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EVENTS@THE ROOM

HOLLYWOOD

B The Room Hollywood (250 capacity) is available for private and
semi-private events any day of the week. A minimum guarantee and
room rental fee may apply.

B Standard menu pricing: cocktails: $11-14; beers: $7; wines: $9-$10.
20% gratuity is included for all private events.

B Cocktail servers, bartenders, and security/doorman will be provided.

B Fully equipped DJ +in-house sound system available, including wifi.
DJ roster available for $100 per hour.
Alternatively, you may bring an iPod and play list.

Bl Outside catering is permitted. Preferred vendor list is available upon
request. Packages start at $20 per person.

B Valet parking available ($10-$15).

B A completed contract and 50% deposit are required to confirm
your reservation. Deposit is non-refundable for cancellations
made within less than 14 days of event.

Ready to save a date or have a question?
Contact Farah Casis: 347.645.4310 or farah@circa93.com.
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SPECIALTY COCKTAILS

HOLLYWOOD

THE PERFECT MANHATTAN

rye whiskey, dry white vermouth,
carpano punt e mes, orange

and angostura bitters,

served up with expressed lemon oil

PIMM’S CUP

pimm’s no. 1, fresh lemon juice
and cucumber, served long and
topped with lemon-lime soda

BRAMBLE

citrus vodka, creme de mure

and fresh lemon juice,

served over ice with a lemon twist

THE LAST WORD

london dry gin, green chartreuse,
maraschino and fresh lime juice,
shaken and served up

BLACK BARREL DAIQUIRI

mt. gay black barrel rum, fresh
lime juice and dememera sugar,
served over ice

PALOMA
silver tequila and fresh lime juice,
served long with grapefruit soda

DERBY

bourbon whiskey, orange curacao,
fresh lime juice and sweet vermouth,
shaken and served up

VIEUX CARRE

rye whiskey, brandy, red sweet vermouth,
bénédictine, angostura

and peychaud’s bitters with sugar,
served up with scorched orange oil
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GETTING HERE

HOLLYWOOD

HOLLYWOOD
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THE ROOM HOLLYWOOD
1626 N. Cahuenga Boulevard
Hollywood 90028
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