
Elegant attire please; no shorts, or athletic wear. No children under the age of five (5). 
Mizumi 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.

Private Dining Opportunities
MAXIMUM CAPACITY	

Private Dining Room	 16

Semi-Private Dining Room	 30

Complete Teppanyaki Room	 50

Sansui Table	 12

BUY-OUTS 

All of Mizumi may be reserved for a private 
seated dinner for up to 130  guests, or a gala 
cocktail reception for up to 250 guests.

SEMI-PRIVATE DINING ROOM

mizumiwynnlasvegas.com

restaurant.groupdining@wynnlasvegas.com (702) 770-2251

https://www.wynnlasvegas.com/dining/fine-dining/mizumi


PRIVATE DINING ROOM

Dinner Menu One
FAMILY STYLE

Japanese Yellowtail Tartare 
trio of ponzu sauces, shio konbu, 
crispy shallots, shiso

Japanese Madai Sashimi 
salmon roe, watermelon radish,  
shio konbu, sesame, white shoyu  
lime dressing

Snapper Tempura 
Japanese wild snapper,  
red chili infused vinegar,  
cilantro grapefruit salad

Robatayaki 
beef tenderloin with yakiniku BBQ 
sauce, satsuma Japanese sweet 
potatoes, seasonal mushrooms  
with truffle butter

Mixed Green Salad 
teardrop tomatoes, sesame seed,  
spicy garlic dressing

Miso Toothfish Saikyo-Yaki 
sweet miso glaze, pickled  
cucumber, hajikami

Chef’s Selection  
of Sushi & Rolls

Seasonal Chef’s  
Select Dessert

$185 per person 
excluding beverages, tax  
and service charge

Dinner Menu Two
FAMILY STYLE

Japanese Yellowtail Tartare 
trio of ponzu sauces, shio konbu, 
crispy shallots, shiso

Bluefin Tuna Tataki 
emulsified ponzu, soy marinated  
garlic, rice cracker

Japanese Madai Sashimi 
salmon roe, watermelon radish, 
shio konbu, sesame, white shoyu 
lime dressing

Shrimp & Vegetable 
Tempura 
jumbo prawn, seasonal  
vegetables, tentsuyu

Wagyu Gyoza Dumpling 
Yonezawa-gyu beef, Hokkaido  
snow beef, Japanese black 
vinegar soy, spicy mayo

Dinner Menu Three
FAMILY STYLE

Japanese Yellowtail Tartare 
trio of ponzu sauces, shio konbu,  
crispy shallots, shiso

Bluefin Tuna Tataki 
emulsified ponzu, soy marinated  
garlic, rice cracker

Japanese Madai Sashimi 
salmon roe, watermelon radish,  
shio konbu, sesame, white shoyu  
lime dressing

Shrimp & Vegetable  
Tempura 
jumbo prawn, seasonal  
vegetables, tentsuyu

Wagyu Gyoza Dumpling 
Yonezawa-gyu beef, Hokkaido  
snow beef, Japanese black  
vinegar soy, spicy mayo

D I N N E R

Robatayaki 
beef tenderloin with yakiniku BBQ sauce,  
satsuma Japanese sweet potatoes, 
 seasonal mushrooms with truffle butter

Mixed Green Salad 
teardrop tomatoes, sesame seed,  
spicy garlic dressing

Miso Toothfish Saikyo-Yaki 
sweet miso glaze, pickled cucumber, hajikami

F1 Wagyu Striploin, Oita Prefecture* 
grilled shishito with yuzu, crispy layered 
potato, red miso tare

Chef’s Selection of Sushi & Rolls

Seasonal Chef’s Select Dessert

$235 per person 
excluding beverages, tax  
and service charge

Robatayaki 
beef tenderloin with yakiniku BBQ 
sauce, satsuma Japanese sweet 
potatoes, seasonal mushrooms with 
truffle butter

Mixed Green Salad 
teardrop tomatoes, sesame seed,  
spicy garlic dressing

Miso Toothfish Saikyo-Yaki 
sweet miso glaze, pickled  
cucumber, hajikami

Chef’s Selection of  
Sushi & Rolls

Seasonal Chef’s  
Select Dessert

$200 per person 
excluding beverages, tax  
and service charge

SENSUI TABLE

mizumiwynnlasvegas.com

restaurant.groupdining@wynnlasvegas.com (702) 770-2251

https://www.wynnlasvegas.com/dining/fine-dining/mizumi


FAMILY STYLE

Japanese Yellowtail Tartare 
trio of ponzu sauces, shio konbu, crispy shallots, shiso

Bluefin Tuna Tataki  
emulsified ponzu, soy marinated garlic, rice cracker

Japanese Madai Sashimi 
salmon roe, watermelon radish, shio konbu, sesame,  
white shoyu lime dressing

Lobster, Shrimp, and Vegetable Tempura 
jumbo prawn, lobster, seasonal vegetables, tentsuyu

Wagyu Gyoza Dumpling 
Yonezawa-gyu beef, Hokkaido snow beef,  
Japanese black vinegar soy, spicy mayo

Robatayaki  
braised wagyu shortribs with Okinawan black sugar, sudachi kabocha,  
jumbo prawn with lemon, la-yu chili oil, seasonal mushrooms  
with konbu butter, mushroom teri

Mixed Green Salad  
teardrop tomatoes, sesame seed, spicy garlic dressing

Miso Toothfish Saikyo-Yaki  
sweet miso glaze, pickled cucumber, hajikami

Snow Beef 
Tomakomai City, Hokkaido

Chef’s Selection of Sushi & Rolls  
with additional sliced seasonal truffles

Seasonal Chef’s Select Dessert

$400 per person 
excluding beverages, tax  
and service charge

S I G N A T U R E  M E N U

MAIN DINING ROOMmizumiwynnlasvegas.com

restaurant.groupdining@wynnlasvegas.com (702) 770-2251

https://www.wynnlasvegas.com/dining/fine-dining/mizumi


Teppanyaki Dinner 
Menu One
APPETIZERS

Yellowtail Sashimi 
ponzu gel, cilantro essence, crispy 
shallots, fresh jalapeño

Kisu Tempura 
micro herb, green tea salt

Grilled Shrimp & Shishito 
yuzu aïoli

ENTRÉES

choice of:

Organic Pasture Raised Chicken

Chilean Sea Bass

Entrées served with choice of:

Garlic Fried Rice 
or  
Yakisoba Noodles 
red-miso blend miso soup

DESSERT

Seasonal Chef’s Selection

$165 per person 
excluding beverages, tax  
and service charge

Teppanyaki Dinner 
Menu Two
APPETIZERS

Yellowtail Sashimi 
ponzu gel, cilantro essence,  
crispy shallots, fresh jalapeño

Kisu Tempura 
micro herb, green tea salt

Grilled Shrimp & Shishito 
yuzu aïoli

ENTRÉES

choice of:

F1 Wagyu Striploin,  
Oita Prefecture*

Chilean Sea Bass

Entrées served with:

Seasonal Vegetables 

And choice of:

Garlic Fried Rice 
or  
Yakisoba Noodles 
red-miso blend miso soup

DESSERT

Seasonal Chef’s Selection

$195 per person 
excluding beverages, tax  
and service charge

Supplemental  
Menu
ENTREES

Live Maine Lobster 
MP

Jumbo Prawn  
(3 pieces) 
$18 per order

Hokkaido Scallops  
(4 pieces) 
$26 per order

Yonezawa-gyu Beef 3 oz. 
$75/oz. per order

Hokkaido Snow Beef 3 oz. 
$65/oz. per order

T E P P A N Y A K I

TEPPANYAKI DINING ROOMmizumiwynnlasvegas.com
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