
G R O U P  D I N I N G

Private Dining Room



Private Dining Opportunities

UPPER DECK
Maximum capacity: 70 seated
This upper level terrace offers sweeping views of the lakefront 
and may be reserved exclusively to accommodate groups for 
a seated dinner.

PRIVATE DINING ROOM
Maximum capacity: 35 seated, 60 reception
This fully private space provides front row seats to the 
shimmering Lake of Dreams, accommodating guests for  
a seated dinner or a cocktail reception.

BUY-OUTS All of PISCES may be reserved for a 
private seated dinner for up to 200 guests, or a gala 
cocktail reception for up to 250 guests.

Elegant attire please; no jeans, shorts, or athletic wear. No  
children under the age of five (5). PISCES 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 Resort Group Dining Policies for a comprehensive 
overview of all policies associated with group dining.

(702) 770-2251  
RESTAURANT.GROUPDINING@WYNNLASVEGAS.COM 
PISCESWYNNLASVEGAS.COM 

A C C O M M O D A T I O N S

https://www.wynnlasvegas.com/dining/fine-dining/pisces-bar-and-seafare?gclsrc=aw.ds&gad_source=1&gad_campaignid=22474631679&gbraid=0AAAAACv2PD_xRJPGynezfUIwl8QmvyKjX&gclid=EAIaIQobChMI85WwoY2akAMVETFECB33Rhy6EAAYASAAEgKC3_D_BwE


 – VEGAN

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A FOODBORNE ILLNESS.

Ambient
BALIK SALMON “EN CROUTE”* 
caper & shallot cream cheese, dill,  

lemon evoo gel

WAGYU BEEF TARTARE* 
red beet chicharon, cured egg yolk

SPICY TUNA CONES* 
bluefin tuna tartare, pine nuts,  

chili, mint, sesame

HAMACHI SERRANO SPOONS* 
truffle ponzu, chili, cilantro

MAINE LOBSTER SHELLS* 
espelette marie rose, orange zest, lemon balm

GREEK SALAD POPPER 
feta, cucumber, kalamata olive, evoo gel 

PAN CON TOMATE 
olive pipirrana, basil,  
buffalo stracciatella

KUMAMOTO OYSTER &  
GAZPACHO SHOOTER* 
citrus air, tomato powder

VEGAN TOMATO TARTARE  
evoo caviar pearls, tarragon, basil, pate brick

T R A Y  P A S S E D  C A N A P E S

Hot
CRAB CIGARS 

piquillo pepper remoulade, basil, herbs

WAGYU BEEF BRIOCHE BUNS* 
umami aïoli, sunny side up egg

SPICY BEEF CIGARS* 
whipped labneh, feta, evoo gel

IBERICO HAM CROQUETAS 
royal caviar, chive blossom

CRISPY TRUFFLE  
POTATO CROQUETAS 

parmesan cheese, black truffle

CRISPY FRIED OISHII SHRIMP* 
harissa chili sauce, vadouvan, tzatziki

MUSHROOM ARANCINE 
truffle moliterno,  

armigiano Reggiano

COAL GRILLED  
YOGURT CHICKEN KEBABS 
house made chili crisp, mint oil

FAVA BEAN & TRUFFLE  
TORTELLONI  

shallot and sauterne reduction

PISCESWYNNLASVEGAS.COM          RESTAURANT.GROUPDINING@WYNNLASVEGAS.COM          (702) 770-2251

$45 per person, per hour  
for four selections

$60 per person, per hour 
for six selections

$75 per person, per hour  
for eight selections

(excluding beverages, tax  
and service charge)

https://www.wynnlasvegas.com/dining/fine-dining/pisces-bar-and-seafare?gclsrc=aw.ds&gad_source=1&gad_campaignid=22474631679&gbraid=0AAAAACv2PD_xRJPGynezfUIwl8QmvyKjX&gclid=EAIaIQobChMI85WwoY2akAMVETFECB33Rhy6EAAYASAAEgKC3_D_BwE


*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A FOODBORNE ILLNESS.

Entrées
FO R T H E TA B L E

SESAME CRUSTED SALMON* 
green herb tahini, pomegranate,  

Israeli couscous

CHICKEN PAILLARD 
shawarma spices, labneh,  

pickled vegetables,  
blistered joujou bread

BLACK ANGUS HERITAGE PRIME FILET* 
BLUE BRANCH RANCH | Byars, Oklahoma

Sides
FO R T H E TA B L E

GREEK TAVERNA FRIES 
oregano, spiced salt,  
Parmigiano Reggiano

CRISPY BRUSSELS SPROUTS 
chili, pomegranate,  

lemon, colatura

Desserts
FO R T H E TA B L E

VARIETY OF  
PISCES SIGNATURE  

DESSERTS

Chilled & Raw
FO R T H E TA B L E

CHILLED JUMBO OISHII SHRIMP* 
cocktail sauce and dips

BURRATA  
pistachios, grilled Frog Hollow Farm stone fruit, 

tomato, basil, hot honey

MEDITERRANEAN SEABASS CEVICHE* 
lime, corn, jalapeno, roasted pepper dressing

Appetizers
FO R T H E TA B L E

GRILLED OCTOPUS* 
capers, whipped fava beans, ladolemono,  

bell pepper spuma

PISCES CAESAR SALAD 
creamy basil feta dressing, lemon,  

grated egg, chives

CRAB CIGARS 
piquillo pepper remoulade

PISCESWYNNLASVEGAS.COM          RESTAURANT.GROUPDINING@WYNNLASVEGAS.COM          (702) 770-2251

D I N N E R  M E N U  O N E
  $250 per person  

(excluding beverages, tax and service charge)

https://www.wynnlasvegas.com/dining/fine-dining/pisces-bar-and-seafare?gclsrc=aw.ds&gad_source=1&gad_campaignid=22474631679&gbraid=0AAAAACv2PD_xRJPGynezfUIwl8QmvyKjX&gclid=EAIaIQobChMI85WwoY2akAMVETFECB33Rhy6EAAYASAAEgKC3_D_BwE


*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A FOODBORNE ILLNESS.

Entrées
FO R T H E TA B L E

OLIVE OIL-POACHED GLACIER 51 SEA BASS  
red pepper sauce, artichokes, olive pipirrana 

GRILLED LAMB CHOPS 
Harissa chili crisp, tzatziki, mint

CHICKEN PAILLARD 
shawarma spices, labneh, pickled  
vegetables, blistered joujou bread

BLACK ANGUS HERITAGE PRIME FILET* 
BLUE BRANCH RANCH | Byars, Oklahoma

Voyage
FO R T H E TA B L E

CHILLED SHELLFISH PLATTER* 
oysters, clams, mussels, oishii shrimp,  

lobster Catalana, king crab, spicy tuna tartare

Appetizers
FO R T H E TA B L E

PISCES CAESAR SALAD 
creamy basil feta dressing, lemon,  

grated egg, chives

HAMACHI SERRANO* 
tangerine citrus, calabrian chili gel

CRAB CIGARS 
piquillo pepper remoulade

BLACK TRUFFLE TAGLIATELLE 
Parmigiano Reggiano, thyme
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Sides
FO R T H E TA B L E

GREEK TAVERNA FRIES 
oregano, spiced salt,  
Parmigiano Reggiano

CRISPY BRUSSELS SPROUTS 
chili, pomegranate,  

lemon, colatura

GRILLED ASPARAGUS 
brown butter hollandaise

Desserts
FO R T H E TA B L E

VARIETY OF  
PISCES SIGNATURE  

DESSERTS

D I N N E R  M E N U  T W O
  $275 per person  

(excluding beverages, tax and service charge)

https://www.wynnlasvegas.com/dining/fine-dining/pisces-bar-and-seafare?gclsrc=aw.ds&gad_source=1&gad_campaignid=22474631679&gbraid=0AAAAACv2PD_xRJPGynezfUIwl8QmvyKjX&gclid=EAIaIQobChMI85WwoY2akAMVETFECB33Rhy6EAAYASAAEgKC3_D_BwE


*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A FOODBORNE ILLNESS.

Entrées
FO R T H E TA B L E

PAELLA ALLA PISCES  
seafood paella with spiny lobster tails, shrimp,  

mussels, calamari and bomba rice

C H O I C E O F :

WHOLE ROASTED DOVER SOLE* 
brown butter sauce, capers, parsley

BLACK ANGUS HERITAGE PRIME FILET* 
BLUE BRANCH RANCH | Byars, Oklahoma

CHICKEN PAILLARD 
shawarma spices, labneh, pickled vegetables, 

blistered joujou bread

LOBSTER SPAGHETTINI* 
fennel, tomato, evoo

Sides
FO R T H E TA B L E

GREEK TAVERNA FRIES 
oregano, spiced salt,  
Parmigiano Reggiano

CRISPY BRUSSELS SPROUTS 
chili, pomegranate,  

lemon, colatura

Desserts
FO R T H E TA B L E

VARIETY OF  
PISCES SIGNATURE  

DESSERTS

Voyage
FO R T H E TA B L E

CHILLED SHELLFISH PLATTER* 
oysters, clams, mussels, oishii shrimp,  

lobster Catalana, king crab, spicy tuna tartare

Appetizers
FO R T H E TA B L E

PISCES CAESAR SALAD 
creamy basil feta dressing, lemon,  

grated egg, chives

HAMACHI SERRANO* 
tangerine citrus, calabrian chili gel

CRAB CIGARS 
piquillo pepper remoulade

WAGYU BEEF CARPACCIO* 
pickled mushrooms,  

Parmigiano Reggiano, truffle

PISCESWYNNLASVEGAS.COM          RESTAURANT.GROUPDINING@WYNNLASVEGAS.COM          (702) 770-2251

S I G N A T U R E  M E N U
  $300 per person  

(excluding beverages, tax and service charge)

https://www.wynnlasvegas.com/dining/fine-dining/pisces-bar-and-seafare?gclsrc=aw.ds&gad_source=1&gad_campaignid=22474631679&gbraid=0AAAAACv2PD_xRJPGynezfUIwl8QmvyKjX&gclid=EAIaIQobChMI85WwoY2akAMVETFECB33Rhy6EAAYASAAEgKC3_D_BwE


*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A FOODBORNE ILLNESS.

Tomahawk  
Carving Station
$95 per person, per hour, and 

$300 chef attendant fee 
(excluding beverages, tax and service charge)

40 OZ. PRIME BEEF TOMAHAWK* 
roasted bone marrow, crispy truffle Dauphine  

potatoes, horiatiki Greek salad, chimichuri,  
red wine sauce, tztaziki, harissa chili crisp

Pasta Station
$45 per person, per hour, and 

$300 chef attendant fee 
(excluding beverages, tax and service charge)

LUMACHE ALLA VODKA WITH LOBSTER*

TRUFFLE RISOTTO WITH MUSHROOMS

PACCHERI WAGYU BOLOGNAISE*

garlic bread and condiments

Signature  
Seafood Paella  

Station
$75 per person, per hour, and 

$300 chef attendant fee 
(excluding beverages, tax and service charge)

SPINY LOBSTER, CRAB, OISHII SHRIMP,  
CALAMARI, MUSSELS, CLAMS* 

ñora chili rouille, garlic alïoli, lemon

Wellington  
Carving Station
$85 per person, per hour, and 

$300 chef attendant fee 
(excluding beverages, tax and service charge)

TUNA WELLINGTON* or  
SALMON WELLINGTON*

C A RV E D TO O R D E R
puff pastry, mushroom duxelles, porcini bordelaise,  

celeriac purée, dried fruit mostarda

PISCESWYNNLASVEGAS.COM          RESTAURANT.GROUPDINING@WYNNLASVEGAS.COM          (702) 770-2251

H O T  S T A T I O N S

https://www.wynnlasvegas.com/dining/fine-dining/pisces-bar-and-seafare?gclsrc=aw.ds&gad_source=1&gad_campaignid=22474631679&gbraid=0AAAAACv2PD_xRJPGynezfUIwl8QmvyKjX&gclid=EAIaIQobChMI85WwoY2akAMVETFECB33Rhy6EAAYASAAEgKC3_D_BwE


*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF A FOODBORNE ILLNESS.

Seasonal Oyster Bar
$65 per person, per hour 

(excluding beverages, tax and service charge)

FRESHEST FORAGED SEASONAL OYSTERS  
FROM THE OYSTER BAR DISPLAY* 

belons, shigoku, royal miyagi,  
and beau soleil when available

served with a choice of

passionfruit mignonette 
sangiacomo red wine mignonette 
citrus air, housemade hot sauce  

and cocktail sauce

Chilled Shellf ish Bar
$105 per person, per hour 

(excluding beverages, tax and service charge)

OYSTERS, LOBSTER, KING CRAB,  
OISHII SHRIMP, SCALLOPS*

served with a choice of

passionfruit mignonette 
sangiacomo red wine mignonette 

catalana dressing, marie rose,  
housemade hot sauce and  

cocktail sauce

Ceviche & Crudo Bar
$50 per person, per hour, includes all choices 

(excluding beverages, tax and service charge)

HAMACHI SERRANO*

MEDITERRANEAN SEBASS CEVICHE*

KING SALMON TIRADITO*

BLUEFIN TUNA TARTARE*

Mediterranean Salad Bar
$40 per person, per hour, includes all choices 

(excluding beverages, tax and service charge)

ISRAELI COUSCOUS TABBOULEH 
lemon , parsley, mint, eoo,  

roasted bell peppers, labneh

HORIATIKI GREEK SALAD 
Manouri feta, green peppers, kalamata olives,  

oregano, red wine vinaigrette

LEMON ARTICHOKE SALAD 
Wild arugula, shaved celery,  

grated parmesan cheese,  
villa manodori aged balsamico

All served with blistered  
house baked Joujou Bread

PISCESWYNNLASVEGAS.COM          RESTAURANT.GROUPDINING@WYNNLASVEGAS.COM          (702) 770-2251

REGIIS OVA  
Caviar Station

(minimum 250 grams)

GOLDEN OSSETRA*

250 grams $3,000
500 grams $5,500
1 kilogram $9,500 

(excluding beverages, tax and service charge)

blinis, crème fraîche, shallots,  
chives, grated egg yolk,  

grated egg white

A M B I E N T  S T A T I O N S

https://www.wynnlasvegas.com/dining/fine-dining/pisces-bar-and-seafare?gclsrc=aw.ds&gad_source=1&gad_campaignid=22474631679&gbraid=0AAAAACv2PD_xRJPGynezfUIwl8QmvyKjX&gclid=EAIaIQobChMI85WwoY2akAMVETFECB33Rhy6EAAYASAAEgKC3_D_BwE

