
 

 

 

The Platinum Wedding 
Congratulations and thank you for your interest in The Platinum Hotel and Spa to 

host your Wedding Celebration! 

 

The Platinum Hotel and Spa, a four star non-gaming property, features fashionable, 

fully-furnished, and spaciously designed one and two bedroom non-smoking Suite 

accommodations, all within steps of the glitz and glamour of the city lights.   

 

We also have unique reception spaces with magnificent views of the Las Vegas Strip 

without the inconvenience of being on the strip.  You will not have to walk through 

a busy, smoked filled casino in your wedding dress.  Let us help you organize your 

wedding plans and together we will orchestrate all of the numerous details that 

make your wedding day memorable.  Your wedding will be our main focus and you 

will receive our personalized guest service. If you would like a Platinum Wedding 

experience, you have found your location.   

 

Following you will find a description of our venues, possible menu options and 

important information about holding a wedding at our hotel.  We look forward to 

your response and we are happy to provide you with any additional information to 

assist in your planning and decision process! 

 
 

 



 
 

 
The MISORA Room 

Open Skies ~ Good Fortune 
 
A stunning 3350 square foot 17th floor open air rooftop terrace and floor to ceiling glass window 
enclosed crescent shaped room set amidst the skyline of the Las Vegas Strip from which unfolds a 
360 degree view of the city and mountains beyond. 

Indoor Capacity: 
 

Up to 80 guests for sit down dinner 
Up to 100 guests for cocktail reception 

 
Outdoor Capacity: 

 
Up to 80 guests for sit down dinner 

Up to 100 guests for cocktail reception 
 

Both spaces can be combined to create a completely unique event with sunset ceremonies, 
dancing beneath the stars and dining options to suit your style! 

 
 
 

 

 

 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
Kil@wat Restaurant 

Soak up an intimate, yet artistic and edgy ambiance framed by rich woods, dark marble floors and 

bar and soothing blue and silver palettes.  The adjoining pool and deck adds yet another element 
furnished with radiant fire pits and views of the city lights.      

Indoor Capacity: 

Up to 100 guests for sit down dinner 
Up to 125 guests for cocktail reception 

 

Outdoor Capacity: 
 

Up to 150 guests for sit down dinner 
Up to 200 guests for cocktail reception 

 
Both spaces can be combined to create a completely unique event with sunset ceremonies, 

dancing beneath the stars and dining options to suit your style! 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 



 

 

 

 

All of the following Wedding Reception Menus include: 
 
 

Catering Event Coordination 
 

Champagne Toast 
 

With a $5000 Food & Beverage Minimum: 
Complimentary Menu Tasting 
Complimentary Room Suite 

 
Fine China, Silverware and Glassware 

 
White or Ivory Linen Tablecloths and Napkins 

 
All Dining Tables and Chairs 

 
Tables for Place Cards, Gifts and Wedding Cake 

 
Dance Floor 

 
 

Additional Table Upgrades Available: 
 

Chiavari Chairs 
Chair Covers and Sashes 

Specialty Linen and Overlays 
(prices vary depending on selection) 

 

 
 
 
 
 
 



 

 
 

 

Hors d’oeuvres  
 

 Butler Passed or Displayed 

 Minimum of 25 pieces per item 

 Pricing is per piece when ordering a la carte 

 

Cold Selections 
 

Crispy Asparagus wrapped in Phyllo with Asiago Cheese          $3.25   

Wild Mushroom Profiteroles with Crème Fraiche & Boursin Cheese    $3.25 

Tomato and Mozzarella Crostini with Basil & Virgin Olive Oil   $3.25 

Vegetable Spring Rolls with Glass Noodles, Daikon Sprouts &Carrots   $3.25 

Prosciutto wrapped Melon   $3.25 

Lemon Grass Poached Shrimp with Sweet Thai Chile Sauce   $3.75 

Ahi Poke with Chukka Salad on a Crispy Wonton Chip   $3.75 

Smoked Salmon Mousse on Blini with Dill and Crème Fraiche   $3.25 

  

 

Hot Selections 
 

Grilled Cheese with Pesto, Bacon, Tomato &Vermont Cheddar Cheese      $3.25   

Brie and Raspberry en Croute   $3.25 

Spinach Artichoke Truffle Crostini   $3.25 

Sesame Chicken with Truffled Honey   $3.25 

Chicken Satay with Peanut Dipping Sauce   $3.25 

Beef Satay with Kalbi Korean BBQ Sauce   $3.25 

Tenderloin Sliced on Herb Toast with Creamy Horseradish & Garlic Chip   $3.75 

Beef Empanadas   $3.25 

Lollipop Lamb Chops with a Sour Cherry Glaze   $3.75 

Mini Crab Cakes with a Spicy Remoulade   $3.75 

Bacon wrapped Sea Scallops Glazed with Maple Syrup   $3.25 

Coconut Shrimp served with Creole Marmalade   $3.75 



 

Hors D’oeuvre Displays 
  

 

 

Artisan Cheese  |  $9 per guest 

Garnished with Breads, Crackers, Candied Nuts and Dried Fruits 

  
  

Fresh Fruit  |  $6 per guest  

Seasonal Sliced Fruit with Dipping Sauce 

 
  

Marinated and Lightly Grilled Vegetables  |  $7 per guest 

Fresh Seasonal Vegetables with Chef’s choice of Dips 

 
  

Antipasti  |  $12 Per Guest 

An Assortment of Cured Meats, Cheeses, Roasted Tomato, Artichoke Hearts, 
Assorted Olives and Peppers with Herb Focaccia Bread, Parmesan Bread Sticks and 
Balsamic Vinegar & Olive Oil 

 
 

Fresh Seafood Display  |  Market price 

Served over Ice with Cocktail Sauce, Spicy Tartar Sauce and Lemons, with your 
choice of Jumbo Shrimp, Fresh Oysters, Crab Claws, Clams and Mussels 

Sushi Options:  Tuna, Yellow Tail, Shrimp and Salmon displayed Maki Style and 
California Rolls served with Pickled Ginger, Wasabi and Soy Sauce  

 
  

Cured Salmon  |  $9 per guest (Minimum of 20 guests)  

with Capers, Cream Cheese, Chopped Egg and Red Onion, Pumpernickel Toast 
Points and Sweet Onion & Fig Marmalade  

 
  
 
 
 
 
 
 
 
 
 
 
 



Wedding Plated Dinners 
 

Complimentary 

     Champagne Toast  

     Assortment of Specialty Breads and Butter and Chef’s Accompaniments 

     Freshly Brewed Regular and Decaffeinated Coffee, Selection of Fine Teas 
 

Includes Your Choice of 2 Butler Passed Hors D’oeuvres  See List 
 

Salad Course  Select One 

 Zinfandel Poached Pear Salad, Maytag Blue Cheese, Spicy Candied Walnuts and Zinfandel Vinaigrette 

Baby Iceberg Lettuce Wedge, Sun-Dried Tomato & Smoked Bacon Buttermilk Dressing 

     Caesar Dressed Hearts of Romaine Garnished with Tomato Basil Relish, Shaved Parmesan &Crouton 

     Baby Mixed Greens, Tear Drop Tomatoes with Champagne Vinaigrette in a Cucumber Ring 
 

Main Course  Select One   *if selecting more than one entree, counts must be given and you will be charged for the 

highest priced entree for all entrees 

      

   Grilled Portobello Mushroom and Roasted Vegetable Medley in Puff Pastry with a Tomato Coulis  $50 

   Chicken breast with Thyme Scented Chicken Jus  $55 

   Charbroiled Salmon with Roasted Pepper Coulis  $60 

   8 oz. Grilled Angus Beef Tenderloin with a Zinfandel Demi Glace  $70 

   Grilled Shrimp or Salmon with a Mango Salad & Chicken Breast with a Parsley Buerre Blanc  $60 

   Seared Beef Tenderloin and Sterling Salmon  $65 

   Mixed Grill Platter of Petite Filet, Chicken Breast and Herbed Garlic Shrimp  $75 

   Australian Lobster Tail and Charbroiled Beef Tenderloin  $95 

* Children’s dinner (3-11 years of age)~Chicken Fingers, Fries, Fruit Cup & Soft Drink $15 
 

Dessert 

   Sorbet – seasonal flavor with mint leaf 

   Warm Apple Strudel with Cinnamon Vanilla Ice Cream 

   Molten Chocolate Cake 

   Classic NY Cheesecake with Berry Coulis 

   Mousse Trio – White Chocolate, Chocolate and Raspberry served in Chocolate Cups 

   Seasonal Fruit Tart 

or 

     Cutting and Service of your Wedding Cake 
If you would like a dessert and your Wedding Cake, there is a $4 per guest fee 

 

** Custom Menus Available Upon Request ** 

 

 

 

 

 



Wedding Dinner Buffet Selections 
 

Complimentary 

       Champagne Toast  

       Assortment of Specialty Breads and Butter 

       Freshly Brewed Regular and Decaffeinated Coffee, Selection of Fine Teas 

 
 

Includes Your Choice of 2 Butler Passed Hors D’oeuvres  See List 
 
 

Cold Selections  Select Two 

Seasonal Fruit Presentation 

Raw, Marinated and Lightly Cooked Vegetables  

Roasted Tomato Salad with Fresh Mozzarella Cheese, Champagne & Focaccia 

Spinach Salad with Feta, Red Onion, Bacon and Vinaigrette Dressing 

Redskin Potatoes with Apple, Brown Sugar, Bacon and Dijon Mustard 

Romaine Hearts with Parmesan Croutons, Aged Reggiano Cheese and Dijon Caesar Dressing 

Baby Green Salad with Cucumber, Tomatoes, Balsamic Vinaigrette & Buttermilk Dressing 
 
 

Starch Selections  Select Two 

Whipped Yukon Gold Potatoes with Sweet Butter and Sea Salt 

Roast Baby Red Potatoes with Garlic, Chive and Olive Oil 

Rustic Three Cheese au Gratin Potatoes 

Penne Pasta with Marinara and Parmesan Cheese 

Minnesota Wild Rice with Pecans, Mushrooms and Craisins 
 
 

Vegetable Selections  Select One 

Haricot Vert with Sweet Butter, Roasted Pepper and Almond 

Lightly Glazed Baby Carrots with Fresh Herbs 

Roasted Asparagus with Wild Mushroom, Olive Oil and Balsamic 

Medley of Baby Vegetables 

 

Entrée Selections  One Selection: $60; Two Selections: $65; Three Selections: $70 

    (With No Hors D’oeuvres)   $50;                   $55;            $60 

 

Triple Seared Beef Sirloin with Preserved Lemon and Pistachio Gremolata 

Seared Chicken Breast with Sage, Dried Pears and Riesling 

Parmesan Crusted Chicken with a lemon, butter and white wine sauce  

Sesame Stir Fried Shrimp with Miso, Garlic and Bok Choy 

Potato Crusted Halibut with White Wine, Capers and Dijon Mustard 

Honey Seared Salmon with Coriander and Crispy Noodles 



 
 

 

Upgrades 

Roasted Tenderloin with Mushroom and Demi Glace  |  Add $8 per guest 

Sea Salt and Rosemary Roasted Prime Rib with Dijon Jus  |  Add $6 per guest 
 

 

Dessert  Select Two 

White Chocolate Tiramisu 

Assorted Cookies and Brownies  

Mini Crème Brulees, Apple Crisps and Chocolate Soufflé Cakes  

NY Cheesecake 

Chocolate Mousse in an Edible Chocolate Cup 

or 

         Cutting and Service of your Wedding Cake 

    If you would like a dessert and your Wedding Cake, there is a $4 per guest fee 

 

 

** An Additional $8.00 surcharge per guest will apply for groups less than 25 ** 

 

** Custom Menus Available Upon Request ** 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Wedding Stations Menu 
 

 Coffee and Tea Service Included 

 30 person minimum 

 Champagne Toast 

 

Your Choice of Three Butler Passed Hors D’oeuvres ~ see list 

 

Seasonal Fruit Display 
 

Display of Artisan Cheeses  

garnished with Dried Fruits and Candied Nuts, Gourmet Crackers and Sliced Baguettes 
 

Chef’s Display of Marinated and Grilled Vegetables 
 

Caesar Salad with Oven Roasted Tomato Basil Relish 
 

Gouda Cheese Whipped Potatoes 
 

Carving Station   

Sea Salt, Garlic and Rosemary Crusted Prime Rib   

Whipped Horseradish Sauce and Rosemary Jus   
 

Brown Sugar and Vinegar Glazed Smoked Turkey  

Cranberry Chutney and Herbed Turkey Gravy  
 

Pasta Station  

Two Pasta Selections: Bow Tie, Penne and Cheese Tortellini 

Two Sauce Selections: Alfredo, White Wine Garlic and Basil, Marinara & Pesto  

Served with: Mushrooms | Sun-Dried Tomatoes | Onions | Black Olives | Garlic   
Parmesan Cheese   

 

Dessert 
        Petit Fours, Truffles, Cheesecakes and an Assortment of Chef’s Specialties 
   OR 
        Cutting and Service of your Wedding Cake 
 
 

$70 per person  
 

 



 

Reception Stations a la carte 
 

 Specialty Chef Attendants are $100 per attendant 

 

Carving Stations  
 

Whole Roasted Tenderloin of Beef  |  $375 

Red Wine Peppercorn Sauce and Béarnaise  (Serves 20 guests)  
  

Sea Salt, Garlic and Rosemary Crusted Prime Rib  |  $400 

Whipped Horseradish Sauce and Rosemary Jus  (Serves 30 guests)  
  

Apple Cider, Mustard, and Honey Glazed Smoked Bone In Ham  |  $325 

Smoked Onion Mustard Sauce and Apricot Curry Mayo  (Serves 40 – 50 guests)  
  

Brown Sugar and Vinegar Glazed Smoked Turkey | $325 

Cranberry Chutney and Herbed Turkey Gravy  (Serves 30 guests) 
 

  All of the above Stations are served with Rolls 

  * Attendant required 
 

 

Pasta Station |  $12 per guest   

Two Pasta Selections: Farfalle, Penne and Cheese Tortellini 

Two Sauce Selections: Alfredo, Marinara and Pesto  

Served with: Mushrooms | Sun-Dried Tomatoes | Onions | Black Olives | Garlic 
  

Chicken | Italian Sausage | Parmesan Cheese   
 

Mashed Potato Bar   |  $10 per guest   

Whipped Idaho Potatoes with Choice of Toppings: 

Sour Cream | Cheddar Cheese | Chives | Scallions | Roasted Garlic | Creamed 
Horseradish  Bacon  

 

 

Fresh Seafood and Sushi Display ~ market price  

  Oysters on the Half Shell, Prawns, Crab Claws and served with Horseradish, 

  Cocktail Sauce and Lemon 

   

  Sushi  

  Tuna, Salmon, Shrimp, Yellow Tail and California Rolls served with Pickled          
Ginger, Wasabi and Soy Sauce    

 

 



 

 

 

Sliders  |  $12 per guest  

        Angus Beef with Cheddar Cheese and Grilled Onions 

        BBQ Chicken with Gruyere Cheese and Tobasco Onions 

 
 

Grilled Flatbread Pizzas  |  $12 per guest  

Traditional Cheese 

Veggie with peppers, onion, mushroom and olive 

All Meat pizza with pepperoni, sausage and chicken 

             

 

Ice Cream Sundae Station  |  $8 per guest 

Vanilla Ice Cream with your Choice of Toppings: 

Hot Fudge | Caramel | Peanuts | Snickers | Reese’s Pieces | Oreo Cookies | 
Brownies | Strawberries | Whipped Cream    

 
 
Bananas Foster Station  |  $10 per guest 

Sautéed Bananas Flamed in Dark Rum, Crème de Banana Liqueur, Sweet                                                                         
Butter and Brown Sugar, Served over Vanilla Bean Ice Cream 

  * attendant required 

 
 
Cherries Jubilee Station  |  $10 per guest 

Sautéed Cherries Flamed in Brandy, Sweet Butter and Brown Sugar, Served 
over Vanilla Bean Ice Cream  

  * attendant required 

 
 
Chocolate Fountains Available  
 
 
 
 
 
 
 
 
 
 
 
 



 

Catering Beverage Options 
 

 One Bar and Bartender is provided for each 100 guests 

 Bartender fee is $100 per bar, this fee is waived if beverage sales exceed $500 per bar 

 The Following Bars are available on;  

1) Unlimited Consumption by the hour 

2) Actual Consumption 

3) Cash Bar 

Platinum Premium Bar 

Grey Goose Vodka or Ketel One Vodka  

Bombay Sapphire Gin  

Chivas Regal Scotch  

Crown Royal Whiskey  

Bourbon 

Bacardi Gold Rum, Captain Morgan Spiced Rum 

Patron Silver Tequila 

Domestic, Imported and Non-Alcoholic Beer 

Selection of Red and White Wines 

$10 per drink or $20 per person for the first hour and $10 for each additional hour 
 

Platinum Silver Bar  

Stolichnaya Vodka or Absolute Vodka 

Bombay Gin 

Dewars Scotch  

Jack Daniels Whiskey  

Maker’s Mark Bourbon 

Bacardi Rum 

Jose Cuervo Gold Tequila 

Domestic, Imported and Non-Alcoholic Beer 

Selection of Red and White Wines 

$8 per drink or $17 per person for the first hour and $7 for each additional hour 
 

Beer, Wine & Soft Drinks Only Bar  

Domestic, Imported and Non-Alcoholic Beer 

Selection of Red and White Wines 

Assorted Soft Drinks, Bottled Water and Juices 

$4-7 per drink or $30 per person for 4 hours 
 

** Wine List available upon request ** 



 
 

Wedding & Special Events Information 
 

SECURING THE DATE, DEPOSIT & PAYMENTS:  A signed contract and deposit are required to secure a date.  
Initial deposits are $2500 and are non-refundable.  50% of estimated charges are required 90 days prior to the 
event.  100% of estimated charges are required 30 days prior to the event.  A credit card number is required to 
be on file to bill any outstanding charges from your event. 
 
FOOD & BEVERAGE SERVICE:  The Platinum Hotel & Spa is the exclusive provider of food and beverage (except 
for professionally baked wedding cakes/desserts). Provisions of insurance and health regulations do not allow 
food prepared at the Hotel to be taken form the Hotel.  Prices are subject to change without notice.  
Guaranteed prices will not be given more than 60 days prior to any event date. 
 
TAX & SERVICE CHARGE:  8.1 % Nevada sales tax and 20% service charge will be added to all food and beverage 
charges. 
 
GUARANTEE NUMBER OF GUESTS:  Guest count must be received by the Hotel 10 calendar days before the 
event.  This number will be your guarantee and is not subject to reduction.  Should the number of guests 
exceed the guarantee amount; the Hotel will make all reasonable attempts to accommodate such persons, up 
to an additional 5% percent.  You will be charged for the number of meals served or the number of meals 
guaranteed, whichever is greater. 
 
BEVERAGE SERVICE:  Staff and Management of the Hotel reserve the right to refuse service of alcohol to any 
individual who exhibits any of the symptoms indicating possible intoxication or is under the legal age of 21.  
Intoxicated guests and /or those demonstrating an inebriated or hostile behavior will be escorted off property.  
Person hosting the event agrees to the Hotel’s count of beverages served on a hosted bar. 
 
WEDDING CAKES:  Wedding cakes delivered to the Hotel must arrive 1-2hours prior to the event.  Cakes must be 
set up and made ready for display by the bakery and/or florist.  A $4.00 cake cutting fee may apply if not 
included in your selected menu. 
 
ARRIVAL & SET UP TIMES:  Clients are invited to arrive up to 2 hours prior to event to take photos, decorate and 
organize the event.  In general, other events will not be scheduled two hours prior and two hours after your 
event. 
 
SMOKING POLICY:  Smoking is available outside on our patios if you have paid for a private function.  All of our 
indoor facilities are smoke free.  It is your responsibility to see that your guests adhere to this policy. 
 
USE OF CANDLES:  All candles must have a covered flame.   
 
GUEST ROOM RESERVATIONS:  A complimentary one bedroom Bridal Suite is provided for the bride and groom 
the evening of their wedding with a minimum of $5000 contracted in food and beverage and will be available at 
12:00 noon based on hotel occupancy.  Should guest rooms be required for your guests, a preferred rate will be 
given.  Your Event Manager will coordinate this for you. 
 
AUXILIARY SERVICES:  Valet parking is available complimentary.  Personal Concierge services may be arranged 
in advance including welcome amenities, transportation services and activities for families.  Should assistance 
with bridal showers, rehearsal dinner arrangements, group spa appointments or post reception brunch be 
requested, these may be coordinated through your Event Manager. 
 


