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CUISINE
Italian

HOURS
6am – 12am

CAPACITY
43 seated or 60 reception style

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

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

VENUE DESCRIPTION
Pronto offers breakfast, lunch, and cocktail reception options, made of the freshest ingredients and 
prepared in an abbreviated time. Breakfast offerings include house-made pastries featuring traditional 
and unconventional flavors, breakfast sandwiches and made-to-order smoothies. Lunch and dinner 
features fresh-pressed paninis, salads, De Laurentiis’ twist on sandwiches with her lobster roll and gooey 
grilled cheese, antipasti and formaggi and salumi platters.

STOP AND SIP
At Pronto’s wine bar you can enjoy more than 40 wines by the glass, featuring California-Italian wines 
including some of Giada’s personal favorites, or sample selections from exclusive wine flights. Make sure 
and try some of the signature cocktails that highlight Giada’s favorite flavors such as lemon and fig. Pair 
your drink with a selection of bar bites that are exclusive to Pronto.

https://uqr.to/1lnnl 


BREAKFAST BUFFET

CONTINENTAL (COLD) $60.00++
(MINIMUM OF 40 GUESTS)

COFFEE

ORANGE JUICE

APPLE JUICE

ASSORTED MINI PASTRIES
Assorted Jams

PRONTO PARFAITS
Dried Fruits, House-made Granola

MINI BERRY CUPS
Fresh Seasonal Berries

ASSORTED SLICED FRUITS
Seasonal Fruit

ADD-ON MIMOSA BAR/ROSÉ $40.00 PER PERSON

�


***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***P
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BREAKFAST BUFFET

AMERICAN (COLD/HOT) $70.00++
(MINIMUM OF 40 GUESTS)

COLD

COFFEE

ORANGE JUICE

APPLE JUICE

ASSORTED MINI PASTRIES
Assorted Jams

PRONTO PARFAITS
Dried Fruits, House-made Granola

MINI BERRY CUPS
Fresh Seasonal Berries

ASSORTED SLICED FRUITS
Seasonal Fruit

HOT

SCRAMBLED EGGS

LEMON SMASHED POTATOES

APPLEWOOD-SMOKED BACON

CHICKEN APPLE SAUSAGES

ADD-ON MIMOSA BAR/ROSÉ $40.00 PER PERSON

�


***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***P
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BREAKFAST BUFFET

ITALIAN (COLD/HOT) $80.00++
(MINIMUM OF 40 GUESTS)

COLD

COFFEE

ORANGE JUICE

APPLE JUICE

ASSORTED MINI PASTRIES
Assorted Jams

PRONTO PARFAITS
Dried Fruits, House-made Granola

MINI BERRY CUPS
Fresh Seasonal Berries

ASSORTED SLICED FRUITS
Seasonal Fruit

SMOKED SALMON PLATTER
Toasted Bagel Chips, Lemon Cream Cheese, 
Capers, Pickled Red Onions, Creamy Cucumbers

HOT

SCRAMBLED EGGS

LEMON SMASHED POTATOES

APPLEWOOD-SMOKED BACON

POLENTA WAFFLES
Pure Maple Syrup, 
Honey-Mascarpone Whipped Cream

SELECT ONE OPTION

OPTION A

CHEESY BACON & 
HASH BROWN FRITTATA
Eggs, Hash Browns, Applewood-Smoked Bacon, 
Mozzarella, Cheddar, Kale

OPTION B

MINI GRUYÈRE EGG BAKES
Eggs, Spinach, Shallots, Gruyère, Country Bread

OPTION C

SPICY EGG SLIDERS
Eggs, Spicy Italian Sausage, Spinach, Tomato, 
Provolone, Brioche Bun

ADD-ON MIMOSA BAR/ROSÉ $40.00 PER PERSON

�


***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***P
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RECEPTION MENU

COLD

BRUSCHETTA  $9.00 PER PIECE (MINIMUM ORDER OF 20 PIECES EACH)

Roma Tomatoes, Fresh Basil, Lucini Olive Oil, Balsamic Reduction, Lemon Ricotta, Crostini

BRUSCHETTA  $9.00 PER PIECE (MINIMUM ORDER OF 20 PIECES EACH)

Kalamata Olives, Sun-Dried Tomatoes Tapenade, Lemon Ricotta, Crostini

STUFFED BABY PEPPERS  $11.00 PER PIECE (MINIMUM ORDER OF 20 PIECES EACH)

Goat Cheese, Mascarpone, Citrus Zest, Chives

ANTIPASTO SKEWERS  $12.00 PER PIECE (MINIMUM ORDER OF 20 PIECES EACH)

Fresh Mozzarella, Basil, Heirloom Tomatoes, Salumi, Kalamata Olives, Roasted Peppers, Lucini Olive Oil

SMOKED SALMON CROSTINI  $12.00 PER PIECE (MINIMUM ORDER OF 20 PIECES EACH)

Lemon Crema, Lettuce, Avocado, Tomatoes, Pickled Onions, Fried Capers

SHRIMP COCKTAIL  $12.00 PER PIECE (MINIMUM ORDER OF 20 PIECES EACH)

Cocktail Sauce, Lemons

HOT

BACON WRAPPED DATES  $10.00 PER PIECE (MINIMUM ORDER OF 20 PIECES EACH)

Spicy Italian Sausage, Gorgonzola Crema

FOCACCIA MARGHERITA PIZZA BITES  $9.00 PER PIECE (MINIMUM ORDER OF 20 PIECES EACH)

Roasted Tomatoes, Fresh Mozzarella, Basil

ORZO MEATBALLS  $12.00 PER PIECE (MINIMUM ORDER OF 20 PIECES EACH)

Pomodoro Sauce, Parmigiano Reggiano

ARTICHOKE AND SPINACH ARANCINI  $11.00 PER PIECE (MINIMUM ORDER OF 20 PIECES EACH)

Arborio Rice, Mozzarella, Marinara

�


***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***P
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RECEPTION MENU

GRILLED VEGETABLE PLATTER  $480.00
SERVES 20-25
Red Peppers, Yellow Peppers, Portabella Mushrooms, Asparagus, Fennel, White Balsamic, Lucini Olive Oil

ASSORTED ITALIAN MEAT PLATTER  $600.00
SERVES 20-25
Prosciutto, Salumi Finocchiona, Mortadella, Calabrese Salumi, Assorted Bread and Lavash

IMPORTED CHEESE PLATTER  $500.00
SERVES 20-25
Parmigiano Reggiano, Brie, Gorgonzola, Picante Provolone, Fresh Mozzarella, Assorted Bread and Lavash

WHITE BEAN PURÉE  $12.00 PER PERSON
Crisp Pita Chips

SWEET TABLE  $34.00 PER PERSON
SMALL SERVES 10-20

LARGE SERVES 30-40
Mini Tiramisu, Chocolate Ganache Cake, Lemon Olive Oil Cake, Mini Berry Cheesecakes

RISOTTO ACTION STATION  $20.00 PER PERSON
CHEF REQUIRED FEE $300.00
Assorted Seasonal Mushrooms, Asparagus, Parmigiano Reggiano 

�


***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***P
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BOXED CONTINENTAL BREAKFAST TO-GO

$55.00 PER PERSON

CHOICE OF COFFEE OR ORANGE JUICE

CHOICE OF:

GREEK YOGURT PARFAIT
Assorted Dried Fruits, Blueberries, Cherries, House-made Granola

OR

CHIA SEED PARFAIT GREEK YOGURT
Chia Seeds, Almond Milk, Raspberry Jam, Marcona Almonds, Fresh Raspberries

CHOICE OF A FRESH BANANA OR ORANGE

BLUEBERRY MUFFIN
Butter

�


***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***P
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BOX LUNCHES TO-GO

LUNCH/DINNER $70.00 PER PERSON

BOTTLED WATER

ORZO PASTA SALAD
Heirloom Tomatoes, Garbanzo Beans, Pickled Red Onions, Red Wine Vinaigrette

WHOLE FRUIT
Fresh Banana or Orange

DUO OF COOKIES
Lemon Cookie and Sin City Chocolate Chip Cookie

(CHOICE OF ONE)

ITALIAN CIABATTINA
Capicola, Calabrese Salami, Finocchiona Salami, 
Provolone, Mozzarella, Pepperoncini Peppers, 
Arugula, Parmesan Vinaigrette

TURKEY BACON WRAP
Wheat Tortilla, Piquillo and Sun-Dried Tomato 
Goat Cheese Spread

GIADA COBB SALAD
Romaine Lettuce, Arugula, Chicken, 
Garbanzo Beans, Cherry Tomatoes, Gorgonzola, 
Bacon, Boiled Eggs, Scallions, Gorgonzola 
Dressing

�


***All food is served family style. Menu items may change due to seasonality and 
availability. All Allergies and Dietary Restrictions need to be noted on the BEO. Any 
changes to the menu requested with less than a 24-hour notice may result in additional 
charges. All charges are subject to a 24% service fee and 8.375% sales tax***P
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VINO  3 OZ. / 5 OZ. / 9 OZ. / BOTTLE

Brut Rosé
J Vineyards & Winery, Sonoma County 16.99 / 25.99 / 45.99 / 121.99

Prosecco
La Marca, D.O.C. Veneto 11.99 / 19.99 / 31.99 / 86.99

Moscato d’Asti
Prunotto, D.O.C.G. Piedmont 12.99 / 19.99 / 35.99 / 91.99

Rosé
Fleur de Mer, Côtes de Provence 12.99 / 19.99 / 35.99 /91.99

Rosé
Flowers Rosé, Sonoma Coast 16.99 / 25.99 / 45.99 / 121.99

Arneis
Ceretto Blangé Langhe Monsordo, Bernardina Estate 9.99 / 16.99 / 29.99 / 84.99

Falanghina
Feudi di San Gregorio, Falanghina del Sannio D.O.C. Campania 12.99 / 19.99 / 35.99 / 91.99

Pinot Grigio
Ruffino Lumina, Friuli-Venezia Giulia 12.99 / 18.99 / 34.99 / 91.99

Pinot Grigio
Santa Margherita, Val d’Adige 11.99 / 16.99 / 30.99 / 80.99

White Blend
Conundrum, California 9.99 / 16.99 / 29.99 / 84.99

Viognier
San Simeon, Paso Robles 14.99 / 21.99 / 38.99 / 110.99

Chardonnay
Bramìto della Sala, IGT Umbria 14.99 / 19.99 / 38.99 / 110.99

Chardonnay
Far Niente, Napa Valley 19.99 / 30.99 / 53.99 / 149.99

Barbera
Prunotto, D.O.C. Piedmont 12.99 / 19.99 / 31.99 / 89.99

Dolcetto
Giacomo Conterno, D.O.C. Piedmont 19.99 / 31.99 / 53.99 / 149.99

8.375% sales tax and 24% service fee in addition to all food and 
beverage purchases. 

Must be 21 or older to purchase and consume alcoholic beverages.
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Pinot Noir
Etude Grace Benoist Ranch Estate, Carneros 15.99 / 25.99 / 44.99 / 123.99

Merlot
Trig Point Diamond Dust Vineyard, Alexander Valley 13.99 / 24.99 / 38.99 / 110.99

Nero d’Avola
Cusumano IGT, Sicily 11.99 / 18.99 / 31.99 / 89.99

Cabernet Sauvignon
Antica, Napa Valley 12.99 / 22.99 / 35.99 / 94.99

Cabernet Sauvignon
Cakebread Cellars, Napa Valley 35.99 / 56.99 / 99.99 / 263.99

Cabernet Sauvignon
Caymus, Napa Valley 33.99 / 55.99 / 95.99 / 280.99

Cabernet Sauvignon
Caymus Special Selection, Napa Valley 50.99 / 85.99 / 149.99 / 410.99

Cabernet Sauvignon
Robert Mondavi, Napa Valley 14.99 / 21.99 / 38.99 / 105.99

Cabernet Sauvignon Blend
Ferrari-Carano Trésor, Sonoma County 16.99 / 27.99 / 49.99 / 139.99

Red Blend
Ferrari-Carano Siena Sonoma County 12.99 / 22.99 / 34.99 / 92.99

Nebbiolo
Giacomo Borgogno & Figli Barolo, D.O.C.G. Piedmont 29.99 / 48.99 / 85.99 / 229.99

Sangio Argiano
Brunello di Montalcino, Montalcino 25.99 / 35.99 / 65.99 / 155.99

Sauvignon Blanc
Smith & Sheth CRU, Marlborough 12.99 / 19.99 / 35.99 / 85.99

Sauvignon Blanc
Duckhorn, Napa Valley 10.99 / 17.99 / 30.99 / 85.99

8.375% sales tax and 24% service fee in addition to all food and 
beverage purchases. 

Must be 21 or older to purchase and consume alcoholic beverages.
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BEER

Coors Light  10.99
Miller Lite  10.99
Bud Light  10.99
Peroni Nastro Azzurro  12.99
Stella Artois  12.99
Blue Moon Belgian White  12.99

Michelob Ultra  10.99
Budweiser  10.99
Hop Valley Bubble Stash IPA  12.99
Samuel Adams Just the Haze IPA 
(Non‑Alcoholic)  10.99

COCKTAILS

SIGNATURE COCKTAILS  26.99
G
capel pisco, pineapple syrup, fresh lime juice, apricot preserves and angostura bitters

Bellissimo
bacardí superior rum, aperol, simple syrup, lemon juice and muddled strawberries and basil

Bourbon Smash
bulleit bourbon, domaine de canton liqueur, lime juice, orgeat syrup, egg white and fig preserves

Citrus Mistress
patrón añejo caesars palace barrel select tequila, lemon juice, agave nectar and grapefruit juice

Lemon Meringue
ketel one vodka, meletti limoncello, licor 43, giffard vanille de madagascar, simple syrup and lemon juice

BenVenuto
maestro dobel diamante tequila, el silencio mezcal, meletti amaro liqueur, sweet vermouth 
and chocolate bitters

Grapefruit Mimosa
bombay sapphire gin, st‑germain elderflower liqueur, fresh grapefruit juice, simple syrup, sage and 
chandon sparkling rosé

8.375% sales tax and 24% service fee in addition to all food and 
beverage purchases. 

Must be 21 or older to purchase and consume alcoholic beverages.

P
R

O
N

TO
 

B
Y

 G
IA

D
A

 



CLASSIC COCKTAILS  24.99
Aperol Spritz
aperol, prosecco and soda

Skinny Margarita
maestro dobel diamante tequila, triple sec, agave nectar and lime juice

Manhattan
buffalo trace bourbon whiskey, casa martelletti vermouth classico and angostura bitters

Negroni
campari, tanqueray no. ten gin and carpano antica formula

Old Fashioned
knob creek caesars palace barrel select bourbon whiskey, simple syrup, orange bitters 
and angostura bitters

FROSÉ  24.99
rosé, riesling, limoncello, white peach and strawberry

ENERGY DRINKS  10.99
Red Bull Energy Drink
Red Bull Sugarfree
Red Bull Editions (Tropical, Watermelon)

8.375% sales tax and 24% service fee in addition to all food and 
beverage purchases. 

Must be 21 or older to purchase and consume alcoholic beverages.
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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

http://caesars.com/las-vegas/restaurants/group-dining/group-dining-form
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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)

TRADITIONAL AMERICAN
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®

Mr Chow – Caesars Palace $$$ P SP D
Nobu – Caesars Palace $$$$ SP D
Nobu – Paris $$$$

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

POOLS*
Caesars Palace – Pool
Flamingo – Pool
Horseshoe – Pool
The LINQ Hotel – Pool
Paris – Pool
Planet Hollywood – 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, Flamingo, Horseshoe, 
The LINQ Hotel, Paris and Planet Hollywood)

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

https://www.caesars.com/flamingo-las-vegas/restaurants/bugsy-and-meyers
https://www.caesars.com/paris-las-vegas/restaurants/gordon-ramsay-steak
https://www.caesars.com/horseshoe-las-vegas/restaurants/binions-steak
https://www.caesars.com/caesars-palace/restaurants/peter-luger-steak-house
https://www.caesars.com/harrahs-las-vegas/restaurants/ruths-chris-steakhouse
https://www.caesars.com/caesars-palace/restaurants/stanton-social-prime
https://www.caesars.com/caesars-palace/restaurants/amalfi
https://www.caesars.com/caesars-palace/restaurants/pronto-by-giada
https://www.caesars.com/caesars-palace/restaurants/pronto-by-giada
https://www.caesars.com/paris-las-vegas/restaurants/the-bedford-by-martha-stewart
https://www.caesars.com/caesars-palace/restaurants/brasserie-b
https://www.caesars.com/caesars-palace/restaurants/brasserie-b
https://www.caesars.com/caesars-palace/restaurants/dominique-ansel
https://www.caesars.com/caesars-palace/restaurants/guy-savoy
https://www.caesars.com/paris-las-vegas/restaurants/vanderpump-a-paris
https://www.caesars.com/caesars-palace/restaurants/gordon-ramsay-pub-and-grill
https://www.caesars.com/caesars-palace/restaurants/gordon-ramsay-pub-and-grill
https://www.caesars.com/caesars-palace/restaurants/hells-kitchen
https://www.caesars.com/caesars-palace/restaurants/hells-kitchen
https://www.caesars.com/planet-hollywood/restaurants/ramsay
https://www.caesars.com/linq/restaurants/guy-fieri-vegas-kitchen-and-bar
https://www.caesars.com/horseshoe-las-vegas/restaurants/guy-fieris-flavortown-sports-kitchen
https://www.caesars.com/harrahs-las-vegas/restaurants/ramsays-kitchen
https://www.caesars.com/caesars-palace/restaurants/beijing-noodle-number-9
https://www.caesars.com/caesars-palace/restaurants/mr-chow
https://www.caesars.com/caesars-palace/restaurants/nobu
https://www.caesars.com/paris-las-vegas/restaurants/nobu
https://www.caesars.com/linq/things-to-do/nightlife/3535-infusion-lounge
https://www.caesars.com/caesars-palace/things-to-do/nightlife/alto-bar
https://www.caesars.com/cromwell/things-to-do/nightlife/bound
https://www.caesars.com/paris-las-vegas/things-to-do/nightlife
https://www.caesars.com/paris-las-vegas/things-to-do/nightlife/le-central
https://www.caesars.com/paris-las-vegas/things-to-do/nightlife/le-central
https://uqr.to/1pizp
https://www.caesars.com/horseshoe-las-vegas/things-to-do/nightlife/indigo-lounge
https://www.caesars.com/horseshoe-las-vegas/things-to-do/nightlife/indigo-lounge
https://www.caesars.com/cromwell/things-to-do/nightlife/interlude
https://www.caesars.com/cromwell/things-to-do/nightlife/interlude
https://www.caesars.com/horseshoe-las-vegas/things-to-do/nightlife/lobby-bar
https://www.caesars.com/horseshoe-las-vegas/things-to-do/nightlife/lobby-bar
https://www.caesars.com/harrahs-las-vegas/things-to-do/nightlife/the-lounge
https://www.caesars.com/harrahs-las-vegas/things-to-do/nightlife/the-lounge
https://www.caesars.com/caesars-palace/things-to-do/nightlife/montecristo-cigar-bar
https://www.caesars.com/caesars-palace/things-to-do/nightlife/montecristo-cigar-bar
https://www.caesars.com/paris-las-vegas/things-to-do/nightlife/montecristo-cigar-bar
https://www.caesars.com/paris-las-vegas/things-to-do/nightlife/montecristo-cigar-bar
https://www.caesars.com/linq/things-to-do/nightlife/osheas-pub
https://www.caesars.com/linq/things-to-do/nightlife/osheas-pub
https://www.caesars.com/caesars-palace/things-to-do/nightlife
https://www.caesars.com/caesars-palace/things-to-do/nightlife
https://www.caesars.com/harrahs-las-vegas/things-to-do/nightlife/piano-bar
https://www.caesars.com/harrahs-las-vegas/things-to-do/nightlife/piano-bar
https://www.caesars.com/caesars-palace/things-to-do/nightlife/vanderpump
https://www.caesars.com/caesars-palace/things-to-do/nightlife/vanderpump
https://www.caesars.com/caesars-palace/things-to-do/nightlife/vanderpump
https://www.caesars.com/caesars-palace/things-to-do/nightlife/vista-cocktail-lounge
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