
P R I V A T E 	 E V E N T S 	 & 	 B U Y O U T S

THE	SECRET	LIFE
OF	THE	REDWOOD	ROOM

Private	Events	&	Buyouts	at	The	Iconic	Destination

[	Private	Events	Contact	Name		·		Email	Address		·		Direct	Phone	]



T H E 	 I N V I T A T I O N

A	Room	That	Keeps	Its	Secrets

Redwood	Room	has	always	kept	a	few	things	close	—	paneling	cut	from
a	single	tree	older	than	the	hotel	itself,	artwork	that	has	hung	on	these
walls	since	before	most	hotels	had	elevators,	stories	only	the	regulars
know.

For	private	events,	the	room	opens	entirely	to	you:	one	night,	one	party,
yours	alone.	What	happens	next	is	for	you	to	decide,	and	for	your
guests	to	discover.
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T H E 	 O F F E R I N G

Three	Ways	In

N O . 	 0 1 $100	

Three	passed	hors	d'oeuvres,	from	our	meat	&	vegetarian	selections
Artisan	Cheese	or	Vegetable	Crudité	display

N O . 	 0 2 $140	

Four	passed	hors	d'oeuvres,	including	one	seafood	selection
Artisan	Charcuterie	display

N O . 	 0 3 $190	

Five	passed	hors	d'oeuvres,	including	a	luxury	selection	—	caviar	or	beef	tartare
Seafood	Bar	display

S I G N A T U R E 	 C O C K T A I L 	 — 	 A D D 	 T O 	 A N Y 	 P A C K A G E

Choose	a	base	spirit	—	vodka,	tequila,	or	whiskey	—	and	we'll	name	and	personalize	a
cocktail	for	your	night.	$10	per	person	enhancement,	$500	minimum.



F O R 	 T H O S E 	 W H O 	 A S K

Off	the	Menu

The	Raw	Bar $78	/	pp

The	Oyster	Bar $48	/	pp

The	Caviar	Station $75	/	pp

The	Sushi	Station $78	/	pp

T H E 	 C H A M P A G N E 	 P O U R

One	3	oz.	pour	of	Piper-Heidsieck	Brut	Champagne,	added	to	any	enhancement	above	—	$18	per
person.



F O R 	 T H O S E 	 W H O 	 A S K

The	Full	Menu



T H E 	 F U L L 	 M E N U

Hors	d'Oeuvres,	à	la	Carte

M E A T

Prosciutto	di	Parma	 $350

Pigs	in	a	Blanket $350
Beef	Tartare	Tartlet	 $425

Gougères	 $375

Fried	Chicken	Sliders $400

S E A F O O D

Tsar	Nicoulai	Caviar	 $550
Oysters	Rockefeller $425

Shrimp	Cocktail $400

Tuna	Poke	 $425
Local	Dungeness	Crab	Cakes	 $425

V E G E T A R I A N

Falafel	Bites	 $350

RWR	Mini	Grilled	Cheese	Bites $350

Truffled	Deviled	Eggs $375
Wild	Mushroom	Tart	 $350

Beet	Tartare	 $375



T H E 	 F U L L 	 M E N U

Displays	&	Carving	Stations
D I S P L A Y S 	

Artisan	Cheese	 $40	/	pp

Artisan	Charcuterie	 $52	/	pp

Vegetable	Crudité	 $30	/	pp

C A R V I N G 	 S T A T I O N S 	

Prime	Rib $1,500	

Leg	of	Lamb $850	

Heritage	Pork	Loin $750	

Herb-Marinated	Organic	Turkey	Breast $750	

Whole	Roasted	King	Salmon $950	



T H E 	 F U L L 	 M E N U

The	Bar

H O S T E D 	 B A R 	 P A C K A G E S 	

Signature	Bar $50 $75 $88 $100

Premium	Bar $55 $80 $93 $105

Ultra-Premium	Bar $60 $85 $98 $110

P E R S O N A L I Z E D 	 S I G N A T U R E 	 C O C K T A I L

Choose	one	base	spirit	and	make	it	your	own	—	our	bar	team	will	name	and	personalize	a	cocktail	for
your	event,	offered	as	an	enhancement	to	any	hosted	bar	package.	$10	per	person	enhancement,	$500
minimum.

Vodka
Tequila
Whiskey

F U L L 	 B A R , 	 A L W A Y S 	 I N C L U D E D

Every	hosted	package	draws	from	our	full	bar	—	wine,	beer,	and	spirits	across	three	tiers	—	so
your	guests	are	never	limited	to	a	short	list.	Your	event	manager	will	help	you	choose	the	right
package	and	hours	for	your	evening.



C O M P L E T E 	 T H E 	 E V E N I N G

After	the	Last	Course

Additional	entertainment	can	be	booked	for	any	evening	—	jazz	trios,	jazz
duets,	and	vinyl	DJs	are	all	available	through	your	event	manager,	arranged
to	complete	the	experience.

T H E 	 R O O M 	 I S 	 Y O U R S 	 W H E N 	 Y O U ' R E 	 R E A D Y


