
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Congratulations on your special day! With a unique ambiance of Japanese-inspired 

tranquility and unparalleled views, Yamashiro will help enhance your day to create a 

wedding celebration that is truly beyond compare.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Yamashiro Weddings 

CONTACT 
events@yamashirohollywood.com 
 

Brittany Bertolucci 

Marketing and Event Sales Manager 

Brittanyb@yamashirohollywood.com 

323.466.5125 ext. 220 
 

Sydney Thompson 

Special Events Coordinator 

Sydneyt@yamashirohollywood.com 

323.466.5125 ext. 225 

 

 

 

 

 



Event Spaces 

GARDEN COURTYARD 

 

150 SEATED / 200 RECEPTION 
 

A unique, open-air experience for receptions and dinners, the garden 

courtyard features a koi pond, well-manicured landscaping and accent 

lighting. The elegant setting is covered by a canopy with built-in, 

overhead heaters and remains covered during rainy seasons. 

 

$1,500.00 Room Rental + $4,000.00 F&B min. (Mon-Thurs) 

$2,000.00 Room Rental + $5,000.00 F&B min. (Fri & Sun) 

$2,500.00 Room Rental + $6,000.00 F&B min. (Saturday) 

 

 

 

 

 

 

 

 

 

  



SKYVIEW ROOM 
 

60 SEATED / 90 RECEPTION 

 
Features dramatic views of the iconic 

Hollywood sign, Griffith Observatory, 

& Downtown LA. This room is ideal as 

a complementary dancing and/or 

lounge space for the Garden 

Courtyard or as an independent room. 

Equipped with a built-in screen / 

projector and leather couches. The 

foyer features a built-in events bar. 
 

$900.00 Room Rental + 

$2,000.00 F&B min. (Mon-Thurs) 

$1,200.00 Room Rental + $2,000.00 F&B min. (Fri & Sun) 

$1,500.00 Room Rental + $3,000.00 F&B min. (Saturday) 

 

KOI ROOM * Included with Garden* 
 

30 SEATED / 45 RECEPTION 
 

Semi-private space set on the north 

side of the Garden Courtyard. The 

space rents on its own or is included 

within the rental of the entire Garden 

Courtyard. Perfect for an intimate 

dinner!  
 

 

$300.00 Room Rental + $1,000.00 F&B min. (Mon-Thurs) 

$400.00 Room Rental + $1,000.00 F&B min. (Fri & Sun) 

$500.00 Room Rental + $1,500.00 F&B min. (Saturday) 

 

Please Note:  

 Private events are booked in 4 hour time slots  

 Daytime events (11am to 4pm) available upon request with a $5,000 

food and beverage minimum  

 

 



Additional Event Spaces 
 

SUNSET ROOM 
 

55 SEATED / 65 RECEPTION 

 
Located on the West end of the venue, 

the Sunset Room is a private indoor 

terrace that stands true to its name. It’s 

perfect for an intimate, yet spacious 

dinner or event.  
 

$500.00 Room Rental + $750.00 F&B min. (Mon-Thurs) 

$800.00 Room Rental + $1,000.00 F&B min. (Fri & Sun) 

$1,100.00 Room Rental + $1,500.00 F&B min. (Saturday) 

 
 

PAGODA BAR 
 

50 SEATED / 100 RECEPTION 
 

One of Los Angeles’s best kept secrets, 

The Pagoda Bar and Lounge is the 

perfect place for those warm 

Hollywood nights under the stars. 

Perched just above the 600 ft. Pagoda 

(one of the oldest structures in CA), the 

space is ideal for happy hours, cocktail 

receptions and more! 
 

 

$900.00 Room Rental + $1,000.00 F&B min. (Mon-Thurs) 

$1,200.00 Room Rental + $1,000.00 F&B min. (Fri & Sun) 

$1,500.00 Room Rental + $1,500.00 F&B min. (Saturday) 

 

 

 

 



PASSED HORS D’OEUVRES 
 

TRAY PASSED 

50 pieces per order 

 
 

SEAFOOD 

Spicy tuna on a wonton crisp $115.00 

Charred albacore w/serrano chilies on a tortilla $115.00 

Pistachio salmon $115.00 

Shrimp dumplings $155.00 

Yuzu lychee scallop $155.00 
 

 
POULTRY, PORK, & BEEF 

Crispy chicken $115.00 

Grilled chicken satay $115.00 

Grilled beef satay $150.00 

Duck spring rolls $150.00 

Asian BBQ pork ribs $150.00 

Pork dumplings $150.00 
 

 
VEGETARIAN 

Asian bruschetta $75.00 

Vegetable spring rolls $115.00 

Grilled vegetable brochettes $100.00 

Fruit skewers $100.00 

 
 

ORDERING SUGGESTIONS 

** We suggest a minimum of 15 pieces per person ** 
 

** For a 1-hour cocktail hour (with dinner to follow), we suggest a 

minimum of 4-6 pieces per person ** 

 

 



DISPLAYS 
 

SUSHI & ROLLS 
Sushi: Yellowtail, Tuna, Salmon, Shrimp 

Rolls: Vegetable, California, Spicy Tuna 
 

Half Display (220 pieces) $395.00 

Full Display (440 pieces) $790.00 

California Rolls (112 pieces) $160.00 

Vegetable Rolls (112 pieces) $130.00 

 

 

PETITS FOURS DESSERT DISPLAY 
Chocolate mousse cake, carrot cake, cheesecake, fruit tarts, 

Chocolate cream puffs, orange poppy cookies, vanilla almond crescents 
 

Traditional Display (250 pieces) $400.00 

Full Display (350 pieces) $550.00 

 

 

A LA CARTE DESSERT 
Served on a display 

 

Chocolate Mousse (50 pieces) $100.00 

Tiramisu (50 pieces) $100.00 

Berry Crisp (50 pieces) $100.00 

 

 

CHEESE & CHARCUTERIE 
Cheese: goat, sheep, cow’s milk 

Charcuterie: prosciutto, fennel salami, bresaola 
(Included: sourdough baguette, cornichons, Dijon mustard, Kalamata olives) 

 

Display (serves 50-75) $500.00 

 

 



TEA HOUSE MENU 
 

Buffet Style 

$75.00 per person 
 

STARTER 

 
MIXED GREENS SALAD 

Roasted walnuts, tomatoes, citrus vinaigrette 
 

 

ENTREES 

 
CRISPY ASIAN SALMON 

Marinated salmon, stir fired bok choy, sugar snap peas, red bell 

peppers 

 
CHICKEN TERIYAKI 

Glazed and baked teriyaki chicken thighs served with roasted garlic, 

ginger bok choy and sticky rice 

 
BBQ BABY BACK RIBS 

4 Hours slow braised pork baby back ribs in duck fat served with 

homemade BBQ sauce with grilled broccolini 

 
VEGETABLE PLATTER 

Corn and kale quinoa sautéed with yuzu vinaigrette, grilled asparagus, 

bok choy, roasted red bell pepper broccolini with soy-sake sauce 
 

SIDE 
GINGER-SCALLION JASMINE RICE 

 
 

DESSERT 

 
PETITS FOURS DISPLAY 

Chocolate mousse cake and vanilla almond crescent 



MOUNTAIN PALACE MENU 
 

Buffet Style 

$85.00 per person 
 

STARTER 
 

FARMERS MARKET SALAD 

Greens, cucumber, tomato, goat cheese, garlic croutons, shiso-

champagne vinaigrette  
 

ENTREES  

 

SHOYU-GLAZED BLACK COD  

Soy-daikon sauce  
 

CRISPY DUCK LEG CONFIT  

Slow baked duck leg, pea sprouts, arugula, radish, and macadamia nuts 

served with lychee-citrus vinaigrette  
 

GRILLED WAGYU SIRLOIN  

Ginger-tomato salsa  
 

VEGETABLE QUINOA PLATTER  

Vegetables sautéed/grilled in olive oil served with miso glaze quinoa  
 

SIDES  

ROASTED FINGERLING POTATOES  
 

DESSERT  

 

PETITS FOURS DISPLAY  

Chocolate mousse cake, cheesecake and 

orange poppy cookies 



BEVERAGE PACKAGES 
** All packages include non-alcoholic beverages ** 

 

 

 

BEER & WINE PACKAGE 

$25.00 per guest (4 hours open bar) 
 

Seasonal bottled beer & house varietals: two whites & two reds  

 

ESSENTIAL PACKAGE 

$30.00 per guest (4 hours open bar) 
 

Beer & wine package plus well-brand liquors for mixed drinks  

 

PREMIUM PACKAGE 

$40.00 per guest (4 hours open bar) 
 

Beer & wine package, sparkling champagne, plus premium-brand 

spirits: Kettle One Vodka, Absolut Elyx Vodka, Tanqueray Gin, Bacardi 

Rum, Patron Silver Tequila, Jack Daniels Whiskey, Jameson Whiskey, 

Johnnie Walker Black Scotch 

 

NOTES 
 

** Cash or consumption bar available on request ** 

($100 bartender fee applies) 

 

** Corkage fee is $20.00 per bottle of wine or champagne ** 

 

 

 
 

 



ADDITIONAL ELEMENTS 
 

 

CEREMONY & COORDINATION 
Ceremonies take place in the Garden Courtyard, as guests are seated around 

the perimeter. Fee extends the event for a 5th hour. 
 * Bridal Suite and Groom’s Lounge are included* 

 

In-house coordination by Event Manager includes: tasting, rehearsal, 

timeline, floor plan(s), linens, arrangement of table settings and favors day-of, 

vendor oversight, reception coordination. All photo op spaces also included. 

$1,200.00 (mandatory for all weddings) 

 

TASTING 

Once a deposit is received, a tasting may be scheduled by appointment 

only (at least 10 days in advance). Up to 3 appetizers and 2 entrees may 

be tasted. Additional menu entrees are available at 25.00 each. 

Additional appetizer platters are available at 30.00 per plate. Suggested 

gratuity for server is 20% of bill before discount (not included). 

Included in ceremony/coordination 

 

KIDS MEALS 
Chicken tenders & fries or Chicken teriyaki and rice 

$20.00 

 

VENDOR MEALS 
Chef’s choice unless specified 

$25.00 

 

VALET PARKING 
$10.00 per vehicle 

 

 

 

 



GENERAL INFORMATION 
 

DEPOSIT  

The non-refundable deposit is equal to the room rental(s) of the event 

space(s) being rented. Dates and space are available on a first-come, first-

served basis upon receipt of the security deposit. Check, cash, and credit 

card are accepted forms of payment.  

 
SERVICE CHARGE  

Service charge is 20% and applied to food and beverage only.  

 
GRATUITY  

Please note that service charge is not a gratuity. However, our team is always 

appreciative of anything extra and gratuity can be left at the discretion of the 

client.  

 
SALES TAX  

Los Angeles city sales tax is 9.5% and applies to every line item including 

service charge.  

 
FINAL GUEST COUNT AND BALANCE  

The final guest count, menu selections, and balance for your event are due 7 

days prior to your event; excludes valet and consumption bar totals, which 

will be tallied at the event’s conclusion.  

 
EXTRA HOUR  

For an additional $10.00 per person, you may extend your event one hour. 

Non-alcoholic beverages are included. Alcohol may be on a cash or 

consumption bar basis for the final hour.  

 
DECOR  

We request all décor to be approved in advance and that nothing be fixed to, 

or potentially cause damage to, the existing structure.  

 

AUDIO/VISUAL  

We have two in-house projectors and wireless mics available per use; 

however we highly recommend a sound check and A/V test to be completed 
prior to your event. 

 

Thank you!  



PREFERRED VENDORS 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PHOTO BOOTH 

 

CPG Event Rentals 

Adrian Gonzalez 

Adrian@cpgeventrentals.com 

www.cpgeventrentals.com  

 
Hot Point 

Natalie Reid 

Natalie@hotpointapp.com 

 

 

 

 

PHOTOGRAPHY 

 

Lindsey Boice 

Lindsey 

lindsey@lindseyboice.com 

http://lindseyboice.com/ 

 
Caught In The Moment 

Lana Farfan 

562-397-5674 

weddings@caughtinthemoment.com 

www.caughtinthemoment.com 

 
Katrina Jayne Photography 

Katrina Jayne 

714-232-3425 

http://katrinajayne.com/ 

 

 

DJs 

Resilience – Luis Otero 

718-570-5036 

info@resiliencedjs.com 

 
DJ Regul8 – Edward Saldana 

310-567-3857 

DJReguL8@gmail.com 
 

RENTAL FURNITURE 

CPG Event Rentals 

Adrian Gonzalez 

Adrian@cpgeventrentals.com 

www.cpgeventrentals.com  

 
Gems Party Rentals 

Mark Rosenberg 

818-980-7368 

info@gemsparties.com  

www.gemsparties.com 
 

CAKES/BAKERIES 

 

Porto’s Bakery and Cafe 

818-956-5996 

www.portosbakery.com  

 
Susie Cakes 

(323) 266-2253 

www.susiecakes.com 

 
Sweet Lady Jane’s 

323-653-4816 

www.sweetladyjane.com  
 



 

 

 

 

 

 

 

OTHER VENDORS 

 

Origami Artist 

Karla Ross 

818-992-1900 

karla@karlaross.com 

 
Magician 

Steve Wastell  

661-575-9261 

 
Magician 

Rmax 

323-246-0680 

rmax@rmaxmagic.com  

 

 
FLORISTS 

 

Michael Walls Florals 

Michael Walls 

310-435-2487 

www.michaelwallsfloral.com 
 

Magdalena’s Flowers 

Ilga Magdalena Ziegler 

310-849-0975 

www.magdalenasflowers.com 

 
 

BRIDESMAID DRESSES 

 

Bella Bridal Couture 

805-379-3307 

http://bellabridalcouture.com/ 

 
Rent the Runway 

800-509-0842 

www.renttherunway.com  

 
Simply Bridal 

(213) 895-4946 

http://www.simplybridal.com/ 

 

 
HOTELS 

 

Magic Castle and Hollywood Hills 

323-851-0800 

Gretchen@magiccastlehotel.com 

 
Hilton Garden Inn LA 

323-762-1045 

Samantha.rodriguez@interstatehotels.com 

 
Loews Hollywood Hotel 

323-491-1026 

d.benaderet@loewshotels.com 

The Roosevelt Hotel 

323-785-3033 

ndepaz@thehollywoodroosevelt.com  

 


