
CUISINE
American Steak House, Fine Ambiance

HOURS
Monday	 5pm–10pm

Tuesday	 5pm–10pm

Wednesday	 11:30am–10pm

Thursday	 11:30am–10pm

Friday	 11:30am–10pm

Saturday	 11:30am–10pm

Sunday	 11:30am–10pm

SPECIAL EVENTS
Full Venue Buyout Capacity: 200 Seated or 
350 Reception Style

Private Dining Room Capacity: 24

CONTACT
702-731-7778  |  hospitalitysales@caesars.com

PRIVATE DINING WEBSITE
https://uqr.to/1mk2c

VENUE DESCRIPTION
Legendary Peter Luger Steak House is now open at Caesars Palace Las Vegas, marking their first U.S. 
location outside of New York. Operating for over 135 years, Peter Luger is New York’s top-rated steak 
house and a favorite among locals and tourists alike.

NYC’S ORIGINAL STEAK HOUSE
This marks the first domestic expansion in over sixty years for the restaurant, which opened its doors 
in 1887. The iconic German beer-hall setting has become a world-famous choice for family gatherings, 
deal-making, and special occasion celebrations.

ONLY THE FINEST
With its notoriously gruff, bow-tied waitstaff, old-world charm, and on-site dry-aging of legendary 
USDA‑Prime steaks, dining at Peter Luger has become a culinary rite of passage.
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LUNCH MENU
75 per guest up to 25 guests.  Not available after 3:00 pm.

APPETIZERS  (SERVED FAMILY STYLE) 

SLICED TOMATOES & ONIONS WITH 
LUGER’S OWN SAUCE

LUGER’S SIZZLING BACON, EXTRA THICK

CHOICE OF SALAD  (SERVED FAMILY STYLE)

ICEBERG WEDGE SALAD
CAESAR SALAD, 
GRATED PECORINO ROMANO CHEESE

HOUSE SALAD, GEM LETTUCE, 
HEARTS OF PALM, PUMPKIN SEEDS

MAIN COURSE  (SERVED INDIVIDUALLY)

PRE-SELECT 3 ENTRÉES

LUGER- BURGER*, USDA PRIME, 
OVER ½ LB. ON SESAME BUN
MAINE LOBSTER ROLL, MAYONNAISE, 
TOASTED ROLL
BROILED CHICKEN, AIRLINE BREAST
GRILLED ATLANTIC SALMON*

USDA PRIME, DRY AGED 
BONE‑IN NY STRIP*,  
+10 PER GUEST SUPPLEMENT

SIDES  (SERVED FAMILY STYLE)

CHOICE OF TWO

LUGER’S SPECIAL GERMAN FRIED POTATOES
FRENCH FRIED POTATOES

CREAMED SPINACH
SAUTÉED CREMINI MUSHROOMS

DESSERT
CHEF‘S SELECTION OF ASSORTED DESSERTS
ALL DESSERTS ARE SERVED WITH HOMEMADE “SCHLAG” (WHIPPED CREAM)

COFFEE OR TEA

*�Consuming raw or undercooked meat, poultry, seafood or eggs may 
increase your risk of foodborne illness, especially in cases of certain 
medical conditions or pregnancies.

All charges are subject to a 24% service fee and 8.375% sales taxP
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MENU 1
145.95 per guest

APPETIZERS  (SERVED FAMILY STYLE) 

SLICED TOMATOES & ONIONS, 
WITH LUGER’S OWN SAUCE

LUGER’S SIZZLING BACON, EXTRA THICK

CHOICE OF SALAD (SERVED FAMILY STYLE)

ICEBERG WEDGE SALAD CAESAR SALAD, 
GRATED PECORINO ROMANO CHEESE

MAIN COURSE
USDA PRIME BEEF, DRY AGED SIRLOIN*  (SERVED FAMILY STYLE)

PRE-SELECT 1 ENTRÉE

BROILED CHICKEN, AIRLINE BREAST
GARLIC BUTTER PRAWNS,  
+14.95 PER GUEST SUPPLEMENT 

GRILLED ATLANTIC SALMON*
MAINE LOBSTER TAIL SERVED FAMILY STYLE 
+45.95 PER GUEST SUPPLEMENT

VEGETABLES
CHOICE OF TWO

LUGER’S SPECIAL GERMAN FRIED POTATOES
CREAMED SPINACH

SAUTÉED CREMINI MUSHROOMS

DESSERT
CHEF‘S SELECTION OF ASSORTED DESSERTS
ALL DESSERTS ARE SERVED WITH HOMEMADE “SCHLAG” (WHIPPED CREAM)

COFFEE OR TEA

*�Consuming raw or undercooked meat, poultry, seafood or eggs may 
increase your risk of foodborne illness, especially in cases of certain 
medical conditions or pregnancies.

All charges are subject to a 24% service fee and 8.375% sales taxP
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MENU 2
165.95 per guest

APPETIZERS  (SERVED FAMILY STYLE)

SLICED TOMATOES & ONIONS, 
WITH LUGER’S OWN SAUCE

LUGER’S SIZZLING BACON, EXTRA THICK
JUMBO SHRIMP COCKTAIL

CHOICE OF SALAD (SERVED FAMILY STYLE)

ICEBERG WEDGE SALAD
HOUSE SALAD, GEM LETTUCE, 
HEARTS OF PALM, PUMPKIN SEEDS

CAESAR SALAD, 
GRATED PECORINO ROMANO CHEESE

MAIN COURSE
USDA PRIME BEEF, DRY AGED SIRLOIN*  (SERVED FAMILY STYLE)

PRE-SELECT 1 ENTRÉE

USDA PRIME, DRY AGED RIB STEAK*
BROILED CHICKEN, AIRLINE BREAST
GRILLED ATLANTIC SALMON*

GARLIC BUTTER PRAWNS,  
+14.95 PER GUEST SUPPLEMENT 
MAINE LOBSTER TAIL SERVED FAMILY STYLE  
+45.95 PER GUEST SUPPLEMENT

VEGETABLES
CHOICE OF THREE

LUGER’S SPECIAL GERMAN FRIED POTATOES
CREAMED SPINACH

SAUTÉED CREMINI MUSHROOMS

DESSERT
CHEF’S SELECTION OF ASSORTED DESSERTS
ALL DESSERTS ARE SERVED WITH HOMEMADE “SCHLAG” (WHIPPED CREAM)

COFFEE OR TEA

*�Consuming raw or undercooked meat, poultry, seafood or eggs may 
increase your risk of foodborne illness, especially in cases of certain 
medical conditions or pregnancies.

All charges are subject to a 24% service fee and 8.375% sales taxP
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MENU 3
195.95 per guest

APPETIZERS  (SERVED FAMILY STYLE)

SLICED TOMATOES & ONIONS, 
WITH LUGER’S OWN SAUCE

LUGER’S SIZZLING BACON, EXTRA THICK
JUMBO LUMP CRAB CAKE

CHOICE OF SALAD (SERVED FAMILY STYLE)

ICEBERG WEDGE SALAD 
HOUSE SALAD, GEM LETTUCE, 
HEARTS OF PALM, PUMPKIN SEEDS

CAESAR SALAD, 
GRATED PECORINO ROMANO CHEESE

MAIN COURSE  (SERVED FAMILY STYLE)

USDA PRIME BEEF, DRY AGED SIRLOIN*
PRE-SELECT 2 ENTRÉES

USDA PRIME, DRY AGED RIB STEAK*
LAMB*, 2 DOUBLE THICK LOIN CHOPS
ROASTED CHICKEN
BROILED ATLANTIC SALMON*

GARLIC BUTTER PRAWNS,  
+14.95 PER GUEST SUPPLEMENT 
MAINE LOBSTER TAIL SERVED FAMILY STYLE  
+45.95 PER GUEST SUPPLEMENT

VEGETABLES 
CHOICE OF THREE 

LUGER’S SPECIAL GERMAN FRIED POTATOES
CREAMED SPINACH

SAUTÉED CREMINI MUSHROOMS

DESSERT
CHEF’S SELECTION OF ASSORTED DESSERTS 
ALL DESSERTS ARE SERVED WITH HOMEMADE “SCHLAG” (WHIPPED CREAM) 

COFFEE OR TEA

*�Consuming raw or undercooked meat, poultry, seafood or eggs may 
increase your risk of foodborne illness, especially in cases of certain 
medical conditions or pregnancies.

All charges are subject to a 24% service fee and 8.375% sales taxP
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RECEPTION MENU

TRAY PASSED ITEMS (PRICED PER PERSON)
Choice of Three 125

Choice of Five 155

Choice of Six 185

USDA PRIME DRY AGED LUGER SLIDER
USDA PRIME NY STEAK SANDWICH
JUMBO LUMP MINI CRAB CAKES

JUMBO SHRIMP COCKTAIL
JUMBO LUMP CRABMEAT COCKTAIL
LUGER’S SIZZLING BACON, EXTRA THICK

ACTION STATIONS 20 GUEST MINIMUM (PRICED PER PERSON)
SALAD BAR 15
Iceberg Wedge Salad

Caesar Salad

Mixed Green Salad

Sliced Tomato & Onion with Luger Sauce

SEAFOOD STATION 50
East & West Coast Fresh Oysters

Jumbo Shrimp Cocktail

Maine Lobster +25 Per Guest Supplement

USDA PRIME DRY AGED STEAKS
Porterhouse Steak 50

USDA Prime Dry Aged Rib Steak 65

SIDE DISHES (PRICED PER PERSON)
Choice of Two 12

Choice of Three 18

Choice of Four 24

LUGER’S SPECIAL GERMAN FRIED POTATOES
CREAMED SPINACH
FRESH BROCCOLI

SAUTÉED MUSHROOMS
BROILED ASPARAGUS

DESSERT STATION (PRICED PER PERSON)
CHEF’S SELECTION OF ASSORTED DESSERTS 15
ALL DESSERTS ARE SERVED WITH HOMEMADE “SCHLAG” (WHIPPED CREAM)

*�Consuming raw or undercooked meat, poultry, seafood or eggs may 
increase your risk of foodborne illness, especially in cases of certain 
medical conditions or pregnancies.

All charges are subject to a 24% service fee and 8.375% sales taxP
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GIVE YOUR GROUP 
THE GOURMET TREATMENT
Whether you are trying to impress friends, family or staff, give your group the gift 

of flavor from some of the world’s most renowned restaurants! Taste the most 

spectacular flavors on The Strip created by celebrities and chefs at their indulgent 

restaurants with more than 20 options. Bring your group and have some fun at any 

of these flavorful destinations. Your party is sure to be the “it” event of the season.

Parties of 14 or more and private dining – To book your reservation please visit 

caesars.com/las–vegas/restaurants/group–dining/group–dining–form



STEAK & SEAFOOD
Bugsy & Meyer’s Steakhouse – Flamingo $$$ P SP D
Gordon Ramsay Steak – Paris $$$$ P SP D
Jack Binion’s – Horseshoe $$$
Peter Luger – Caesars Palace $$$
Ruth’s Chris Steak House – Harrah’s $$$ P D
Stanton Social Prime – Caesars Palace $$$$

ITALIAN
Amalfi – Caesars Palace $$$ P SP D
Giada – The Cromwell $$$$ P SP B L D BR
Pronto by Giada – Caesars Palace $ (Vouchers Only)
Caramello - Planet Hollywood $$$$ P SP D BR

SEAFOOD
The Bedford by Martha Stewart – Paris $$$

FRENCH
Brasserie B By Bobby Flay – Caesars Palace $$$ 

B BR L D P
Dominique Ansel – Caesars Palace $ (Vouchers Only) 
Restaurant Guy Savoy – Caesars Palace $$$$ P SP D
Vanderpump à Paris – Paris $$$$ SP D

PROGRESSIVE AMERICAN
Gordon Ramsay Pub & Grill – 

Caesars Palace $$$ P SP L D
Gordon Ramsay Hell’s Kitchen – 

Caesars Palace $$$ SP L D
Gordon Ramsay Burger – Planet Hollywood $$ L D
Guy Fieri’s – The LINQ $$ SP B L D BR
Guy Fieri’s Flavortown – Horseshoe $$ SP B L D
Ramsay’s Kitchen – Harrah’s $$$ P SP D

ASIAN
Beijing Noodle No. 9® – Caesars Palace $ L D
Nobu – Caesars Palace $$$$ SP D
Nobu – Paris $$$$

LOUNGE/BAR*
3535 – The LINQ
Alto Bar – Caesars Palace
Arcade Bar at Horseshoe – Horseshoe
Bound – The Cromwell
Le Cabaret – Paris
Le Central Bar – Paris
Caesars Sportsbook Fan Zone – Flamingo
Carnaval Court – Harrah’s
Indigo Lounge – Horseshoe
Interlude – The Cromwell
Lobby Bar – Horseshoe
The Lounge – Harrah’s
Montecristo – Caesars Palace P SP
Montecristo – Paris P SP 
O’Sheas Pub – The LINQ
Ringer Bar – Planet Hollywood
Spanish Steps – Caesars Palace
The Piano Bar – Harrah’s
Vanderpump Cocktail Lounge – Caesars Palace
Vista Lounge – Caesars Palace

POOLS*
Caesars Palace – Pool
Flamingo – Pool
The LINQ Hotel – Pool
Lounge/Bar/Pool pricing and food availability varies 
based on event details. Must be 21 or older.

For further information regarding your event, please visit 
the restaurant page at www.caesars.com.

*

CAESARS.COM/LAS–VEGAS/RESTAURANTS/GROUP–DINING/GROUP–DINING–FORM

MAIN LINE: 702–731–7778 • TOLL FREE: 866–733–5827 
HOSPITALITYSALES@CAESARS.COM
• � Citywide Restaurant Large Group Reservations 

for parties of 14 or more
•  Hospitality Suite Events (Caesars Palace)
•  Restaurants
•  Buffets
•  Lounges

•  Corporate Dinners
•  Social Dinners
•  Cocktail Receptions
• � Pool Group Reservations for parties of 40 or more 

(currently at Caesars Palace, The LINQ and Flamingo only)

For Group Restaurant and Event Reservations, please contact 702–731–7778 or hospitalitysales@caesars.com.
Trademarks used herein are owned by Caesars License Company, LLC and its affiliated companies. Must be 21 or older to gamble. 
Know When To Stop Before You Start.® Gambling Problem? Call 1–800–522–4700. ©2024, Caesars License Company, LLC.

KEY
P – Private Dining Room(s)
SP – Semi–Private Dining Space(s)
B – Serving Breakfast
L – Serving Lunch

D – Serving Dinner
BR – Serving Brunch
Restaurant Guy Savoy – 8 or more
Nobu – 15 or more
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