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Pompeii & Caesar
Private Dining Room

Welcome to Pompeii & Caesar!  Thank you for choosing one of  
Mohegan Sun’s most popular dining rooms to host your special  
dinner. Our menu offers a variety of savory housemade and  
classic regional Italian dishes. To enhance your special group  
occasion or business gathering, Pompeii & Caesar also offers several 
custom menus tailored to your needs for parties of 15 or larger.

The seating capacity of Pompeii & Caesar is 120.  For groups of  
15-25 guests, Pompeii & Caesar offers a private dining room for 
entertaining and availability may be discussed upon request. Please 
note a $50 per person charge will be applied for each guest up to 15 
should your group not meet this minimum.  

Please allow us to discuss more personalized services such as a 
special-order cake, bar and wine selections and additional seating  
options. To view our plush, elegant décor, please visit our website,  
www.mohegansun.com and choose the Dining link, then the Fine 
Dining header and click on Pompeii & Caesar.

To request or inquire about group reservations over 10 people and 
additional large party accommodations, please call our 2DINR line  
at (860) 862-3467 or email Donna Cormier at dcormier@mohegansun. 
We look forward to assisting you with your dining event and deliver-
ing superior service to our valued friends and guests.
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$55 Menu
Assorted Hot & Cold Antipasti

Insalata
Caesar
Parmesan, Croutons, Roasted Tomatoes, Olives, Creamy Caesar Dressing

Entrée
Please select from:
Lemon Rosemary Chicken
Semi-Boneless, Spinach, Roasted Tomatoes, Olive Mashed Potatoes, Pan Jus

New York Stip*
Parmesan Roasted Potatoes, Veal Glace

Orecchiette
Hot Italian Sausage, Broccoli Rabe

Grilled Chilean Sea Bass*
Roasted Fennel & Sausage, Cucumber Nage

Dolci
Tiramisu
Espresso Laced Ladyfingers, Kahlua Mascarpone Cream

Fresh Baked Apple Crostata
Brown Sugar Ice Cream, Bourbon Caramel Glaze

Chocolate Pudding Cake
Warm, gooey Chocolate Cake served with Chocolate or Vanilla Ice Cream

These items can be cooked to order or may contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk 
of food borne illness.

*
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$65 Menu
Assorted Hot & Cold Antipasti

Insalata
Misto
Tender Greens, Citrus Vinaigrette

Entrée
Please select from:
Grilled Chilean Sea Bass*
Roasted Fennel & Sausage, Cucumber Nage

Lemon Rosemary Chicken
Semi-Boneless, Spinach, Roasted Tomatoes, Olive Mashed Potatoes, Pan Jus

Osso Bucco
Braised Veal Shank, Parmesan Risotto

New York Stip*
Parmesan Roasted Potatoes, Veal Glace

Dolci
Tiramisu
Espresso Laced Ladyfingers, Kahlua Mascarpone Cream

Fresh Baked Apple Crostata
Brown Sugar Ice Cream, Bourbon Caramel Glaze

Chocolate Pudding Cake
Warm, gooey Chocolate Cake served with Chocolate or Vanilla Ice Cream

These items can be cooked to order or may contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk 
of food borne illness.

*
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$75 Menu
Assorted Hot & Cold Antipasti

Insalata
Please select from:
Misto
Tender Greens, Citrus Vinaigrette

Caesar
Parmesan, Croutons, Roasted Tomatoes, Olives, Creamy Caesar Dressing

Entrée
Please select from:
Grilled Chilean Sea Bass*
Roasted Fennel & Sausage, Cucumber Nage

New York Stip*
Parmesan Roasted Potatoes, Veal Glace

Veal Chop Parmesan
Spaghetti, House Marinara

Lemon Rosemary Chicken
Semi-Boneless, Spinach, Roasted Tomatoes, Olive Mashed Potatoes, Pan Jus

Dolci
Tiramisu
Espresso Laced Ladyfingers, Kahlua Mascarpone Cream

Fresh Baked Apple Crostata
Brown Sugar Ice Cream, Bourbon Caramel Glaze

Chocolate Pudding Cake
Warm, gooey Chocolate Cake served with Chocolate or Vanilla Ice Cream

These items can be cooked to order or may contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk 
of food borne illness.

*


