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Contemporary American Cuisine

HOURS
Monday–Sunday, 11:00am–11:30pm

SPECIAL EVENTS
14–250 guests

PRIVATE DINING ROOM 
Up to 42 guests 

Lunch and dinner prices begin at  
$115++ per person

MUST-TRY COCKTAIL
NOTES FROM GORDON 
This cocktail is made with Plymouth dry gin, 
green tea, lemongrass, peach and lemon 
and is garnished with its very own message 
from Gordon.

CONTACT 
702-731-7778  |  hospitalitysales@caesars.com 

PRIVATE DINING WEBSITE 
mktmmenugroupdiningclvhk.com

VENUE DESCRIPTION
Hell’s Kitchen Las Vegas pulls themes from all of Gordon Ramsay’s ventures incorporating the Hell’s Kitchen show, 
his signature items, and his overall brand to deliver a unique new restaurant. Perfect for lunch, dinner or just 
drinks – Hell’s Kitchen is a bustling, large and breathtaking space designed by Jeffrey Beers with a stunning mix 
of Hell’s Kitchen experiences and modern décor. 

The menu will be a culmination of all things Gordon serving his signature dishes, memorable show items and nationally 
trending food items with a Gordon Ramsay twist. Guests can expect Hell’s Kitchen cast/chef recipes and dishes. 

“Fans of the show have been asking us to bring a Hell’s Kitchen restaurant to life since day one, so I’m thrilled to finally 
be doing it here at Caesars Palace,” says Ramsay. “A key element of the show’s success has always been the diners’ 
experience, so we are excited for guests in Las Vegas to feel like they too are part of the show – flames and all.”
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RED & BLUE 
CHEF’S TABLE 
Seats up to 20

PRIVATE 
DINING ROOM 1

Seats up to 24

PRIVATE 
DINING ROOMS 1 & 2 
Seats up to 42

PRIVATE 
DINING ROOM 2 

Seats up to 18



Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness, especially if you have certain 
medical conditions.

Plus 8.375% Tax & 24% Service Fee

HELL’S KITCHEN MENU

LUNCH MENU #1
$115 per person

FIRST COURSE
CHOICE OF

SHRIMP COCKTAIL
Horseradish, Gin Cocktail Sauce

SEASONAL SOUP

MAIN COURSE
CHOICE OF

GRILLED CHICKEN CAESAR SALAD
Parmesan Frico, Garlic Croutons, Lemon Zest

CRISPY SKIN SALMON
Beluga Lentils, Shaved Fennel Salad, Citrus Herb Beurre Blanc

VEGETABLE RISOTTO
Seasoned Vegetables

DESSERT

STICKY TOFFEE PUDDING
Speculoos Ice Cream
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Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness, especially if you have certain 
medical conditions.

Plus 8.375% Tax & 24% Service Fee

HELL’S KITCHEN MENU

DINNER MENU #1
$135 per person

FIRST COURSE

CAESAR SALAD
Parmesan Cheese, Garlic Croutons

MAIN COURSE
CHOICE OF

CRISPY SKIN SALMON
Beluga Lentils, Shaved Fennel Salad, Citrus Herb Beurre Blanc

FILET MIGNON
8 oz., Roasted Tomatoes on the Vine, Béarnaise

VEGETABLE RISOTTO
Seasonal Vegetables

DESSERT

STICKY TOFFEE PUDDING

MENU ENHANCEMENT

APPETIZER TO SHARE
$12 per person

SHRIMP COCKTAIL
Horseradish, Gin Cocktail Sauce
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Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness, especially if you have certain 
medical conditions.

Plus 8.375% Tax & 24% Service Fee

HELL’S KITCHEN PREMIERE DINNER

DINNER MENU #2
$170 per person

FIRST COURSE
CHOICE OF

GOLDEN BEET SALAD
Goat Cheese, Pistachios, Citrus, 
White Balsamic Vinaigrette

CAESAR SALAD
Parmesan Cheese, Garlic Croutons

MAIN COURSE
CHOICE OF

CRISPY SKIN SALMON
Beluga Lentils, Shaved Fennel Salad, 
Citrus Herb Beurre Blanc

VEGETABLE RISOTTO
Seasonal Vegetables

BEEF WELLINGTON
Potato Purée, Glazed Vegetables, 
Red Wine Demi‑Glace

DESSERT

STICKY TOFFEE PUDDING

MENU ENHANCEMENT

APPETIZER TO SHARE
$12 per person

SHRIMP COCKTAIL
Horseradish, Gin Cocktail Sauce
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Plus 8.375% Tax & 24% Service Fee

Must be 21 or older to purchase and consume alcoholic beverages.

BEVERAGE PACKAGES

SPONSORED BAR ON CONSUMPTION
The host of the event, including the current 24% service charge and 8.375% sales tax, will be added to all 
drink charges. A complete breakdown will be provided to the host at the conclusion of the event.

SPONSORED PACKAGE BARS
In order to plan your event, we will provide you with a flat per person charge. This allows your guests 
freedom to consume unlimited amount of cocktails, beer, house wine, soft drinks, bottled water and fruit 
juices. In addition, this gives you the total charge prior to the event. A guaranteed attendance will be 
required and charge made accordingly, per person.

	 PREMIUM	 SUPER

ONE HOUR	 $75.00	 $85.00

TWO HOURS	 $95.00	 $105.00

THREE HOURS	 $115.00	 $125.00

Sponsored Package Bars do not include Red Bull Energy Drinks, Specialty Cocktails, Cognacs, Champagne, Shots, 
Cordials or Ports

PREMIUM  (DRINKS PRICED AT 18.95 OR LESS)
Vodka: Absolut, Tito’s Handmade

Gin: Bombay Sapphire, Tanqueray

Rum: Bacardí Superior, Malibu Original

Tequila: Patrón Silver, Herradura Blanco

Scotch: Chivas Regal 12yr, Ardbeg 10yr

Whiskey: Buffalo Trace, Bulleit

SUPER PREMIUM  (DRINKS PRICED AT 21.95 OR LESS)
Vodka: Grey Goose, Ketel One

Gin: Hendrick’s, Tanqueray No. Ten

Rum: Mount Gay

Tequila: Casa Dragones, Don Julio Añejo

Scotch: The Dalmore 12yr, 
Johnnie Walker Black Label

Whiskey: Woodford Reserve
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GIVE YOUR GROUP 
THE GOURMET TREATMENT
Whether you are trying to impress friends, family or staff, give your group the gift 

of flavor from some of the world’s most renowned restaurants! Taste the most 

spectacular flavors on The Strip created by celebrities and chefs at their indulgent 

restaurants with more than 20 options. Bring your group and have some fun at any 

of these flavorful destinations. Your party is sure to be the “it” event of the season.

Parties of 14 or more and private dining – To book your reservation please visit 

caesars.com/las–vegas/restaurants/group–dining/group–dining–form



STEAK & SEAFOOD
Bugsy & Meyer’s Steakhouse – Flamingo $$$ P SP D
Gordon Ramsay Steak – Paris $$$$ P SP D
Jack Binion’s – Horseshoe $$$
Peter Luger – Caesars Palace $$$
Ruth’s Chris Steak House – Harrah’s $$$ P D
Stanton Social Prime – Caesars Palace $$$$

ITALIAN
Amalfi – Caesars Palace $$$ P SP D
Giada – The Cromwell $$$$ P SP B L D BR
Pronto by Giada – Caesars Palace $ (Vouchers Only)

TRADITIONAL AMERICAN
The Bedford by Martha Stewart – Paris $$$

FRENCH
Brasserie B By Bobby Flay – Caesars Palace $$$ 

B BR L D P
Dominique Ansel – Caesars Palace $ (Vouchers Only) 
Restaurant Guy Savoy – Caesars Palace $$$$ P SP D
Vanderpump à Paris – Paris $$$$ SP D

PROGRESSIVE AMERICAN
Gordon Ramsay Pub & Grill – 

Caesars Palace $$$ P SP L D
Gordon Ramsay Hell’s Kitchen – 

Caesars Palace $$$ SP L D
Gordon Ramsay Burger – Planet Hollywood $$ L D
Guy Fieri’s – The LINQ $$ SP B L D BR
Guy Fieri’s Flavortown – Horseshoe $$ SP B L D
Ramsay’s Kitchen – Harrah’s $$$ P SP D

ASIAN
Beijing Noodle No. 9® – Caesars Palace $ L D
Mr Chow – Caesars Palace $$$ P SP D
Nobu – Caesars Palace $$$$ SP D
Nobu – Paris $$$$

LOUNGE/BAR*
3535 – The LINQ
Alto Bar – Caesars Palace
Arcade Bar at Horseshoe – Horseshoe
Bound – The Cromwell
Le Cabaret – Paris
Le Central Bar – Paris
Caesars Sportsbook Fan Zone – Flamingo
Carnaval Court – Harrah’s
Indigo Lounge – Horseshoe
Interlude – The Cromwell
Lobby Bar – Horseshoe
The Lounge – Harrah’s
Montecristo – Caesars Palace P SP
Montecristo – Paris P SP 
O’Sheas Pub – The LINQ
Ringer Bar – Planet Hollywood
Spanish Steps – Caesars Palace
The Piano Bar – Harrah’s
Vanderpump Cocktail Lounge – Caesars Palace
Vista Lounge – Caesars Palace

POOLS*
Caesars Palace – Pool
Flamingo – Pool
The LINQ Hotel – Pool
Lounge/Bar/Pool pricing and food availability varies 
based on event details. Must be 21 or older.

For further information regarding your event, please visit 
the restaurant page at www.caesars.com.

*

CAESARS.COM/LAS–VEGAS/RESTAURANTS/GROUP–DINING/GROUP–DINING–FORM

MAIN LINE: 702–731–7778 • TOLL FREE: 866–733–5827 
HOSPITALITYSALES@CAESARS.COM
• � Citywide Restaurant Large Group Reservations 

for parties of 14 or more
•  Hospitality Suite Events (Caesars Palace)
•  Restaurants
•  Buffets
•  Lounges

•  Corporate Dinners
•  Social Dinners
•  Cocktail Receptions
• � Pool Group Reservations for parties of 40 or more 

(currently at Caesars Palace, The LINQ and Flamingo only)

For Group Restaurant and Event Reservations, please contact 702–731–7778 or hospitalitysales@caesars.com.
Trademarks used herein are owned by Caesars License Company, LLC and its affiliated companies. Must be 21 or older to gamble. 
Know When To Stop Before You Start.® Gambling Problem? Call 1–800–522–4700. ©2024, Caesars License Company, LLC.

KEY
P – Private Dining Room(s)
SP – Semi–Private Dining Space(s)
B – Serving Breakfast
L – Serving Lunch

D – Serving Dinner
BR – Serving Brunch
Restaurant Guy Savoy – 8 or more
Nobu – 15 or more

C
IT

Y
W

ID
E 

R
ES

TA
U

R
A

N
T

G
R
O

U
P
 S

A
LE

S


