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B U Y- O U T S  All of Sinatra may be reserved for a private 
seated dinner for up to 130 guests, or a gala cocktail 
reception for up to 200 guests.

Elegant attire please; no jeans, shorts, or athletic wear. No 
children under the age of five (5). Sinatra 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..
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Reception Menu
Tray Passed Canapés

COLD	

	









HOT 

Polpettine
signature veal, pork and beef 
meatballs, Pomodoro

Scallops
seared scallops, mushroom 
and madeira sauce

Portobello Fries
tempura portobello fries, 
tartar sauce

Agnolotti di Zucca
butternut squash, 
parmigiano reggiano,      
sage brown butter, 
amaretto cookie crumbs

$45 per person per hour 
for four selections 
excluding beverages,  
tax and service charge

The Rat Pack Dinner Menu

	

	



















asparagus and mashed potatoes

Agnolotti di Zucca
 butternut squash, parmigiano 
reggiano, sage brown butter, 
amaretto cookie crumbs

DOLCE 

Tiramisu 
mascarpone cream, 
espresso soaked 
ladyfinger biscuits

$185 per person  
excluding beverages, tax 
and service charge

The Crooner Dinner Menu

ANTIPASTI	

	

	

	











S I N A T R A MENUS

S I N A T R A  W Y N N L A S V E G A S . C O M

PAT I O

$200 per person  
excluding beverages, 
tax and service charge

sour shallots, mushrooms, 
asparagus and mashed potatoes

DOLCE 

Limone
limoncello vanilla bean 
mousse, hazelnut, lemon 
marmalade, raspberry sorbet

choice of

Insalata dell' Imperatore
caesar salad, anchovy, 
parmigiano reggiano, croutons

Panzanella di Granchio
jumbo lump crab meat, brioche 
croutons, tomatoes, cucumbers, 
tomatoes fonduta

Agnolotti di Zucca
butternut squash, parmigiano 
reggiano, sage brown butter, 
amaretto cookie crumbs



The Chairman of the Board Dinner Menu

ANTIPASTI choice of	

	










Agnolotti di Zucca
butternut squash, parmigiano 
reggiano, sage brown butter, 
amaretto cookie crumbs

SECONDI PIATTI choice of

Branzino
grilled Mediterranean sea bass, 
seasonal vegetables, yellow 
pepper coulis, salsa verde

Ossobuco
braised veal ossobuco, risotto 
Milanese and gremolata

Filetto
prime beef tenderloin, sweet and 
sour shallots, mushrooms, 
asparagus and mashed potatoes

Veal Parmigiana
thinly pounded veal chop, 
melted mozzarella, Pomodoro 
sauce
DOLCE

Cappello
valrhona dark 
chocolate mousse 
fedora, Jack Daniels 
panna cotta

S I N A T R A MENUS

S I N A T R A  W Y N N L A S V E G A S . C O M

D I N I N G  R O O M

$215 per person  
excluding beverages, 
tax and service charge




