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CAESARS PALACE - DINING 
Award-winning cuisine, distinctive restaurateurs and celebrated chefs Guy Savoy, Bradley Ogden, Bobby Flay and François Payard all make Caesars Palace home
LAS VEGAS – As Las Vegas continues its rise as one of the top culinary destination locations in the world, Caesars Palace is proud to be home to some of the city’s finest dining experiences including Restaurant Guy Savoy, Rao’s, Bradley Ogden, Bobby Flay’s Mesa Grill, Neros, Payard Pâtisserie & Bistro, Serendipity 3, Hyakumi, and, from mainland China, Beijing Noodle No. 9 and Sea Harbour. This rich tradition began in 1966 when founder, Jay Sarno, opened the Bacchanal, his take on a Roman feast. The extensive meal included six courses with Caesar and Cleopatra appearing twice nightly amidst belly dancers, "vestal virgins" who poured wine and goddesses who moved around the restaurant feeding grapes to pampered diners. After the main course, guests sat back to enjoy a neck and shoulder massage from one of the beautiful hand maidens. Caesars Palace has taken command of the Las Vegas fine dining scene, by luring world-renowned chefs to open restaurants at The Home of Champions. These critically-acclaimed restaurants provide diners the opportunity to experience some of the world’s best cuisine all under one roof.

Restaurant Guy Savoy
In May 2006, Caesars Palace welcomed Guy Savoy, the famed French chef whose namesake restaurant in Paris has three Michelin Stars, which is widely recognized as the pinnacle in culinary achievement. In 1997, he was honored with a “Guy Savoy” entry in the prestigious Larousse encyclopedia. In 2000 he received the Legion d’ Honneur, his country’s highest honor, from the French Minister of Agriculture. In 2002 he was awarded his third Michelin Star and voted “Chef of the Year” by his French peers. His only U.S. dining establishment, the Caesars Palace restaurant has received widespread critical acclaim including Esquire’s “Best New Restaurants,” and Gayot’s “Top 40 Restaurants in the U.S.“  It earned 3 -1/2 stars from the Los Angeles Times while Newsweek International called it “the best restaurant in Las Vegas, and one of the finest anywhere.”  In 2008, after only two years of operation, Restaurant Guy Savoy won the AAA Five Diamond Award and the Wine Spectator Grand Award.
Signature Dishes: Colors of caviar, oysters in ice gelée and artichoke and black truffle soup
Hours of Operation: Wednesday – Sunday 5:30 p.m. – 9:30 p.m.
Rao’s

In December 2006, Caesars Palace brought to Las Vegas the legendary Rao’s Italian restaurant. Widely believed the oldest restaurant in the U.S. in its original location and owned by the same family, the 115-year-old, 10-table, East Harlem Italian restaurant, is considered by many as the ultimate New York dining experience.  Rao’s has been called a “culinary national treasure,” widely acclaimed for its authentic, southern Neapolitan Italian cooking and its home-style family ambiance. Rao’s New York was honored with three stars from New York Times restaurant critic Mimi Sheraton, who described the cuisine, “exquisitely simple Italian cooking.”  Rao’s at Caesars Palace is operated by the Pellegrino and Straci families – fourth-generation heirs to Charles Rao and is the only Rao’s outside of New York. True to its family tradition, Rao’s Caesars Palace is led by General Manager Frank Pellegrino, Jr. In 2008, Rao’s Caesars Palace was named Best Italian restaurant in Las Vegas by the readers and food critics of the Las Vegas Review-Journal newspaper.
Signature Dishes: Meatballs and lemon chicken
Hours of Operation: Lunch Wednesday – Sunday 11 a.m. to 3 p.m.; Dinner 5 p.m. to 10:30 p.m., daily

Bradley Ogden

Award-winning chef Bradley Ogden and his talented culinary staff, offer guests seasonal, farm-fresh American cuisine in a fine dining setting. Specializing in artisanal and organic ingredients, the restaurant treats its guests to farm-to-table selections that change seasonally, serving the best of America’s bounty. Since its March 2003 opening, the Caesars Palace restaurant has received countless accolades and critical nods including the James Beard Foundation 2004 Best New Restaurant in the Nation and “Best of the Best” in dining by Robb Report magazine (June 2004) as well as being named among the best restaurants in Las Vegas by Wine Spectator magazine (Feb. 2004) and Gourmet magazine (Oct. 2003). The burger, served in the lounge along with other quick, casual dishes, was named the best burger in America by Gourmet magazine. 
Signature Dishes: Twice-baked Maytag blue cheese soufflé and Bradley Ogden burger
Hours of Operation: Wednesday – Sunday 5 p.m. to 11 p.m.; Lounge open 5 p.m. to 11 p.m. daily
Central by Michel Richard

James Beard award-winning Chef Michel Richard brings his popular Washington D.C. restaurant to Las Vegas with a 24-hour café featuring American favorites with a French accent. The menu features all of his signature dishes, as well as many new selections that still remain true to Richard’s style of light and fresh with witty presentation. The 9,600 square-foot restaurant seats approximately 300 guests including an outdoor patio terrace, and also has a contemporary full bar and lounge area accessible from the lobby of Caesars Palace.
Signature Dishes: 72-hour short ribs, fried chicken and razor clam chowder
Hours of Operation: 24 hours a day, 7 days a week.
Mesa Grill
Chef Bobby Flay brought the vibrant Southwestern cuisine of his nationally-acclaimed flagship restaurant Mesa Grill to Caesars Palace in Sept. 2004, making it his first restaurant outside of New York City. In March 2005, Mesa Grill at Caesars Palace was named in Bon Appetit magazine among the hottest 50 restaurants in the nation. Two months later, Conde Nast Traveler listed Mesa Grill at Caesars Palace on its Hot Tables list, one of only two Las Vegas restaurants recognized. In the September 2005 issue of Bon Appétit, Mesa Grill at Caesars Palace was named among the top five restaurants in the top five restaurant cities in the country. 
Signature Dishes: Smoked chicken and black bean quesadilla, blue corn muffins and margaritas
Hours of Operation: Monday – Friday 11 a.m. to 3:30 p.m. and 5 p.m. to 11 p.m.; Saturday and Sunday 10:30 a.m. to 3 p.m. and 5 p.m. to 11 p.m.
Payard Pâtisserie & Bistro 

Designed to evoke thoughts of a classic Parisian pastry shop, rich and vibrant colors dominate the space as hand-crafted woodwork, crystal, blown glass and leather banquettes complete the restaurant’s elegant feel.  Payard Pâtisserie & Bistro Caesars Palace offers guests three distinct experiences including a chocolate shop, pastry shop with made-to-order crepes and other individually packaged sandwiches and pastries that can be taken to go. There is also an intimate full-service dining room that serves breakfast and lunch. 
Signature Dishes: Classic Croque Monsieur, ham and Swiss cheese quiche, crêpes and pastries 
Hours of Operation: 6:30 a.m. to 3 p.m. daily (restaurant); 6 a.m. to 11 p.m. daily (bistro)
Serendipity 3

Serendipity 3, one of New York City’s most beloved eateries with more than 50 years of history, offers a one-of-a-kind dining experience, adjacent to the iconic fountains of Caesars Palace and aside the bright lights of the Las Vegas Strip. The Caesars Palace location offers guests a whimsical café with many similarities to its New York location. The over-the-top desserts and sweets are perfect for the ultimate indulgence, and the variety of savory creations makes for a haven of comfort food.
Signature Dishes: Frrrozen hot chocolate and Rowen’s foot-long hotdogs
Hours of Operation: Sunday - Thursday 11 a.m. to 11 p.m., Friday and Saturday 10 a.m. to 12 a.m. 
Beijing Noodle No. 9

Beijing Noodle No. 9 is an innovative, dining destination inspired by the many regional cuisines of mainland China and brought directly from Beijing’s sophisticated dining scene. Opened Dec. 24, 2008, the casual restaurant offers China’s renowned hand-pulled noodles, authentic hand-rolled Shanghai soup dumplings, Cantonese-style à la carte dim sum favorites, signature roasted and braised meats and live-to-table seafood specialties. Guests are welcomed to the restaurant by large tanks of goldfish before entering into a uniquely designed, bird’s-nest-inspired glowing floral cocoon. 
Signature Dishes: Hand-pulled noodles with pork and mushrooms; knife-shredded noodles with egg and peppercorn sauce; and northern style dumplings
Hours of Operation: Sunday – Thursday 11 a.m. to 11 p.m., Friday and Saturday 11 a.m. to 12 a.m. 
Hyakumi
Hyakumi Japanese Restaurant and Sushi Bar features two interactive teppanyaki stations, fresh sushi hand-rolled by master chefs and a wide variety of à la carte items including tempura dishes, soba noodles and seasonal sashimi selections. At the traditional teppan tables, guests can enjoy grilled tenderloin, chicken breast, Kobe steak, lobster tail, scallops or Chilean sea bass served with a variety of sauces to satisfy any taste bud. The restaurant also offers various seasonal dishes such as live abalone, live amaebi and diver scallop.  
Signature Dishes: fresh sushi and sashimi Omokase style, tiger roll, shogun bowl and teppanaki selections
Hours of Operation:  11 a.m. to 3:30 p.m. and 5 p.m. to 11 p.m. daily
Coming Soon

Nobu
Caesars Palace Las Vegas and Nobu Hospitality have joined together to develop the world’s first Nobu Hotel, an innovative concept that will integrate an exclusive hotel tower with the first Nobu restaurant and lounge on the Las Vegas Strip. This unique boutique-style hotel will take over the former Centurion tower and is set to open summer of 2012. The centerpiece of the renovation is the Nobu Restaurant and Lounge. Classically trained in Tokyo, world-renowned chef Nobu Matsuhisa has leveraged his life abroad in South America and around the world to create a culinary and hospitality brand with universal appeal. The restaurant and lounge will span 9,500 square-feet at the base of the Nobu tower, near the existing Appian Way at Caesars Palace. 

Hours of Operation: Under construction for an opening around beginning of 2012
Old Homestead Steakhouse

One of New York City’s most historic restaurants comes to the Strip, serving many of its classic signatures such as Colossal Crab Cake and 32-ounce Gotham Rib Eye Steak. Boasting more than 16,000 square-feet, the space features a total of 250 seats with a full dining room, private dining room, lounge and bar. There is also a wine program that boasts over 15,000 bottles. The bar menu also features signature cocktails such as the Manhattan and classic martini along with variations served with a modern twist.

Signature Dishes: Colossal crab cake and 32-ounce Gotham Rib Eye Steak.
Hours of Operation: Under construction for an opening towards the end of 2011
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