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uncork & 
unwind with us

 Wine market, bar and escape, Wineaux

is at once a social destination and wine

shopper’s paradise. From well-versed

collectors to curious social sippers,

Wineaux entices exploration within a

personalized, fun and engaging

experience.



 

host an UNFORGETTABLE
EXPERIENCE AT WINEAUX
Our spacious, warm, and inviting interior

and our prix fixe menu — created and

perfectly paired by James Beard Award-

winning Chef Shawn McClain and Master

Sommelier Nick Hetzel make Wineaux the

perfect space for your special celebration.

 

GROUP DINING INFO

Wineaux @ Uncommons

6887 Helen Toland St #110

Las Vegas, NV 89113

2,500-square-foot bar featuring a 14 seat tasting

table at the center, a 10 seat bar, and ample lounge

seating throughout

Accommodating groups of 12-50 people (For groups of

50 people or more, please inquire about our venue

buyouts)

Location

venue info

accomodations

contact
Text: (702)213-4991 

Send Us Details

tel:(725)%20527-6009


GROUP BEVERAGE MENU

From casual receptions to
elevated celebrations, Wineaux
makes hosting seamless.

 

SELECT 3 WINES

Choose from a selection of our group options

WINE SELECTIONS

Fully customize your experience with our expert

sommelier team. A selection of 3 exclusive wines

from our cellar.

Luxe Selections | 2 hours, $15 each additional hour

$52 per person exclusive of tax + gratuity

Our beverage packagesare built for groups of 20-

75, featuring curated wine selections, draft beer

and non-alcoholic options.

Classic Selections | 2 hours, $15 each additional hour

$39 per person exclusive of tax + gratuity

SELECT 4 WINES

Choose from a selection of our group options

Reserve Experience | 2 hours, $25 each additional hour

$68 per person exclusive of tax + gratuity

Beverage Package #3

Beverage Package #2

Beverage Package #1

*SPIRITS & COCKTAILS CHARGED BASED ON CONSUMPTION



canape menu list
 

Beef Tartare Crostini

Seasonal Crostini

Caico and Pepe Popcorn

Sausage Rolls

West Coast Oysters

Hamachi & Caviar

Roasted Eggplant Crostini

Hummus & Crudités

Seasonal Antipasti Skewers

Deviled Eggs

Select four from the offerings below

$26 per person

Select three from the offerings below

$23 per person

Chips and Caviar – supplement $10 per person

Our canape menus are designed for groups of 20-75

and crafted for effortlesshosting–refined,

seasonal bites served reception-style over two

hours. With 2-3 pieces per guest, they’re ideal for

light grazing and pair beautifully with our

beverage packages.

classic canape selections #1

Elevated canape selections #2

*PRICE PER PERSON IS EXCLUSIVE OF TAX + GRATUITY

GROUP FOOD MENU



GROUP FOOD MENU

 

Brownies

A refined take on the classic brownie – deeply chocolatey with a

soft, airy crumb.

Seafood Platters | $23 per person

A chilled display of fresh oysters, poached shrimp, and tuna

cones – perfect for cocktail-style events.

Cheesecake with Seasonal Compote

Creamy cheesecake paired with a house-made seasonal fruit

compote.

Charcuterie & Cheese | $18 per person

An elevated spread of artisan cheeses, cured meats, and

seasonal pairings for shared grazing.

Our signature grazing tables are designed for 

groups of 20-75 and crafted for effortless hosting

– refined, seasonal bites served reception-style

over two hours. With 2-3 pieces per guest,

they’re ideal for light grazing and pair beautifully

with our beverage packages.

DISPLAY OFFERINGS

 

classic dessert canapés

*PRICE PER PERSON IS EXCLUSIVE OF TAX + GRATUITY

Signature Hamachi & Caviar available as add-on | +$4 per person

Add macaroons for $5 per person | Cake cutting fee $45

GRAZING TABLE



tasting classes & experiences

 Designed for groups of 2-50, Wineaux tasting

experiences are hosted at our tasting counter and

led by an expert sommelier - curated and

personalized for your event.

 

luxe tasting
$75 per person

 

Classic tasting
$50 per person

 

 

reserve experience
$125 per person

 

INCLUDES

Exclusive use of Wineaux’s lounge or tasting counter

Dedicated sommelier host + event coordination

Curated wines or spirits based on your selected package

Custom tasting mats; keepsake menus upon request

*PRICE PER PERSON IS EXCLUSIVE OF TAX + GRATUITY

Four wines or spirits · 60 minutes · Premium Selections · Somm-led

Optional food pairing: add 3 curated small bites | +$12 per person.

Four cellar wines or rare spirits · 60 minutes · Sommelier-led

Optional food pairing: add 3 curated small bites | +$18 per person.

Three wines or spirits · 60 minutes · Sommelier-led tasting

Optional food pairing: add 3 curated small bites for $12 per person.

GROUP EXPERIENCE MENU



FAQS

CAN I BRING A CAKE?

Special occasion cakes are permitted and subject to

a cake cutting fee of $45.

ARE GUESTS UNDER 21 ALLOWED?

Guests 21 and under are allowed at the lounge

portion of the shop only. This may be on a case by

case basis depending on what type of private event is

being held.

WHAT’S THE CANCELLATION POLICY?

Should you need to cancel or reschedule your event,

you have until 7 days prior to cancel with no charge.

Within the 7 day window, the initial deposit of 25%

taken at the time of booking will be redeemed as the

cancellation fee.

ARE THERE ANY DECOR RESTRICTIONS?

Table top decorations and balloons are allowed.

Nails, staples, pushpins, duct tape, confetti, glitter,

and glue are not permitted. 

UnCommons has parking located in PS1 across from

WIneaux. Complimentary for first 2 hours, $3 each

additional hour. Electric vehicles can be charged

within all garages. There’s also limited short-term

street parking available, too. 

WHAT ABOUT PARKING?

CAN I BRING OUTSIDE WINE OR LIQUOR?

Guests are allowed to bring in only one (1) 750ml bottle of

wine during a visit for a $35 corkage fee. No outside liquor is

allowed. Guests can pre-order wines or liquor of their choice

through Wineaux if it's not already available on current wine

list selections.
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