
Asian Buffet

Salads

- Pancit Glass Noodle Salad — Carrots, Snap Peas, and Red Cabbage with Tamari 

Calamansi (Vegan, Contains: Soy, Sesame)

- Red and Napa Cabbage, Pepper, Carrots and Edamame with Coconut Chile Lime 

(Vegan, Gluten Free)

Entree

- Cantonese Sweet and Sour Chicken with Peppers, Onions, Carrots, Topped with 

Pineapple Chunks and Scallions (Dairy Free)

- Hoisin Tofu and Vegetable Stir Fry (Vegan)

Sides

- Steamed Fragrant Rice (Vegan, Gluten Free)

- Stir Fried Broccoli with Garlic Soy Glaze (Vegan, Gluten Free)

Dessert

- Green Tea Chiffon Cake, Black Sesame Whipped Ganache

- Thai Tea Chocolate Ganache, Cocoa Nibs Crisp in a Tart Shell

PALAZZO 

BALLROOM

Palazzo Continental Breakfast

- Chilled Juice Selection: Orange and Cranberry 

- Housemade Aqua Fresca with Strawberry, Rose,  Lychee, and Mint 

- Our Selection of Daily Fresh-Baked Artisanal French Breakfast Pastries including 

Danishes, Croissants, and Muffins served with Whipped Butter and D’Arbo Preserves 

- Fresh Ripened Fruit Salad with Seasonal Berries 

- Honey Greek Yogurt, Dried Fruit, and Almond Granola 

- Venetian Blends of Coffee and Tea

Food Hall Bistros

Palazzo Continental Breakfast

- Chilled Juice Selection: Orange and Cranberry 

- Housemade Aqua Fresca with Strawberry, Rose,  Lychee, and Mint 

- Our Selection of Daily Fresh-Baked Artisanal French Breakfast Pastries including 

Danishes, Croissants, and Muffins served with Whipped Butter and D’Arbo Preserves 

- Fresh Ripened Fruit Salad with Seasonal Berries 

- Honey Greek Yogurt, Dried Fruit, and Almond Granola 

- Venetian Blends of Coffee and Tea

Food Hall Bistros

Palazzo Continental Breakfast

- Chilled Juice Selection: Orange and Cranberry 

- Housemade Aqua Fresca with Strawberry, Rose,  Lychee, and Mint 

- Our Selection of Daily Fresh-Baked Artisanal French Breakfast Pastries 

including Danishes, Croissants, and Muffins served with Whipped Butter 

and D’Arbo Preserves 

- Fresh Ripened Fruit Salad with Seasonal Berries 

- Honey Greek Yogurt, Dried Fruit, and Almond Granola 

- Venetian Blends of Coffee and Tea

Food Halls Bistros

Grab & Go Salads

Thai Chicken Salad 

- Romaine Lettuce, Teriyaki Grilled Chicken Breast, Shredded Carrots,

Roasted Red Peppers, Cilantro, and Cashews with Sesame Soy Dressing

(Dairy Free, contains nuts)

Garden Salad 

- Mesclun Mixed Greens, Chickpeas, Shaved Radishes

and Carrots, and Rosso Bruno Tomatoes with Italian Vinaigrette

(Vegan, Gluten Free)

PALAZZO 

BALLROOM

Build Your Own Smoothie Bowl #1

The Base:

- Blueberry, Chia, Soy Milk (Vegan, Gluten Free)

- Banana Coconut Greek Yogurt (Vegetarian, Gluten Free)

The Fruit: Ripe Mango, Roasted Peaches, and Orange Segments (Vegan, Gluten 

Free)

The Toppings: Banana Chips, Almond Granola, Pumpkin Seeds, and Toasted Coconut 

Flakes (Vegan, Gluten Free, Contains Nuts)

Food Halls

Build Your Own Smoothie Bowl #2

The Base:

- Mango Chia Pudding with Coconut Milk (Vegan, Gluten Free)

- Blueberry Greek Yogurt (Vegetarian, Gluten Free)

The Fruit:

Strawberry Rhubarb Compote (Vegan, Gluten Free)

Ripe Mango (Vegan, Gluten Free)

Roasted Peaches, and Orange Segments (Vegan, Gluten Free)

The Toppings:

Toasted Almonds (Vegan, Gluten Free, Contains Nuts)

White Chocolate Pearls (Vegetarian)

Rice Krispies (Vegan, Gluten Free)

Food Halls

Croissant Toast

French Toast styled Croissant, Warm Caramelized Banana, Berry 

Marmalade, Whipped Cream

(Vegetarian)

Food Halls

Grab & Go Sandwiches

- Custom Roasted Yam, Pickled Peppers Salad, Chimichurri, and Arugula on a 

Cranberry Roll (Vegan, Contains: Gluten)

- Turkey Pastrami with Swiss Cheese and Thousand Island Cole Slaw on Rye

PALAZZO 

BALLROOM

Croissant Toast Action Station 

French toast styled croissant, warm caremelized banana, berry marmalade, whipped 

cream

(Vegetarian)

Food Halls Bistros

Avocado Muffin Hot Action Station

Toasted English and smashed avocado

Scrambled eggs, diced tomato, sliced radish, alfalfa sprouts, san daniele proscuiutoo, 

queso fresco (vegetarian)

Food Halls

Custom Breakfast Hash Brown Station

Hash Brown Patty with Scrambled Eggs and served with Jambon de Paris, 

Swiss Cheese, and Sauce Mornay on the side

~

Vegan Option – Hash Brown Patty with Vegan Scrambled Eggs 

and Sauce Mornay (Vegan)

Note: Sauce Mornay is Vegan on both option

Food Halls

Bao Bun Station

- Pork — Smoked Pork Belly, Black Garlic Peking Sauce, Pickled Cucumbers, and 

Scallions (Dairy Free)

- Vegan — Spiced Jackfruit, Pickled Mustard Greens Vegan Aioli, Chili Garlic Oil, and 

Scallions (Vegan)

~ 2 Chef Attendants Required ~

PALAZZO 

BALLROOM

Bistro Breakfast Sandwiches

- Breakfast pupusas with plant-based al pastor, vegan mozzarella, roasted corn, 

onion and charred jalapeno

(Vegan, Gluten Free)

- Pupusa made with Ground Beef Al Pastor, Mozzarella, Roasted Corn, Red Onion & 

Charred Jalapeno (gluten free)

Bistros

Bistro Breakfast Sandwiches

- Spinach and Ricotta Egg Cheese Souffle (vegetarian)

- Vegan Croissant with Vegan Egg Patty, Piquillo Peppers, and Vegan Mozzarella 

Cheese (Vegan)

Bistros

Avocado Muffin Hot Action Station

Toasted English and smashed avocado, Scrambled eggs, diced tomato, 

sliced radish, alfalfa sprouts, san daniele proscuiutoo, queso fresco 

(vegetarian)

Food Halls

Dynamite Shrimp

Baja California Shrimp tossed in a Spicy Kewpie and Tobiko Sauce served with Kimchi 

Coleslaw  on a Pull-Apart Roll

(Contains: Shellfish, Gluten, Soy, Sesame, Eggs, Dairy)

PALAZZO 

BALLROOM

Kouign-Amann filled with Peach Jam

(Vegetarian, Contains: Gluten, Dairy, Eggs)

Assortment of Individual Granola and Protein Bars

(see packaging for dietary)

Fresh Baked Chocolate-Filled and Plain Croissants

(Vegetarian, Contains: Gluten, Dairy, Eggs)

Trio of Warm Belgian Waffles:

Original, Chocolate Chip, and Cinnamon

(Vegetarian, Contains: Gluten, Dairy, Eggs, Nuts)
Whole Fresh Fruits

(Vegan)

Whole Fresh Fruits

(Vegan)

Pre-made Yogurt Parfait Pre-made Yogurt Parfait

Assorted Buttery Madeleines:

Vanilla, Chocolate Marble, and Chocolate-dipped filled with Strawberry Jam

(Vegetarian, Contains: Gluten, Dairy, Eggs)

Macarons

(Contains: Dairy, Eggs, Nuts)

Moroccan Buffet

Salads

~ Farmer’s Greens — Shaved Fennel, Carrots, and Cucumber  with Mint Citronette 

(Vegan)

~ Spiced Potato Salad — Cumin, Coriander, Fresh Herbs,  and Tri-Color Peppers with 

Lemon-Infused Olive Oil (Vegan)

Entree

~ Chicken Kofta — Spiced Ground Chicken with a Cumin, Coriander, and Turmeric 

Demi and Fresh Cilantro

~ Vegan Meatball Kofta with a Cumin, Coriander, Turmeric, Onion, Vegan Demi and 

Fresh Cilantro (Vegan)

~ Beef Ras el Hanout — Braised Short Ribs, Ras el Hanout,  and Spiced Tomato Sauce

Sides

~ Roasted Carrots with Za’atar Spice and Orange Glaze  (Vegan, Contains: Sesame) 

~ Warm Moroccan Couscous with Carrots, Celery, Onions, Raisins, Lemon Oil, and 

Fresh Parsley (Vegan, Contains: Gluten)

~ Fresh Baked Rolls and Butter (Vegetarian, Contains: Gluten, Dairy, Sesame)

Dessert

~ Meskouta — Orange Cake with Jivara Honey Ganache (Vegetarian, Contains: Dairy, 

Gluten) 

Food Halls

Italian Buffet

Salads

- Classic Caprese Salad with Vine-Ripened Tomatoes, Fresh Mozzarella, and Basil with 

a Balsamic Reduction (Vegetarian, Gluten Free)

- Insalata Reggiana - Arugula and Radicchio with Pears, Shaved Parmigiano Reggiano, 

Toasted Pine Nuts, and Grape Must Vinaigrette (Vegetarian, Gluten Free, Contains Nuts)

Entree

- Chicken Cacciatore — Roasted Chicken Breast with Tomato, Pepper, Olive, Oregano, 

and Basil Sauce (Gluten Free, Dairy Free)

-  Seared Branzino topped with Prosecco Beurre Blanc  and English Peas

Sides

- Creamy Garlic Roasted Polenta (Vegetarian, Gluten Free)

- Sicilian Caponata with Squash, Eggplant, Bell Peppers, Capers, Olives, Raisins, and 

Fresh Basil (Vegan, Gluten Free)

- Fresh Baked Rolls and Butter

Dessert

- Italian Flag Cake - Layered Sponge Cakes with Raspberry Jam and Chocolate 

Ganache (Vegetarian, Dairy Free)

- Plant Based Spiced-Chocolate Panna Cotta served in a Thin Chocolate Cup (Vegan, 

Gluten Free)

Food Halls

Grab & Go Salads

Greek Salad

Romaine, Cucumbers, Tomatoes, Red Onions, Feta Cheese, Pepperoncini, and 

Kalamata Olives with Herbed Vinaigrette

(Vegetarian, Gluten Free)

Vegan Power Salad

Harvested Greens, Sprouted Quinoa, Blueberries, Walnuts, and Cara Cara Orange 

Segments with Raspberry Vinaigrette

(Vegan, Gluten Free, Contains Nuts)

Bistros

Grab & Go Salads

Spinach Salad

Baby Spinach, Strawberries, Red Beets, Julienne Onions, and Candied Pecans with 

Balsamic Vinaigrette

(Vegan, Contains Nuts)

BLT Chicken Salad

Romaine and Heirloom Kale, Grilled Free-Range Chicken, Red Pearl Tomatoes, Bacon, 

and Corn with Honey Mustard Dressing

(Gluten Free, Dairy Free)

Bistros

Grab & Go Sandwiches

- Quinoa and Riced Cauliflower Wrap with Shaved Vegetables, Fresh Mint, and 

Fabanaise

(Vegan)

- Chicken Shawarma, Sliced Tomato, Red Onions, Chickpea Tzatziki, and Sumac on 

Turmeric Raisin Roll

Bistros

Grab & Go Sandwiches

- Smoked Turkey, Sliced Tomatoes, Shredded Iceberg Lettuce, and Avocado Spread on 

Bacon Cheddar Roll

- Spiced Tofu Wrap with Asian Slaw and Sambal Dressing on a Cilantro Tortilla (Vegan, 

Contains: Gluten, Soy) 

Bistros

Shawarma Action Station

- Shawarma Spiced Chicken (Gluten Free, Dairy Free)

- Shawarma Spiced Plant Based Meat with fresh Cilantro and Lime Juice (Vegan, 

Gluten Free)

Served with Pita Bread, Pickled Onions, Tomato, Shredded Lettuce, and Tzatziki 

(Vegetarian, Pita Bread contains Gluten)

~ 2 Chef Attendants Required ~

Food Halls

Bistros

La Sierra Chilaquiles Action Station

Tri-color corn tortillas, barbecue brisket, cotija cheese, peppadew pepper slaw, 

guacamole, pico de gallo

(Gluten Free)

Food Halls

Bistros

Sandwich Action Station

- Bread: Onion Swiss Roll, Olive Oil Focaccia (vegan)

- Meat: Deli Chicken (50%), London Broil Beef (25%)

- Roasted Vegetables: Zucchini, Yellow Squash, and Eggplant (25%)

- Cheese: Provolone, Horseradish Cheddar, Havarti Green Peppercorn Aioli, 

Dijonnaise, Hummus

- Shaved Red Onion, Arugula, and Chopped Tomato

Sauce:

Green Peppercorn Aioli (Vegetarian, Gluten Free)

Dijonnaise (Vegetarian, Gluten Free)

Hummus (Vegetarian, Gluten Free)

*2 Chef Attendants Required

Food Halls

Bistros

Sandwich Action Station

- Bread: Sour Dough, Rye Roll (vegan)

- Meat: Turkey (50%), Beef Pastrami (25%),

- Veg: Sweet Potato and Roasted Peppers (25%)

- Cheese: Swiss, Fontina, Mozzarella

- Cole Slaw, Giardiniera Tapenade, Chimichurri

- Shaved Red Onion, Arugula, and Chopped Tomato

Sauce:

Cole Slaw (Vegetarian, Gluten Free)

Giardiniera Tapenade (Vegetarian, Gluten Free)

Chimichurri (Vegetarian, Gluten Free)

*2 Chef Attendants Required

Food Halls

Bistros

Assorted Glazed Doughnuts

(Vegetarian, Contains: Gluten, Dairy, Eggs)

Rich Chocolate Fudge Brownies and Luscious Blondies

(Vegetarian, Contains: Gluten, Dairy, Eggs, Nuts)

Assortment of Fresh-Baked All Natural Cookies to include:

Chocolate Chip, Oatmeal Raisin, Peanut Butter, Rocky Road, Snickerdoodle, and White 

Chocolate Macadamia Nut

Vegetable Cups

1. Vegetable Crudité Cups with Tomato Ranch (Vegetarian, Contains: Dairy)

2. Vegetable Crudité Cups with Cottage Cheese Tzatziki (Vegetarian, Contains: Dairy)

Whole Fresh Fruits

(Vegan)

Whole Fresh Fruits

(Vegan)

Assorted Buttery Madeleines:

Vanilla, Chocolate Marble, and Chocolate-dipped filled with Strawberry Jam

(Vegetarian, Contains: Gluten, Dairy, Eggs)

Gluten-Free Chocolate Chip Brookie Bar 

(Vegetarian, Contains: Dairy, Eggs, Nuts)

Hummus w/ Pita Chips

(Vegan, Contains: Gluten, Sesame)

Assorted Bags of Chips and Pretzels

(see packaging for dietary)
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