
Our menus are designed to cater to groups of 13 or more guests for plated dinners and 30 or more guests for buffet dinners.
. Prices are exclusive of prevailing 8.1% Nevada state sales tax and 21% service charge.

PLATED HOLIDAY DINNER MENU
Includes warm artisan bread selection, coffee and tea service
$49 per person

Trump Welcome
 Champagne Toast or Warm Apple Cider Welcome

1st Course – choose one for the entire group
 Tomato Bisque Soup with Gruyere Tuile and Basil Infused Olive Oil Garnish
 Curried Butternut Squash Soup with Apple Slaw Garnish
 Crisp Romaine Leaves, Parmigiano Reggiano, Herb Focaccia Croutons with Traditional Caesar Dressing
 Endive, Spiced Walnuts, Strawberries and Gorgonzola with Citrus Vinaigrette

2nd Course – entrée pre-orders due 10 days prior to event
 Pan Seared Bass with Lemon Thyme Beurre Blanc and Warm Country Potato Salad
 Slow Roasted Chicken with Lentils and Petite Winter Vegetables
 8-ounce Filet Mignon Bordelaise with Garlic and Herb Whipped Potatoes and Petite Winter Vegetables

3rd Course
 Chef’s Elegant Holiday Dessert Display of Miniature Pastries, Petit Fours and Chocolates

Complimentary:
 Holiday décor and centerpieces
 One ‘The Spa at Trump’ gift certificate for company raffle
 Guestroom rates starting as low as $99
 Special penthouse suites rates available
 Complimentary gift wrapping at the Fashion Show Mall
 Complimentary Fashion Show Mall coupons



Our menus are designed to cater to groups of 13 or more guests for plated dinners and 30 or more guests for buffet dinners.
. Prices are exclusive of prevailing 8.1% Nevada state sales tax and 21% service charge.

HOLIDAY BUFFET DINNER MENU
Includes warm artisan bread selection, coffee and tea service
$55 per person

Trump Welcome
 Champagne Toast or Warm Apple Cider Welcome

Soup
 Curried Butternut Squash Soup with Apple Slaw Garnish

Salads
 Crisp Romaine Leaves, Parmigiano Reggiano, Herb Focaccia Croutons with Traditional Caesar Dressing
 Wild Rice Salad with Walnuts, Dried Cranberries, Fresh Herbs and Duck Confit

Entrees
 Roasted Breast of Tom Turkey with Traditional Holiday Stuffing
 Medallions of Beef Tenderloin with Port Wine Au Jus and Roasted Pearl Onions
 Pan Seared Wild Alaskan Salmon with Citrus Beurre Blanc and Herb Roasted Tomatoes

Accompaniments
 Potato Gratin
 Vegetable Ratatouille

Dessert
 Chef’s Elegant Holiday Dessert Display of Miniature Pastries, Petit Fours and Chocolates

Complimentary:
 Holiday décor and centerpieces
 One ‘The Spa at Trump’ gift certificate for company raffle
 Guestroom rates starting as low as $99
 Special penthouse suites rates available
 Complimentary gift wrapping at the Fashion Show Mall
 Complimentary Fashion Show Mall coupons


