
  
 
 
 
 
 
 
 
 
 
 
 
 
 

Signature Banquet Menus – Lunch 

Winter 2007 - 2008 

702-784-5700    

RenaissanceLasVegas.com  

 

3400 Paradise Road 

Las Vegas, NV  89169 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Prices are subject to 21% service charge and 7.75% sales tax. 
 

Lunch: 2 of 8 
1/24/08 

PLATED LUNCH DINING 
 

All Salad Entrees Include Bakery Fresh Assorted Artisan Rolls & Butter 
All Entrees Include Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Hot Teas 

 
 

Appetizers 
 

Assorted Fresh Greens, Hearts of Palm, Balsamic Vinaigrette 
 

Caesar Salad with Croutons, Parmesan Cheese, 
Homemade Dressing 

 
Mesclun Greens, Candied Walnuts, Tomatoes, Shaved Carrots 

Roasted Garlic Balsamic Vinaigrettes 
 

Baby Spinach Salad with Roasted Tomato & Goat Cheese 
Warm Bacon Dressing 

 
Shrimp & Clam Chowder 

 
Minestrone Soup 

 
Island Salad – Hearts of Palm, Tomato, & Cucumber 

Sun Dried Tomato & Lime Vinaigrette 
 

Maryland Style Crab Cakes with Roasted Tomato Vinaigrette 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 



Prices are subject to 21% service charge and 7.75% sales tax. 
 

Lunch: 3 of 8 
1/24/08 

PLATED LUNCHEON DINING 
 

All Salad Entrees Include Bakery Fresh Assorted Artisan Rolls & Butter 
All Entrees Include Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Hot Teas 

 
 
 

Chilled Entrees 
 

Pesto Grilled Chicken Breast 
Lettuce & Tomato, Mozzarella Cheese 

Basil Aioli on a Kaiser Roll 
Italian Herb Pesto Salad 

 
 

California Cobb Salad 
Bacon, Cheese, Turkey, Avocado & Tomato 

Balsamic Ranch Vinaigrette 
 
 

Vegetarian Delight 
Grilled Zucchini, Asparagus, Squash, Wild 
Mushrooms, Bell Peppers & Sweet Onions 

Served on Focaccia Bread 
Tomato Basil Cucumber Salad 

 
 

Hand Carved Turkey Club 
Roast Turkey, Bacon, Swiss Cheese 
Lettuce & Tomato, Potato Salad 

Served on a Ciabatta Roll 
 

 
 

That's a Wrap! 
Make Any Salad a Wrap with a Spinach, Tomato, or Plain Tortilla 

 
 

Box it up to go… 
Includes Sandwich, Side Salad, Whole Fruit, Brownie or Cookie and Chips 

 
 

Upgrade your Lunch with a Renaissance Logo Canvas Business Bag filled with things 
to do in Las Vegas and special amenities…additional per person 

 
 

 
 



Prices are subject to 21% service charge and 7.75% sales tax. 
 

Lunch: 4 of 8 
1/24/08 

Chilled Entrees 
(continued) 

 
 
 

Chilled Seared Ahi Tuna 
Green Beans, Tomatoes, Roasted Pine Nuts, 
Cucumbers, Asparagus & Ginger Vinaigrettes 

 
Roast Beef Sandwich 

Carved Roast Beef piled high with Lemon Basil Mayonnaise, 
Roasted Red Onions, Arugula, on Ciabatta 

 
Nicoise Salad 

Mesclun Salad, Tuna, Green Beans, Olives, Hard Boiled Egg 
 Herb Dressing 

 
 
 

ENVY Shrimp & Lobster Salad 
Shrimp & Lobster, Nappa Cabbage, Celery, Hearts of Palm 

Sherry Vinaigrette 
 
 
 

Caesar Salad 
Fresh Romaine Lettuce with Homemade Caesar Dressing 

Choice of Chicken or Shrimp 
Homemade Parmesan Crouton 

 
 
 

That's a Wrap! 
Make Any Salad a Wrap with a Spinach, Tomato, or Plain Tortilla 

 
 
 
 

Box it up to go… 
Includes Sandwich, Side Salad, Whole Fruit, Brownie or Cookie and Chips 

 
 

 
Upgrade your Lunch with a Renaissance Logo Canvas Business Bag filled with things 

to do in Las Vegas and special amenities…additional per person 
 
 
 
.   
 



Prices are subject to 21% service charge and 7.75% sales tax. 
 

Lunch: 5 of 8 
1/24/08 

PLATED LUNCHEON DINING 
 

All Salad Entrees Include Bakery Fresh Assorted Artisan Rolls & Butter 
All Entrees Include Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Hot Teas 

 
 

Hot Entrees 
 

Herb Grilled Chicken Breast 
Fondant Potatoes, Grilled Asparagus 

 
Filet Mignon – 6 ounces 

Risotto, Green Beans 
Pinot Noir Reduction 

Have a hungry group to feed?  We suggest an 8 ounce Filet 
 

Pan Flashed Sea Bass 
Wild Rice, Baby Carrots 

Fresh Thyme Juice 
 

Bucatini Pasta with Tomatoes 
Pesto, Diced Chicken & Grilled Asparagus 

 
Wild Mushroom Risotto with Grilled Fresh Vegetables 

 
Surf & Turf 

Seared Petite Filet with Salt Water Prawns 
Parmesan Risotto Cake, Grilled Asparagus 

 
Grilled Island Tuna Steak 
Saffron Rice, Baby Carrots 

Pineapple Ginger Sauce 
 

Baked Airline Chicken Breast 
Artichoke & Tomato Cream Sauce, 
Basmati Rice & Vegetable Medley 

 
 

 
 
 
 
 
 
 
 
 
 
 
 



Prices are subject to 21% service charge and 7.75% sales tax. 
 

Lunch: 6 of 8 
1/24/08 

PLATED LUNCHEON DESSERTS 
 
 
 
 
 

 
Grand Marnier Cake, Dark Chocolate Sauce 

 
 

Dark Chocolate Mousse Cup, Fresh Berry Compote 
 
 

Vanilla Infused Napoleon, Cappuccino Crème Anglaise 
 
 

Flourless Chocolate Cake, Mango Sauce 
 
 

Pecan Crunch Cheesecake, Caramel Sauce 
 
 

Tiramisu, Kahlua Crème Sauce 
 
 

Marinated Island Style Fresh Fruit Salad 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Prices are subject to 21% service charge and 7.75% sales tax. 
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1/24/08 

BUFFET LUNCH DINING 
 
 

The “I Can’t Decide……leave it to us Buffet!” 
A collection of Chef's favorite hot Entrees & Salad Selections 

Four Cold Items, Two Hot Entrees & Two Side Hot Dishes 
Two types of Desserts 

Coffee Service 
 

Fremont Street Deli 
Mesclun Salad, Walnut Vinaigrette 
Grilled Marinated Vegetable Salad 

Roasted Herb Chicken Salad 
Sliced Roast Turkey, Roast Beef, Smoked Ham 

Sliced Cheddar, American & Swiss Cheeses 
Sliced Tomatoes, Red Onions, Lettuce & Kosher Dill Pickles 

Baked Breads 
Dessert Selection 

Coffee Service 
 

The Broadway Deli 
Traditional Cobb Salad with Danish Bleu Cheese 

Island Salad with Hearts of Palm, Tomato, Cucumber & Sun Dried Tomatoes 
Lime Vinaigrette 

Heirloom Tomato Salad with Mozzarella Cheese 
Terra Vegetable Chips 

Sliced Roasted Turkey, Smoked Ham New York Pastrami, Genoa Salami, 
Slow Roasted Beef 

Sliced Provolone, Mozzarella & Sharp Cheddar Cheeses 
Lettuce, Beefsteak Tomatoes, Kosher Dill Pickles 
Dijon Mustard, Mayonnaise, Horseradish Cream 

Fruit Relish & Flavored Aioli 
Baked Breads & Dessert Selection 

Coffee Service 
 

 
Add Soup or Hot Pasta Du Jour to your Deli Buffet 

 
 
 
 
 
 



Prices are subject to 21% service charge and 7.75% sales tax. 
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1/24/08 

LUNCH BUFFET DINING 
 
 

A Tour of Italy Buffet 
Cream of Grilled Asparagus Soup 

Mesclun Greens, Candied Walnuts, & Tomatoes 
Roasted Garlic Balsamic Vinaigrette 

Chopped Antipasto Salad 
Mixed Cabbage & Bay Shrimp Cole Slaw 

Pan Seared Sea Bass, Thyme Juice 
Farfalle Pasta with Vegetables, Cured Ham, & Sun Dried Tomatoes 

Grilled Marinated Flank Steak with Red Wine & Shallot Sauce 
Chef's Choice of Vegetables 

Saffron Rice Pilaf 
Assorted Mini Pastries 

Coffee Service 
 
 

Barbeque Buffet 
Hearty Lentil Soup 

Romaine Lettuce with Bleu Cheese & Parmesan Crostinis 
Cucumber, Tomato, & Fennel Salad 

Green Beans, Feta, & Portobello Mushroom Salad 
Grilled Mahi Mahi 

Barbecued Breast of Chicken 
Italian Sausage, Onions, & Peppers 

Baked Tricolor Beans 
Corn on or off the Cob 

Cheesecake with Caramel & Raspberry Coulis 
Coffee Service  

 
VIP Lunch Express 

Gourmet Selection of Sandwiches Served with Mesclun Salad, Fresh Fruit Salad, & 
Vanilla Crème Brulée 

Braised Lobster Tail Salad on Toasted Brioche 
Smoked Chicken on Focaccia Bread 

Grilled Marinated Vegetables, Toasted Garlic Bread 
Saffron Shrimp & Crab Cakes 

Roasted Beef Tenderloin on Panini Bread, Herb Garlic Aioli  
Coffee Service  

 
 
 
 
 
 

  
 


