
       
      

     
       

     
       
       

     
     

       
      

   
     

    
    

     

      
      

       
      

       
      

     
      

       
      

      
       

      
      

      
      

      
      

      
      

     

       
      

       

     
     

      
      

       
      

      

      
      

     
    

      

       
       

       
        

       
       

BOTTLE POPPIN’ 
BUBBLES 
Gambino Prosecco $175 
Moët & Chandon Impérial Brut $275 
Moët & Chandon Impérial Nectar Rosé $300 
G.H. MUMM Rosé $300 
Veuve Clicquot Yellow Label Champagne $325 
Dom Perignon Brut $650 
Dom Perignon Rosé $850 
Perrier-Jouët Belle Epoque Brut $650 
Perrier-Jouët Belle Epoque Rosé $850 
Ace of Spades Brut $775 
Ace of Spades Rosé $1500 

LARGE FORMAT 
Veuve Clicquot Yellow Label Champagne Magnum (1.5L) $600 
Moët & Chandon Impérial Brut (1.5L) $700 
Perrier-Jouët Belle Epoque Brut Magnum (1.5L) $1100 
Perrier-Jouët Belle Epoque Rosé Magnum (1.5L) $1500 
Perrier-Jouët Rose Belle Epoque (3L) $4000 

VODKAS 
SKYY Vodka (Flavors) $275 
Absolut Vodka (Flavors) $300 
Ketel One Vodka $325 
Tito’s Handmade Vodka $375 
Grey Goose Vodka $400 
Ciroc Vodka (Flavors) $400 
LARGE FORMAT 
Tito’s Handmade Vodka (1.75ml) $650 
Grey Goose Vodka (1.75ml) $725 

MEZCALS 
Santo Mezquila $275 
Dos Hombres Mezcal Artisanal $300 
BLANCO TEQUILAS 
Santo Blanco Tequila $300 
Patron Silver Tequila $350 
Don Julio Blanco Tequila $350 
Casamigos Blanco Tequila $350 
REPOSADO TEQUILAS 
Santo Reposado Tequila $350 
Casamigos Reposado Tequila $400 
Cristiano Reposado XR $400 
Don Julio 1942 Tequila $825 
Clase Azul Reposado Tequila $900 
Don Julio 1942 Tequila (1.5L) $1600 
Clase Azul Reposado Tequila (1.5L) $1700 
AÑEJO TEQUILAS 
Santo Anejo Tequila $400 
Casamigos Anejo Tequila $450 
CRISTALINO TEQUILA 
Casamigos $800 

RUMS 
Sammy’s Beach Bar Platinum Rum $275 
Sammy’s Beach Bar Kola Spiced $275 
Sammy’s Beach Bar Red Head $275 
Captain Morgan Spiced Rum $275 
Malibu Rum (Flavors) $275 
Bacardi Superior Rum $300 
Mount Gay Eclipse Rum $350 

WHISKEY/SCOTCH 
Jack Daniel’s Old No. 7 $295 
Fireball Cinnamon Whiskey $295 
Crown Royal Canadian Whiskey $325 
Jameson Irish Whiskey (Regular or Orange) $325 
Johnnie Walker Black Scotch $350 

COGNACS 
Hennessy VS $375 
Remy Martin 1738 $375 
Remy Martin VSOP $450 
D’Usse VSOP $450 

GINS 
Tanqueray Gin $275 
The Botanist $300 



 

 

 

 

 

 

 

PACKAGES 
BEER PONG PACKAGE $225 

4 buckets of Bud, Bud Light, or Michelob Ultra, along with a portable beer pong table 

FIESTA $400 
4 pitchers of our Diablo Margarita prepared with DeLeón Blanco Tequila, 

1 case of Dos Equis Lager 

TWO TIMER $500 
2 bottles of SKYY Vodka 

ISLAND PACKAGE $650 
1 bottle of Sammy’s Beach Bar Rum (choice) 1 bottle of Santo Reposado Tequila, 

and 1 bucket of mixed Sammy’s Beach Bar Canned Cocktails 

BACHELORETTE $1100 
1 Magnum of Veuve Clicquot Yellow Label, 1 bottle of Grey Goose 
1bottle of AIX Rosé Wine, (6) bottles of Smart Water, DJ Shout out 

BACHELOR $1275 
1 bottle of Don Julio 1942, 1 bottle of Tito’s Handmade Vodka, 

2 buckets of any beer, and (6) Smart Waters 

LOOK AT ME NOW $3400 
1 Magnum bottle of PJ Belle Epoque Brut, 1 Magnum Bottle of Grey Goose Vodka, 1 

Magnum bottle of Don Julio 1942 and a DJ shout out 

POOLSIDE COCKTAILS 
12oz - $16 | Souvenir - $38 | Pitcher - $49 

SHARK BITE 
Tito’s Handmade Vodka, Santo Blanco Tequila, Blue Curacao, 

Dole Pineapple Juice, and a float of Cruzan Hurricane Rum 

CÎROC REFRESH 
Cîroc Passion Vodka, Lemonade, topped with Sprite 

VEGAS VACATION 
Malibu Rum, Dole Pineapple Juice, Minute Maid Orange Juice topped with Sprite 

BLOODY MARY 
Absolut 80 Vodka, Michelada Love Bloody Mary Mix, 

topped with a special blend of herbs and spices 

APEROL SPRITZ 
Aperol, Gambino Prosecco, Topped with club soda 

PALMS PUNCH 
Combination of Tropical Flavored Malibu Rums and SKYY Vodka Flavors, 
Dole Pineapple Juice, Passionfruit Juices, topped with a splash of Sprite 

PAIN KILLER 
Captain Morgan Spiced Rum, Coco Lopez Coconut Crème, orange, 

and pineapple juices topped with a float of Dark Rum 

PALMS ROSÉ 
Grey Goose Strawberry & Lemongrass Vodka, Rose Wine, 

Topped with a splash of Tropical Red Bull 

WATERMELON SMASH 
The Botanist Gin, Fresh Lime Juice, Fresh Watermelon Juice, Simple Syrup 

HONEY BLACKBERRY SANGRIA 
Jack Daniel’s Honey Whiskey, Blackberry Syrup, Cranberry Juice, and Red Wine 



 

 

 

 

 

 

 

 

MOJITOS 
12OZ $16 | SOUVENIR $38 | PITCHER $49 

TRADITIONAL 
Sammy’s  Beach Bar Rum, Ripe Mojito Mix, Fresh Mint Leaves, 

Topped with Topo Chico Sparkling 

MAUI-JITO 
Sammy’s Beach Bar Rum, Fresh Lime Juice, Pineapple Syrup, Fresh Mint Leaves, 

topped with club soda and a dehydrated pineapple 

CUCUMBER /WATERMELON 
Ketel One Cucumber Mint Vodka, Malibu Watermelon Rum, Fresh Mint Leaves, Splash of 

Watermelon Puree, topped with Topo Chico Sparkling and Watermelon Red Bull 

BLUEBERRY MOJITO 
Bacardi Superior Rum, Ripe Mojito Mix, Fresh Mint Leaves, topped with Blueberry Red Bull 

TEQUILA – JITO 
Avión Blanco Tequila, Agave, Fresh Lime Juice, Fresh Mint Leaves, topped with club soda 

SOUTH OF THE BORDER 
12OZ $16 | SOUVENIR $38 | PITCHER $49 

Add a Chambord Float to any Margarita + $4 

CABO – RITA 
Santo Blanco Tequila, Cointreau, fresh lime sour 

PALMS PALOMA 
Casamigos Blanco Tequila, Fresh Pink grapefruit Juice, Agave Syrup, 

topped with a splash of Fever Tree Grapefruit Soda 

CADILLAC MARGARITA 
Don Julio Blanco Tequila, Cointreau, Grand Marnier, Fresh Lime Sour, 

and a splash of Minute Maid Orange Juice 

THE DIABLO MARGARITA 
DeLeón Tequila, Cointreau, Monin Spicy Mango Syrup, 

Lemon Sour, dash of Tajin 

THE MELON MARGARITA 
Patrón Silver Tequila, Midori Melon Liqueur, and Fresh Lime Sour 

THE ’42 MARGARITA 
Don Julio 1942 Reposado Tequila, Cointreau, Fresh Lime Sour, 

and Agave Nectar (12oz - $45) 

FROZEN COCKTAILS 
(All frozen Mixes are Alcohol Free and then mixed with Sprits) 

12OZ $16 | SOUVENIR $38 | PITCHER $49 

PINA COLADA 
Sammy’s Beach Bar Rum, paired with our frozen Pina Colada Mix 

MARGARITA 
Santo Blanco Tequila, and Triple Sec, paired with our frozen Margarita Mix 

STRAWBERRY DAQUIRI 
Sammy’s Beach Bar Rum, with a mixture of our frozen Strawberry Mix 

FROZE COCO 
Don Julio Blanco Tequila or Ketel One Vodka, paired with our frozen Pina Colada Mix, 

and topped with Coconut-Berry Red Bull 

VEGAS VICE 
Bacardi Superior Rum, paired with a mixture of our frozen Pina Colada and Strawberry Mixes 

STRAWBERRY/LIME 
Lunazul Blanco Tequila, paired with our frozen Strawberry Mix layered on top of our Lime 

Margarita Mix 



BEER 
INDIVIDUAL $11 | BUCKET OF 6 $60 | CASE $225 

BUD LIGHT 16oz 
BUDWEISER 16oz 

MICHELOB ULTRA 16oz 
KONA BIG WAVE 12oz 

PACIFICO 12oz 
DOS EQUIS 12oz 
MODELO 12oz 

HEINEKEN 12oz 
HEINEKEN SILVER 12oz 

RED ROCKER LAGER ( mini-keg) 

SPECIALTY 
INDIVIDUAL $11 / BUCKET OF 6 $60 / CASE $240 

NÜTRL VODKA PINEAPPLE SELTZER 12oz 
NÜTRL VODKA WATERMELON SELTZER  12oz 

SAMMY’S BEACH BAR COCKTAILS 
Cherry Kola Chill, Pineapple Splash, Tangerine Dream 
Island Pop (add a Sammy’s Beach Bar Rum float + $7) 

WATER ENERGY DRINKS 
$7 | BUCKET OF 6 FOR $36 

SMARTWATER  20oz 

TOPO CHICO SPARKLING 20oz 

RED BULL, SUGAR FREE, BLUE, YELLOW, RED, WHITE 

WINES 
7 CELLARS CHARDONAY 

7 CELLARS CABERNET SAUVIGNON 

AXIS ROSE 

SODA 
12OZ $6 | SOUVENIR $10 | PITCHER $16 



 

  

  

  

 

 

 

 

 

 

 

 

BREAKFAST 
SEASONAL FRUIT $14 

Seasonal Melons, Mixed Berries, Dragon Fruit, Kiwi, Grapes, 
Pineapple, Basil, Greek Yogurt 

BAJA BREAKFAST BURRITO $17 
Carne Asada, Scrambled Eggs, Fries, Pepper Jack Cheese, Pico De Gallo,      

Avacado, Flour Tortilla Sided by House Made Salsa, with Tajin Fruit 

EGG SANDWICH $15 
Applewood Bacon, Cheddar Cheese, Over Medium Eggs, Tomato, 

Maple Aioli, Brioche Bun, with Tajin Fruit Cup 

GREENS, BOWLS & WRAPS 
with a Fry Basket Mix $4 

AVACADO CAESER SALAD $14 
Romaine, Parmesan, Tajin Crouton, Avocado Caesar Dressing

 Add Chicken $2, Sub Seared Salmon* $2 

VERACRUZ CHOPPED SALAD $18 
Chopped Romaine, Roasted Corn, Guacamole, Pico De Gallo, 
Black Beans, Spicy Chicken, Cotija Cheese, Chipotle Ranch 

THAI SALAD (VEGAN) $15 
Shredded Cabbage, Romaine, Bell Peppers, Carrots, Red Onion, 

Mint, Cilantro, Peanuts, Spicy Peanut- Coconut Dressing 
Add Chicken $6 , Add Seared Tuna $8 

SHAREABLES 
FRY BASKET MIX $9 

Crinkle Cut, Tater Tots, Curly Fries, Ketchup, Ranch 

CHIPS & GUAC $16 
Guacamole, Salsa Verde, Smoked Pineapple-Habanero, Tortilla Chips 

CHICKEN TENDERS $17 
Five Crispy Tenders, Fry Basket Mix, Wet or Dry, Ranch 

CHICKEN WINGS $18 
Chef’s Dry Rub, Cut Veggies, with Ranch or Blue Cheese Tossed with Choice of 

Sauce: Buffalo, Vegas Hot, Sweet Chili 

HANDHELDS 
Served with Fry Basket Mix 

VEGAS HOT CHICKEN $16 
Breaded Chicken Breast, Pickles, Bibb Lettuce, Tomato, 

Cheddar, Vegas Hot Sauce, Brioche Bun 

CHICKEN TINGA NACHOS $19 
Marinated Shredded Chicken, Black Beans, Shredded Cheese Mix, Jalapeno, 

Cotija Cheese, Pico De Gallo, House Made Salsa, Lime Crema 
Sub carne asada $4 

Sub Crinkle Cut Fries for Chips $2 

B.L.T.A.  SANDWICH $16 
Applewood Bacon, Chipotle Mayo, Bib Lettuce, Tomato, 

Avocado, Ciabatta Bread, Add Egg Your Way $3 

BEEF SLIDERS $16 
Three Smash Beef Patties, American Cheese, 

Griddled White Onion, Pickle, Burger Sauce, Brioche Bun 

BEACH BURGER $18 
½ Lb. Wagyu Patty 

Choice of Cheese: Cheddar, American or Muenster 
with Lettuce, Tomato, Onion, Poblano Pepper & Lime Aioli, Brioche Bun 

Add Bacon $2, Add Egg* $1, Add Avocado $4, Caramelized Onion $1 



 

 

ENTOURAGE 

SEASONAL FRUIT TOWER $61 
Seasonal Melon, Mixed Berries, Kiwi, Grapes, Pineapple, 

Basil Greek Yogurt, Toasted Coconut  

FRY MIX BOAT $60 
Curly, Crinkle Cut, Tots, Kettle Chip, Ranch, Ketchup  

SNACK TOWER $33 
Kettle and Tortilla Chips, Pita, Vegetables, Hummus, 

Guacamole Pineapple-Habanero, Salsa Verde 

BIG BURGER STACK TOWER  $72 
Four Wagyu Burgers, American Cheese, Pickle, 

Brioche Bun, Onion Rings 

WINGS & THINGS $72 
Two Dozen Wings, Dozen Tenders, Fry Basket Mix,

 Ranch, Buffalo, BBQ, Ketchup 

SWEETS 

WARM CHURROS $7 
Cinnamon Sugar with Chocolate and Raspberry Coulis 

(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have certain medical conditions. 

Food allergy notice: Please be advised that food prepared here may contain these ingredients:
Milk, eggs, wheat, soybean, peanuts, tree nuts, fish, and shellfish. 


