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Bru Cafe
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Wynn
Nightlife

Shark Swim

XS and Encore Beach Club’s annual Shark Swim Weekend.
Designed the drop box as the invite for the event.
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Sofia Richie's 21t Bday
Designed logo and all collaterals for Sofia Richie's 21 Birthday
event at XS and Encore Beach Club.
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Wynn
Nightlife

Virgil Abloh

Exclusive XS Nightclub Invitation and custom envelope.

"INVITATION"

%S
VIRGIL ABLOH

XE HIGHTCLUE
BATURDAY, JUNE 25 AT 10:30PM
3131 5. LAS VEGAS BLVD. LAS YEGAS, NV 82108

Printed Invite and Envelope
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Nightlife
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Intrigue’s 2 Year Anniversay

Intrigue Nightclubs 2 Year Anniversary Logo Desigh and
Las Vegas Weekly Magazine featuring The Chainsmokers.

YEAR
ANNIVERSARY
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THE CHAINSMOKERS
Wednesday, April 25
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Wynn
Las Vegas

e Reve The Dream

Brochure re-design for Wynn Las Vegas' Award Winning Show.
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Spa at Wynn & Encore

Brochure re-design




Wynn Las Vegas

08

Wing Lel

Menu re-design for Wing Lei restaurant at Wynn.

APPéﬁzer‘s Bl

Alaskan King Crab Salad* #2%WH  2+.88
MANGO, AVOCADO, MISO-YUZU DRESSING
(250 CALORIES)

Field Greens with Peking Duck* 588 %1 19.88
SLIVERED ALMONDS, MANDARIN ORANGES
PEANUT-TRUFFLE VINAIGRETTE

Chilled Vegetable Roll R ZE %
MANGO, CUCUMBER, TOMATOES, MINT,
CHILI VINAIGRETTE

Garlic Shr\'m% frlng Rolls* & 20.88
HOISIN SAUCE. MUSTARD CREME FRAICHE,
HAWTHORN BERRY SAUCE

Pan-Seared Pot Stickers EAI#BAE 18.88
MINCED PORK, CABBAGE. PICKLED GINGER
GARLIC-GINGER SOY

Crispy Shr;mf Toast ¥RI1 5]
PICKLED CABBAGE SALAD, DRIED PLUMS,
PLUM SAUCE

Honey-Glazed BBQ Spare Ribs EEHIE  21.88
GREEN PAPAYA SALAD

Garden Dim Sum E38 21.88
RED BEET, CORN, SPINACH, PEA TENDRILS

Wing Lei Sampler K FIt48 42.88
KING CRAB SALAD, (2) BBQ SPARE RIBS,

(2) SHRIMP TOAST

Sliced Beef Shank with Pork Ear &% %E  29.88
STAR ANISE JUS

dl\m)(’c‘({Jc‘l\/ﬁsh SRS RE 28.88

CUCUMBER, SOY VINAIGRETTE

Chilled Abalone 7k $E/) V@R & 98.88

SEASONED SOY SAUCE
Soup BEFE

Velvet Egg Wonton Soup BREVETE  16.88 p.p.
PORK WONTONS, MUSHROOMS,
SEAWEED, VELVET EGG

Seafood Hot & Sour Soup B335 18.88
MUSHROOMS, WOOD EAR, BAMBOO, MAINE LOBSTER,

BAY SCALLOPS, SHRIMP, SNOW CRAB

Tofu Blossom Soup KHEES 15.88

ORGANIC TOFU, SUGAR PEA, BROCOLLI
Live Seafood 38 1 35
Alaskan Geoduck Clam ESfETINSINGE 238.88/ca

CHOICE OF: SASHIMI OR POACHED,
TWO WAYS (WOK-TOSSED & SAMPAN STYLE)

ADDITIONAL SECOND COURSE ﬁO.SS/Pot
(RICE SOUP OR TOFU SOUP)

Santa Barbara
Spotted Prawns B2E R IR 18.88/ea

CHolcE oF; SASHM POACHED, SOYA,
SALTY EGG OR SAMPAN STYLE

Maine Lobster I MEE 78.88/ca

CHOICE OF: GINGER & SCALLIONS OR SAMPAN STYLE

Wanhmg}on Dungene:,s Crab ERWERE  72.88/ca
CHOICE OF: GINGER & SCALLIONS,

SAMPAN STYLE OR GARLIC STEAMED

Australian Coral Cod S 228.88/ea
CHOICE OF: STEAMED WITH GINGER & SCALLIONS

OR WOK FRIED

Pacific Red Cod A4T# 198.88/ea
CHOICE OF: STEAMED WITH GINGER & SCALLIONS
OR BLACK BEAN SAUCE

Cambodian (,olyq SBTRA 128.88/ea
CHOICE OF: STEAMED WITH GINGER & SCALLIONS,
BLACK BEAN SAUCE OR WOK FRIED

Alaskan King Crab # 2% 108.88/lb
CHOICE OF: SAMPAN STYLE, STEAMED
OR GARLIC STEAMED

Pacific S f]mj Lobster* X ¥8e8R  95.88 /b
CHOICE OF: SASHIMI, GINGER & SCALLIONS
OR SAMPAN STYLE

Seafood JEHX

Sichuan Chili Prawns* P9) 1| 985k
EGGPLANT, HEIRLOOM BELL PEPPERS,
SUGAR PEAS, ONIONS

Fried Prawns
with Candied Walnuts* #ZBkiEEk 45.88

ROMAINE LETTUCE, CREAMY KALAMANSI HONEY SAUCE

Sampan Prawns * BEIE AR 45.88

CRISPY GARLIC, SCALLIONS, JALAPERIO

Curry Sc:a“ogs* il 46.88
SUGAR PEAS, HEIRLOOM BELL PEPPERS,
CURRY COCONUT SAUCE

Grilled S0y

Marinated Sea Bass* BT BER
LOTUS ROOT, SHIMEI MUSHROOMS,
SPINACH, ASPARAGUS

Three Cup Sea Pass* =MER
GARLIC, SCALLIONS, BASIL,

SWEET GINGER SOY REDUCTION

Wok-Tossed Sea Cucumber* REVESS

GINGER, SCALLIONS

Meat it E7E

Crispy FurL with Sweet & Sour Sauce’ TEIBA  35.88
PINEABPLE, HEIRLOOM BELL PEPPERS, PEARL ONIONS

Mu Shu Pork* RZBA 35.88
BAMBOO SHOOTS, MUSHROOMS,
SAVOY CABBAGE, MANDARIN CREPES

Angus Beef with Spiced Chili Soy - 58.88

HEIRLOOM BELL PEPPERS, SHITAKE MUSHROOMS

Garlic Beef Tenderloin® 55 5 ZHEEH 52.88
HEIRLOOM BELL PEPPERS, SUGAR PEAS

SEASONAL MUSHROOMS, BLACK PEPPER SAUCE

(490 CALORIES)

Pan-Seared Lamb Chops* &I HE

BRAISED EGGPLANT, ROASTED GARLIC, TOFU

Braised Pork B(,”LJ ATEERIRA

STAR ANISE, SOY REDUCTION

Wagyu Beef AAREREMG
TOSSED WITH HEIRLOOM SWEET PEPPERS;
FROM KAGOSHIMA JAPAN

Pou|trq RER
lmptr\al PLklngDucL bR

CARVED TABLESIDE, CHOICE OF

STEAMED BUNS OR MANDARIN CREPES CUCUMBER,
SCALLIONS, HOISIN SAUCE

Jidori Chicken

with Chili-Garlic Sauce E1RH# K 58.88
ROASTED PEANUTS, HEIRLOOM BELL.

PEPPERS, SCALLIONS, JICAMA

Lemon Chicken* HERBH 35.88

FRISEE, HONEY LEMON SAUCE

General Tao’s Chicken £ % 35.88
BALSAMIC CHILI SAUCE, BABY BOK CHOY

Braised Muscovy Duck Breast* IR 56.88
SEASONAL MUSHROOMS, SPINACH,
TARO, FIVE SPICE SOY

Noodles/Rice 8x/%f

Yang Chow Fried Rice* )XV ER 28.88

SHRIMP, BBQ PORK, EGG, SCALLIONS

Cantonese Chow Mein* ESR{)%E 26.88
CHOICE OF: BBQ PORK, BEEF,

CHICKEN, OR SEASONAL VEGETABLE

Hand-Pulled Wok-Tossed Noodles Bithis 25.88
SHALLOTS, ONIONS, BEAN SPROUTS

chchblc Fried Rice EREWER 22.88
SWEET POTATO, ONIONS, PICKLED DAIKON,

SUGAR PEAS, BEAN SPROUTS

Steamed Jasmine or

Brown Rice #HBER 3 HAEX 6.88

Vegetarian B4R

Tai Chin Gardeinm Chick'n SHRHER
SCALLIONS, GARLIC, BLACK BEAN-CHILI SAUCE

Braised Tofu 411G S/

SHIITAKE MUSHROOMS, BABY BOK CHOY, GARLIC

Wok~Tossed Mushrooms ¥){1#

SHIITAKE. KING OYSTER AND SHIMEJI MUSHROOMS
Sautéed Mixed \’egsbaHes 3%
HEIRLOOM BELL PEPPERS, MUSHROOMS, CHOY SUM,
BABY BOK CHOY, BROCCOLI, BLACK BEAN SAUCE

Three A_UEP Eggphnt =T

BASIL, GINGER, SCALLIONS, GARLIC, SOY REDUCTION

Y Sautéed Green Beans FRE M UET

MINCED GARLIC (130 CALORIES)

Sautéed As Jrith STWEE
AUC

BLACK BEAN

aPo'Iohx RESIE

SHIITAKE AND OYSTER MUSHROOMS, CHILI SOY

Chef Ming Yu'’s Signature Dinner

Alaskan King Crab & Caviar SRAPEERR T
EGG WHITE, STURGEON CAVIAR

\TEE

Truffle Soup Pumpling #A%8i%
MINCED PORK, BLACK TRUFFLES,
SUPERIOR BROTH EMULSION, MICRO CHIVES

Foached Maine Lobster* B EB4HE M
GINGER, FUJI APPLE, MICRO PEA TENDRILS,
VEGETABLE NAGE

Braised Prime Short Rib 4TJERh/)\HE
YAM PUREE, CAULIFLOWER, SHIMEJI MUSHROOMS,
FIVE SPICE SOY GLAZE

Chef’s Dessert Selection EEIEIEHH R

$168.88 per Person
(whole table participation required)
$88.88 per Person Wine Pairing

‘e
lmper’ial F’cking Duck Tasting

Table-Carved F’eking Duck ERHAKE

STEAMED BUNS, CUCUMBER, SCALLIONS, HOISIN SAUCE

Peking Duck Salad 8y
PEKING DUCK ROLL, MESCLUN GREENS,
PEANUT-TRUFFLE VINAIGRETTE

Duck & Foie Gras Shu Mai BSAISAT G
WATER CHESTNUTS, BLACK TRUFFLES MORELS,
CARROT PUREE

Duck with Braised Eggplant #5PIEATF
Duck Fried Rice* #8AIER

JIDORI EGG, SUGAR PEAS, YAM, SCALLIONS
Chef’s Dessert Selection EEEIEH
$108.88 per Ferson

(whole table participation required, min. 2 persons)
$88.88 per Person Wine Pairing

ChaMPAGHE, MOET & Cranos
Bow Pemchon BT EFemiar. 2008

o v, we enorNor Exoure

T By

Cucumber Caoler

sparkling Vi Le

Specialty Cocktails

Blossom Martin

dngBlossom

‘\Hﬂﬂ The Cellar

£ ARE OFTEING EXCEFTIONAL WINES FROM THE WY CELLAR AT THEOWEACK FCES T

Half Bottle Selections

b

If, like many of us, you are watching your calories, we've created lighter \uw er-caloric versions of some of our favorite dishes. These selections have been carefully tested by an independent laboratory for

concconten. Th sppebacs 53¢ oo Seseis e orre thyn 30 el sch r h i coursesar 300 el o . Ty ey b owe o, bk he . cvrg o e e R,
We hope o il e, Look for the specil B o tonghts men. 7. - Weare real, really st of the coloric! T e

Exccutive Chef Ming Yu asses . seris Conmner o Sraren

gardeinm s a plant based protein s0y wheat and pea proteins,vegetables and anciet grains (Quinos, amaranth, i ardein t and free of cholesterol, trans and saturated fats. sezz0 - cpmersunco A e LA,

th od
e is oo animal and e free.“Consummg o o indercoohed oultry, seafoc ,mu.nu(,\*\mmm i vekof food borne s
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Wynn Las Vegas
Holiday Project

Holiday Cards

Wynn and Encore inspired Holiday cards. The design is inspired
using artwork found all over the Wynn and Encore properties.
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Wynn Las Vegas

Logo Concepts
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Freelance

11
Event Flyers

Promotional flyers from 2010 - 2020
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