HELPFUL INFORMATION FOR HAVING YOUR EVENT at

JAMES’ BEACH    CANAL CLUB  DANNY’S VENICE
Effective June 1, 2008, prices are subject to change without notice.

We pride ourselves on being able to work with every budget and creative theme. The following information is meant to be helpful as guidelines for your event. Please discuss your specific needs with our catering department to make your event exactly what you desire.

COCKTAILS & HORS D’OEUVRES?  Some guidelines to think about:
Heavy Hors d’oeuvres in place of dinner?  We suggest between 10 & 14 hors d’oeuvre pieces per person
Light Hors d’oeuvres before dinner?  Between 4 & 6 pieces per person (LIGHT) to be served before dinner. 
Figure 1- 1 ½ - 2 pieces per type of hors d’oeuvre per person. 

Pricing. Prices vary, but the average is $2.50 per piece based on 50 pieces per item minimum. Please see our hors d’oeuvre list.

SERVING A MEAL? Here’s different ways (we’ll suggest the best for your event).
Dinners commonly include an appetizer or salad, a choice of two entrees (plus a vegetarian option), sides and a dessert.

Choice Service.  Each guest is asked their choice by a waiter and receives it pre-plated. This type of service is for smaller parties only. This service is often based on a set menu of a salad, usually 2 entrée choices (+ veg.) and a desert. Number of entrée choices varies depending on party size and cost.

French Service.  We think of this as a buffet that comes to the guests. The advantage is that it avoids long waits in a buffet line and wasted space. Each guest is offered all of the entrée choices by waiters carrying trays of the dishes, and may enjoy some of all the dishes. This service is for larger parties over 30 when the kitchen is unable to put out enough “sit-down” choices at one time.

Family-Style Service.  Large platters of food are set on the tables for guests to self-serve. This service is for larger parties over 30.

Buffets.  Buffets are for large groups where all items are offered at a Buffet table, hand-carving table or station. Prices vary based on # of options. 

Helping to estimate the cost of your meal. Dinners generally start at $32.00 per person for a salad, choice of salmon & chicken and dessert, and go up from there. We can customize a menu to fit your budget. Please see our list of pre-set menus for ideas. When a choice is offered, pricing is based on the higher priced dish. The more choices, the higher the charge to cover waste.  Savings can be recognized if you tell us how many of each item will be served at the event (pre-ordering). Tax, Gratuity, Rentals, etc. not included

COCKTAILS? You can pick the range of bar and…
There are three grades of bars to choose from. Prices noted are average for basic drinks and for reference only. Martinis and other beverages that require extra alcohol and more complex drinks may be somewhat more expensive. Brands are for reference and may be changed without notice.
	WELL 

Avg price - $9.00 & UP
	
	CALL 

Avg price - $11.00 & UP
	PREMIUM 

Avg. price - $12.00 & UP

	Examples:

Vodka:
Seagrams
Tequila:
Torada Gold

Gin:
Seagrams

Bourbon:
Jack Daniels

Scotch:
Dewars or J.W. Red
	
	Examples:

Stoli, Absolut

Herradura,

Tanqueray

Maker’s Mark

J.W. Black
	Examples:

Kettle One 

Patron

Bombay Sapphire

Blantons

Chivas or Macallans 12 Year


…the Types of Bar Service- What’s right for your event?
Cash Bar.  Where each guest pays for their drinks at the time of service. 

Hosted Bar. Where the number and type of drinks are tracked and the host pays that amount at the end of the event. Wine is charged at by the bottle pricing to save you money. If the host needs to know the total cost in advance we can quote an “Open Bar”. Bars may be hosted up to a certain amount or up to a certain time and then revert to a cash bar. Tickets may be used also for hosted bars.

Open Bar. Based on the above liquor choices and are priced per person per hour. 

Open well pricing is $10.00 per hour, Call is $13.00 per hour and Premium is $16.00 per hour, Minimum 3 hours & 50 guests. Open bars include wine and beer as well in the above pricing. Special wines can be chosen for additional costs. The restaurant reserves the right to substitute liquors of equal of higher quality based upon availability of the above liquors.

Drink Tickets. Based on the above liquor choices including beer and certain wines; and are priced per drink + 19% Service and Ca. Sales Tax. 

Drink Ticket pricing is Well $7.00 each, Call is $10.00 each and Premium is $12.00 each. Minimum 50 guests. 

Parking

Arrangements for parking must be made for all large DAY-TIME events and Evening events at Danny’s Venice. Parking rates vary depending on season and time. James’ Beach and Canal Club offer Valet Parking after 5:00. Valet Parking can be set-up at Danny’s for large events. 

EVENT FACT SHEET - THE FINE PRINT
Charges and services to consider
Menu prices quoted and minimums do not include the following:

Service:  19% for most events and 20% for events over 100. 5% on to-go orders. Sales Tax: 8.25% Ca.Sales Tax on all products, services and labor.

Rentals:  A 10% handling charge is added to the cost of any rental item as charged by the vendor.

Corkage Fee: We have a Wine Spectator award-winning list that hopefully can fulfill your requirements.  However, for parties under 10, if you wish to bring in wine, a $12.00 charge per 750 ml bottle. PLEASE NOTE: Parties over 10 may not bring in their own beverages. 

Cake Cutting Fee:  $2.50 per person on host supplied cake. Advance notification and approval required.
Private Bar:  A $100 set-up fee is charged for each private bar. Gratuity is extra. 

Private Security:  A $100 Minimum (4 hour) charge per security staff. $25.00 per hour thereafter.

Minimum Charges for Spaces

To reserve private spaces, we ask that a minimum amount, including all your food and alcohol purchases but excluding tax, bartender fees, rentals and gratuity, be guaranteed by the Host. THIS IS NOT AN ADDITIONAL FEE! Please ask about current minimums as they change based on season, day and other factors. 
On-Site Private Dining

	Space
	Approx. Max. Guests Sit Down
	Approx. Standing

	James’ Beach Main Dining Room & Bar

James’ Beach Club House*

James’ Beach Patio**

Canal Club Left Side

Canal Club Lagoon Lounge

Canal Club Cabana Room

Canal Club Palapa Room

Danny’s Abbott Kinney Mezzanine***
Danny’s West Wing (with private entrance)***
Danny’s Grand Mural Room***
	
90


40


70


100


40


70


20


28

50

56
	
140


60


100


150


75


100


25

                         30

70


80


Please consult us on restaurant buy-outs and events utilizing services in both restaurants.

* The Club House at James’ Beach is available as a private space until 10:30 p.m., whereupon it typically reverts to a public space,- Contact us if you wish to keep the room longer. The minimum is generally increased for this purpose.

** The Patio is typically not available for private functions on weekends. Please note: While the patio is covered by a retractable canvas  

     awning, severe weather may make the patio unusable which is at the host’s sole risk. 

*** Danny’s Venice is open until 11:00

IMPORTANT
When you book an event, you will receive an agreement with everything spelled out. The room or location and time will be noted at the top. PLEASE CHECK THAT ALL INFORMATION IS CORRECT! There is no guarantee for availability beyond the times specified or availability for changes in dates or ability to handle larger numbers of guests than originally determined by host. This Agreement specifying a final menu and number of guests should be completed one week prior to the event. No changes can be made thereafter without possible additional charges. On no-shows, the total for any food and special items pre-ordered for the event + tax & gratuity will be billed to host & credit card plus a $100 no-show fee. This will note the number of meals you will be billed for even if some guests do not show and fewer meals are consumed. All charges incurred for this event will be presented to the host for payment on one check at the end of the event. The host is responsible for any damages to the premises by their guests, and for their safe and legal activity while on the premises. The restaurant is not responsible for any lost items, injury or acts of God. The Host is responsible for any and all damages or theft caused by their guests which are guaranteed by their credit card. The restaurant reserves the right to cut off intoxicated guests or to ask them or rowdy guests to leave at the restaurants sole discretion with no reduction in charges to the host and at any time.

Deposits, Cancellations and Deposit Refunds

An estimated 50% deposit of the minimum or the estimated event cost, whichever is greater, is due at signing of the Agreement. The balance is due no later than the day of the event unless other arrangements are made. NO SPACE OR DATE IS GUARANTEED WITHOUT A DEPOSIT AND A RETURNED WRITTEN CONFIRMATION!  Additional charges due at the end of the event are guaranteed against a credit card provided by the Host in advance. 100% of this deposit will be refunded on cancellations up to two weeks prior to the Event, 50% of the deposit is refunded on cancellations between 13 days and 4 days prior to the Event and the deposit is not refunded on cancellations up to 72 hours prior to the day of the Event. Sorry, but there are no deposit refunds whatsoever for cancellations of Events booked in the month of December or on Holidays.

Addresses & phone numbers:

James’ Beach:  60 North Venice Blvd., Venice CA 90291 310-823-5396, www.Jamesbeach.com

Danny’s Venice:  23 Windward Ave., Venice CA 90291 310-56-56105396

Canal Club:  2025 Pacific Ave., Venice CA 90291 310-823-3878

OTHER INFORMATION 

Liquor, Smoking and Music

California liquor law permits service of liquor at James’ Beach until 2:00 a.m.  All entertainment in the Club House should cease at 1:00 a.m. Music must never disturb neighbors or other guests and for said reason may be terminated or turned down at the managements discretion. At James’ Beach, all liquor is cleared at 1:30 a.m.  Smoking is permitted on the patio only. The Canal Club serves liquor until 2:00 a.m., Friday and Saturday, and until midnight all other days. Danny’s Venice serves liquor until 11:00 p.m. nightly. Smoking is not permitted inside any dining area of any restaurant except the patio at James’ Beach.  Minors may not be served liquor at any time. Minors caught with liquor will be asked to leave.

Parcel, Mailing, Shipping

Should you have materials associated with your upcoming event, send it to the restaurant in advance.  Consult us in advance regarding all shipments, lead times, and handling or storage charges, if applicable. A fax stating the items shipped must arrive prior to shipment and approval to ship must be granted by the restaurant prior to shipment. A storage charge may be levied for items received and stored by the restaurant..  Please indicate on your package the box contents,  Box No. of Total Boxes (ex. Box 3 of 5), and the weight of each box. Host is solely responsible for any damage or loss when shipped or in our possession. 

Special Services and Decorations

We can recommend or provide florists, photographers, audio-visual equipment, valet parking, videographers, invitations, musical bands, cakes and other services. Decorative items may not be attached to any surface with any substance that may damage restaurant furnishings.

Off-Premise & Other Catering Charges:

Wedding and Large Event Coordination Fee:  Weddings and buy-outs are typically overseen with additional management staff (not covered by the gratuity) to cover the greater amount of detail.  A $50.00/ hour fee for this additional staffing is typically charged.

Design Services:  We have excellent graphic designers to work with you on invitation design, etc.
Delivery, Set-Up, Overtime and Breakdown:  Fees may be charged for off-premise catering depending on location & size of event.

Paper Goods:  Disposable paper goods and utensils are available for $1.00 per person for off-premise events.

Off-Premise Labor:  Our staff is friendly, efficient and professional.  We can provide staffing at these rates:  Captains & Chefs:  $35.00/hour  (   Servers, Bartenders, Assistant Chefs:  $30.00/hour   (   Kitchen Assistants & Bussers:  $25.00/Hour. Minimum 3 hours on all staffing. Hours include set-up and breakdown time. Staff charges during Holidays may be 20% or more higher.  Does not include gratuity.

Off-Premise Gratuity:  A 19% Gratuity is added to all food.

Breakage:  Client is responsible for all breakage and loss of off premises rental items.

