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LAS VEGAS – There is so much 
to do in fast paced Las Vegas (www.
lasvegastourism.com), but why not 
consider something cultural as well?

 We strongly recommend you take the time to visit 
two spectacular visits at the Luxor in Las Vegas: Bod-
ies and the Titanic.

Experienced by more than 15 million people world-
wide, Bodies...The Exhibition offers an intimate and 
informative view into the human body. Using an inno-
vative preservation process, the Exhibition allows visi-
tors to see the human body’s inner beauty in educational 
and awe-inspiring ways. The Exhibition features over 
200 actual human bodies and specimens meticulously 
dissected and respectfully displayed, offering an unprec-
edented and wholly unique view into the amazing body.

The Exhibition takes visitors through galleries pro-
viding an up-close look inside the skeletal, muscular, 
reproductive, respiratory, circulatory and other systems 
of the human body. Many of the whole body specimens 
are dissected in vivid athletic poses, allowing the visi-
tor to relate to everyday activities. In addition, authen-
tic human specimens illustrate the damage caused to 
organs by over-eating and lack of exercise. A healthy 
lung is featured next to a black lung ravaged by smok-
ing in a vivid comparison more powerful than any 
textbook image. The Exhibition will change the way 
people see themselves. It is designed to enlighten, em-
power, fascinate and inspire.

The human body specimens in the exhibition are 
preserved through a revolutionary technique called 
polymer preservation. If you missed this when it came 
to Montreal then book it in Vegas.

One of the more startling sights in the exhibit is the 
display of a smoker’s lung in the respiratory section. 
Visitors can see and compare a healthy lung to a black-
ened smoker’s lung. There is also a brain on display 
here from a person who suffered a stroke - ironically 
it looks a bit like the inside of an ashtray. After reading 
some scary, mind-opening facts (like a single pack of 
cigarettes takes three hours and 40 minutes off your 
life), you may think twice about puffi ng. For the guests’ 

convenience, there is a cigarette disposal bin nearby.
Meanwhile, if you loved the 1997 movie Titanic, 

then the Titanic exhibit at the Luxor will blow you 
away. Featuring more than 300 artifacts, as well as 
breathtaking replicas from the famous ship, the Titanic 
exhibit truly brings history to life. The exhibit features 
20 never-before-seen artifacts including gaming chips, 
passenger papers and even decorative sections from Ti-
tanic’s famous Grand Staircase. In addition, there are 
many personal pieces within the exhibit. Our party was 
completely blown away by the fact they could mount 
such a large exhibition indoors. For anyone who has 
seen the movie, this is a “must,” visit. If you have not 
seen the fi lm, this will prompt you to do so.

In addition to the passengers’ stories, other fascinat-
ing details include their belongings. Aside from jew-
elry, plenty of the Titanic passengers brought their own 
china and silverware. Each cup, plate, pitcher and bowl 
has its own interesting, distinct look. In addition to 
the artifacts, the exhibit also features amazing replicas 
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from the Titanic. One of these includes the staircase 
replica. Most remember the staircase scene from the 
movie starring Leonardo DiCaprio and Kate Winslet.  
Hours of operation for both exhibits are daily from 10 
am to 10 pm at a cost of $32 per person. The last admis-
sion is sold at 9 p.m.

Dining out at TAO
Having previously experienced TAO Restaurant in 

New York City, our party had only one dining spot in 
mind for Las Vegas and that was the 40,000 square foot, 
$20 million design-driven dining and entertainment 
complex TAO at The Venetian-Resort-Hotel Casino 
(www.taolasvegas.com). TAO opened in New York 
City in 2000 and has retained its status as a hot spot, 
attracting celebrities and sports fi gures and catapulting 
the restaurant and lounge to iconic status.  TAO Las 
Vegas, which debuted in 2005, is a multi-faceted and 
multi-story “Asian City” housing a restaurant, banquet 
facilities, ultra-lounge, nightclub and a seasonal beach. 

TAO Las Vegas is a multi-faceted and multi-story “Asian City” housing a restaurant, banquet 
facilities, ultra-lounge, nightclub and a seasonal beach 
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The restaurant features a twenty-foot 
Buddha that “floats” peacefully above an 
infinity pool complete with Japanese Koi. 
It is a frequent hot spot for A-list celebri-
ties and culinary connoisseurs

Corporate Executive Chef Ralph Sca-
mardella showcases a menu incorporat-
ing culinary components from China, 
Japan and Thailand, along with a full su-
shi bar and perfectly paired cocktails to 
complement the authentic Asian cuisine. 
Signature dishes include offerings from 
sea, sky and land, including Chilean Sea 
Bass Satay with Wok Roasted Asparagus, 
a preparation of Peking Duck that consis-
tently receives accolades and Kobe Beef 
Shabu Shabu along with a full sushi bar. 
TAO Beach offers an abbreviated ver-
sion of TAO Asian Bistro’s dinner menu 
throughout the day, as well as a brunch 
menu that boasts specialties like Sesame 
Berry Pancakes with tempura banana and mandarin 
butter, Fortune.

Service starts when the server delivers two china 
bowls, one empty, and the other filled with chilled eda-
mame. The edamame is tossed with mustard oil, thinly 
sliced shallots, and black sesame seeds.   

Our group considered this to be beyond exception-
al, sampling a good portion of items on the menu. We 
recommend the following:  Roasted Shishito Peppers 
with Yuzu;  Edamame;  Satay of Chilean Sea Bass, 
with Edamame Hijiki Salad (shitake mushroom plus 
seaweed); Spicy Tuna Tartare on Crispy Rice; Chinese 
Five Spice Short Ribs (beef); Salmon Sashimi, with Av-
ocado and Crispy Onions and Sweet and Spicy Sesame 
Sauce; Shrimp Tempura; Spicy Tuna; Avocado  and 
Soy Paper Roll;  Yellowtail Sashimi, with Jalapeno and  

A model of the Titanic at The Artifact Exhibition in Las Vegas 
shows what the ship looked like when it was discovered

Active. Attractive. Affordable.
Everything you need in a retirement community!

Retirement Miramichi offers a wide variety of rental homes 
with a size and style to suit your budget and lifestyle. With 
rents as low as $543/month, you’ll have more time and 
money in your pocket to do the things you want to do.

Retire in Miramichi

Make the Right Move.
Call toll free: 1-888-844-2001
Check us out at...www.retirenb.ca

N E W  B R U N S W I C K

YOU don’t 
need to be
ALONE...

We offer affordable 
living for Autonomous and 
Semi-Autonomous Seniors

■ Private and Semi-Private Rooms

■ Visiting Physician

■ Medication Supervision

■ 3 Nutritious Meals Daily

■ Weekly Housekeeping/Laundry

■ Sunday Chapel, Saturday Mass

■ Recreation Program

■ Emergency Call Bells & Intercom

■ 24 Hour Supervision and/or 
Assistance

The Salvation Army Montclair Residence
For further information, please call

Vicky Stewart 514.481.5638
4413 Montclair Ave., Montreal (NDG) H4B 2J4

Owned and operated by The Salvation Army

Teaching Centre for McGill Nursing

Guests view a full body specimen highlighting 
the spinal cord at BODIES – The Exhibition in 
Las Vegas

Ponzu Sauce; Crispy Snapper in the Sand; Vegetable 
Fried Brown Rice; Spicy Hoi Yin Eggplant; a Giant For-
tune Cookie (white and dark chocolate mousse); and Yu-
zu Sugar Dusted Doughnuts with a trio of dipping sauces.  
As for alcohol, consider the TAO-tini, Orchid and Sake 
flight. Our waiter Yorke convinced us to try the restau-
rant’s three most popular sakes: DY-50; Drunken Snap-
per; and Demon Slayer. A big shout out to Assistant Gen-
eral Manager Eli Micaiah and his extraordinary team.

At TAO Beach, they offer a range of frozen cock-
tails, like the signature Par-Tee with Tito’s, iced tea and 
frozen lemonade, in addition to updated classics like 
the Citrus Blossom Mimosa with Ketel One Citroen, 
sparkling yuzu sake and lemongrass.

For reservations call 702-388-8588 and for special 
events email sales@taogroup.com. The restaurant,  

which is wheelchair accessible, is open Sunday through 
Thursday from 5 pm to midnight and Fridays and Sat-
urdays from 5 pm to 1 am.

Mike Cohen’s email address is info@mikecohen.ca. 
Follow his travels at www.sandboxworld.com/travel 
and on Twitter @mikecohencsl.


