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Rental Rates

JAZZ LOUNGE

HOURS & RATES

Sun - Sat 8 - 4 $85 PER HOUR
Sun - Tue 5 - 2 $100 PER HOUR

4 hour minimum

ROOM CAPACITY

Seats:50 ppl
with configurations up to 100

ENTERTAINMENT

We offer complementary consultation on music
selection for your event. Live bands are

available upon request for an average rate of

$100 per musician for a minimum 3 hr performance.

TYPES OF EVENTS

conferences
recitals
live music performances
workshops
wedding receptions
executive retreats
select group activities
party & social events
film Screening
photo Shoots
film Shoots

TECHNICAL SPECS

(2)20 Inch High Definition TVs
DVD playback,
Power Point capabilities
(2) wired — Microphones
(1) | pod Plug in dock
*65” projector screen available
wifi

LUCIDJazzLounge
5241 University Way NE
206-402-3042



LLIC

JAZZ LOUNGE

MENU CHOICES

Choose from our current menu options or work with our in-house chef to create
a special menu for your needs. *Platers can be created to fit your needs

Cheese Plate 7 Flat Bread 8

Mt. Townsend Creamery Cheese White bean-Spread, roasted peppers & tapenade
Cirrus, Off Kilter, Seastack Boulet (Haitian Meat Balls) 8

House made crackers Served with Sauce Ti Malice

Roasted Olives 7 & Tita’s Hot Sauce

Picholine, nicoises, black dry Organic Greens 4

cured olives Apricots, grapes & Feta Options: additional $4

Warm Roasted Almonds 4 Parma Ham

Tossed in Haitian spice medley Smoked Salmon (Gravlax)

Haitian Shrimp & Grits (example) Smoked paprika glazed salmon (example)
Tiger prawns and veggies sautéed in Served with Pineapple or mango black bean salsa
Haitian inspired seasonings served over Haitian pork tacos (example)

creamy coconut infused grits Slow roasted pork in Haitian spices

Black Mushroom Risotto(example) served w/ grilled red cabbage, corn and

Delicately seasoned black mushroom risotto carrots on warm Naan bread with roasted plantain
with goat cheese and white truffle oil accents mango sauce and a side of picklese

BEVERAGE CHOICES

We feature a full service bar with premium spirits for your guests to enjoy.
All beverages are charged on consumption, and we will work together with
you to determine the appropriate level of service for your event,

HOST BAR

The event host is responsible for all beverages served.
Drink tickets are available as well to help control consumption.

NO HOST BAR

Guests are responsible for their own beverages, however
the event host is still responsible for gratuity on all beverages served.
Host may have an option to sub additional gratuity for a $75 flat fee

TAX & SERVICE CHARGE

Our menu prices and food and beverage minimums do not include 20%
service charge or 10% state sales tax. State law requires that sales tax be
calculated on top of the service charge.

For events with separate checks, or “no-host” bars, the event host is
responsible for the total service charge, including all beverages consumed.
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