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YEST poLywoO®

Tres LA was founded in 2003 by Alan Dunn. What started as a small catering company has grown into one of the top hospitality brands in
Los Angeles and beyond. Our company was built on the belief that dining experiences should excite and inspire at any scale. Our
commitment to impeccable service, forward-thinking design, and meticulous detail is what has always set us apart.

At the heart of the Pacific Design Center, Trés LA Bistro and Cafe offers a sophisticated setting where Parisian-inspired charm meets

modern California cuisine. From bespoke event menus to our weekly rotating seasonal dishes, we provide an unwavering dedication to
creating memorable, expertly catered experiences for every occasion.






Our thoughtfully designed venue in the heart of West Hollywood offers versatile spaces that adapt to your event vision. Soaring ceilings, refined finishes, and

abundant natural light create an atmosphere of effortless elegance. The main dining room accommodates seated dinners, while our bar area provides the
perfect backdrop for cocktail receptions. Every corner has been curated to charm and inspire.

Capacity: 34 Capacity: 42 Capacity: 60 Capacity: 30

With the hedges on the patio removed or expanded and the furniture rearanged, a full buy-out can accommodate up to 300 people.



Veruwe Lendal

Transform Tres LA Bistro and Cafe into your private sanctuary for an unforgettable evening. Whether
hosting a product launch, corporate celebration, or milestone personal event, a buyout ensures intimacy
and exclusivity for you and your guests.

HOURLY MINIMUM F&B
BUYOUT RENTAL HOURS MINIMUM SETUP FEE =
FULL BUYOUT $2,000 3 $6,000 $1,000

PARTIAL BUYOUT

Max 80 Guests $1,000 2 $3,000 $500

WHAT'S INCLUDED AT THE RESTAURANT

« Varietal Bistro Chairs « High end Tableware & « Microphone & Speaker
« 2-top Bistro Tables Flatware « 3 Bars

« 36" Cocktail Tables « Handicap Accessible « Baby Grand Piano

- 80" Television on Easel Entrance, Bar & Restroom « Tastefully Appointed

« Cut Crystal Glassware « DJ Equipment Furniture & Artwork

Parking and Security are not included, but can be sourced for an additional fee.




The Menwa

Led by James Beard nominated Chef Chester Hastings, our
culinary point of view begins with the bistro and looks toward
the Mediterranean. Inspired by the Cote d'Azur and coastal
regions of Southern Europe, we cook with the seasons, letting
exceptional ingredients lead the way. Fresh herbs, bright citrus,
beautiful vegetables, simple proteins, extra virgin olive oil and
high heat define a style that is fresh, bright and elevated, with
just the right amount of indulgence.

Our beverage program follows the same philosophy, with
thoughtfully selected wines, spirits and seasonal cocktails built
around fresh ingredients, botanical infusions and house made
elements. Together, the kitchen and bar capture what we love
about California Bistro cuisine. European at heart, Californian in
its ingredients and sensibility, and always centered around
simple things done exceptionally well.

Every occasion deserves its own experience. Our culinary and
beverage teams work with you to create menus around your
tastes, dietary needs and vision, from the first bite to the final
pour. Bespoke catering for every taste.



Biruing Packagr

Perfect for cocktail hours, screenings, networking events, and casual celebrations,
Gather & Graze makes entertaining easy. Guests enjoy a generous self-serve
grazing table designed for mingling and movement, with your choice of signature
theme. Pricing includes two hours of professional service labor.

Designed for cocktail receptions, screenings, presentations, celebrations, and social
gatherings, Screen & Sip offers a polished yet relaxed way to entertain. Guests
mingle over a curated selection of light passed hors d’oeuvres. Pricing includes two
hours of professional service labor.

Designed for holiday parties, milestone celebrations, corporate gatherings, launch
parties, networking events, and evening receptions, Mingle & Muse offers a lively and
substantial cocktail-style dining experience. An expanded selection of chef-curated
passed hors d’oeuvres keeps guests engaged throughout the event while allowing
plenty of freedom to mingle, connect, and celebrate. Pricing includes three hours of
professional service labor.

Perfect for weddings, holiday parties, corporate celebrations, milestone events, and
larger social gatherings, The Culinary Canvas is a four-course buffet experience that
combines the abundance of a full meal with the flexibility of a social dining format.
Guests begin with passed hors d’oeuvres before enjoying a generous, chef-curated
buffet, followed by something sweet to finish. Pricing includes three hours of
professional service labor.

Perfect for galas, milestone celebrations, awards dinners, weddings, corporate
events, and elegant evening affairs, The Signature Soirée is a four-course plated
dining experience designed for occasions that call for a more refined level of service.
Guests begin with passed hors d’oeuvres before sitting down to a thoughtfully
composed dinner and beautifully plated dessert. Pricing includes three hours of
professional service labor.

Our menus are inspired by the seasons and always evolving, allowing us to showcase
the best ingredients and flavors available throughout the year. Start by selecting the
event package that best fits your occasion, then share your preferences and any
dietary restrictions with us. From there, our culinary team will curate a menu
specifically for your event.

Want a taste of our style? Explore our current dine-in menu to get a sense of our

signature California Bistro cuisine.


https://www.treslacafe.com/menus

Bar Packager

Soda, Bottled Still & Sparkling Water, Ice

Wine: Method California Cabernet Sauvignon, Joliesse Chardonnay, Cafe de
Paris Sparkling
Beer: Modelo, 805

Spirits: Vodka, Tequila, Gin, Bourbon

Wine: Method California Cabernet Sauvignon, Joliesse Chardonnay, Cafe de
Paris Sparkling

Beer: Modelo, 805

Spirits: Titos Vodka, Lalo Blanco Tequila, Del Maguey Mezcal, Bombay Sapphire
Gin, Flor de Cana Rum, Buffalo Trace Bourbon, Johnnie Walker Black Scotch
Wine: Method California Cabernet Sauvignon, Joliesse Chardonnay

Cafe de Paris Sparkling Wine

Beer: Modelo, 805

Guests purchase beverages individually from the bar throughout the event.
Available with a minimum bar sales guarantee, determined by the day of the
week, time of day, event duration, and guest count.

Should actual bar sales fall below the agreed minimum, the remaining balance
will be charged to the event host.

Please inquire for a customized minimum based on your event details.

All packages include premium glassware and professional labor for up to 100 guests. Labels are subject to change or can be upgraded to premium options at an
additional cost. Pre-batched Signature Cocktails from our bar menu may be added to your event for $4/ea per person.



https://www.treslacafe.com/menus?location=San+Francisco&menu=bar
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8687 Melrose Ave Suite G-180
West Hollywood, CA 90069



TRES LA

BISTRO & CAFE

WEST HOLI_YWOOO

Cordlact

(323) 332-1951
hello@treslacafe.com



	Private Parties & Events
	A proud part of Très LA Group
	Baby Grand Piano

	8687 Melrose Ave Suite G-180  West Hollywood, CA 90069

