WELCOME to TOM DOUGLAS CATERING & EVENTS at HOTEL ANDRA

The chic Hotel Andra has a wide range of beautiful spaces available for corporate and social functions,
while Tom Douglas’ restaurant Lola is the exclusive caterer for the hotel. Whether you are planning a
board meeting for 10 or a reception for 125, our catering team will provide the signature flavors and
quality that put Tom Douglas on the culinary forefront.

la

Lola has a “Greek spirit”. Modern Mediterranean and North African riffs on local ingredients like

ABOUT LOLA

Anderson Valley lamb, Penn Cove shellfish and wild king salmon. Lola’s breakfast is the “best in
town,” says Seattle Metropolitan Magazine and reflects the homemade nature of the menu.

VENUES
BALLROOM

e Available for parties of up to 80 guests for a seated function or up to 125 for a standing reception.

e Unique two tiered space is also perfect for all day meetings with break-out space as well as
cocktails in the mezzanine followed by a gourmet dinner on the main floor of the ballroom.

e Full AV accommodations.

e Flexible seating configurations to suit any presentation style.

GALLERI

e Available for corporate meetings and social events with up to 30 guests.
e Abundant natural light.

e Perfect for intimate all day retreats or corporate meetings.

MONARCH SUITE

e Available for corporate retreats for up to ten guests or cocktail parties up to 20 guests.

e Luxuriously located in the hotel’s presidential suite.

For more information regarding venues and catering at Hotel Andra, please contact

Alexa Montgomery at alexam@tomdouglas.com or via telephone at (206)240.6140.







































BOOKING DETAILS for CATERING at HOTEL ANDRA
VENUE PRICING

e Please contact Alexa Montgomery directly for this information at alexam@tomdouglas.com or
via phone at (206)240.6140.

STAFFING
e 21% service fee will be charged upon food and beverage total.

e Aset up fee will be assessed for groups not meeting a food and beverage minimum or requiring
additional labor.

e Additional gratuity is appreciated and is distributed directly to your event service staff.

TAXES
e 10% Washington state sales tax will be applied to all food, beverage and staffing charges.

e 9.5% Washington state service tax will be applied to all rentals and other services.

CONTRACT and DEPOSIT

A signed contract with credit card information and 50% non-refundable deposit are required to se-
cure a venue in Hotel Andra and Tom Douglas Catering services. Deposit will be charged to indicated
credit card upon confirmed receipt of contract. All events will require a credit card to secure event
space.

CANCELLATIONS

To cancel a confirmed reservation, we require five (5) business days written notice.

Should a confirmed reservation be cancelled in fewer than five (5) business days prior to an event,
the deposit is non-refundable. For cancellations less than 72 hours prior to the event, full payment of
the estimated revenue will be billed. Deposits will be refunded if adequate notice is provided.

GUARANTEES

Guarantees of the number of attendees must be received five (5) says prior to the event by
12:00pm (noon). Charges will be assessed on the final guest count or guaranteed number, whichever
is greater.

MENU CHANGES

All menus are subject to change based upon availability and seasonality of ingredients. Prices are
subject to change as well depending on market values.






