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EVENTS@THE ROOM

n �The Room Hollywood (250 capacity) is available for private and  
semi-private events any day of the week. 

 
n �Fully equipped DJ + house sound system available, including wifi. 

• House DJs: $150 per hour 
• Sound technician: $200 flat rate

 
n �Valet parking can be arranged. Pricing start at $20 per car + set-up fee.  

Street and lot parking ($15-$20) is available within one block.

 
n �Outside catering is permitted. Preferred vendors provided upon request.

 
n �Standard menu pricing: cocktails $16-18, beers, $9-10, wines $12-15. 

n �All events have a minimum bar guarantee depending on the time, date  
and number of guests attending.

n �20% service fee, 9.5% Sales tax and 2% admin fee applies to all events.

n �A completed contract and 25% deposit are required to confirm your event.
 
 

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

For all event inquiries, please contact Farah: farah@circa93.com  |  347.645.4310



SPECIALTY COCKTAILS

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, crème 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 curaçao,  
fresh lime juice and sweet vermouth,  
shaken and served up

VIEUX CARRÉ
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

THE ROOM HOLLYWOOD
1626 N. Cahuenga Boulevard 
Hollywood 90028

https://www.google.com/maps/place/1626+N+Cahuenga+Blvd,+Los+Angeles,+CA+90028/@34.1007547,-118.3293269,16z/data=!4m2!3m1!1s0x80c2bf3bd1bc2d3f:0x61162acfcff53269
https://www.google.com/maps/place/1626+N+Cahuenga+Blvd,+Los+Angeles,+CA+90028/@34.1007547,-118.3293269,16z/data=!4m2!3m1!1s0x80c2bf3bd1bc2d3f:0x61162acfcff53269

