The’Manhattan Ballroom

e A Bugsy’s of Las Vegas

BANQUETS & CATERING
6145 W. Saham Ave, I_.as Vegas, NV 89146
7028710758 www.BugsgsLasVegas.com

BANQUETS, CATFRING
& SPECIAL EVENTS

MENU PACKAGES
FOR ALL OCCASIONS

™R Weclclings, Birthdags & Anniversaries £
R Business Conferences " Meetings £
R Breakfast, Luncheons or Dinners £
R  Hors dOeuvres Receptions & Cocktail Parties £
™R Bu{{et, Stationed or Formal Sit Down Services £

LOWR
Breakfasts: p. 2

Lunch & Dinner: . 5]
Desserts: p.D
Full Hors d' Oeuvres List: p6

SOR

Menu Packages based on a 20 Guest Minimum
300+ Guest Maximum

SOR

Pricing Varies per Event Package, Date, Time Frame & Guest Count.
All packages include a 20% Gratuity & Sales Tax.

SOR

For a Proposal, Please Contact Holly Kintz, Special Events Director:
Holly@BugsysLasVegas.com


mailto:Holly@BugsysLasVegas.com
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BREAKFASTS

COLDITEMS
Fresh Cut Seasonal Fruit Displag
Selection of Muffins, Danish Pastries ¢5” Coffee Cake
Assorted Bagels &~ Flavored Cream Cheese
Sweet Butter and Assorted Jellies
Cold Cereals and Fruit Yogurts
SKOMR
HOTITEMS
Scrambled Eggs
Cheese Omelets
Garden Scramble with Cheddar or Swiss Cheese
Breakfast Burritos with Eggs, Cheddar Cheese, Ham, Bacon, Peppers & Onions
Served with Sour Cream & Salsa
Amaretto French Toast with Warm Maple Syrup
Cinnamon Oatmeal with Raisins & Brown Sugar
SKOMR
SIDES
New York Strip Steak
Apple Wood Smoked Bacon
Sausage Links

Ham or Canadian Bacon

Country Potatoes or Hash Browns
SOR
LIVE OMELET STATION
Preparecl to Order ]31] Live Chef
Featuring an Ayrag of Fresh Ingredients including Ham, Bacon and Diced Chicken, Peppeys,
Onions, Mushrooms, Broccoli, Tomatoes, Chives, Checlclar, Swiss or American Cheese

MEETING BREAKS & REFRESHMENTS
AFTERNOON BREAKS

Fresh Baked Cookies
Chocolate Chip, Oatmeal Raisin, White Chocolate Macadamia & Peanut Butter
Chocolate Brownies with Walnuts & Pecans
Gourmet Potato Chips
Individual Bags of Assorted Chips
HOXR
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LUNCH & DINNER SELECTIONS

SANDWICHES
Cold Cut Platter

With Sliced Rare Roast Beef, Smoked Turkey Breast, Honey Baked Ham

Tuna Fish Salad or Chicken Salad

Served with Choice of White, Wheat, Rge or Sourclough with Sliced Swiss, Provolone, Cheddar or
American Cheeses ¢ Condiments
Assorted Finger Sandwiches
Served with Tomatoes, Onions, Lettuce, Dill Pickle Spears & Condiments
“BALL PARK” SELECTIONS:
Char Grilled Ham]ourgers
Hot Dogs with Chili & Sauerkraut
Bratwurst or Italian Sausage with Peppers & Onions
Hamburger & Hot Dog Buns with Sliced Swiss, Provolone, Cheddar or American Cheeses
Tomatoes, Onions, Lettuce, Dill Pickle Spears, Potato Chips
LR

SOUPS
Minestrone
New E.ngland Clam Chowder
Mushroom & Barley
Lobster Bisque
Roast Corn Chowder
SO

SALADS
Garden Salad with Choice of Dressing
Micro Greens Salad with Choice of Dressing
Southwest Greens Salad with Corn, Jicama & Carrots with Spicy Cumin Vinaigrette
Romaine Salacl, Caesar Dressing, Garlic Croutons
Seatood Salad with Red Wine Vinaigrette with Fresh Cilantro
Caprese Salad with Tomatoes, Buffalo Mozzarella, & Fresh Basil in Balsamic Vinaigrette
Bow Tie Pasta Salad with Feta Cheese, Plum Tomatoes Tossed in Basil Vinaigrette
Red Bliss & Yukon Gold Potato Salad with Fresh Herbs
Coleslaw
Fresh Fruit Salad
DRESSINGS:
Creamg Herb Vinaigrette, Balsamic Vinaigrette, Orange Fennel Vinaigrette, Roquefort
Vinaigrette, Traditional Blue Cheese, Buttermilk Ranch
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LUNCH & DINNER SELECTIONS (continued)

PASTA & VEGETARIAN ENTREES
Sautéed Spring Vegetables & Tomato Butter Served Over Baked Polenta Cake
Eggplant Rollatini
Manicotti Marinara
Tortellini Alfredo

Lasagna Primavera

SOR

ENTREES FROM THE AIR
Grilled Chicken Breast with Tarragon Velouté
Boneless Breast of Chicken with Tomato &~ Basil Compote
Chicken Picatta
Chicken Marsala
Caribbean Chicken with Mango Salsa
Roast Breast of Turkey with Natural Gravy
SO

ENTREES FROM THELAND
Filet de Oscar with Lump Crab & Béarnaise Sauce
Slow Braised Beef Brisket with Mushroom Sauce
New York Strip or Prime Rib with Rosemary Au Jus
Mavrinated Top Sirloin of Beet
Roast Tenderloin of Beef with Cabernet Wine Sauce or Balsamic Onions
Tri Tip of Beef with Burgundy Butter
Petite Beet Wellington with Mushroom Duxelle
New York Sirloin Steak Peppercorn Brandq Sauce
Broiled Filet Mignon with Cabernet Sauvignon Reduction
Roast Pork Loin with Mustard Demi Glace or Cream Sauce
Grilled Italian Sausage and Red Bell Peppers & Onions
Saint Louis Baby Back Ribs
SO

ENTREES FROM THE SEA
Bronzed Halibut with Mango Chutney
Ahi Tuna Napoleon Salad Served with Crispy Wonton
Pan Seared Salmon Filet, Orange Ginger Drizzle
Chilean Seabass with Chili Oil
Sautéed Shrimp Scampi
Crabmeat Stuffed Shrimp
Broiled Lobster Medallions with Scallions & Compound Butter
Petite Lobster Tail (Q~4oz.) or Main Lobster Tail (7—802)
SO

-4 -
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LUNCH & DINNER SELECTIONS (continued)

STARCHY SIDES
Baked Potatoes with Fresh Whipped Butter, Sour Cream & Chives
Butter Roasted Red Potatoes
Garlic Mashed Potatoes
Wild Rice
Rice Pilaf

VEGETABLE SIDES
Sautéed Seasonal Vegetables with Olive Oil & Thyme
Steamed Fresh Spinach with Garlic Chili Oil
Grilled Asparagus
Sautéed Wine-Marinated Mushrooms
Steamed Broccoli & Cauliflower Florets with Garlic Butter
LR

DESSERTS
Italian Torte with Chocolate Covered Strawberries
White Chocolate Mousse with Seasonal Berries
Warm Apple Cobbler with Caramel Sauce
Assorted Jumbo Cookies

PETITE DESSERT DISPLAYY OPTIONS:

Macaroons, Fruit Tarts, Lemon Meringue, Almond Styips, Chocolate Eclairs, Raspl)en/g Napoleons,
Pecan Bars, Chocolate & Peanut Butter Brownies, Keg Lime Tayts, Cream Puffs, Tiramisu,
Raspbem] Mango Mousse, Princess Slices, Chocolate Covered Strawberries

24", 50" or 44" BELGIAN CHOCOLATE FOUNTAIN:
Choice of White, Milk or Dark Chocolate

Served with an Arrag of Fresh Melons, Strawberries, Pineapple, Apples (5" Bananas
Bite Sized Cookies, Oreos, Cream Pu{fs, [talian Petite Pastries (5" Pretzels
(Pricing Includes Equipment Fee)

ESPRESSOBAR
Made to Order Espresso, Cappuccinos, Lattes, etc. with an Array of Italian Flavors

(Pricing Includes E.quipment Fee)

29 (€

-5-
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HORS DOEUVRES SELECTIONS

CRUDITES PLATTERS
International Cheeses with Rustic Crackers
Marinated & Grilled Vegetable Crudités Display
Seasonal Fresh Fruit Display with Honey Yogurt Dip
Seasonal Variety of Fresh Vegetables with Spinach Buttermilk Dip

29 (€

VEGETARIAN HORS D'OEUVRES
Baked Mozzarella Tartlets with Tomato Sauce
Fried Raviolis Stuffed with Goat Cheese & Spinach, Served with Savory Marinara
Goat Cheese Fondue Served Over Garlic Crostini
Caramelized Onion & Feta Cheese Tart with Fresh Chives
Creamy Pine Nut & Tahini Sauce with Pita Chips
Goat Cheese, Pesto & Sun-Dried Tomato Terrine with Sesame Crackers
Grape Tomatoes with Fresh Basil & Buffalo Mozzarella Drizzled with Balsamic Reduction
Horseradish & Scallion Stuffed Baby Potatoes
Melon Skewers with Mango Cream
Mini Potato Latkes with Applesauce, Sour Cream & Chives
Mixed Olive Tapenade Served over Garlic Crostini
Mozzarella Sticks with Ranch & Marinara
Mushroom Brochettes
Mushroom Tartlet with Garlic Herb Butter
Onion Rings with Chipotle Ranch Sauce
Patatas Bravas: Crispy Potatoes with Sherry Tomato Sauce for Dipping
Petite Quiche Prepared with Spinach & Asiago Cheese
Phyllo Pastry Shells Stuffed with Spinach & Feta Cheese
Portabella Pizza with White Beans, Rosemary & Fontina Cheese
Roasted Potato Slices with Romesco Sauce
Spanakopita
Sweet & Sour Eggplant Caponata
Tomato & Basil Brochettes
Tri-Colored Polenta Cups with Parmesan, Goat Cheese, Basil & Cilantro
Vegetable Skewers with Basil Vinaigrette
Vegetable Spring Rolls with Plum Sauce
White Bean & Artichoke Dip with Pita Chips
Zucchini Rolls with Herbed Goat Cheese & Red Pepper

SOR

LAMB
Petite Lamb Chops with Garlic Butter & Scallions
Skewered Lamb Medallions with Mint Demi Glace
Spiced Lamb with Fresh Mango Salsa over Pita Chips

SOR
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HORS D'OEUVRES SELECTIONS (continued
PORK
Asparagus Wrapped with Prosciutto ham with Horseradish Cream

Portabella Pizza with Sausage, Onion & Grated Parmigiano
Petite Pepperoni & Mixed Veggie Pizzas
Pork Egg Rolls with Sesame Ginger Sauce

Pork Tenderloin Medallions with Apple Cream & Fresh Fennel on a Pumpernickel Crostini
Spicy Grilled Pork & Grape Kabobs
Sun-Dried Tomato Tart with Fontina Cheese & Prosciutto
Stuffed Mushrooms with Pancetta, Shallots & Sage

SOMR

CHICKEN
Chicken Fingers with Medium Spice Glaze, Served with BBQ Sauce, Ranch & Blue Cheese
Garlic Chicken Skewers with Tarragon Cream Sauce
Mediterranean Chicken Salad with Fennel, Raisins & Pine Nuts over Toast Points
Pesto Marinated Chicken Served over Rosemary Foccacia
Sesame Chicken Skewers with Teriyaki Glaze or Honey Mustard Sauce
Spicy Chicken Sate with Chili Peanut Sauce

SOR

BEEF
Asian Beef in Crisp Wonton Cups
Beef Tenderloin Medallions Served Over Garlic Crostini
with Tomato & Roast Pepper Coulis or Rosemary Onion Compote
Beef Tenderloin Skewer with Herbed Butter
Party Meatballs Served with Choice of Whiskey BBQ Sauce, Pineapple Teriyaki or Savory Marinara with
Parmesan Cheese
Sirloin Skewer with Ginger & Garlic

SOR

SEAFOOD
Crab & Avocado Stuffed Profiteroles
Shoyu Poke Ahi Served on Crispy Wontons
Sea Scallop Ceviche with Tri-Colored Tortilla Chips
Seafood Martini with Lump Crab, Rock Shrimp & Fresh Lemons
Chilled Seafood Display with Jumbo Shrimp, Oysters & Clams on the Half Shell with Fresh Lemons,
Cocktail Sauce & Horseradish
Fresh Tuna Pate Scented with Rosemary Served over Garlic Crostini
Fried Breaded Shrimp with Cocktail Sauce & Lemons
Grilled Shrimp Wrapped with Prosciutto Ham with Rosemary Qil
Jumbo Prawn Cocktail with Cocktail Sauce & Fresh Lemons
Oysters Rockefeller
Pan Fried Scallops with Malt Vinegar Dipping Sauce
Petite Crab Cakes with Garlic Aioli & Cocktail Sauce
Sea Scallops Wrapped with Bacon
Seared Tuna with Tropical Salsa Served over Rice Crackers
Smoked Salmon Rolls with Cream Cheese & Fennel
Smoked Salmon with Dill Cream on English Cucumber

-7-
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HORS D'OFUVRES SELECTIONS (continued
MEXICAN
Chicken & Beef Taquitos
Chicken & Cheese Quesadillas with Salsa, Sour Cream & Guacamole
Crabmeat & Avocado Quesadillas

UNIQUE ACTION STATIONS

NACHOS BAR
Tortilla Chips, Melted Cheese, Black Bean Chipotle Dip, Chopped Onions,
Tomatoes, Jalapenos, Sour Cream & Salsa

FAJITA BAR
With Sliced Steak & Chicken Breast
Served with Warm Flour Tortillas and Choice of
Poblano or Cheddar Cheese, Sautéed Onions & Peppers, Shredded Lettuce, Diced Tomatoes,
Guacamole, Sour Cream & Salsa

MASHED POTATO MARTINI BAR
Garlic Mashed Potatoes
Served with Your Choice of Sautéed Mushrooms, Caramelized Onions, Steam Broccoli Florets, Roasted
Garlic, Chives, Chopped Ham, Bacon, Chili, Sour Cream, Cheddar Cheese, Roquefort Cheese

BRUSCHETTA BAR
Garlic Crostinis
Served with Your Choice of Mushroom Duxelle, Tomato Basil Compote, Pesto Chicken,
Savory Beef with Bell Peppers & Salmon Pate with Cream Cheese & Chives

SUSHI BAR
Selection of Tuna, Salmon, Yellow Tail, Shrimp, California & Vegetable Rolls
Served with Wasabi & Fresh Ginger (Special Requests Accepted)

SWEET OR SAVORY CREPE STATION
Take Your Pick from Fresh Sautéed Vegetables, Diced Shrimp, Chicken, Ham or Sirloin Steak & a
Selection of Sauces and Cheeses or Choose Fresh Fruits, Chocolate & Caramel Sauces, Nuts and Flavored
Whipped Cream wrapped in Crepes Flambeauxed to Order

FOMRLOIR
For a Proposal, Please Contact Holly Kintz, Special Events Director:
Holly@BugsysLasVegas.com

GSY'S
LAY YEGAS
FOREOIMREOIREOMR
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