JALEO

JALEOQ LAS VEGAS SPECIAL EVENTS

Paella Cooking Class | Pricing per person

ROLL UP YOUR SLEEVES AND LEARN HOW TO MAKE THE CLASSIC RICE DISH WITH
A HANDS-ON, INTERACTIVE CLASS LED BY JALEO CHEFS.

CHOOSE ONE OF DELICIOUS PAELLAS BELOW, AND YOUR CHOICE OF SPANISH TAPAS
PACKAGE TO ENJOY DURING AND AFTER THE CLASS.

PAELLAS:

$320 PAELLA VALENCIANA ‘RAFAEL VIDAL

A true classic of chicken, rabbit and green bean

$225 ARROZ DE VERDURAS DE TEMPORADA

A traditional arroz of seasonal vegetables

$335 ARROZ A BANDA (OM GAMBAS

Literally meaning ‘rice apart from shrimp, made with U-8 Gulf shrimp

THE CLASSIC | $75 PER PERSON
PAN CON TOMATE Y MANCHEGO

Toasted slices of rustic bread brushed
with fresh tomato and Manchego cheese

ENDIBIAS CON QUESO DE
CABRA'Y NARANJAS

Endives, goat cheese, oranges
and almonds

CONO SALMON CRUDO*

Salmon tartar cone with smoked trout roe

CROQUETAS DE POLLO

Traditional chicken fritters

SANGRIA

Our famous version of red wine sangria

CLARA PORRON

Our traditional Spanish drinking pitchers
to share filled with Clara

JOSE'S WAY | $125 PER PERSON
CONO SALMON CRUDO*

Salmon tartar cone with smoked trout roe

ACEITUNAS ‘FERRAN ADRIA'

‘Ferran Adria’ liquid olives

JOSE'S TACD*

Jamoén ibérico de bellota with caviar

MINI PEPITO DE IBERICO*

Spanish mini burger made from the
legendary, acorn-fed, black-footed
ibérico pigs of Spain

BIKINI

Grilled cheese José’s way with serrano
ham and Manchego cheese

JOSE'S GIN & TONIC

The best gin and tonic you’ll ever have!

CLARA PORRON

Our traditional Spanish drinking pitchers
to share filled with Clara

ESTRELLA BEER

AVAILABLE BETWEEN 5 PM - 6PM, MONDAY - THURSDAY, FOR GROUPS OF 6 TO 12 PEOPLE™.
SIX GUESTS MINIMUM. RESERVATIONS MUST BE MADE AT LEAST 2 WEEKS IN ADVANCE.

*WE CAN ACCOMMODATE UP TO 20 PEOPLE IF THE PARTY CAN BE SPLIT INTO TWO GROUPS.



JALEO

BY JOSE ANDRES

é by Semi Private Bibliotheca
José Andrés Paella Grill Paella Side (PDR)
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Sherry Main Dining Terrace
Lounge

VENUE SETUP MAX CAPACITY

THE CONCEPT

Jaleo brings alive the spirit and flavors of Spain with a menu reflecting
the rich regional diversity of classical and contemporary Spanish cuisine,
under the direction of renowned chef José Andrés.

THE FLAVORS

Jaleo offers an impressive assortment of tapas, the traditional small
dishes of Spain, as well as savory paellas, creative cocktails, superb
sangrias and a fine selection of Spanish wines and sherries in a vibrant

and comfortable atmosphere.

HOURS
Sun-Thurs: 5pm - 10pm
Fri-Sat: 5pm - 11pm

CONTACT

Restaurant Group Sales
RestaurantSales@cosmopolitanlasvegas.com
702.698.6880

The Cosmopolitan of Las Vegas, Level 3

3708 Las Vegas Boulevard South

Las Vegas, NV 89109





