
Extraordinary events — 
     tailored just for you.

At ARIA, we define modern luxury by delighting our guests with over-the-top amenities, 
services and experiences. Collaborating with our experts, professional partners and 
designers ensures our commitment to your vision.
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B AC K  TO  TA B L E  O F  CO N T E N TS

Looking to add a little je ne sais quoi to your evening? Look no further 
than Michael Mina’s BARDOT Brasserie, an intriguingly delicious place 
to sip a cocktail and indulge in French favorites with a modern twist.  
Cozy up to the bar and let one of our mixologists transport you to the 
streets of Paris with a classic French cocktail, like the Strawberry Blanc 
Inspired by early film noir, BARODT’s mix of low lighting and dramatic 
shadows sets the mood for a little bit of playfulness.  
Sure you may be dining in Vegas, but you never know where a dinner or 
weekend brunch at BARDOT will take you.

Res t au ran t s

Signature Dishes
Beef Wellington for Two
Heritage Chicken Roti

Escargots Bardot
Loup de Mer Provencal

Les Steak Frites

Availablity
Brunch

Daytime Wedding Ceremony
Reception

Dinner 

Phone Contact
702.590.8638

Email Contact
groupdining@aria.comgroupdining@aria.com

mailto:?subject=
mailto:groupdining%40aria.com?subject=ARIA%20Group%20Dining%20Reservation
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B AC K  TO  TA B L E  O F  CO N T E N TS

New York’s critically acclaimed Carbone restaurant brings its  
show-stopping, Italian-American dining experience to the bright lights of 
Las Vegas. The celebrated concept from Mario Carbone, Rich Torrisi and 
Jeff Zalaznick (Major Food Group) pays homage to the Italian-American 
restaurants of the mid-20th century — an era of great food, glamour 
and tableside showmanship. Carbone’s guests are treated to the finest 
culinary craftsmanship in a remarkable setting with unforgettable service 
and contemporary nostalgia.

Res t au ran t s

Signature Dishes
Spicy Rigatoni Vodka

Veal Parmesan
Dover Piccata
Baked Clams

Caesar alla ZZ

Availablity
Reception

Dinner 

Phone Contact
702.590.8638

Email Contact
groupdining@aria.comgroupdining@aria.com

mailto:?subject=
mailto:groupdining%40aria.com?subject=ARIA%20Group%20Dining%20Reservation
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B AC K  TO  TA B L E  O F  CO N T E N TS

The go-to dining destination for celebrities from Los Angeles to 
New York City, officially makes its mark on the Las Vegas Strip.  
Known for attracting A-listers from around the world, the restaurant’s 
debut on The Strip brings epic renditions of Asian-influenced sushi, 
seafood and steak as well as a something-for-everyone dining experience 
with seamless transitions and an elevated, interactive atmosphere from 
early evening to prime-time dinner, late night and special events.

Res t au ran t s

Signature Dishes
Truffle Sashimi

CATCH Roll
Cantonese Lobster

Mushroom Spaghetti
Crispy Whole Snapper

A5 Japanese  
Miyazaki Wagyu

Availablity
Reception

Dinner 
After Party

Phone Contact
702.590.8638

Email Contact
groupdining@aria.comgroupdining@aria.com

mailto:?subject=
mailto:groupdining%40aria.com?subject=ARIA%20Group%20Dining%20Reservation
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B AC K  TO  TA B L E  O F  CO N T E N TS

World-renowned Chef Jean-Georges Vongerichten, with his  
highly decorated repertoire of culinary achievements, pushes the 
boundaries of traditional steakhouse expectations with his decidedly  
contemporary rewrite, Jean Georges Steakhouse. The boldly modern 
space is sectioned into a high-octane lounge, elevated dining areas for 
maximum see-and-be-seen excitement and two private dining rooms. 
This masterful spin on a time-worn tradition joins beloved steakhouse 
touches with a chic, in-the-now experience, ideal for any occasion.

Res t au ran t s

Signature Dishes
A5 Certified Kobe Beef
Smoked Wagyu Brisket

Chilean Sea Bass
Shellfish Platter

Soy-Glazed Short Rib
Wagyu Tomahawk

Availablity
Reception

Dinner 

Phone Contact
702.590.8638

Email Contact
groupdining@aria.comgroupdining@aria.com

mailto:?subject=
mailto:groupdining%40aria.com?subject=ARIA%20Group%20Dining%20Reservation
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B AC K  TO  TA B L E  O F  CO N T E N TS

Julian Serrano captures the convivial social energy of Spain’s tapas bars 
with its inventive food and imaginative patio setting. As a restaurant 
focal point, a visually arresting seafood display offers fresh ceviches and 
tiraditos. Beyond the tapas bar, a formal dining room breaks with the 
patio décor, but continues the design scheme with an abstract play on 
the palatial room characteristics of Spanish architecture. Available for 
group functions, this room is ideal for guests to delve into the energy 
amidst this stunning enclave, all the while enjoying Chef Julian Serrano’s 
signature creativity in every bite.

Res t au ran t s

Signature Dishes
Mixed Paella

Imported Spanish  
“Pata Negra” Ham

Pan Tomate
Lobster Fideua

Tuna Cones

Availablity
Lunch

Reception
Dinner 

Phone Contact
702.590.8638

Email Contact
groupdining@aria.comgroupdining@aria.com

mailto:?subject=
mailto:groupdining%40aria.com?subject=ARIA%20Group%20Dining%20Reservation
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B AC K  TO  TA B L E  O F  CO N T E N TS

Starting the night out at this open and airy lounge is always a good idea. 
Conveniently located in the Main Lobby, it’s the ideal place to meet up 
with friends and enjoy a signature cocktail from our Champagne and 
classic martini bar. Indulge in an elevated Afternoon Tea experience. 
Enjoy savory tea accompaniments including freshly baked scones, 
decadent desserts and choice of tea.

Res t au ran t s

Availablity
Afternoon Tea

Reception

Phone Contact
702.590.8638

Email Contact
groupdining@aria.com

Signature Cocktails
Cucumber Martini

Grapefruit-Basil Martini
Coconut Martini

Meyer Lemon Martini
Blood Orange Martini

groupdining@aria.com

mailto:?subject=
mailto:groupdining%40aria.com?subject=ARIA%20Group%20Dining%20Reservation
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Ironwood Terrace
Serene, Unique and Outdoors
Overlooking the serenity of the Yucca and Palms Pools at ARIA, 
Ironwood Terrace offers a unique outdoor experience for your guests. 
Beautiful both day and night, the terrace is perfect for ceremonies, 
cocktail receptions or dining under the Las Vegas sky. This space can 
accommodate up to 500 guests for a ceremony, 600 guests for a 
cocktail reception and 300 guests for a dinner reception.

Share the moment.

Cate r i ng

Phone Contact
702.590.8560

Email Contact
catering@aria.com

B AC K  TO  TA B L E  O F  CO N T E N TS

catering@aria.com

mailto:?subject=
mailto:catering%40aria.com?subject=ARIA%20Catering%20Inquiry


1 2

Primrose Ballroom
Sleek, Private and Unexpected
Not just your ordinary ballroom, Primrose features a metropolitan design 
of stylish texture and color. The experience begins as you approach 
the luxuriously furnished foyer, privately placed on Level Three of the 
East Convention Center. Inside, delight in the modern details with sleek 
finishes. And in an unexpected twist, surprise your senses with two 
attached verandas showcasing breathtaking views of T-Mobile® Arena 
and Park MGM. This impressive space offers flexibility for all 
celebrations from 50 to 1,500 guests.

Share the memory.

Cate r i ng

Phone Contact
702.590.8560

Email Contact
catering@aria.com

B AC K  TO  TA B L E  O F  CO N T E N TS

catering@aria.com

mailto:catering%40aria.com?subject=Reservation%20Inquiry
mailto:catering%40aria.com?subject=ARIA%20Catering%20Inquiry


in-suite



1 4In -Su i te

In-Suite Catering
Settle into the comfort and elegance of your ARIA suite, and let our 
culinary team bring the celebration to you.  Enjoy light bites while you’re 
getting ready for a night out, bubbles and brunch with your newlywed 
and bridal party, or an intimate cocktail reception with friends and family. 
 ARIA’s in-suite catering menu indulges every appetite from early 
morning coffee and juice to evening eats and cocktails. Will it be  
fresh-squeezed juice and a red velvet pancakes for eight? Or artisan 
salads and grilled lobster for fourteen? Whatever your group needs to  
add flavor to your celebration, our culinary team is here to turn your 
ARIA suite into your very own hosted reception space. Just select your 
menu items, sit back, and relax while our In-Suite Catering team delivers 
the perfect touches for your event “ in.” 

Phone Contact
702.590.8569 

Email Contact
insuitecatering@aria.com

B AC K  TO  TA B L E  O F  CO N T E N TS

insuitecatering@aria.com

mailto:groupdining%40aria.com?subject=Reservation%20Inquiry
mailto:insuitecatering%40aria.com?subject=ARIA%20In-Suite%20Catering%20Inquiry



