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Chef  Jea n - George s  Vonger i ch t en
Though Chef Jean-Georges Vongerichten is one of the world’s most famous chefs, 
his skills extend far beyond the kitchen. A savvy businessman and restaurateur, 
Vongerichten is responsible for the operation and success of a constellation of 
three- and four-star restaurants worldwide.

Born and raised on the outskirts of Strasbourg in Alsace, France, Vongerichten’s 
earliest family memories are about food. After training in a work-study program 
at the Auberge de l’Ill, Vongerichten began his exemplary culinary career learning 
from some of the best chefs in the world, including Chef Louis Outhier at the 
Michelin three-star Restaurant L’Oasis in southern France.

To date, Vongerichten has published several cookbooks, appeared on numerous 
television shows including the “Today” show and “Good Morning America” and 
continues to apply his talents and forward-thinking vision to his restaurants, 
including PRIME Steakhouse at Bellagio.

“I think the role of a chef is not just to cook, but to create cravings.” 
– Chef Jean-Georges Vongerichten

GENER AL INFORMATION

Chef/Partner 
Jean-Georges Vongerichten

Executive Chef 
Sean Griffin

Seating Capacity
Main Dining Room 60 Guests 
Patio (Non-Exclusive) 20 Guests 
Patio (Exclusive) 65 Guests

Standing Capacity
Lounge 60 Guests 
Patio (Exclusive) 100 Guests

Starting Price per Guest (Events): $155

Beverages, taxes and gratuity not included.

All group reservations will be attached to a  
Food and Beverage minimum spend requirement.

Patio
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Res t au r a nt  I n fo rma t ion
Savor every rich detail. Award-winning celebrity chef and restaurateur  
Jean-Georges Vongerichten invites you to realize steakhouse dining at its 
finest with prime steaks and seafood accompanied by fabulous sauces, sides and 
meticulously selected wines. To further enhance your experience, prominent 
pieces of artwork are on display including three commissioned paintings by  
Carlo Maria Mariani, George Deem and Michael Gregory, as well as a water-themed 
canvas screen created by Joseph Raffael. A patio overlooking Lake Bellagio 
provides the perfect outdoor setting for a tranquil dining experience.

• Cuisine: Classic steakhouse featuring prime meats, seafood and lamb
• Wine List: Large selection of full-bodied reds from California
• Dress: Business elegant. No shorts or athletic attire.
• Location: Within the Via Bellagio shopping promenade, lakeside view

Ser v ice
Dinner Daily 4:30 p.m. – 10:30 p.m.

S i g na t u re  D i she s
Crispy Salmon Sushi 
Dry-Aged Bone-In Ribeye 
Chilled Shellfish Platter




