
HIGHLIGHTS
• �Cooking demonstrations can  

last from one to four hours  

and accommodate 15 to  

100 participants

• �Options include three menu  

types — seasonal, themed or 

specialty. For example: learn  

how to trim an artichoke and 

present it three ways; learn  

about Japanese, Italian or  

Chinese cuisines; or discover 

different preparations for  

cheese and heirloom tomatoes

• �Classes such as a Wine 101 

course on food and wine pairings, 

and how to order wine in 

restaurants can be arranged

• �Guests can take home keepsake 

gifts such as aprons, sets of 

chopsticks, jars of gourmet 

flavored salts or a DVD of  

their experience

• �70-inch plasma screen mounted 

above the cooking area allows for 

easy viewing; along with a grid 

for studio lighting equipment 

and additional seating in the 

2,250-square-foot Donatello 

Room, which has its own  

plasma screens

• �The kitchen is equipped for live 

cooking show productionsTUSCANY KITCHEN
BELLAGIO

The premier exhibition kitchen of its kind in Las Vegas, Tuscany Kitchen extends Bellagio’s 

leading culinary reputation: two AAA Five Diamond and Forbes Five Star restaurants, one 

James Beard award-winning restaurant and three James Beard Award-winning chefs. The 

1,170-square-foot Tuscany Kitchen features top-of-the-line Viking equipment and offers cooking 

demonstrations, coupled with receptions, dinners or food and wine tastings.

 BESPOKE SPACES


