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2013 Aquarium of the Bay Faci l ity Rentals  

 

Discover the Bay 
Enjoy a cocktail in Discover the Bay, which features eight exhibits holding over one thousand 
aquatic animals. Exhibit highlights include the bright orange garibaldi (the California State Marine 
Fish), green moray eels, rockfish, swirling schools of anchovies and newly hatched skates, baby 
perch and other fishes. 

Capacity: 50 people seated buffet, 65 people stand up cocktail   
Rates: $800 per hour  

 

Touch the Bay  
Give your guests the opportunity to touch sharks, rays, skates and sea stars. Guests also get up 

close and personal with land-dwelling animals ranging from Blue-Tongued Skinks to Chinchillas, 

in the PG&E Bay Lab.  

Capacity: 40 people seated buffet, 60 people stand up cocktail   

Rates: $1000 per hour  

 

Full Aquarium Events  
Your guests will have full access to Aquarium of the Bay and will be able to  

share a cocktail with the sharks as they walk through crystal clear tunnels  

filled with 20,000 marine creatures.  

Capacity: Cocktail Reception: 350 

Rates: $2,000 per hour until June 1, 2013.  $2,500 per hour after June 1, 2013.  

 

Bay Theater:  
With a stage and tiered seating that can accommodate 270 people, our Bay Theater is the 

perfect space for meetings, special events, corporate off-sites, presentations, and musical 

performances. A large lobby provides space for intermission and refreshment breaks 

Capacity: 272 in the theater, 55 people seated buffet, 80 people stand up cocktail in the lobby 

Rates: $1000-$2500 

 

Optional Services  

Diver Presentation: $500 (Divers can display your logo/message; converse with guests. One hour 

with breaks)  

Behind the Scenes Tour: $200 per hour (20-minute tours in groups of 10 people)  

Aquarium Guided Tours: $200 per hour in groups of 15 - 20 people.  

Naturalist Presentations: $200 per naturalist, per hour (20 minute presentations), please see list 

for available options  

 

For more information or to put together a personalized and unique package, please call 415-623-

5326 or email rachel@bay.org 
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