ASLEAU

GROUP DINING
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AN ELEGANT OASIS

Tucked away from the bustling hotel and casino,
Tableau’s lovely Conservatory overlooks pristine
pools and colorful gardens. Tableau has become
a top spot for private parties and events in a
luxurious setting.

EXCLUSIVE fULL VENUE EVENTS

Tableau’s lovely Conservatory overlooks pristine
pools and colorful gardens. The entire Tableau
space is available for private events each evening.

Accommodating a maximum of 120 for a seated
event or 200 for a reception by utilizing both the
main dining room and Conservatory.

Elegant attire please; no jeans, shorts, or athletic

wear. No children under the age of five (5). Tableau is a
smoke-free environment. Reservations are recommended.
Food and beverage minimums are quoted for a two and a
half (2.5) hour dining experience and do not include tax or
gratuities. Please refer to the Restaurant Event Policies.
for a comprehensive overview of all policies associated
with group dining.

tableauwynnlasvegas.com
restaurant.groupdining@wynnlasvegas.com
(702) 770-2251
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TRAY PASSED CANAPES

Please select four

COLD

Tuna Tartar”
crispy rice, spicy aioli

Smoked Salmon Bouche
puff dough, dill, lLemon cream cheese,
cucumber

Hummus Cups
roasted peppers, sesame dukkah,
watermelon radish, persian cucumber

Curry Chicken Salad Toasts

vadouvan, lemon aioli, brioche

Whipped Ricotta Bruschetta
cherry tomato, lemon, pomegranate
molasses

Caviar Deviled £ggs

Imperial sturgeon, chives
$15 supplemental per person

HOT

Mini Crab Cakes

caper remoulade

Truffle Arancini
garlic aioli, grated Parmesan

Wagyu Meatballs

sesame soy glaze

Crispy Potato and Caviar
whipped créme fraiche

$15 supplemental per person

Beef Slider

dijonnaise, pickle onion,
white cheddar

$45 per person, per hour

Excluding beverages, tax and
service charge

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.

restaurant.groupdining@wynnlasvegas.com

(702) 770-2251
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LIVE ACTION STATIONS

$300 Chef’s fee per station is required

Live Carving

Scottish Salmon filet”
dill, lemon butter sauce

$45 per person, per hour
Whole Beef Tenderloin”

garlic dutchess potatoes,
peppercorn sauce

$60 per person, per hour

Mishima Ranch Wagyu Sirloin

sauce vert, truffle shoe string fries
$75 per person, per hour

Add Ons

Grilled fisparagus

fines herbs, lemon
$12 per person, per hour

Confit fingerling Potatoes
garlic aioli

$12 per person, per hour

Pasta Station

Torchiette
pork sausage, broccoli de cicco,
pecorino cheese

Tortellini (Vegetarian)
cow’s milk cheese, roasted peppers,
zucchini, olives, garlic white wine sauce

$35 per person, per hour

Sorbe Station

Two types of sorbets
scooped to order, garnished with fresh
seasonal fruit, berries, vanilla cream

$35 per person, per hour

Blackened Shrimp

etouffee sauce
$20 Per person, per hour

King Crab Oscar Style

béarnaise sauce

$30 per person, per hour
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NON ACTION STATIONS

Charcuterie Board

Chef's Selection of
Cured Meats and Cheeses

served with cured & pickled vegetables,
mustard, dried fruit, nuts, and lavash bread

$50 per person per hour

Artisan Cheeseboard

Chef’s Selection of Artisan Cheeses
served with cured & pickled vegetables,
honeycomb, dried fruit, nuts

$35 per person per hour

Salad Station

(choose 2)

Baby Gems
toasted focaccia bread crumbs,
parmesan, lemon anchovy dressing

La Scala

smoked turkey, olive, salami,

roasted peppers, chiffonade romaine,
red wine vinaigrette

Avocado Bacon

hass avocado, bacon bits, shaved
asparagus, watermelon radish,
champagne dressing

$40 per person per hour

Plateau

Shrimp Ouysters, King Crab,

Lobster Tails, Tuna Tartar”
traditional accompaniments

$170 per person, per hour

Chilled Shellfish®
Poached Shrimp

cocktail sauce
$40 per person per hour

Ouysters on the Half Shell*

mignonette

$40 per person per hour
King Crab

drawn butter
$45 per person per hour

Lobster Tails
drawn butter

$65 per person per hour

Dessert Station

Chef's Selection of four
Mini Pastries
$40 per person, per hour

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.

restaurant.groupdining@wynnlasvegas.com

(702) 770-2251
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DINNER MENU ONE

Please pre-select 2 apps and 3 entrées,
parties of 70 or more select 2 entrées.

Starters
family style

Hummus (Vegan)
sesame dukkah, roasted peppers,
house made pita bread

Poached Jumbo Shrimp

cocktail sauce

fAppetizers

choice of

Baby Gems

focaccia breadcrumbs, parmesan,
lemon anchovy dressing

flvocado Bacon

shaved asparagus, radish,
fennel, French butter lettuce,
champagne vinaigrette

La Scala

smoked turkey, salami, mozzarella,
roasted peppers, olives, chiffonade
romaine, red wine vinaigrette

fntrées

choice of

free Range Grilled
Chicken Breast

white cheddar polenta,
roasted red pepper sauce

fAngus Beef Tenderloin
garlic dutchess potatoes,
asparagus, peppercorn sauce

Seared Scottish Salmon
confit fingerling potatoes,
haricot vert, white wine sauce

Tortellini (Vegetarian)
cow’s milk cheese, roasted
peppers, zucchini, olives,
garlic white wine sauce

Dessert

Chocolate Mousse Cake
feuilletine crisp, dark chocolate
ganache, raspberry

$225 per person

Excluding beverages, tax and
service charge

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.

restaurant.groupdining@wynnlasvegas.com

(702) 770-2251
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DINNER MENU TWO

Please pre-select 2 apps and 3 entrées,
parties of 70 or more select 2 entrées.

Starters Entrées

family style choice of

Hummus (vegan) free Range Grilled

sesame dukkah, roasted peppers, Chicken Breast

house made pita bread white cheddar polenta,
roasted red pepper sauce

Charcuterie Plate

selection of cured meats and

artisan cheeses Angus Beef Tenderloin
garlic dutchess potatoes,
asparagus, peppercorn sauce

fAppetizers

_ Wild flaskan Halibut
choice of ratatouille, confit tomatoes,
Bobg Gems lemon vinaigrette
focaccia breadcrumbs, parmesan,
lemon anchovy dressing Tortellini (Vegetarian)

cow’s milk cheese, roasted
peppers, zucchini, olives, garlic
white wine sauce

Avocado Bacon

shaved asparagus, radish,
fennel, French butter lettuce,
champagne vinaigrette

Dessert
La Scala

smoked turkey, salami, Chocolate Mousse Cake

mpzzarell_]ac'; roasted peppers, feuilletine crisp, dark chocolate
olives, chiffonade romaine, ganache, raspberry

red wine vinaigrette

Tuna Tartare” 4255
white truffle aioli, yuzu, pickled per person

onions, sesame, crispy lavash Excluding beverages, tax and
service charge

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.

tableauwynnlasvegas.com restaurant.groupdining@wynnlasvegas.com (702) 770-2251
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DINNER MENU THREE

Please pre select 2 apps and 3 entrées,
parties of 70 or more select 2 entrées.

tableauwynnlasvegas.com

Starter

family style

Plateau
Shrimp, Ouysters,
King Crab, Lobster Tails"

traditional accompaniments

Appetizers
choice of

Baby Gems

focaccia breadcrumbs,
parmesan, lemon anchovy
dressing

Avocado Bacon

shaved asparagus, radish,
fennel, French butter lettuce,
champagne vinaigrette

Crab Cakes

dill remoulade, shaved
asparagus and fennel

Tuna Tartare”
white truffle aioli, yuzu, pickled
onions, sesame, crispy lavash

Entrées
choice of

free Range Grilled Chicken Breast

white cheddar polenta, roasted red pepper sauce

Mishima Ranch Wagyu Sirloin
Garlic Dutchess potatoes, asparagus,
peppercorn sauce

Wild Alaskan Halibut

ratatouille, confit tomatoes, lemon vinaigrette

Shrimp & Black Truffle Risotto

fine herbs, grana Padano cheese

Tortellini (vegetarian)
cow’s milk cheese, roasted peppers, zucchini,
olives, garlic white wine sauce

Dessert

Chocolate Mousse Cake
feuilletine crisp, dark chocolate
ganache, raspberry

individually served

Seasonal fresh fruit
for the table

$275 per person

Excluding beverages, tax and service charge

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.

restaurant.groupdining@wynnlasvegas.com

(702) 770-2251
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