
 

  

 Bandito Latin Kitchen & Cantina is a one of a kind, locally owed, family operated 

restaurant that features fresh food inspired by Latin America with a heavy emphasis on 

Mexico, plus a strong focus on creative cocktails, and tequila.  At Bandito, fresh food 

isn’t just marketing talk, it’s a way of life. Our culinary team uses only the best 

ingredients available, prepared with care, to create memorable meals. This means 

tortillas, sauces and salsas made fresh daily.  Juices for the cocktails and beverage 

program are all-natural, and everything inside the restaurant is sourced responsibly, 

and sustainably, when possible. 

FRESH FOOD AND CREATIVE COCKTAILS ALL DELIVERED IN A FUN, 

WELCOMING ENVIRONMENT. 

THAT’S BANDITO. 

 



 

THE HIGH ROLLER PATIO 

Stunning outdoor seating for parties of 65 guests seated; or standing receptions for 150 guests looking for 

a true al fresco Vegas dining experience. You and your guests will have amazing views of the Las Vegas 

Strip and the 550-foot tall High Roller Wheel.  

 

 

SEMI-PRIVATE BANDITO DINING ROOM 

For parties of 40 guests, or less, for a seated dinner or 50 guests 

for standing receptions, you can dine beneath our infamous 

hand-painted BANDITO mural while enjoying gorgeous views 

of the Las Vegas Strip through our 30-feet tall floor-to-ceiling 

windows. 

 

 

 

 

 

 

 

HIGH ROLLER Ɨ BANDITO DINING ROOM 

Combining the best of both worlds, we can expand 

these two spaces, allowing for outdoor and indoor 

dining. For parties looking for seated dining, both 

spaces will allow for a maximum of 105 guests. 

For groups looking for a mixture of action stations 

and tray passed appetizers for a reception style 

experience, we can accommodate up to 175-200 

guests. 

 



 

 

CHEF’S TABLE 

Ambience lovers will feel right at home in the non-private 

Chef’s Table. You’ll have exclusive views of our open kitchen, 

while dining beneath our stunning Rosa mural, hand-painted 

by a local Las Vegas artist. Ideal for parties of 20-42 guests. 

 

PLATINUM PATIO 

Party in true Sin City fashion! Popular amongst our Bachelor & Bachelorette groups, our semi -private 

Platinum Patio is outdoor dining at its wildest and able to seat parties as large as 30 guests with standing 

receptions up to 50 guests.  

 

 

 

 

 



 

BUY-OUTS: 

Are you looking to host a large private event? BANDITO is ideal for groups of 75-400 looking to have a 

truly unique dining experience inside one of Vegas' hottest new restaurants named one of the Top 50 in 

2017 by USA Today and one of Vegas 16 Hottest Restaurants Now by Eater. Seated dining will allow for 

a maximum of 230 guests (indoor and outdoor). For even larger groups, a cocktail party vibe with action 

stations and tray passed appetizers can host 350-400 guests.  

HIGHLIGHTS:  

 Stylish modern and industrial design 

 Four 65-inch televisions in our Main Bar  

 Advanced sound system 

 Complimentary high-speed WIFI access 

 Free Parking 

 

FOR MORE INFORMATION, PLEASE CALL: 

JESSICA HARMAN 

702.884.8557 

Jessica@banditolv.com  

Sales Manager – BANDITO Latin Kitchen & Cantina 

325 Hughes Center Dr #100 

Las Vegas NV 89169 

702.857.7550 

www.banditolv.com 
 

INDUSTRY MENTIONS 

OPENTABLE | OpenTable Diners’ Choice Awards  

ZAGAT | City’s Best: Las Vegas – New Restaurants & Bars 

USA TODAY | 50 restaurant openings in 2017  

EATER VEGAS | The 14 Hottest Restaurants in Las Vegas Right Now, September 2017  

URBANDADDY | BANDITO = Delicious Abnormal Mexican Food.  

 GAYOT.COM | NEW RESTAURANTS IN LAS VEGAS 

 

 

 
 
 
 
 
 
 
 

mailto:jessica@banditolv.com
file:///C:/Users/Bandito/Google%20Drive/Bandito%20Connect/SALES/SALES%202017/www.banditolv.com
https://go.opentable.com/index.php/email/emailWebview?mkt_tok=eyJpIjoiWTJOaE5HWmlNVFkxTkRjMyIsInQiOiJMWnNYTVA1UnZPT1JUblJFcVQxZUUrMW9tdkVrQkl5M2hDZ1lRVXBSRlhLR3FKblNUOTRhamUwVjI5aWRkTzBBYXZzdGZVSkxla0t6UDBiVFR4MU5ieTI1aXZpbmlsSXl4Q3E5c290XC9rNzU0QlBOUmlSZXg3Mkd1Z1VQd0FUK0QifQ%3D%3D
https://www.zagat.com/las-vegas
https://www.usatoday.com/story/travel/experience/food-and-wine/2017/06/29/2017-restaurant-openings-through-june/432226001/
https://vegas.eater.com/maps/best-new-las-vegas-restaurants-heatmap
https://www.urbandaddy.com/articles/39912/las-vegas/bandito-bandito-delicious-abnormal-mexican-food
http://www.gayot.com/restaurants/lasvegasnews.html


 

BANDITO SPECIAL EVENT MENUS 
 

 

BEVERAGE PACKAGES 
 

OUTLAW  
$35 per person (2 hours) ~ $52.50 per person (3 hours) ~ $70 per person (4 hours) Includes: 

 

BANDITO MARGARITA  
100% Webber Blue Agave Tequila, orange liqueur, lime, agave 

 

WINE BY THE GLASS HOUSE SELECTED VARIETALS 
 

DRAFT & BOTTLED BEER ~~ SODA, ICED TEA OR COFFEE  

 

BANDITO  
$40 per person (2 hours) ~ $60 per person (3 hours)  

$80 per person (4 hours) Includes:  
 

BANDITO MARGARITA  
100% Webber Blue Agave Tequila, orange liqueur, lime, 

agave 
 

SANDIA MARGARITA  
100% Webber Blue Agave Tequila, Marie Brizard 

Watermelon liqueur, fresh watermelon 
 

CALL LEVEL ALCOHOL 
VODKA SKYY  

GIN SEAGRAMS  

RUM CRUZAN | CRUZAN FLAVORED RUMS 

 BOURBON & SCOTCH FOUR ROSES   

 TEQUILA 100% WEBBER BLUE AGAVE TEQUILA 
 

WINE BY THE GLASS HOUSE SELECTED 

VARIETALS 
 

DRAFT & BOTTLED BEER  
 

SODA, ICED TEA OR COFFEE  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

GUAPO BANDITO 
$45 per person (2 hours) ~ $67.50 per person (3 hours)  

$90 per person (4 hours) Includes:  
 

BANDITO MARGARITA  
100% Webber Blue Agave Tequila, orange liqueur, lime, 

agave 
 

SANDIA MARGARITA  
100% Webber Blue Agave Tequila, Marie Brizard 

Watermelon liqueur, fresh watermelon 
 

EL GUAPO MARGARITA 
Patron Silver Tequila, Grand Marnier, lime, agave, Grand 

Marnier Caviar 
  

SMOKING BANDITO  
Adobada savory infusion with Hornitos Black Barrel Anejo 

Tequila, fresh pineapple juice, charred pineapples, black salt, 

lime, & agave 
 

LA PALOMA BLANCA 
Hornitos Reposado, Luxardo Maraschino Cherry, fresh pink 

grapefruit juice, lime juice 
 

PREMIUM LEVEL ALCOHOL 
VODKA ABSOLUT ELYX | BELVEDERE | GREY 

GOOSE 

GIN BOTANISTA | TANQUERAY 10 

RUM CRUZAN | CRUZAN FLAVORED RUMS | 

CAPTAIN MORGAN | MALIBU 

 BOURBON & SCOTCH EVAN WILLIAMS SCOTCH | 

CROWN ROYAL | MAKER’S MARK | MACALLAN 10 

YEAR | JACK DANIELS 

 TEQUILA PATRON | DON JULIO | CASA NOBLE 
 

WINE BY THE GLASS HOUSE SELECTED 

VARIETALS  
 

DRAFT & BOTTLED BEER  
 

SODA, ICED TEA OR COFFEE 

(not including décor, requested rentals, food, tax, and gratuity) 



 

 

 

FAMILY STYLE APPETIZERS 
 

CHIPS & SALSA 

$2 per person  
 

GUACAMOLE 

$6 per person 
Hass avocado, heirloom tomatoes, cilantro, red onion, and cotija cheese 

 

TRAY PASSED APPETIZERS 
(priced per dozen) 

 

SEAFOOD CEVICHE $45 
Mexican shrimp, cucumber, red onion, tomato, cilantro, and guajillo oil 

 

TURKEY CHORIZO ALBONDIGAS $22 
Homemade turkey chorizo meatballs, creamed salsa verde & cotija  

 

PULLED CHICKEN FLAUTAS $20 
Red BANDITO sauce  

 

 SOPES $24  
Al Pastor, Barbacoa, Carnitas, Chicken Tinga, or Roasted Vegetable 

 

SOPES $26  
Carne Asada or White Fish 

 

OCTOPUS SOPES $35  
 

HABANERO SHRIMP SKEWERS $50 

 
 

BANDITO TACO STATIONS 

$25 per person  
3 tacos per person with achiote rice and charro beans 

Choose up to 3 proteins to offer:  

Al Pastor, Barbacoa, Carnitas, Chicken Tinga, or Roasted Vegetable 
 

$29 per person  
3 tacos per person with achiote rice and charro beans 

Choose up to 3 proteins to offer:  

Carne Asada, Shrimp or White Fish 

 

Stations require a $100 set up fee and a $75 chef fee per station  

 

(not including décor, requested rentals, beverages, tax, and gratuity) 
 

 

 

 

 

 

 

 

 



 

 

LUNCH MENU  
AVAILABLE FROM 11AM TO 3PM 

 

APPETIZERS 
(served family style) 

 

CHIPS & SALSA  
 

 CHICKEN TINGA FLAUTAS 
Red BANDITO sauce & creamed salsa verde 

 

ENTREES 
(guest to select ~ one each for individually plated dining) 

 

TACOS  
Carne Asada - Guacatillo salsa, onion, cilantro; served with Mexican rice and charro beans.  

 

Shredded Chicken Tinga - Salsa roja, heirloom tomatoes, red onions, cilantro, cotija cheese;  

served with Mexican rice and charro beans.  
 

TURKEY TLAYUDA SALAD  
Flour tostada, black beans, Oaxaca cheese, tomato, turkey chorizo, watermelon radish,  

cilantro, green onion, and chipotle crema 
 

BURRITOS 
Carnitas or Grilled Chicken Burrito with charro beans, Mexican rice & cheese mix.  

Served with red BANDITO sauce and Mexican street corn.  
 

ENCHILADAS 
Beef Enchiladas - Short rib barbacoa, red Bandito sauce, garlic crema, and pico de gallo,  

served with Mexican rice and charro beans.  
 

Carnitas Enchiladas - Creamed salsa verde, guacatillo salsa, habanero pickled onion, cilantro,  

served with Mexican rice and charro beans 

 

$29.00 PER PERSON ++ 
(not including décor, requested rentals, menu add-ons, beverages, tax, and gratuity) 

 
MENU ADD-ONS: 

GUACAMOLE 

$6 per person 

Hass avocado, heirloom tomatoes, cilantro, red onion, and cotija cheese 
 

SEAFOOD CEVICHE  

$45 per dozen 

Mexican shrimp, cucumber, red onion, tomato, cilantro, and guajillo oil 
 

TURKEY CHORIZO ALBONDIGAS  

$22 per dozen 

Homemade turkey chorizo meatballs, creamed salsa verde & cotija  
 

FRIED OCTOPUS 

$35 per dozen 

Green onion, yellow peppers, Romanesco, red BANDITO sauce, lemon pepita salt 
 

 

 



 

 

DINNER MENUS  
AVAILABLE FOR LUNCH – REQUIRED FOR ALL RESERVATIONS AFTER 3:30PM.  

 

APPETIZERS 
(served family style) 

 

CHIPS & SALSA  
 

 CHICKEN TINGA FLAUTAS 
Red BANDITO sauce & creamed salsa verde 

 

ENTREES 
(guest to select ~ one each for individually plated dining) 

 

TACOS  
Shredded Chicken Tinga - Salsa roja, heirloom tomatoes, red onions, cilantro, cotija cheese;  

served with Mexican rice and charro beans.  
 

Al Pastor - Salsa roja, spicy pineapple pico de gallo, cilantro;  

served with Mexican rice and charro beans.  
 

TURKEY TLAYUDA SALAD  
Flour tostada, black beans, Oaxaca cheese, tomato, turkey chorizo, watermelon radish,  

cilantro, green onion, and chipotle crema 
 

ENCHILADAS 
Beef Enchiladas - Short rib barbacoa, red enchilada sauce, garlic crema, and pico de gallo,  

served with Mexican rice and charro beans.  
 

Carnitas Enchiladas - Creamed salsa verde, guacatillo salsa, habanero pickled onion, cilantro,  

served with Mexican rice and charro beans 

 

DESSERT 
Chef selected desserts served family style  

 

$49.00 PER PERSON ++ 
(not including décor, requested rentals, menu add-ons, beverages, tax, and gratuity) 

 
MENU ADD-ONS: 

GUACAMOLE 

$6 per person 

Hass avocado, heirloom tomatoes, cilantro, red onion, and cotija cheese 
 

SEAFOOD CEVICHE  

$45 per dozen  

Mexican shrimp, cucumber, red onion, tomato, cilantro, and guajillo oil 
 

TURKEY CHORIZO ALBONDIGAS  

$22 per dozen 

Homemade turkey chorizo meatballs, creamed salsa verde & cotija  
 

FRIED OCTOPUS 

$35 per dozen  

Green onion, yellow peppers, Romanesco, red BANDITO sauce, lemon pepita salt 



 

 

 

APPETIZERS 
(served family style) 

 

CHIPS & SALSA  
 

TURKEY CHORIZO ALBONDIGAS  
Homemade turkey chorizo meatballs, creamed salsa verde & cotija  

 

CHICKEN TINGA FLAUTAS 
Red BANDITO sauce & creamed salsa verde 

 

ENTREES 
(guest to select ~ one each for individually plated dining) 

 

TACOS  
Carne Asada - Guacatillo salsa, onion, cilantro; served with Mexican rice and charro beans.  

 

Grilled Fish - white fish, cabbage, citrus jalapeno sauce, pico de gallo, guajillo aioli, and cilantro;  

served with Mexican rice and charro beans. 
 

TURKEY TLAYUDA SALAD  
Flour tostada, black beans, Oaxaca cheese, tomato, turkey chorizo, watermelon radish,  

cilantro, green onion, and chipotle crema 
 

HALF CHICKEN  
 Half chicken al achiote served with nopalitos, cilantro lime rice, habanero red onions and tortillas 

 

ENCHILADAS  
Beef Enchiladas - Short rib barbacoa, red Bandito sauce, garlic crema, and pico de gallo,  

served with Mexican rice and charro beans.  
 

Carnitas Enchiladas - Creamed salsa verde, guacatillo salsa, habanero pickled onion, cilantro,  

served with Mexican rice and charro beans 

 

DESSERT 
Chef selected desserts served family style  

 

$56.00 PER PERSON ++ 
(not including décor, requested rentals, menu add-ons, beverages, tax, and gratuity) 

 
MENU ADD-ONS: 

GUACAMOLE 

$6 per person 

Hass avocado, heirloom tomatoes, cilantro, red onion, and cotija cheese 
 

SEAFOOD CEVICHE  

$45 per dozen  

Mexican shrimp, cucumber, red onion, tomato, cilantro, and guajillo oil 
 

FRIED OCTOPUS 

$35 per dozen  

Green onion, yellow peppers, Romanesco, red BANDITO sauce, lemon pepita salt 



 

 

APPETIZERS 
(served family style) 

 

CHIPS, SALSA & GUACAMOLE 
Hass avocado, heirloom tomatoes, cilantro, red onion, and cotija cheese 

 

TURKEY CHORIZO ALBONDIGAS  
Homemade turkey chorizo meatballs, creamed salsa verde & cotija  

 

CHICKEN TINGA FLAUTAS 
Red BANDITO sauce & creamed salsa verde 

 

ENTREES 
(guest to select ~ one each for individually plated dining) 

 

TACOS  
Carne Asada - Guacatillo salsa, onion, cilantro; served with Mexican rice and charro beans.  

 

Grilled Fish - white fish, cabbage, citrus jalapeno sauce, pico de gallo, guajillo aioli, and cilantro;  

served with Mexican rice and charro beans. 
 

TURKEY TLAYUDA SALAD  
Flour tostada, black beans, Oaxaca cheese, tomato, turkey chorizo, watermelon radish,  

cilantro, green onion, and chipotle crema 
 

HALF CHICKEN  
 Half chicken al achiote served with nopalitos, cilantro lime rice, habanero red onions and tortillas 

 

CARNE ASADA & HABANERO SHRIMP 
Citrus marinated carne asada, sautéed habanero shrimp served with a jalapeno & cheese tamale, roasted vegetables 

 

ENCHILADAS  
Beef Enchiladas - Short rib barbacoa, red Bandito sauce, garlic crema, pico de gallo,  

served with Mexican rice and charro beans.  
 

Carnitas Enchiladas - Creamed salsa verde, guacatillo salsa, habanero pickled onion, cilantro,  

served with Mexican rice and charro beans 

 

DESSERT 
Chef selected desserts served family style  

 

$64.00 PER PERSON ++ 
(not including décor, requested rentals, menu add-ons, beverages, tax, and gratuity) 

 
MENU ADD-ONS: 

 

SEAFOOD CEVICHE  

$45 per dozen  

Mexican shrimp, cucumber, red onion, tomato, cilantro, and guajillo oil 
 

FRIED OCTOPUS 

$45 per dozen  

Green onion, yellow peppers, Romanesco, red BANDITO sauce, lemon pepita salt 

 


