Green Valley Ranch Casino Complete Dining Guide

Henderson's Premier Culinary Destination and Restaurant Collection

Executive Summary

Green Valley Ranch Casino features Henderson's finest dining collection with 10 restaurants,
multiple bars, and lounges offering diverse culinary experiences from casual comfort food to
AAA Four Diamond fine dining. This comprehensive guide details every dining venue, menu
highlights, and culinary experiences available at Henderson's premier resort destination.

Signature Fine Dining Restaurants

Hank's Fine Steaks & Martinis

Premium Steakhouse Excellence:
e Culinary Concept: Classic American steakhouse with contemporary flair and Mediterranean
influences

¢ Signature Dishes: Prime steaks, fresh seafood, and innovative appetizers with premium
presentations

¢ Wine Program: Extensive wine list featuring domestic and international selections with
sommelier service

¢ Live Entertainment: Nightly live piano entertainment creating sophisticated dining
atmosphere

e Ambiance: Elegant steakhouse décor with rich woods, leather seating, and classic
ambiance

¢ Private Dining: Private dining rooms available for special occasions and business
entertainment

Menu Highlights and Specialties:
¢ Premium Steaks: Dry-aged prime ribeye, filet mignon, and porterhouse with classic
preparations

¢ Fresh Seafood: Daily fresh seafood selections including lobster, salmon, and seasonal
specialties

e Signature Appetizers: Oysters Rockefeller, shrimp cocktail, and artisanal cheese selections

¢ Classic Sides: Truffle mac and cheese, lobster mashed potatoes, and seasonal vegetable
preparations



Dessert Excellence: House-made desserts including créme brllée and chocolate
decadence

Cocktail Program: Classic martinis, premium cocktails, and extensive whiskey selection

Bottiglia Italian Restaurant

Authentic Italian Culinary Experience:

Culinary Philosophy: Traditional Italian cuisine with modern presentations and authentic
ingredients

Wine Cellar: Extensive Italian wine cellar with over 300 selections from all Italian regions
Patio Dining: Mediterranean-inspired patio dining with garden views and outdoor ambiance

Pasta Program: House-made pasta with traditional sauces and contemporary
interpretations

Pizza Excellence: Wood-fired pizzas with authentic Italian ingredients and techniques

Private Events: Private dining spaces perfect for wine dinners and Italian cultural
celebrations

Signature Italian Specialties:

House-Made Pasta: Fresh fettuccine, pappardelle, and ravioli with traditional and
innovative sauces

Osso Buco: Traditional braised veal shank with saffron risotto and gremolata
Branzino: Mediterranean sea bass with lemon, herbs, and olive oil preparation

Antipasti Selection: Authentic Italian appetizers including cured meats, cheeses, and
marinated vegetables

Tiramisu: Traditional tiramisu with ladyfingers, mascarpone, and espresso

Italian Wine Pairings: Expert wine pairings with every course enhancing Italian dining
experience

Blue Ribbon Sushi Bar & Grill

Authentic Japanese Cuisine:

Sushi Excellence: Fresh sushi and sashimi with daily fish selections and traditional
preparations

Japanese Grill: Hibachi-style grilling and traditional Japanese cooking techniques

Sake Program: Extensive sake selection with expert guidance and pairing
recommendations

Authentic Preparation: Traditional Japanese techniques with fresh, high-quality ingredients
Sushi Bar Seating: Interactive sushi bar dining with chef preparation and presentation

Private Dining: Traditional Japanese private dining rooms for special occasions

Japanese Menu Specialties:



Fresh Sushi: Daily selection of fresh fish including tuna, salmon, yellowtail, and seasonal
specialties

Specialty Rolls: Creative specialty rolls combining traditional techniques with contemporary
flavors

Sashimi Presentations: Premium sashimi presentations with artistic arrangement and
garnishing

Tempura Excellence: Light, crispy tempura featuring vegetables and seafood with
traditional dipping sauces

Teriyaki Grilled Items: Chicken, beef, and salmon teriyaki with authentic sauce and
presentation

Japanese Desserts: Traditional Japanese desserts including mochi ice cream and green tea
specialties

Tides Oyster Bar

Fresh Seafood and Raw Bar Excellence:

Coastal Cuisine: Fresh seafood with coastal American influences and Mediterranean
touches

Raw Bar: Daily selection of fresh oysters, clams, and shellfish from both coasts

Sustainable Seafood: Commitment to sustainable seafood sourcing and environmental
responsibility

Seasonal Menu: Menu changes reflecting seasonal seafood availability and peak freshness

Wine Pairings: Seafood-focused wine list with expert pairings for shellfish and fish
preparations

Casual Elegance: Relaxed atmosphere with elegant presentations and professional service

Seafood Specialties and Raw Bar:

Fresh Oysters: Daily selection of East and West Coast oysters with traditional
accompaniments

Seafood Tower: Impressive seafood presentations featuring oysters, clams, shrimp, and
crab

Daily Fish: Fresh fish selections with seasonal preparations and accompanying sauces

Lobster Preparations: Fresh lobster prepared multiple ways including traditional and
contemporary styles

Cioppino: Traditional seafood stew with local vegetables and sourdough bread

Key Lime Pie: Authentic Key lime pie and other coastal-inspired desserts



Casual Dining and International Cuisine

Borracha Mexican Restaurant

Vibrant Mexican Cuisine and Culture:

Authentic Mexican: Traditional Mexican cuisine with contemporary presentations and fresh
ingredients

Tequila Bar: Extensive tequila and mezcal selection with expert mixology and margarita
program

Vibrant Atmosphere: Colorful, festive décor celebrating Mexican culture and culinary
traditions

Fresh Ingredients: Daily preparation using fresh ingredients and traditional cooking
techniques

Grupo Entertainment: Live mariachi music and cultural entertainment enhancing dining
experience

Patio Dining: Outdoor dining with Mexican-inspired décor and garden settings

Mexican Culinary Specialties:

Fresh Guacamole: Table-side guacamole preparation with premium avocados and fresh
ingredients

Street Tacos: Authentic street-style tacos with various meat and vegetarian fillings
Enchiladas: Traditional enchiladas with house-made sauces and authentic Mexican cheeses
Fajitas: Sizzling fajitas with grilled meats and vegetables served with fresh tortillas

Mole Poblano: Traditional mole sauce with complex flavors and authentic preparation

Churros: Fresh churros with cinnamon sugar and chocolate dipping sauce

Pizza Rock

Gourmet Pizza and Italian- American Cuisine:

Multiple Pizza Styles: Neapolitan, New York, Sicilian, and Chicago-style pizzas with
authentic techniques

Artisanal Ingredients: Premium ingredients including imported cheeses, cured meats, and
fresh vegetables

Wood-Fired Ovens: Traditional wood-fired ovens creating authentic pizza crusts and
flavors

Italian-American Menu: Classic Italian-American dishes including pasta, sandwiches, and
salads

Craft Beer Program: Extensive craft beer selection complementing pizza and Italian flavors

Family Atmosphere: Casual, family-friendly environment perfect for group dining and
celebrations



Pizza Excellence and Italian- American Favorites:
e Margherita Pizza: Classic Neapolitan pizza with San Marzano tomatoes, fresh mozzarella,
and basil
e Pepperoni Classic: New York-style pepperoni pizza with premium pepperoni and cheese

¢ Chicago Deep Dish: Authentic Chicago deep-dish pizza with traditional fillings and
preparation

e Pasta Classics: Traditional pasta dishes including spaghetti and meatballs and fettuccine
Alfredo

¢ ltalian Sandwiches: Authentic Italian sandwiches with cured meats, cheeses, and traditional
preparations

e Cannoli: Traditional Sicilian cannoli with fresh ricotta filling and pistachios

Original Pancake House

Breakfast and Brunch Excellence:
o Breakfast Tradition: Classic American breakfast and brunch with traditional recipes and
presentations

¢ Pancake Specialties: Signature pancakes including Dutch Baby, German pancake, and
seasonal specialties

¢ Fresh Ingredients: Farm-fresh eggs, premium bacon and sausage, and seasonal fruit
selections

¢ All-Day Breakfast: Complete breakfast menu available throughout operating hours

¢ Healthy Options: Lighter breakfast options including fresh fruit, yogurt, and whole grain
selections

e Family Dining: Family-friendly atmosphere perfect for breakfast celebrations and casual
dining
Breakfast and Brunch Specialties:

e Dutch Baby Pancake: Signature baked pancake with fresh fruit and powdered sugar

Belgian Waffles: Traditional Belgian waffles with fresh berries and whipped cream

e Eggs Benedict: Classic eggs Benedict with Canadian bacon and hollandaise sauce

Fresh Fruit Crepes: Delicate crepes with seasonal fresh fruit and cream cheese filling

Breakfast Skillets: Hearty breakfast skillets with eggs, potatoes, and premium meats

French Toast: Thick-cut brioche French toast with cinnamon and vanilla preparations



Casual Dining and Quick Service Options

Lucky Penny Cafe

24-Hour Comfort Food Excellence:

Round-the-Clock Service: 24-hour dining providing comfort food at all hours for guests
and gamers

Comfort Food Classics: Traditional American comfort food including burgers, sandwiches,
and homestyle meals

Fresh Preparation: Made-to-order preparation ensuring fresh, hot food regardless of hour
Value Pricing: Affordable pricing making quality dining accessible for all casino guests

Diner Atmosphere: Classic diner atmosphere with comfortable booth seating and friendly
service

Quick Service: Efficient service perfect for gaming breaks and quick meals

Comfort Food Menu Highlights:

Classic Burgers: Premium beef burgers with fresh toppings and hand-cut fries

Chicken Fried Steak: Traditional chicken fried steak with country gravy and mashed
potatoes

Breakfast Anytime: Complete breakfast menu available 24 hours including eggs, pancakes,
and bacon

Sandwich Selection: Deli sandwiches, club sandwiches, and grilled specialties with
premium ingredients

Homestyle Soups: Daily soup selections including chicken noodle, vegetable, and seasonal
specialties

Fresh Pies: House-made pies and desserts including apple pie, chocolate cream, and
seasonal selections

Sandbar Grill (Poolside Dining)

Tropical Poolside Cuisine:

Pool Service: Convenient poolside dining with tropical atmosphere and casual service
Tropical Menu: Caribbean and tropical-inspired cuisine perfect for pool and outdoor dining
Fresh Ingredients: Light, fresh ingredients perfect for warm weather and active lifestyles

Beverage Program: Tropical cocktails, frozen drinks, and refreshing non-alcoholic
beverages

Casual Service: Relaxed service style perfect for pool lounging and outdoor recreation

Healthy Options: Fresh salads, grilled items, and lighter fare supporting active lifestyles

Poolside Menu Specialties:



e Fish Tacos: Fresh fish tacos with tropical salsa and Caribbean-inspired accompaniments
e Tropical Salads: Fresh salads with seasonal fruit, nuts, and tropical dressing options

¢ Grilled Items: Grilled chicken, fish, and vegetables with healthy preparations and
seasonings

e Frozen Cocktails: Tropical frozen cocktails including pifia coladas and frozen margaritas
¢ Fresh Fruit: Seasonal fresh fruit selections and tropical fruit bowls

o Light Appetizers: Healthy appetizers including fresh guacamole and vegetable selections

Green Valley Market

Grab-and-Go Convenience:

* Quick Service: Fast, convenient service for sandwiches, salads, and grab-and-go items

¢ Fresh Preparation: Daily fresh preparation of sandwiches, salads, and ready-to-eat items
¢ Healthy Options: Fresh, healthy options including salads, wraps, and organic selections

e Convenience Items: Snacks, beverages, and convenience items for gaming guests

e Coffee Program: Premium coffee service with espresso drinks and specialty beverages

¢ Market Atmosphere: Casual market atmosphere with self-service and quick checkout
options

Bar and Lounge Excellence

Drop Bar

Center Casino Bar and Entertainment:

e Central Location: Prime casino floor location providing energy and gaming atmosphere
¢ Live Entertainment: Live DJs and entertainment creating vibrant social atmosphere

e Craft Cocktails: Premium cocktail program with skilled mixologists and creative drinks
e Social Hub: Central meeting place for casino guests and social gaming

e Gaming Integration: Gaming machines integrated with bar area for convenient play

¢ VIP Service: Bottle service and VIP table options for premium experiences

Polaris Bar

Intimate Cocktail Lounge:

¢ Sophisticated Atmosphere: Intimate lounge setting with elegant décor and comfortable
seating

¢ Classic Cocktails: Traditional cocktail program featuring classic drinks and premium spirits



¢ Wine Selection: Curated wine list featuring premium selections and sommelier
recommendations

e Quiet Conversation: Intimate setting perfect for business meetings and romantic
conversations

¢ Premium Spirits: Extensive premium spirit selection including rare and aged options

¢ Professional Service: Knowledgeable bartenders providing personalized service and
recommendations

Lobby Bar

Elegant Hotel Bar:

e Resort Atmosphere: Sophisticated hotel lobby setting with Mediterranean-inspired décor
e Welcome Drinks: Perfect location for welcome drinks and pre-dinner cocktails

e Business Meetings: Professional atmosphere suitable for business meetings and
networking

¢ Wine Program: Extensive wine by the glass program with seasonal selections
e LightFare: Small plates and appetizers complementing beverage selections

e Social Setting: Central location for meeting friends and social gatherings

Special Dining Experiences and Events

Wine Dinners and Culinary Events

Culinary Education and Entertainment:
¢ Monthly Wine Dinners: Themed wine dinners featuring specific regions, varietals, and
vintages
e Chef Demonstrations: Cooking demonstrations and culinary education with resort chefs

e Seasonal Menus: Special seasonal menus celebrating ingredient availability and culinary
traditions

¢ Holiday Celebrations: Special holiday dining events and themed celebrations
e Culinary Partnerships: Partnership dinners with local farms, wineries, and culinary artisans

¢ Private Chef Experiences: Private chef experiences and personalized culinary events

Private Dining and Special Occasions

Customized Dining Experiences:

¢ Private Dining Rooms: Exclusive private dining spaces for business entertainment and
celebrations

e Wedding Receptions: Wedding reception catering and coordination services



Corporate Events: Corporate dining events with professional planning and execution

Birthday Celebrations: Customized birthday dining experiences with special recognition

Anniversary Dinners: Romantic anniversary dining with personalized service and amenities

Group Celebrations: Large group dining coordination for family reunions and celebrations

Dietary Accommodations and Special Needs

Comprehensive Dietary Options

Inclusive Dining Excellence:

¢ Vegetarian Options: Extensive vegetarian selections at all dining venues

¢ Vegan Cuisine: Dedicated vegan options with creative plant-based preparations

¢ Gluten-Free Dining: Comprehensive gluten-free menus and preparation protocols

¢ Allergen Management: Professional allergen management and ingredient disclosure
o Kosher Options: Kosher meal coordination and preparation when requested

e Low-Sodium Preparation: Heart-healthy and low-sodium preparation options

Special Dietary Services

Personalized Dietary Support:

¢ Nutritional Information: Complete nutritional information available for all menu items

e Custom Preparation: Custom meal preparation accommodating specific dietary
requirements

¢ Chef Consultation: Direct consultation with chefs regarding dietary needs and preferences
¢ Medical Diets: Accommodation of medical dietary requirements and restrictions
¢ Children's Menus: Child-friendly options at all appropriate dining venues

¢ Senior-Friendly Options: Senior-appropriate portions and preparation styles

Dining Reservations and Guest Services

Reservation Systems and Policies

Convenient Dining Access:

e Online Reservations: Convenient online reservation system for all restaurant venues
¢ Phone Reservations: Personal phone reservation service with dining recommendations
¢ Walk-In Accommodation: Walk-in seating available with estimated wait times

e Priority Seating: Rewards program priority seating for qualified members



Group Reservations: Special group reservation coordination for large parties

Special Occasion Recognition: Recognition and special service for celebrations and
milestones

Guest Services and Hospitality

Exceptional Dining Service:

Concierge Dining: Concierge assistance with dining recommendations and reservations
Dietary Consultation: Professional consultation regarding dietary needs and menu options
Wine Consultation: Sommelier consultation and wine pairing recommendations

Special Requests: Accommodation of special requests and personalized service

Celebration Coordination: Assistance with birthday, anniversary, and celebration
coordination

Transportation: Valet parking and transportation services for dining guests

Contact RECN Green Valley Ranch Complete Dining Specialists: (702) 213-5555 |
info@recngroup.com / https://recngroup.com
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