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RAISING THE CURTAIN ON FOOD AS ENTERTAINMENT AT HARRAH’S BUFFET.
NORTH COUNTY BUFFET ENTICES ALL FIVE SENSES

VALLEY CENTER - - Earlier this month, Harrah’s Rincon Casino & Resort threw open the doors
and “raised the curtain” on its latest production - The Buffet. This $6.2 million dining facility
promises guests a “modern food theater” that raises the bar in casino buffet dining and sets the
stage for an entirely unique food experience.

The Buffet delivers on its promise of making food a part of the entertainment experience through
action stations that encourage guests to interact with the chefs. The made-to-order pasta station
allows guests to choose from different types of pastas, sauces and add-ins to create multiple
pasta combinations - 655,360 to be exact — and watch as the chef prepares the guest’s idea of the
perfect pasta dish. At the Mexican station, tortillas are made fresh and the meat for the al pastor
tacos is sliced right in front of the guest.

“We have designed a buffet that showcases our talented chefs preparing the freshest possible
ingredients to create a food experience that will impress all of your senses,” said Shannon Upson,
Director of Hospitality Services. “Not only will you taste unique flavors, but you will smell the
pork ribs in the Brazilian Smoker, hear the sizzle of the stir-fry, see tortillas being prepared fresh
right in front of you and feel the heat of the Tandoor oven.”

The Buffet features over 270 dishes, and is the only buffet in Southern California with a Tandoor

oven and create-your-own Pho Soup station. Other unique offerings include

J Freshly baked Artisan Breads, Soups, Specialty Salads and Fresh Fruit

. Home-style favorites like Fried Chicken, Meat Loaf, Chicken Pot Pie, Lobster Mac &
Cheese, Pork Tenderloin, and Candied Yams

. Carving Station, featuring Tandoori Chicken, Roast Beef or Prime Rib, Brazilian Steak,
Turkey, Ribs, and Brisket
. Mexican dishes, including Al Pastor Street Tacos, Sopaipillas, Chicken Tamales, Beef

Taquitos, and Corn Salad




J Asian dishes, including Pot stickers, BBQ pork, Lo-Mein, Tofu Stir Fry, and Sweet & Sour
Chicken

J Dessert Bar, featuring a selection of ice creams and gelatos, cotton candy, a milk and
white chocolate fountain, and a Pastry Chef putting the finishing touches on pies, tortes
and cakes right in front of guests’ eyes

Salvador Padilla from Riverside thought the lamb was excellent and said he would recommend
the Buffet at Harrah’s to his friends. “l always tell them the good places to go and this is one of
the best!”

The Buffet at Harrah’s Rincon is open Mondays-Thursdays from 11am-3:30pm and 4:30pm-9pm;
Fridays from 11am-3:30pm and 4:30pm-10pm; Saturdays from 9am-3:30pm and 4:30pm-10pm
and Sundays 9am-3:30pm and 4:30pm-9pm.

Total Rewards cardholders pay only $13.99 for lunch and $17.99 for dinner, with a $16.99 brunch
and $24.99 dinner on weekends. Without a Total Rewards card, prices range from $15.99-
$26.99.

Harrah’s Rincon Casino & Resort

777 Harrah’s Rincon Way

Valley Center, CA 92082

(877) 777-2457

Thursday, December 17th from 11:30 a.m. —5:00 p.m.
Wednesday, December 23rd from 7:00 a.m. — 5:00 p.m.
Thursday, January 14th from 11:30 a.m. — 5:00 p.m.

About Harrah’s Rincon

Named one of California’s Best Places to Work for 2008 by Employers Group, owned by the
Rincon Band of Luiseno Indians and managed by HCAL, a subsidiary of Harrah’s Operating
Company, Harrah’s Rincon Casino & Resort is located at 777 Harrah’s Rincon Way (33750 Valley
Center Road) in Valley Center, CA, 20 minutes northeast of Escondido. With approximately 1,400
employees and an identity as a top resort-gaming destination, the casino offers state-of-the-art
amenities and the unparalleled customer service that has made Harrah’s a nationally recognized
brand.




