
•	 Max. capacity for Green Room:  50 for a full sit down dinner.  75 for a cocktail party 
without dining tables.  Max. capacity for Patio: 24 for a full sit down dinner.  30 for 
cocktail party.	

•	 Parties under 20 can take advantage of our daily regular menu.  Parties over 20 people 
will have a pre-set menu with few selections for appetizers, entrees and desserts to 
choose from.  

•	 Our minimum requirements are as follows:	
3-courses (appetizer, entree, dessert)  $32 per person  Vegetarian or vegan option not 
a problem.	
3-courses with passed appetizers  $40 per person.	
Family Style is possible but price is dependent on food selection.	
We do no offer buffet service.	

•	 Alcohol and regular beverages are not included in the price....they are based upon 
consumption.

•	 Coffee and Tea is not included.  Corkage is $15 per bottle.  Cake Fee is $2 per person. 	

•	 Table set ups:  At maximum, we can do 3 tables of 17 for a group of 50.  We can do a 
U-shape table for a party of 24 max.  Some examples: for a party of 36 we’ll do 3 tables 
of 12.  For a party of 30, we can do 2 tables of 15.  But the maximum we can do on any 
one table is 17.	

•	 Room Fee is $400 for a 4-hour time frame.	

•	 We require a final head count 5 days prior to the event. 

•	 Max Capacity:
Upstairs: 150 is the max and that is an upstairs sellout.	
Downstairs: 40 people 	

•	 20+ people are required in order for us to move onto our banquets menu which is 
done on the per-person basis.	

•	 All our parties are done family style and the food is pre-ordered.	

•	 The tables are usually set-up into 10 per table.	

•	 Although we usually segregate large parties and make it feel as intimate as possible, 
we do no offer buy-out options nor private rooms.	

•	 Deposits are not necessary unless party size is 50+ people.	

•	 We require 48 hours in advance notification in order to cancel or forfeit deposit.	

•	 We do not guarantee specific seating with reservations, but do require amount of  
seats for the party.
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•	 Event meals may be either prix fixe or from the regular menu.	

•	 All our dishes are designed to be shared and meant for family style meals.  However, 
customers still can order per person basis.	
	
The Pit:

•	 Accomodates up to 16-25 people.  There is no buy out fee for this area.
•	 There is a minimum spending requirement if the event is on a Friday or Saturday.  
•	 For Friday or Saturday nights, the Pit can be reserved for 3 hours, and a 20% gratuity is 
included in the bill.	
	
Upstairs:

•	 Upstairs parties are only accepted Sunday through Thursday.
•	 Parties of 25-50 people can be accomodated.  A $350 buy-out fee is required for the 
upstairs.  

•	 A minimum $35 charge is required per person.
•	 20% gratuity is added on the bill, and events are for 3 hours. 

•	 Max Capacity:  12 people

•	 We can make a prix fixe menu upon request based on our current ala carte dishes and 
discussion with our chef.

•	 Family style meals may be negotiated.
•	 There is no fee for the roomzvzzv.

Fonda Event Set-up Guidelines:

Lalimes Event Set-up Guidelines:
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RESTAURANT CONTACTS

T-Rex Bbq
Specializing in smoked, grilled and cured meat, T-REX offers a wide selection of traditional bbq dishes with a Berkeley touch.

1300 Tenth Street (Cross St. Gilman)  Berkeley, CA 94710				    Ph (510) 527-0099

Sea Salt
Sea Salt is a restaurant that promotes innovative, healthy and sustainable seafood dining.

2512 San Pablo Ave. Berkeley. CA 94702						     Ph (510) 883-1720

Fonda
We feature a large selection of Latin American small dishes, a full bar menu, and an extensive wine list. Fonda gladly accepts reservations for 
six or more.

 1501 Solano Ave.  (across from safeway)  Albany, CA				    Ph (510) 559 - 9006

Lalime’s
We are offering selections from our a la carte menu as well as three special dinners during May and June.

1329 Gilman Street  Berkeley, CA						      Ph (510) 527-9838

To arrange private dining accomodations, 

please first contact our event coordinator Hrag (Rob) Kozanian at 510-468-9613


