« PARK PLACE PRIME

575 PER PERSON

APPETIZER

(CHOOSE ONE)

SHRIMP COCKTAIL KOREAN WAGYU MEATBALLS CAESAR
roasted black peppercorn cocktail spicy bulgogi glaze hearts of romaine, crispy capers
house mustard crispy vermicelli pecorino romano, grana padano

white anchovy, brioche croutons

(CHOOSE ONE)

SLOW ROASTED PRIME RIB ‘WOOD GRILLED FILET MIGNON
18 oz, garlic mashed potatoes 50z, garlic mashed potatoes
horseradish cream, au jus roasted garlic butter

22 oz king cut + $20 add a maine lobster tail + $65

CHILEAN SEA BASS CRAB CAKE
baby bok choy, asian ginger-soy grilled corn, edamame, chipotle
black bean sauce, sushi rice aioli, sauteed spinach

DESSERT

(CHOOSE ONE)

TRIPLE CHOCOLATE FUDGE CAKE PARK PLACE PRIME CHEESECAKE
chocolate sponge, ganache seasonal berry gastrique

PERFECT PAIRINGS

SNOWBIRD MARGARITA | 16 CUPID’S BOW | 16
patron reposado, blood orange, vanilla tito’s handmade vodka, bailey’s, strawberries
lime, & spiced rim and cream, caffé borghetti, and espresso

Consumption of raw or undercooked foods such as meats, poultry, seafood, shellfish, or eggs may increase your risk for food-borne illness.
Please inform your server of any allergies or dietary restrictions as menu items may contain ingredients not listed.
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*60 PER PERSON

APPETI/ZER

(CHOOSE ONE)

MOZZARELLA ARANCINI CAESAR
crispy risotto, truffle crema hearts of romaine, crispy capers, pecorino
shaved parmesan romano, grana padano, white anchovy

ENTREE

(CHOOSE ONE)

STEAK FRITES ROASTED CHICKEN
70z wood grilled new york strip rosemary jus lié, grilled asparagus
truffle fries, chimichurri garlic mashed potatoes

SALMON MILANESE PARK PLACE PRIME BURGER
garlic mashed potatoes, seasonal greens 10 oz wagyu beef, caramelized onions
lemon vinaigrette, saffron aioli gruyere, truffle butter, brioche
aged balsamic garlicky fries

DESSERT

(CHOOSE ONE)

TRIPLE CHOCOLATE FUDGE CAKE PARK PLACE CHEESECAKE
chocolate sponge, ganache seasonal berry gastrique

PERFECT PAIRINGS

SNOWBIRD MARGARITA | 16 CUPID’S BOW | 16
patrén reposado tequila, blood orange, vanilla tito’s handmade vodka, bailey’s irish cream
lime, spiced rim strawberries and cream, caffé borghetti espresso
liqueur, espresso
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