice Cream Sundae Bar with 4 Flavors  
               of Ice Cream with all the Trimmings 
Assorted Cakes & Pastries 
Cheese Cake • Strawberry Short Cake • Tiramisu• 
Chocolate Cake 
Assortment of Fresh Baked Italian Pastries 
Coffee • Tea • Express • Cappuccino 


