
 
 

 

 

 

 
 

    IN- SUITE DINING  
       DO VEGAS DIFFERENTLY™ 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

TO ORDER IN-SUITE DINING, 

PLEASE DIAL 52915 

FROM 6 A.M. – 10 P.M. DAILY 

 

 

 

 

 

 

All prices subject to 8.375% Clark County Sales Tax. 

 
$9.50 operational charge per delivery applies.  

 

Gratuity not included. Price subject to change. 

 

All orders under $125 are prepared Express



           
 

            CEREAL & FRUIT 
 

STEEL CUT POWER OATS  
    banana, chia seed pudding, granola 

                                                           add strawberry, blueberry, or mixed berries  

 

CEREAL  
frosted flakes, corn flakes, special k, raisin bran  

add strawberry, banana, blueberry, or mixed berries  

 

HOUSE-MADE GRANOLA & GREEK YOGURT PARFAIT  
toasted coconut and pumpkin seed granola, seasonal berries, 

 honey chia pudding, banana 

 

VDARA FRUIT PLATE  
chef’s selection of seasonal fruit & berries 

 
 
 

 

BREAKFAST CLASSICS 
 

AMERICAN BREAKFAST*  

two eggs any style, breakfast potatoes 

 choice of: chicken sausage, bacon, turkey bacon or maple sausage                              

choice of: toast or english muffin 

choice of: fresh orange juice or grapefruit juice, and coffee, or tea 

substitute vegetarian sausage  

egg whites available upon request 

 
STEAK & EGGS*  

 

usda 8oz striploin steak, two eggs any-style, breakfast potatoes, toast 

substitute filet mignon  

egg whites available upon request 

  
CONTINENTAL BREAKFAST   

choice of two breakfast pastries or plain oatmeal 

choice of: orange juice or grapefruit juice, and coffee, decaf, or tea  

 
THREE EGG OMELETTE  

organic eggs, breakfast potatoes, toast                                                                        

choice of three: american, cheddar, swiss, avocado, onion, mushroom, roasted 

pepper, spinach, ham, bacon, turkey bacon, maple sausage 

each additional  

substitute vegetarian sausage  

  add smoked salmon*  

egg whites available upon request 

 

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellfish, reduces the risk of foodborne illness* 



                 BREAKFAST MEATS  
maple sausage, bacon, chicken sausage, 

vegetarian sausage, or turkey bacon 

 
                    PASTRY  

seasonal muffin, croissant, chocolate croissant, 
seasonal fruit danish, cheese danish 

 
BREAKFAST TOAST   

wheat, white, sourdough, gluten-free, english muffin 

sub bagel (plain, everything or cinnamon raisin)  

    PLAIN OATMEAL  
maple syrup & brown sugar upon request 

                                add fresh bananas  
                             add fresh blueberries  

           
 FRESH AVOCADO  

charred lemon, maldon sea salt 

 
 BREAKFAST POTATOES  
seasoned marble potatoes   

 
                   

 

 

 
 

 
BREAKFAST SPECIALTIES 

  

VDARA BENEDICT*  

two poached eggs, english muffin, canadian bacon, 

mixed greens, hollandaise sauce 

add smoked salmon*  

turkey bacon available upon request 
 

BREAKFAST SANDWICH*  

two organic eggs any style, sausage patty,                          

smoked bacon,  sausage patty, cheddar cheese, aioli, brioche bun 

turkey bacon available upon request  

egg whites available upon request 
 

                                    AVOCADO TOAST  

sourdough bread, smashed avocado,                                                                    

shaved cucumber, ninja radish, arugula 

  add organic egg any style*  

     add smoked salmon*  

   egg whites available upon request 

  

BUTTERMILK PANCAKES  

maple syrup, whipped butter 

add strawberry, banana, blueberry, or chocolate chips  

 

CHICKEN & WAFFLES  

breaded chicken, smoked bacon, powdered sugar, maple syrup,  

substitute turkey bacon upon request  
 

 
 

BREAKFAST SIDES 
 

 
 
 
 

 

 

 

 

 
 

 

 

 

 

 

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellfish, reduces the risk of foodborne illness*



SOUPS & SALADS 

 
 CHICKEN NOODLE SOUP  

tender chicken, hearty vegetables, cavatappi pasta 

 

TOMATO SOUP & GRILLED CHEESE  

fire roasted tomato 

choice of: american, cheddar, swiss or pepper jack cheese 

 
GRILLED CHICKEN CAESAR  

romaine, parmesan cheese, 

garlic croutons, caesar dressing 

substitute grilled salmon*  

 
SIMPLY MIXED GREENS  

garden greens, baby kale, cherry tomato, cucumber, 

red onion, balsamic vinaigrette 

add grilled chicken  

add grilled salmon*  

 

 

                      APPETIZERS 

                                              FRIES  
choice of: ranch, ketchup or vdara sauce 

           add truffle  

 

                           CHICKEN QUESADILLA  

      flour tortilla, cheddar and pepper jack cheese, 

guacamole, sour cream, pico de gallo 

                                                substitute carne asada  

                                                    substitute shrimp  

 
CRISPY CHICKEN WINGS  

crunchy vegetables, ranch dressing 

choice of: plain or buffalo 

 
LOADED NACHOS  

tortilla chips, cheese sauce, black beans, jalapeno, guacamole, sour cream 

                                                                                   add diced chicken  
                                                                                    add carne asada  

 
                                            FRIED CHICKEN TENDERS  

crunchy vegetables, ranch dressing, house-made bbq sauce 

 

 
 

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellfish, reduces the risk of foodborne illness*



 
 

 
                              SANDWICHES 

served with choice of potato chips, french fries or side salad 
 

 
CRISPY CHICKEN SANDWICH  

buttermilk-fried chicken breast, sweet pickles, bibb lettuce, spicy chili aioli 

 
                                                       VDARA CLUB  

roasted turkey, bacon, avocado, lettuce, tomato, mayo, sourdough 

 
ROASTED VEGETABLE PANINI  

squash, zucchini, cured peppers, arugula, romesco sauce 

 
 
 

                                       
                                    BURGERS 

served with choice of potato chips, french fries or side salad 

 
                                            CLASSIC CHEESEBURGER*  

ground beef chuck, organic white cheddar, leaf lettuce,  

red onion, tomatoes, pickles, brioche bun  

 
IMPOSSIBLE BURGER  

whole-wheat bun, leaf lettuce, chimichurri sauce, tomatoes, red onion, pickle  

 
 

 

 
 

 

 

 

 
 

 

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellfish, reduces the risk of foodborne illness



 PASTA

SPAGHETTI & MEATBALLS 

beef meatballs, pomodoro sauce, garlic bread 

substitute penne whole wheat pasta or gluten-free pasta 

VEGETARIAN RAVIOLI  

mushroom, kale, creamy tomato sauce, garlic bread 

FETTUCINE CHICKEN ALFREDO  

grilled chicken breast, broccoli, parmesan cream, garlic bread 

substitute penne whole wheat pasta or gluten-free pasta  
substitute shrimp  

ENTRÉE 

         SEARED SALMON*  

cilantro rice pilaf, brussel sprouts, lemon caper butter 

 ORGANIC FREE-RANGE AIRLINE CHICKEN 

potato gratin, seasonal vegetable, rosemary fig jus 

    PRIME FILET MIGNON*  

gorgonzola, garlic mashed potatoes, asparagus, hollandaise 

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellfish, reduces the risk of foodborne illness*



 
 

         

          DESSERT 

 

                                          NEW YORK CHEESECAKE  

graham cracker crust, raspberry  

made in-house by Aria Patisserie  

 
                                                     MATCHA TARTE  

matcha chiffon, vanilla mousse, matcha ganache, matcha meringue 

made in-house by Aria Patisserie  

 
                                                  CHOCOLATE CAKE  

chocolate cake, almond praline, chocolate cremieux 

made in-house by Aria Patisserie  

 
                                                        CARROT CAKE  

carrot cake sponge, pecan nougatine, cream cheese icing  

made in-house by Aria Patisserie  

 
                                                                   PISTACHIO RASPBERRY CAKE  

pistachio joconde, pistachio crunch, pistachio mousse, raspberry gelee, 

pistachio raspberry cremieux, fresh raspberries, canided pistachio  

made in-house by Aria Patisserie  

 
PINT OF ICE CREAM 13 

vanilla bean, chocolate, strawberry ice cream or raspberry sorbet 



            NON-ALCOHOLIC BEVERAGES 
 

 

                                            VDARA BLEND BREWED COFFEE 

                                           12oz  | 16oz  

 
                                                              ESPRESSO 

                                                                         12oz  | 16oz  

                                                     café latte, café mocha, cappuccino          
 

                                                               add an espresso shot  

add vanilla, caramel, hazelnut, agave, or sugar free vanilla  

  sub almond, coconut, or oat milk  

 

 
                                                                              ORGANIC TEA 

                                                                                      12oz  | 16oz 

          english breakfast, earl grey, chamomile, marigold green, pacific coast mint or chai 

 

               FRESH SQUEEZED JUICE  
                              orange 

              grapefruit 

            watermelon 

             green 

 

          BOTTLED JUICE & TEA 

                                     Simply apple, cranberry, lemonade or raspberry lemonade   

Gold Peak sweetened or unsweetened iced tea  

La COLOMBE cold brew, mocha latte or vanilla latte   

 

SOFT DRINKS  
 

Coca-Cola, Diet Coke, Coke Zero, Sprite, or Dr. Pepper 
 
 

REDBULL, RED BULL SUGAR FREE & EDITIONS  
choice of editions: watermelon or tropical  

 

        BOTTLED WATER 

                                          Fiji   small   |  large  

                                             Pellegrino small   | large  

 
 

      

                                



HEALTH WARNING: Drinking wine, beer and other alcoholic beverages during pregnancy can cause birth defects. 

 

                              
                        

 
 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 
 
 

WINE BY THE BOTTLE   
 
 

 C HAM PAG N E & S PAR K L I N G 

Domaine St. Michelle, Brut NV, Columbia Valley, WA 

Bisol Jeio, Prosecco, Italy 

Mumm Napa, Brut Rosé, Napa Valley, CA 

Taittinger, Brut, France 

Veuve Clicquot, Yellow Label, Brut NV, France 

Ruinart, Brut Rosé NV, France 

W H IT E 

Pinot Grigio, Santa Margherita, Italy  

Riesling, Dr. H  Thanisch, Mosel, Germany 

Sauvignon Blanc, Brancott, New Zealand  

Chardonnay, Chalk Hill 

Chardonnay, Jordan 

R ED  

Pinot Noir, Cherry Pie, 3 Vineyards, CA 

Pinot Noir, Flowers, Sonoma, CA 

Merlot, Twomey 

Syrah Sangiovese, II Borro, Pian di Nova, Tuscany 

Cabernet Sauvignon, Justin, Paso Roble 

Cabernet Sauvignon, Justin, Isoceles, Paso Robles 

Cabernet Sauvignon, Silver Oak, Alexander Valley 

 



HEALTH WARNING: Drinking wine, beer and other alcoholic beverages during pregnancy can cause birth defects. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

BEER & COCKTAILS 
 

 
DOMESTIC  

Budweiser, Bud Light, Blue Moon, Coors Light, Miller Lite, Michelob Ultra, Kona Big Wave  

 

IMPORT  

Stella Artois, Heineken, Heineken Silver, Corona, Dos Equis, Modelo Especial  

 
SELTZER  

Bud Light Black Cherry, High Noon (assorted flavors)  

 
ON THE ROCKS BOTTLED COCKTAILS  

Knob Creek Old Fashioned, Cruzan Mai Tai, or Effen Cosmopolitan 

 
 

 
 

 



HEALTH WARNING: Drinking wine, beer and other alcoholic beverages during pregnancy can cause birth defects. 

 

 

BOTTLED SPIRITS 
 

   all bottled spirits include two mixers & garnishes 

 choice of: orange, cranberry, pineapple, or grapefruit juice, Coca-Cola Products, ginger ale or tonic water 

 

 
 

 VODKA 

 
Tito’s  

Absolut  

Ketel One  

Grey Goose  

 

 

GIN  

 
Beefeater  

Bombay Sapphire  

Hendrick’s  

Tanqueray   

 

 

TEQUILA 

 
Herradura Silver  

Patrón Silver  

Casamigos Blanco  

Casamigos Anejo  

Don Julio 1942   

 Clase Azul Reposado  

 

 

RUM 

 
                                                  Bacardi Superior  

   Malibu  

                          Captain Morgan  

 

 
 

            WHISKEY & BOURBON 

  
               Crown Royal 

                           Jack Daniel’s  

                           Maker’s Mark  

                           Buffalo Trace  

                       Woodford Reserve  

 

                SCOTCH  

 
                    Dewar’s White Label 

                         Chivas Regal  

                      The Glenlivet, 12yr  

        The Macallan, 12yr  

       Johnnie Walker Black  

       Johnnie Walker Blue  

               

     COGNAC 

                     Hennessy VSOP   

          Hennessy X.O.    

 




