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Gordon R
Hell’s Kitchen

rawing nspiration from e populy realty television

show of the same name, Gordon Ramsay has opened

Hell's Kitchen in Las Vegas

The 300 seat restaurant is located oulside of Caesars
Palace on the comer of Las Vegas Boulevard and Flamingo Road
and s open from 11am %o 10pm. Chels are dressed In uniforms
replicating those of the TV show's red and blue teams and work in
an atmosphere that Gordon has likenod 10 the ono created for the
iong-running television series. The winner of season 17 of Hell's
Kitchen, Michelle Tribble, oamed a contract 1o become hoad chel
at the restaurant.
Michasl Pandoif, Design Divector at Jefirey Boers international
spoke to Premier Hospitality intemational about working on Hell's
Kitchen
He said: “Before we oven started any design work we went to a
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ping of a Hell's Kitchen episode in Los Angeles
We weore able to experence the energy of the
TV show as well as the great lood, Our fiest take
was that the signature red and biue open kilchen
should be the main focus of the design. Ater the
dinner service we met with Gordon and his team
backstage and discussed what he was hoping
achiove in Las Vegas. He did not want %o have
a themed restaurant version of the TV show but
wanied fans of the show 10 pick up cartiain details
ke the pitch forks and red and blue accents, and
that the rest of the design should be timeless and
tallored. Following that meeting we went back
10 New York and starled working on the design
concepts
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A highlight of the sp:
hangs from the ceiling
where custom made

pitch forks dangl

"We then presented the initial design concepts 1othe Caosars
Palace and Gordon Ramsay teams. They appreciated the
clean ines of the modern masculineg design along with
signature Hell's Kilchen design itoms
the brand and would make the first Hell's Kilchen restaurant
a destnation dining oxperienco in Las Vegas ™
As guests amrive they are greetad with the familiar HK logo
with pichfork and fire. As seen on the TV show outside of the
set. the designers were able 10 use the same logo 1o grest
dinors at the Las Vegas location. Guosts are also groeted by
a video of Gordon Ramsay that interacts with diners as they
arrive, greeting them and offering up popular quotes from
the telavision show

The focal point of the restaurant s & large open kichen
descrbed as the centre plece of the design. As a starting
point of the design, the rest of the space llows around the
kitchen with a bar o the left and large open dining space

soce it represeniod

opposite. There are then separate dining rooms behind
which can be spit into private dinng rooms offering great
views of Las Vegas Boulevard

A highlight of the space hangs from the celing where
custom made pitch forks dangle

Forté Speciality Contractors

Established In 2010, Forte Specialty Contraciors are leaders in
creating world dass expenences. From award-winning Siiractions 10
fine dining. Ford maximise a client’s mvestment by defivering thesr
vision as cost effectively as possible

Since inception, Fortd have worked with an oxtensive clent list
incluaing Disney, Universal Studios, Wynn Design & Development,
MGM Resorts and Caesars Palace

As general contractor for Gordon Ramsay's Held's Kachen. Fons
dolivered a vonue that was both high n qualty yo! economical in its
design. Mighlights of the work included fabricaling Hell's Kitchen
screens inhouse using aluminium and instaling a cusiom spocialty
finish

Scott Acton, CEO at Forté, said

“We are always exciled to be part of bringing our chent’s vision fo Iife
no matter he size of he project. Bul thes project was special due 1o
the high visibility (located on Las Vegas Bivd & Flamingo), oxiromoly
challenging schedule, and the oppomunity o work with Cassars
Entertainment again

"Al Forte we pride curselves on starting with !he finish in mind. Rather
than Selling our chents what is possible when s from (raditional
means and methods. we love 10 reverse engineer the process and
COMo up with now ways 10 buiid. Anyone that has boon 10 our Las Vegas
office knows we also pride ourselves on providing a culture of having
fun and loving what we do, not only for cur employees but also for owr
clients and partners on a project. We befleve passion and energy are
contagious. ”

Hospitality International JUNE



Hospitality International




4

Hell's Kitchen is Gordon Ramsay'’s fifth

restaurant in Las Vegas a

12,000 reservations in its

Hell's Kichen is Gordon Ramsay's fifth restawrant in Las
Vegas and recelved over 12,000 reservabions in its first 10
days

Appetizers include scampi prawn flambeé, wna tartare and
Waygu meatballs. Entroes include Boef wolington, a perennial
challenge for compeattors on the TV show, rack of lamb, crispy
skin salmon and an aged porterhouse steak for two. Desserts
Include a festwvely presented pineapple carpaccio and the
British chel's sgnature sticky 1oflea pudding

Describing the importance of the project to him, Michael said
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nd received over

first 10 days

“For me | am 2 big fan of the TV show and have
walched every season of Hell's Kiichen. When
we were given the opportunity 1o work on the real
Ife restaurant t was a great honour 10 be trought
on board.”

Hell's Kitchen opened 10 the public on 26th
January 2018

For more information, vist:

hitps /www gordonramsayrestaurants.com/
helis-kitchen<caesars-palace/
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