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12 YEARS, OVER 75,000 GUESTS, A MILLION MEMORIES

BUYOUT RECEPTION STYLE WINE TASTING

FLOW
Your guests would have private use of our facility for the
duration of your event.

As your guests arrive, they will be welcomed with a
sparkling reception wine. Guests will have an opportunity
to mingle and socialize at their leisure.

Next guests will serve themselves from a buffet of heavy
hors d’oeuvres set up in multiple stations.

Guests can visit bars offering multiple wines and beers. Guests will spend the evening mingling, trying unique
wines and foods.

SAMPLE BUFFET MENU

ADD $2.50 per person per item:
Olives Marinated with Orange Peel and Herbs
V V Truffled Popcorn

Choose Two. Additional items are $5.00 per person per item:

House Rosemary Roasted Mixed Nuts

Mushroom Flatbread Wild Mushrooms, Caramelized Onions,
Fontina Cheese, Parmigiana Reggiano, Truffle Creme Fraiche &
Fresh Herbs

Tomato Flatbread with Herbs, Fontina Cheese & Balsamic
Reduction

Phyllo Brie Tartlets with Seasonal Preserves

Crostini of VV Pimento Cheese Topped with Applewood Smoked Candied Bacon

Patatas Braves Roasted Baby Potato Skewers with Garlic and Paprika Served with Romesco Sauce

Mixed Green Salad Roasted Tomatoes, Slivered Almonds, Goat Cheese, Croutons, Champagne Vinaigrette




Choose One. Additional items are $6.00 per person per item:
Caprese Skewers with Plum Balsamic Drizzle
Brussel Sprout Skewers with Korean BBQ Drizzle
Jamaican Jerk Chicken Skewers
Charcuterie Display with Mustards & Preserves
International & Domestic Cheese Display with Dried Fruit and Marcona Almonds

Choose Two. Additional items are $9.95 per person per item:

Pulled Pork BBQ Sliders with Southern Slaw

VV Burger Slider CAB/Smoked Wagyu Blend, LTO, Pickles, Comeback Sauce, Irish
Cheddar

Applewood Smoked Candied Bacon Skewers

Anticucho with Aji Panca Sauce - Peruvian Flank Steak in Spicy Aioli

Anticucho with Aji Panca Sauce - Peruvian Chicken in Spicy Aioli

Piquillo Peppers with Shredded Adobo Chicken, Cotija Cheese and Cilantro Aioli

Shrimp Salad Slider with Spicy Remoulade & Arugula

Elevated Cheese Selections Including Hard and Soft Cheeses from All Over the
World

ADD $22.00 per item per person:
Louisiana Crab Cakes with Onion Remoulade

ADD $6.00 per item per person:
Red Velvet Brownie with Mascarpone
Caramelized Banana Pudding with Golden Oreo Crumble
Seasonal Creme Brulé
Seasonal Cobbler with Vanilla Whipped Cream
Dark Chocolate Bark with Sea Salt
Chocolate Pot de Créme with Whipped Cream and Chocolate Chips

EXPERIENCE INCLUDES
+* Buyout of Vino Venue

Reception bubbly
Buffet menu as outlined
Bars serving a selection of wines and beers. Total allotment for the evening
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is approximately 3 glasses per person.
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% Appropriate staffing
¢ This is a 3-hour event.

NOTE: Wine will be poured in tasting size pours unless specifically requested by a
guest. We will encourage guests to try the array of wines provided. This will also
help us manage overall consumption.
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‘Last night was
FANTASTIC! So many
great comments from
both our partners and our
clients. We will definitely
be back. Thank you so
much for providing the
venue to make lasting
connections. Truly

invaluable.”

Kelly Messina
Las Vegas Convention and
Visitors Authority




PRICING
S80 per person

BUYOUT FEES:

Monday-Wednesday and Sunday

» S$500 buyout fee

» S4000 minimum in food and beverage

Thursday-Saturday

» $1000 buyout fee

» S$5500 minimum in food and beverage

*Buyout fee will be waived for over $10,000 in food and beverage.

NOVEMBER/DECEMBER HOLIDAY BUYOUTS:

Monday-Wednesday and Sunday

» $1000 buyout fee - buyout fee will be lowered to $750 for $9000 in food and
beverage, lowered to $500 for $10,000 in food and beverage, waived for over
$11,000 in food and beverage

» S$6000 minimum in food and beverage

Thursday-Saturday

» $2000 buyout fee - buyout fee will be lowered to $1500 for $9000 in food and beverage, lowered to $1000
for $10,000 in food and beverage, waived for over $11,000 in food and beverage.

» S$8000 minimum in food and beverage

22% gratuity and 8% tax will be added to your final bill. Prices are subject to change. Minimums may apply.
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Photo Booth

A photo booth will be set up to capture memories from the evening. Photo strips can include a
company logo. Props and background are included. Photos can be emailed and shared via social
media.

Price $600

Enomatic Cards
The Enomatics are our cutting-edge wine dispensing machines
where guests can choose from a 1.50z pour, half glass or full glass of 32 different
wines!

Prices start at $22

In-House Citrus Cured Salmon
Served with: Pickled Red Onions, Caper Berries, Lemon Aioli
$200 for up to 50 people

*Please note: no event date is confirmed until a 50% deposit has been paid by client.

A Vi Vone Guote

Contact: 770-668-0435 x702 Lelia@vinovenue.com



