
BOTTLE POPPIN
CHAMPAGNE
Gambino Prosecco						 $150
Moët Imperial Brut							 $275
Moët Imperial Nectar Rosé						 $325
Veuve Cliquot Brut							 $300
Perrier-Jouët Belle Epoque Brut					 $550
Perrier-Jouët Belle Epoque Rosé					 $675
Ace of Spades Brut						 $775
Ace of Spades Rosé						 $1150
LARGE FORMAT
Veuve Clicquot Yellow Label Champagne Magnum (1.5L)		 $550
Perrier-Jouët Belle Epoque Brut Magnum (1.5L)			 $1000
Perrier-Jouët Belle Epoque Rosé Magnum (1.5L)			 $1200
Perrier-Jouët Rose Belle Epoque (3L)					 $4900

VODKA
Absolut Vodka (Flavors)						 $300
SKYY Vodka (Flavors)						 $300
Ketel One Vodka							 $300
Tito’s Handmade Vodka						 $325
Grey Goose Vodka						 $375
Ciroc Vodka (Flavors)						 $375
LARGE FORMAT
Tito’s Handmade Vodka (1.75ml)					 $550
Grey Goose Vodka (1.75ml)						 $625

TEQUILA/MEZCAL
Dos Hombres Mezcal Atrezenal					 $275
Flecha Azul Blanco						 $300
Santos Blanco Tequila						 $300
Patron Silver Tequila						 $325
Don Julio Blanco Tequila						 $325
Casamigos Blanco Tequila						 $350
Casmigos Reposado Tequila					 $375
Casamigos Anejo Tequila						 $400
Flecha Azul Reposado						 $350
Flecha Azul Anejo							 $375
Flecha Azul Cristalino						 $750
Don Julio 1942 Tequila						 $825
Clase Azul Reposado Tequila					 $900
Patron El Alto Reposado						 $900
LARGE FORMAT
Don Julio 1942 Tequila						 $1600
Clase Azul Reposado Tequila					 $1700

RUM
Sammy Hagar Beach Bar Rum					 $275
Captain Morgan Spiced Rum					 $275
Malibu Rum (Flavors)						 $275
Bacardi Superior Rum						 $300
Mount Gay Eclipse Rum						 $300

WHISKEY/SCOTCH
Jack Daniel’s Old No. 7						 $275
Fireball Cinnamon Whiskey						 $275
Crown Royal Canadian Whiskey					 $300
Jameson Irish Whiskey (Regular or Orange)				 $300
Buchanan’s 12 Year Scotch						 $325
Johnnie Walker Black Scotch					 $350

COGNAC
Hennessy							 $375
Remy Martin VSOP						 $425

GIN
Tanqueray Gin							 $275
Bombay Sapphire Gin						 $325
Hendrick’s Gin							 $350



PACKAGES
BEER PONG PACKAGE $175

4 Buckets of Bud Light Light Beer, Along with a Portable Beer Pong Table

BEEF & BEER $240
4 Buckets of Beer (Budweiser, Bud Light, Michelob Ultra) Paired with Our Slider Platter

FIESTA $399
4 Pitchers of Our Classic Margarita, 1 Bucket of Dos Equis Lager,

Paired with Our Nacho Platter

TWO TIMER $500
2 Bottles of SKYY Vodka and Assorted Flavors

BACHELORETTE $999
1 Magnum of Veuve Clicquot Yellow Label, 1 Bottle of Grey Goose Vodka,

1 Fruit Platter, (6) Waters and DJ Shout Out

BACHELOR $1200
1 Bottle of Don Julio 1942 Tequila, 1 Bottle of Tito’s Handmade Vodka,

1 Slider Platter, and (6) Waters

LOOK AT ME NOW $3750
1 Magnum of Grey Goose Vodka, 1 Magnum of Don Julio 1942 Tequila, 1 Magnum of 

Veuve Clicquot Yellow Label Champagne, DJ Shout Out and Water Cannon Blast

GH MUMM MEGA MIMOSA $250
GH Mumm Rosé Champagne, Fresh Orange Juice and Peach Puree

CHAMPAGNE SHOWERS
2 Spray Bottles $100
4 Spray Bottles							 $175
8 Spray Bottles and a DJ Shout Out					  $400
10 Spray Bottles, a DJ Shout Out and Water Cannon Shot at You	 $500

SIGNATURE SIPS
12oz - $16 | Souvenir - $36 | Pitcher - $46

RUM-BULL IN THE JUNGLE
Bacardi Mango Chile Rum, St. Germain Elderflower Liqueur,

Monin Orange Tangerine Syrup, Topped with Red Bull Tropical Edition

BLOODY MARY
Absolut Vodka, Fresh Bloody Mary Mix, Worcestershire Sauce, salt, and pepper

APEROL SPRITZ
Aperol, Gambino Prosecco, Topped with Fever Tree Club Soda

PEACHY KEEN
Ketel One Botanicals Peach and Orange Blossom Vodka, St Germain Elder Flower 

Liqueur, Giffard Gomme Syrup, Finest Call Fresh Pressed Lemon Juice,
Topped with Club Soda

HOT TO TROT
Don Julio Blanco, Giffard Peche de Vinge Liqueur, Monin Spicy Mango Syrup,

Finest Call Fresh Pressed Lemon Juice, Topped with Sprite

I WANT CANDY
Tito’s Handmade Vodka, Blue Curacao, Fresh Lime Juice, Monin Cotton Candy

Syrup, Topped with Red Bull Coconut Edition

CAPTAIN’S MAI TAI
Captain Morgan Spiced Rum, Triple Sec, Orgeat, Pineapple Juice

VEGAS VACATION
Malibu Coconut Rum, Pineapple and Orange Juice, Splash of Grenadine



MOJITOS
12OZ $16 | SOUVENIR $36 | PITCHER $46

TRADITIONAL
Sammy Hagar Beach Bar Rum, Ripe Mojito Mix, Fresh Mint Leaves,

Topped with Topo Chico Sparkling

TROPICAL
Bacardi Dragonberry Rum, Ripe Mojito Mix, Fresh Mint Leaves,

Topped with Topo Chico Sparkling

KENTUCKY PEACH MOJITO
Old Forester Bourbon, Ripe Mojito Mix, Peach Puree

 Mint Leaves topped with Club Soda

THE SOAK TROPICAL PUNCH
12OZ $16 | SOUVENIR $36 | PITCHER $46

Select 3 of the following SKYY Vodka Flavors to pair with Pineapple Juice,
Cranberry Juice, Strawberry Puree and topped with Sprite

SKYY Watermelon, SKYY Strawberry, SKYY Citrus,
SKYY Peach, SKYY Raspberry, SKYY Pineapple, SKYY Blood Orange

BUILD YOUR OWN LEMONADE
12OZ $16 | SOUVENIR $36 | PITCHER $46

PICK YOUR POISON
Cîroc Blue Dot, Cîroc Peach, Cîroc Watermelon,
or Cîroc Passion Paired with Fresh Lemonade

FROZENS
12OZ $16 | SOUVENIR $36 | PITCHER $46

PINA COLADA
Sammy Hagar Beach Bar Rum, Piña Colada Mix

MARGARITA
El Jimador Blanco Tequila, Traditional Frozen Margarita Mix

FROZEN-COCO
1800 Coconut Tequila, Blue Curacao, Piña Colada Mix,

Topped with Red Bull Coconut Edition

DOLE WHIP DAIQUIRI
Mount Gay Rum, Pineapple Dole Whip Daiquiri Mix

PINK LEMONADE
New Amsterdam Pink Whitney Vodka, and Pink Lemonade Daiquiri Mix

SOUTH OF THE BORDER
12OZ $16 | SOUVENIR $36 | PITCHER $46

Add a Chambord Float to any Margarita + $3

TRADITIONAL MARGARITA
Flecha Azul Blanco Tequila, Cointreau, Fresh Lime Sour, Agave

CUCUMBER WATERMELON MARGARITA
Patron Silver Tequila, Cointreau, Watermelon Puree,

SmartWater Cucumber & Lime, Fresh Lime Sour

PINK PALOMA
Casamigos Blanco Tequila, Mailbu Rum, Pink Grapefruit Juice,

Topped with Fever Tree Grapefruit Soda

RED ROCKER STRAWBERRY MARGARITA
Santos Blanco Tequila, Triple Sec, Fresh Lime Sour, Strawberry Puree



WINES | SODA | N/A
STELLA ROSA 250ml can 

RED BULL FLAVORS
$7 | BUCKET OF 5 FOR $33

Red Bull Energy Drinks & Sugarfree
Red Bull Editions (Tropical, Watermelon, Blueberry, Coconut-Berry) 

WATER
$7 | BUCKET OF 5 FOR $33

SMARTWATER  20oz

TOPO CHICO SPARKLING 20oz

SODA | JUICE
12OZ $6 | SOUVENIR $10 | PITCHER $16

NON-ALCOHOLIC BEER 
$7

HEINEKEN 0.0

P O O L  &  C A F E  A T  P A L M S  C A S I N O  R E S O R T

BEER
INDIVIDUAL $10 | BUCKET OF 5 $45

BUD LIGHT 16oz
BUDWEISER 16oz

MICHELOB ULTRA 16oz
CORONA EXTRA 12oz
COORS LIGHT 12oz

PACIFICO 12oz
DOS EQUIS 12oz

MODELO
HEINEKEN 12oz

HEINEKEN SILVER 12oz

CRAFT BEER
INDIVIDUAL $10 / BUCKET OF 5 $45

HOP VALLEY VIVA HOP VEGAS HAZY IPA 12oz
BLUE MOON  12oz

SELTZERS & RTD’S
INDIVIDUAL $10 | BUCKET OF 5 $45

TRULY WILD BERRY 12oz
TOPO CHICO STRAWBERRY GUAVA 12oz

HORNITOS LIME RTD 12oz
CIROC SPRITZ ASSORTED  12oz



BREAKFAST
CALIFORNIA BREAKFAST BURRITO $17

Carne Asada, Scrambled Eggs, Fries, Pepper Jack, Pico De Gallo,
House Made Salsa, Avocado with Tajin Fruit

EGG SANDWICH* $15 
Bacon, Cheddar, Over Medium Eggs, Tomato, Maple Aioli,

Brioche with Tajin Fruit

PARFAIT $12
Honey Granola, Lemon Honey Greek Yogurt, Acai,

Mixed Berries, Lemon Zest 

SEASONAL FRUIT $14
Seasonal Melons, Mixed Berries, Star Fruit, Kiwi, Grapes,

Pineapple, Basil, Greek Yogurt

SHAREABLES
HUMMUS $14

Chipotle, Edamame, Pita, Vegetables

FRY BASKET MIX  $9 
Crinkle Cut, Sweet Potato, Curly Fries, Ketchup, Ranch 

CHIPS, GUAC & HOUSE MADE SALSA $16
Guacamole, Salsa Verde, Smoked Pineapple-Habanero, Tortilla Chips 

CHICKEN TENDERS $17
Five Crispy Tenders, Fry Basket Mix, Wet or Dry, Ranch

CHICKEN WINGS $18
Chef’s Dry Rub, Cut Veggies, with Ranch or 

Blue Cheese Tossed with Choice of Sauce: Buffalo, Vegas Hot, Sweet Chili 

NACHOS $19
Carne Asada, Shredded Chicken, Pulled Pork, or Impossible Beef,

Black Beans, Shredded Cheese Mix, Jalapeno, Cotija Cheese,
Pico De Gallo, House Made Salsa, Lime Crema 

SHRIMP CEVICHE $18
Tomato, Avocado, Red Onion, Cucumber, Lime, Cilantro, Chili, Tortilla Chip

SHRIMP COCKTAIL $12
Lemon, Horseradish Cocktail Sauce

GREENS, BOWLS & WRAPS
with a Fry Basket Mix $4

AVOCADO CHICKEN CAESAR  $16
Romaine, Parmesan, Tajin Crouton, Avocado Caesar Dressing

w/o Chicken $14, Sub Seared Salmon* +2

TUNA & WATERMELON SALAD*  $17 
Seared Saku Tuna, Furikake, Jicama, Wasabi Pistachios, Cucumber 

 Toasted Sesame Seeds, Mixed Greens, Soy-Ginger Dressing 

CLUB SALAD  $16
Romaine, Turkey, Tomato, Bacon, Avocado, Onion,

Sourdough Toast Point, Chipotle Ranch 

FIESTA BOWL* $19
Blackened Salmon, Cilantro Rice, Black Beans, Pico De Gallo,

Guacamole, Corn Nuts, Cilantro, Lime Crema

POKE BOWL* $19
Tuna, Surimi, Seasoned Rice, Nori, Edamame, Cucumber, Avocado, 

O’Sauce, Pickled Onions, Crispy Shallots



HANDHELDS
Served with Fry Basket Mix

CUBAN $17
Pulled Pork, Honey Ham, Muenster, Pickles, Dijonaise, Cuban Bread

VEGAS HOT CHICKEN SANDO OR WRAP $16 
Breaded Chicken Tender, Pickles, Shredded Iceberg, Roasted Tomato 

Cheddar, Vegas Hot Sauce, Flour Tortilla or Brioche Bun

GRILLED CHEESE $13
Cheddar Crust, American & Muenster, Sourdough, Add Bacon + 2 

MAHI MAHI TACOS $15
Cilantro, Lime Crema, Pickled Onions, Pico de Gallo, Tortilla Chips

(Sub Chicken or Steak)

½ LB. WAGYU BURGER* $18
Choice of Cheese: Cheddar, American or Muenster

with Lettuce, Tomato, Onion, House Sauce, Brioche Bun
 Add Bacon + 2, Add Egg* +1, Add Avocado +4, Caramelized Onion +1

ENTOURAGE

SEASONAL FRUIT TOWER $61 
Seasonal Melon, Mixed Berries, Kiwi, Grapes, Pineapple, Basil Greek 

Yogurt, Toasted Coconut 

FRY MIX BOAT $60
Sweet, Curly, Crinkle Cut, Tots, Kettle Chip, Ranch, Ketchup 

SNACK TOWER $33
Kettle and Tortilla Chips, Pita, Vegetables, Hummus, Guacamole

Pineapple-Habanero, Salsa Verde

SLIDER BOAT $60
Ten Wagyu Sliders, Brioche Bun, Cheddar

Caramelized Onion, House Sauce, Lettuce, Tomato,
Pickles, Fry Basket Mix 

WINGS & THINGS $72
Two Dozen Wings, Dozen Tenders, Fry Basket Mix

 Ranch, Buffalo, BBQ, Ketchup 

SHRIMP COCKTAIL $72
Three Dozen, Lemon, Horseradish Sauce

Additional Dressings & Sauces $1

SWEETS

BOOZY ICE CREAM $11
Vanilla Bean Bourbon, Chocolate Salted Caramel Whiskey,

Limoncello Raspberry Sorbet
21+  

CHURRO DONUT HOLES $7
Cinnamon Sugar with Chocolate or Caramel Sauce

(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have certain medical conditions. 

Food allergy notice: Please be advised that food prepared here may contain these ingredients:
Milk, eggs, wheat, soybean, peanuts, tree nuts, fish, and shellfish. 


