
4500 W. Tropicana Ave. Las Vegas NV 89103
702-365-7111 | OrleansCasino.com

RECEPTION STATIONS
Following items must be accompanied by hors d ’oeuvres or  

dinner buffet and require a minimum order of 50 people
1 attendant per 100 guests required for all above action stations

Labor charge of $125 per chef

Scampi Station (100 piece minimum) ........................................................... $6 per shrimp 
Jumbo prawns sautéed in white wine  
& butter with a hint of garlic

Mashed Potato Bar .............................................................................. $12 per person 
Idaho russet mashed potatoes, whipped sweet potatoes,  
grilled chicken, mushrooms, broccoli, country & brown gravy 
roasted corn, caramelized onion, bacon, sour cream, horseradish,  
cheddar cheese, fontina cheese & Stilton bleu cheese, chives,  
green onions, minced jalapeño peppers & cilantro

Pasta Station ......................................................................................... $13 per person 
Cheese tortellini, penne & mushroom ravioli 
with pesto cream & pomodoro sauces, ciabatta bread

Original Kicked Up Taco Bar ............................................................. $15 per person 
Grilled seasoned fish, seasoned ground beef, cheddar cheese,  
jalapeño peppers, green onions, diced tomatoes, shredded cabbage,  
sour cream, salsa fresco & guacamole 
Served with Soft or Crunchy Taco Shells

Mac & Cheese Station ......................................................................... $16 per person 
Elbow macaroni presented in a martini glass with  
traditional cheddar sauce or smoked gouda sauce,  
sautéed to order with tasso, crawfish, andouille sausage, diced tomato,  
scallions, sundried tomato, roasted garlic, grilled chicken, prosciutto  
or chopped smoked bacon

Pricing is subject to change without notice, and does not include gratuity and current sales tax.    
*Clark County Health District Consumer Advisory 3-401.11(D):  Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, 

poultry or shellstock reduces the risk of food borne illness.  Young children, the elderly, and individuals with certain health conditions may be at higher risk if these 
foods are consumed raw or undercooked.
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SPECIALTY ITEMS
Minimum order of 50 pieces

SEAFOOD SELECTIONS 
Gulf Shrimp on Ice ............................................................................... $6 per piece

Crab Claws ............................................................................................. $5 per piece

Oysters on the Half Shell .................................................................... $4 per piece

Fresh Sushi (72 hr. notice) .......................................................................... $550 per piece  

Served with Wasabi, Ginger, Soy Sauce

CARVING STATIONS 
1 attendant per 100 guests required for all carving stations
Labor charge of $125 per chef will apply

Steamship Round of Beef (150 piece minimum) ....................................... $675 each 

Mini rolls, appropriate condiments

Jerk Seasoned Pork Loin (Serves 30 people) ............................................ $275 each 

Pineapple mango chutney, mini rolls, appropriate condiments

Tenderloin of Beef with  
Cracked Black Pepper Crust (Serves 25 people) ...................................... $375 each 

Served with béarnaise sauce, mini rolls, appropriate condiments

Prime Rib of Beef (Serves 55 people) ......................................................... $450 each 

Served with au jus, mini rolls, appropriate condiments

Whole Roast Turkey (Serves 30 people) ..................................................... $285 each 

Served with au jus, mini rolls, appropriate condiments

Corned Steamship Round of Beef (Serves 150 people) .......................... $750 each 

Served with au jus, mini rolls, appropriate condiments

Smoked Brisket (Serves 30 people) ............................................................. $250 each 

Served with assorted mustards, mini rolls

Pricing is subject to change without notice, and does not include gratuity and current sales tax.    
*Clark County Health District Consumer Advisory 3-401.11(D):  Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, 

poultry or shellstock reduces the risk of food borne illness.  Young children, the elderly, and individuals with certain health conditions may be at higher risk if these 
foods are consumed raw or undercooked.
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