
Private Events

939 S Figueroa St. Los Angeles, CA 90015
hotelfigueroa.com



WELCOME
Opening early 2018, this one time exclusive women’s hostelry, re-emerges from a 
two-year restoration inspired by its original 1926 Spanish Colonial splendor. 

Reclaiming its legacy in DTLA, the 14-story luxury hotel features 268 rooms & suites, 10,000 
square feet of event space, locally sourced art, and an iconic coffin-shaped pool within a 
botanical hideaway. 

The hotel spotlights two destinations restaurants, Breva and Veranda, conceived by James 
Beard Award nominee Chef Casey Lane from Tasting Kitchen and Casa Apicii. While Dushan 
Zaric, New York City’s Employees Only cocktail mastermind, pours a progressive spirit into the 
hotel’s bars including Bar Figueroa, Rick’s, and the 
reservations-only Bar Alta. 

Hotel Figueroa is a member of The Leading Hotels of the World, Ltd. 



NEIGHBORHOOD 
South Park, Downtown LA 

LOCATION 
S. Figueroa St. between W. Olympic and W. 9th St. 
15 miles from BUR (22 minutes) 
17 miles from LAX (25 minutes) 

NEARBY 

L.A. Live 
Staples Center 
Los Angeles Convention Center 
Los Angeles Performing Arts Center 
MOCA 
The Broad Museum 
Arts District 

LOCATION

Fashion District 
Financial District 
Flower District 
Bunker Hill 
Gallery Row 
Little Tokyo 
Historic Core 
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Gran Sala

The focal point of the hotel’s meeting and ballroom facilities is the Gran Sala. The traditional elements of 
Spanish Colonial architecture feature an original limestone fireplace from the 1920s. Fully functional bars 
can be placed anywhere in the room. This space offers a multitude of configurations for functions. Tall French 
glass doors allow natural light into the room as it captures a perfect view of the pool deck with downtown Los 
Angeles in the background.

2,091 square feet

Standing: 150
Seated: 120
Seated w/ dance floor: 80



Veranda

Adjacent to the pool. Veranda is an al fresco, casual dining venue offering coastal Mediterranean-inspired 
fare including specialty pizzas baked in the outdoor oven, along with a selection of salads, sandwiches, 
and meat, fish and vegetable focused dishes.   The hotel’s original 1920s fireplace will be restored and 
expanded to have a double-sided feature, unveiling a historic touchpoint within the new dining space. 

1,222 square feet

Standing: 90
Seated: 60

BAR

BAR
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UPPER RICK’S

LOWER RICK’S

Rick’s 

The upper level of Rick’s (1,500 square feet) is private outdoor space with a perfect view of the hotel’s pool 
and downtown skyline. The outdoor terrace is an oasis that offers the sound of running water coming off 
of a custom, built-in fountain. A wood trellis with lush greenery provides shade on a sunny day, ideal for 
brunch gatherings and luncheons. In the evenings or on cooler days, the patio is warmed by a white-
plastered Spanish-inspired fireplace, creating the perfect atmosphere for seated dinners of or cocktail 
receptions.

Upper Rick’s
1,485 square feet

Standing: 75
Seated: 50
Lower Rick’s 
1,211 square feet

Standing: 100
Seated: 40

BAR

BAR
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Bar Alta

A modern Art Deco-style bar located in the lobby mezzanine (700 square feet). The 
back-bar’s brass shelving highlights the vast display of curated spirits. Furniture for Bar Alta is custom-
designed using brass and steel, walnut, mohair, velvet and leather upholstery. 
Cut-glass retro-style chandeliers

697 square feet

Standing: 40
Seated: 30
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Casbah

Hidden as an extension of Bar Alta, Casbah is a private room where the walls and ceiling are covered in 
mirrors to create the illusion of infinite space. The interior design was meticulously crafted with extravagant 
leathers, stone, luxe fabrics, natural wood and glass accents throughout. Unique to this space is a sliding 
wooden bookcase along one of the walls that acts as a direct, secret entrance into one of the hotel’s suites. 

390 square feet

Standing: 24
Seated: 24
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Tangier

Located in the lower level of the hotel is Tangier. It is the one space within the hotel that maintains elements 
of the previous Moroccan design. Moroccan lanterns lend a touch of Moorish influence to this lounge. The 
southern half of the space is dedicated to six semi-private areas divided by curtains, which can either open 
up or be pulled shut for visual privacy. The focal point of Tangier is a coved ceiling connecting the main bar 
on the west and a DJ booth on the east. It is equipped with built-in audio-visual accessories perfect for live 
music and presentations.

3,024 square feet

Standing: 200
Seated: 100



Buffet

$25 per person
Continental Breakfast 

• sliced seasonal fruit & berries
• selection of bagels with cream cheese spreads
• house baked fresh pastries, muffins, and breakfast breads
• whipped butter & preserves
• freshly brewed regular & decaffeinated coffee, assorted teas, iced tea, orange & grapefruit juice
• still & sparkling water

$30 per person
Classic Breakfast

• sliced seasonal fruit & berries
• selection of bagels with cream cheese spreads
• house baked fresh pastries, muffins, and breakfast breads
• whipped butter & preserves
• scrambled eggs
• applewood smoked bacon and chicken sausage
• roasted skillet potatoes with caramelized onions & herbs
• freshly brewed regular & decaffeinated coffee, assorted teas, iced tea, orange & grapefruit juice
• still & sparkling water

$32 per person
Healthy Breakfast

• sliced seasonal fruit & berries
• organic homemade granola & greek yogurt
• anson mills organic steel cut oats & local honey
• egg white frittata with market vegetables
• freshly brewed regular & decaffeinated coffee, assorted teas, iced tea, orange & grapefruit juice
• still & sparkling water

BREAKFAST
based on 60 minutes of service



Buffet

$55 per person

• sliced seasonal fruit & berries
• selection of bagels with cream cheese spreads
• house baked fresh pastries, muffins, and breakfast breads
• organic homemade granola & greek yogurt
• blue lake green bean & cherry tomato salad
• eggs benedict with meyer lemon hollandaise
• fluffy scrambled eggs with green garlic
• crisp applewood smoked bacon and chicken apple sausage
• barbara’s potatoes with caramelized onions & herbs

BRUNCH

Breakfast & Brunch Additions

$12 per person
*Omelette Station
farm fresh eggs prepared to order with seasonal 
herbs, vegetables, 
artisanal meats & cheeses

$8 per person
Individual Parfait
organic homemade granola, greek yogurt 
& fresh berries

$10 per person
Organic Steel-Cut Oatmeal
brown sugar, fresh berries, dried fruits, milk

$12 per person
French Toast or Waffles
with maple syrup

$18 per person
Smoked Salmon Platter
smoked salmon, selection of cream cheese spreads, shaved 
red onion, diced scallion, lemon, sliced tomatoes
served with choice of toast points or assorted bagels

$14 per person
Warm Croissants with Baby Swiss
scrambled eggs & herbs

$16 per person
Petite Steak Sandwiches
tomato compote, salsa verde, soft baguette

FEES
*requires an additional $125 attendant fee



$15 per person
Donut Break
assorted donuts from Donut Snob

$12 per person
Sweets Break
selection of homemade cookies & pastries

$20 per person
Snack Break
hummus, warm house made flat bread, 
crispy house made pita bread

$24 per person
Healthy Break
cliff bars, build your own trail mix (assorted nuts, dried fruit, chocolate), 
homemade granola, greek yogurt, 
fresh seasonal fruits & berries

BREAKS
based on 60 minutes of service

$12 per person
Short Beverage Break 
continuous service for 60 minutes
freshly brewed regular & decaffeinated coffee, assorted teas, 
iced tea, assorted sodas, still & sparkling water

$20 per person
Half Day Break
continuous service for 5 hours
freshly brewed regular & decaffeinated coffee, assorted teas, 
iced tea, assorted sodas, still and sparkling water

$40 per person
Full Day Break
continuous service for 10 hours
freshly brewed regular & decaffeinated coffee, assorted teas, 
iced tea, assorted sodas, still and sparkling water

BEVERAGE BREAKS



Plated
$65 per person

• pre-select choice of (2) appetizers
• pre-select choice of (3) entrees
• pre-select choice of (2) side dishes
• pre-select choice of (3) desserts

Family Style
$45 per person

• pre-select (1) appetizer
• pre-select (2) entrees
• pre-select (1) side dish
• pre-select (1) dessert

$55 per person

• pre-select (2) appetizers
• pre-select (3) entrees
• pre-select (2) side dishes
• pre-select (2) desserts

Hot Buffet
based on 60 minutes of service

$70 per person

• pre-select (2) appetizers
• pre-select (2) entrees
• pre-select (1) side dish
• pre-select (1) dessert

$80 per person

• pre-select (3) appetizers
• pre-select (3) entrees
• pre-select (2) side dishes
• pre-select (2) desserts

LUNCH

Appetizers

Kale Salad
pecorino anchovy vinaigrette

Wild Arugula 
cherry tomatoes, hazelnuts, parmesan

Caesar Salad 

Roasted Local Beets
strawberries, goat cheese

Mixed Greens Salad

Hummus 

Potted Foie Gras
marsala gelee, poached fruit

Sides Dishes

Crispy Fried Potatoes
Romesco aioli

Roasted Mushrooms
pedro ximenez

Broccolini
chile vinegar, harissa

Blistered Shishito Peppers 
lebnah, peaches

Moorish Spiced Carrots
hazelnuts, tangerines

Oven Roasted Asparagus
pistachio aillade

Japaleno Potato Salad

Entrees

Vegetable Paella
seasonal vegetables

Rigatoni 
ala Bolognese, ricotta, basil

Niçoise Salad
grilled local big eye tuna, haricots verts, 

lemon-caper vinaigrette

Iberico Sausage
lentils, chanterelles

Roasted Free-Range Organic Chicken
crostone, baby carrots, cippolinis

Roasted Orata
garlic potatoes, salsa verde

Fried Chicken
catalan greens, jamon

Grilled Steak
roasted potatoes, chimichurri

The Burger At The Fig
braised bacon, chili chutney

DESSERT ON PAGE 19



LUNCH

Cold Buffet
based on 60 minutes of service

$35 per person

• pre-select (2) appetizers
• pre-select (2) entrees
• pre-select (1) dessert

Appetizers

Kale Salad
pecorino anchovy vinaigrette

Caesar Salad 

Roasted Local Beets
strawberries, goat cheese

Wild Arugula 
cherry tomatoes, hazelnuts, parmesan

Mixed Greens Salad

Hummus 

Entrees

Slow-Roasted Turkey Sandwich
tomato, bacon, herb aioli, avocado, lettuce

Tuna Conserva Sandwich
tapenade, preserved lemon aioli, focaccia bun

Steak Sandwich
grilled skirt steak, horseradish, crema, basil salsa, mustard frill

Shaved Grilled Vegetable Sandwich
market vegetables, hummus, red onion, sprouts

Jamon Serrano Sandwich
sliced spanish ham, manchego, arugula, fresh tomato & garlic

BLT Sandwich
bacon, lettuce, tomato, burrata

DESSERT ON PAGE 19

$45 per person

• pre-select (2) appetizers
• pre-select (3) entrees
• pre-select (2) desserts





DINNER
Plated
$120 per person

• pre-select choice of (2) appetizers
• pre-select choice of (3) entrees
• pre-select choice of (2) side dishes
• pre-select choice of (3) desserts

Family Style
$78 per person

• pre-select (2) appetizer
• pre-select (2) entrees
• pre-select (2) side dish
• pre-select (1) dessert

$88 per person

• pre-select (2) appetizers
• pre-select (3) entrees
• pre-select (3) side dishes
• pre-select (1) desserts

$98 per person

• pre-select (3) appetizers
• pre-select (4) entrees
• pre-select (3) side dishes
• pre-select (2) desserts

Hot Buffet
based on 90 minutes of service

$80 per person

• pre-select (2) appetizers
• pre-select (2) entrees
• pre-select (1) side dish
• pre-select (1) dessert

$90 per person

• pre-select (3) appetizers
• pre-select (3) entrees
• pre-select (2) side dishes
• pre-select (3) desserts



DINNER

Appetizers

Baby Kale Salad
anchovy-chili vinaigrette, pecorino

Roasted Local Beets
strawberries, goat cheese

Butter Lettuce Salad
buttermilk vinaigrette, dill

Steak Tartare

Ham & Cheese Croquettes

Hummus 

Lamb Meatballs
harissa chili, oil cured olives, mint

Escarole Salad
quince paste, marcona almonds, preserved lemon

Potted Foie Gras
marsala gelee, poached fruit

Sides Dishes

Crispy Fried Potatoes
Romesco aioli

Roasted Mushrooms
pedro ximenez

Broccolini
chile vinegar, harissa

Blistered Shishito Peppers 
lebnah, peaches

Moorish Spiced Carrots
hazelnuts, tangerines

Oven Roasted Asparagus
pistachio aillade

Platas Con Queso
roasted fingerling potatoes, red onion, valdeon cheese, 

pinenuts, rosemary

Entrees

Potato & Leek Flatbread
rosemary, roasted garlic

Roasted Organic Chicken
roasted potatoes, pepperonata

Pan Roasted Bass
olive oil potatoes, cured olives, almond vinaigrette

Roasted Branzino
garlic potatoes, salsa verde

Braised Beef Short Rib
potato puree, roasted root vegetables, 

natural jus

Honey Roasted Squash
red quinoa salad

Iberico Sausage
lentils, chanterelles

Grilled Steak
bone marrow, chimichurri

Fried Chicken & Japaleno Potato Salad
catalan greens, jamon

Seasonal Paella 

DESSERT ON PAGE 19



DESSERT

Cherry Almond Bar
salted caramel, candied almonds vanilla whip

Caramel Mousse Bar
chocolate cake, caramel mousse, chocolate sauce, marcona almonds, pearls

Cheesecake 
pistachio cake, citrus marmalade, fresh citrus, honey roasted pistachios

Fruit Tart
pastry cream, fresh seasonal fruit, pistachio aillade

Bunelos/Churros 
chocolate sauce, dulce de leche, seasonal jam, vanilla anglaise

Chocolate Mousse
crunchy layer, chocolate cake, chocolate mousse, salted caramel, candied hazelnut, toasted nibs

Chocolate Pote de la Crema
dulce de leche, chocolate custard, dulcey pearls, salt

Earl Grey Pavlova
curd, fresh seasonal fruit, pistachio aillade, crème fraiche whip

Rose Mousse Cake
honey cake, rose mascarpone mousse, honey pistachios, honeycomb, candied rose petal

Tres Leches
salted caramel, banana, toasted meringue, white chocolate feuilletine



RECEPTION

Tray Passed Hors D’oeuvres

1 Hour

(3) Selections – $18 Per Person
(4) Selections – $24 Per Person
(5) Selections – $30 Per Person
(6) Selections – $36 Per Person

2 Hours

(3) Selections – $27 Per Person
(4) Selections – $36 Per Person
(5) Selections – $45 Per Person
(6) Selections – $54 Per Person

Ham & Cheese Croquettes
aioli

Chicken Liver Toast

Lamb Meatballs
harissa, mint

Salt Cod Fritters
orange aioli

Garlic Shrimp
chili, lemon

Warm Sobrasada
honey, mahon, hazlenut, crostini

Pate Campagnola
grain mustard, frisee

Steak Tartare
crispy roll

Skirt Steak Skewer
chimichurri

Potato & Leek Flatbread
rosemary, roasted garlic

 
Savory Tartlets

Marinated Bean Bruschetta

Gnocco Fritto
burrata, mortadella

Smoked Beef
piquillo, red onion jam, aioli

Oysters on The Shell
mignonette

Burrata Crostini
piperade

Chorizo Sliders
blue cheese and shallot

Chicken Wings
sherry glaze, za’atar

Selections

DESSERT ON PAGE 19



STATIONS

$ market price
Raw Bar Station

selection of east & west coast oysters, shrimp cocktail
seafood tartare, poached whole maine lobster, king crab legs
served with cocktail sauce, mignonette, fresh lemon

$40 per person
based on 60 minutes of service

Tapas Bar 
sliced jamon & chorizo with homemade pickled vegetables, tortilla espanola with aioli, papas arrugadas with mojo 
verde, marcona almonds and preserved lemon, cheese selection with nuts, membrillo, assorted breads, marinated 
grilled local vegetables, cured olives, gilda skewers, marinated seafood tins

$90 per platter
serves 25 guests

Vegetable Mezze Platter
hummus, grilled vegetables, cucumber salad, marinated olives & grilled flat bread

$150 per platter
serves 25 guests

Market Platter
seasonally assorted cheeses, dried stone fruit, nuts, olives, sliced prosciutto, mortadella, salumi, finocchio, crispy 
flatbreads, sliced baquettes, assorted seeded crackers, preserves, mustard & homemade pickles

RECEPTION



Hosted Full Bar

Level 1

(1) Hour - $25 per person
(2) Hours - $40 per person
 aylesbury duck vodka, beefeater gin, cimarron tequila, monkey shoulder scotch, peroni, pinot   
 grigio, chianti, provence rose, prosecco

Level 2

(1) Hour - $28 per person
(2) Hours - $44 per person
 aylesbury duck, ford’s gin, maker’s mark, j walker black, tequila cabeza, cana brava, 
 local micro ipa, lager, amber, albarino, cabernet sauvignon napa, provence rose, 
 cremant de bourgogne

Level 3

(1) Hour - $32 per person
(2) Hours - $50 per person
 kettle one, hendrick’s, maker’s mark,  macallan 12, TBD tequila, TBD rum, TBD red wine, 
 local stout, lager, amber, central coast chardonnay, central coast pin ot noir, provence rose,   
 cremant de bourgogne

Hosted Beer & Wine

Level 1

(1) Hour - $18 per person
(2) Hours - $30 per person
 house red wine, house white wine, peroni, local lager, local ipa

Level 2

(1) Hour - $23 per person
(2) Hours - $35 per person
 TBD red wine, TBD white wine, peroni, local lager, local ipa, local amber, local stout

HOSTED OPEN BAR ON CONSUMPTION
drinks charged based on consumption during the entirety of event
specialty cocktails will need to be pre-purchased 
bar minimum required

BEVERAGE PACKAGES





ADDITIONS

Specialty Cocktails

50 Specialty Cocktails   $700
 100 Specialty Cocktails   $1,400
 200 Specialty Cocktails   $2,800
 300 Specialty Cocktails   $4,200
 500 Specialty Cocktails   $7,000

 

Selections:

Figueroa
aylesbury duck vodka, lemon, fig, mango honey & ginger beer

Ford’s Gin & Tonic
juniper, pink peppercorn, grapefruit peel, three cents tonic

Paloma Quemada
tapatio tequila blanco, grapefruit cordial, lime, 

three cents grapefruit soda, chili lime

Nightingale
bourbon, Campari, lemon, chamomile, peppercorn

Mi Tierra
tapatio tequila blanco, green chatreuse infused with jalapeno,

lime, agave

Menus Subject To Change
24% service charge & 9.5% sales tax will be added to final invoice

BEVERAGE PACKAGES



Tammy Nguyen, Director of Catering
tammy.nguyen@hotelfigueroa.com | 213.660.3014


