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MARC 49 PRIVATE DINING
& EVENTS

4915 Telegraph Ave.
Oakland, CA 94609
(510) 652-2100
www.marc49.com



MARC 49 PRIVATE PARTY INFO

Private party reservations require a $200 or 10% deposit (whichever is greater) to secure
event date.

The deposit is non-refundable but is date transferrable under certain conditions (at the
discretion of the management).

Menu must be finalized no less than two weeks prior to the event.

Final guest count is due no less than 72 hours before the event. The number can go up, but
not back down. We automatically prep for 5% above the final guarantee.

To-go catering options receives a 10% discount with pick up.

Drop off catering has a $50 delivery fee for every 7 miles.

Non-profit rates are available.

The current tax rate of 9.5% applies to all orders.

A service charge of 20% applies to all on and off-site events.

Decoration time is no more than 45 minutes prior to the event and 45 minutes for clean-up
after the event. Confetti and glitter are not permitted. A clean-up fee of $150 - $300 may
apply for use of confetti or glitter.

Marc 49 assumes no fault for guests' negligence or misconduct to private property.

Marc 49 is not responsible for lost or stolen property.

Music on patio must be reduced to a conversational level at 11:00 pm.

Outside food is not permitted unless prior arrangements have been made. An outside food
charge will occur.

Food and Beverage minimums required. Minimum does not include room rental, tax or
service. Non-profit rates available.

We are happy to customize a menu to meet any dietary restrictions or palate preferences.
One of our managers or chefs will be happy to assist in planning your perfect event.
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Tomato bruschetta with fresh basil and Parmesan Reggiano - $2.50 pp

House-made hummus in cucumber boats - $2.25 pp

Guacamole and blue corn tortilla chips - S3 pp

Shrimp ceviche on cucumber saucer - 54.00 pp

Platter of seasonal roasted vegetables in a Mediterranean vinaigrette - $3.25 pp
*Chef's selection of cured meats with Makers Mark infused mustard, garlic crostinis
and cornichons

*Selection of three to five artisan cheeses with fresh fruit, garlic crostinis and a
balsamic glaze

Grilled chicken skewers with spiced aioli dipping sauce - $3.75 pp

Spinach tortilla wraps with romaine, chicken and bacon in a Caesar dressing — $3.50

pp
Fruit platter - $3.25 pp

*Quesadilla bites

* Prices vary

BEVERAGES (Bar set-up fee is $75 - §175):
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Non- Alcoholic Beverage package - $2.50 pp / S2 just coffee and tea

o Coffee, tea, sodas, lemonade, iced tea, Arnold palmers

o +1.50 pp for juices & Italian sodas
Draught Beer - S8 pp for 1 hour, 515 pp for 2 hours, 520 pp for 3 hours +
Wine bar house selection - $12 pp for 1 hour, S22pp for 2 hours, $30pp for 3 hours +
Wine and beer bar - $10 pp for 1 hour, $19 pp for 2 hours, 525 pp for 3 hours +
Well bar (includes draught beer and wine) - S15 pp for 1 hour, 525 pp for 2 hours,
S30 pp for 3 hours +
Call Bar — 518 pp for 1 hour, 528 pp for 2 hours, 533 pp for 3 hours +
Top Shelf Bar - $25 pp for 1 hour, $35 pp for 2 hours, 542 pp for 3 hours +
Mimosa juice bar - S18 pp for 2 hours
Bloody Mary Bar - 525 pp for 2 hours



S9pIS JO UOI1D3|3S SJAY2 YUM SaW0)

zZnioeiap opedsad e
20NES LUNYIIWIYD Yyumealsyuel{ e
ejuajod yum 3ye|dssa g ejlaqerod e

3U0 123|3s aspa|d

:uondQ 25JN0) puoIas

anaidieulna
auIm pal ‘@saayd 1eo3 ‘synujem ‘pejes 1a3g

1951N0) 1514

SIBMIYS UDIYD) e
Aeidsip 1inijpue asasay) e
$1e0q J2qWNOND Ul 3YdIAD) e
3U0 123J3s aspa|d
T19znaddy

93.13uUd puod3s 1oy dd g§ ppe asea|d
J3uuiq uosiad 1ad 05°€7 §
younq uosiad 13d 00°0Z $

s1seng Qg 420 3JA1s 19ynq pansas
0¢€ s1sand xew 3jA1s Ajjwey paniag
GZ s1sand wnwiuly

€# uondo nuaw Jauuiqg

S9pIS JO UOI1D3|35 SJaY2 YUM S3W0)

(Aep ay1 jo yoieo
ysaiy g dwuys Aeq) wuinsur] poojeas e
uaxoIyo
pajjnis |iseq )3 OleWO] paupuns e
e)essnow ueue}asap e

2Uuo0 132|3s asb3|d

:uondQ =54n0) puodas

pejes Jasae)

1951n0) 15114

S]e0q J3qWINdNd Ul SNWWNH e
£119Y2SNIq UOIUO PazI|Wele) e
B}2YoSnIq DISse]) e

3U0 12335 aspa|d

T19znaddy

9313u3 puod3s 10y dd S ppe asea|d
J3uuiq uosiad 1ad 0S°6T S
younjuosiad 1ad 00 LT $

s1san3 Qg JaA0 3|A1s 13)4nq paAlas
0€ s1sen3 xew 3jA1s Ajlwey paniag
GZ s1sand wnuwiuly

Z# uondo nuaw Jauuiqg

dsuo Jnyy [eUOSE3S @
SalUMoIq 21j020YD) e

aUuo0 133(3s asb3|d

:uondQ 251n0d paIy|

S3pIS JO UOII3|3S SJBYD YlIM S3W0)

Ua)oIyd paISeoI qIaH e
euSese| ueuueladap e
uio| jiod paze|S pielsniy e

3u0 123|3s asp3a|d

:uondQ 25Jn0) puodas

Suissaip asnoy yum pejes uapieg

T951N0D 35114

93.13ua puod3s 1oj dd 6§ ppe asea|d
J3uuig uosiad iad 00 LT $
youny uosiad 1ad 0O'ST §

s1san3 Qg JaA0 3jA1s 194ynq panias
0€ s1sens xew 3|A1s Ajlwe} paniag
07 s1s2n8 wnuwiulp]

T#uondo nuaw Jauulg



MARC 49 ROOM RENTAL RATES
April - December Room Rental Rates

Dining Room Only Monday - Thursday / Friday - Sunday
$95/hr / $110/hr (seats 22/stands 30, food & beverage minimum $1000, minimum 3 hours)

Bow Room (back half with curtain) Mondays - Thursday, Saturday before 3:30 pm
$85/hr (seats 35-45/stands 50-60, food and beverage minimum $1000, minimum 2.5 hours)

Bow Room (back half with curtain) Friday - Sunday
$100/hr (seats 35-45/stands 50-60, minimum $1500, minimum 2.5 hours)

Deck Room Mondays - Thursday, Saturday before 3:30 pm
$125/hr (seats 65-80/stands 75-90, minimum $1500, minimum 3 hours)

Deck Room Friday - Sunday
$140/hr (seats 65-80/stands 75-90, minimum $2000, minimum 3 hours)

Buy Out Mondays - Thursday, Saturday before 3:30 pm
$150/hr (seats 87-102/stands 105-120, minimum $2500, minimum 3.5 hours)

Buy Out Friday - Sunday
$180/hr (seats 87-102/stands 105-120, minimum $3000, minimum 3.5 hours)

January — March Room Rental Rates

Dining Room Only Monday - Thursday / Friday - Sunday
$85/hr / $100/hr (seats 22/stands 30, food & beverage minimum $750, minimum 2 hours)

Bow Room (back half with curtain) Monday - Thursday, Saturday before 3:30 pm
S75/hr (seats 35-45/stands 50-60, minimum $750, minimum 2 hours)

Bow Room (back half with curtain) Friday - Sunday
$85/hr (seats 35-45/stands 50-60, food & beverage minimum $1250, minimum 2 hours)

Deck Room Mondays - Thursday, Saturday before 3:30 pm
$100/hr (seats 65-80/stands 75-90, food & beverage minimum $1250, minimum 2.5 hours)

Deck Room Friday - Sunday
$110/hr (seats 65-80/stands 75-90, food & beverage minimum $1500 & minimum 2.5
hours)

Buy Out Monday - Thursday, Saturday before 3:30 pm
$120/hr (seats 87-102/stands 105-120, food & beverage minimum $2000, minimum 3
hours)

Buy Out Friday - Sunday
$140/hr (seats 87-102/stands 105-120, food & beverage minimum $2500, minimum 3
hours)



