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Pasadena, CA 91105





THANK YOU FOR CONSIDERING THE 
LUGGAGE ROOM PIZZERIA FOR YOUR EVENT!

The Luggage Room was once, in fact, an actual luggage room. In Pasadena’s historic 1934 Del Mar 

Train Station, Golden Age movie stars left their bags here during their journey to and from 

Hollywood. While we’ve honored the original architecture of the space, those stacks of suitcases have 

been replaced by a wood burning brick oven, where we’ve created some of California’s best pizza 

since 2010. Our iconic fermented sourdough crust is hand stretched and burned over olive wood for 

extra flavor and spirit. The end result is combined with a flurry of local flavors and ingredients.
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THE LUGGAGE ROOM INTERIOR

The Luggage Room offers a unique space to host your next private event. From afternoon work 

meetings, holiday lunch parties, or an impressive dinner gathering with your friends and family, The 

Luggage Room is complete with its own private bar, patio, soundsystem and AV capabilities. It can 

accommodate up to 60 guests, reception-style. 
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THE LUGGAGE ROOM PATIO

The Luggage Room patio is perfect for enjoying the stunning Los Angeles weather while you sip on 

signature cocktails and feast on delicious handmade pizza. Our patio is fully customizable for parties 

of up to 50 guests.
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STARTERS
Bacon-Wrapped Dates*

with goat cheese

SALAD COURSE
LGO Signature Caesar

housemade croutons. reggiano parmesan

The Luggage Room Chopped Salad
with or without salumi

PIZZERIA BUFFET: STANDARD
$40 per person

DESSERT SELECTION
Key Lime Pie

Red Velvet Cake

ENTREE SELECTION
Choice of 3 Signature Pizzas

eight slices each

*We are sensitive to the dietary needs & concerns of our consumers and go to extreme 
measures to ensure no cross-contamination of ingredients; however we are not a gluten-free facility.



STARTERS
Bacon-Wrapped Dates*

with goat cheese

Cafe Deviled Eggs
with or without bacon

SALAD COURSE
LGO Signature Caesar

housemade croutons. reggiano parmesan

The Luggage Room Chopped Salad
with or without salumi

PIZZERIA BUFFET: PREMIERE
$50 per person

ENTREE SELECTION
Choice of 2 Signature Pizzas

eight slices each

Chef’s Favorite Short Rib Tacos
made to order tortillas. guacamole. pico de gallo

Farmers Market Vegetarian Tacos
made to order tortillas. guacamole. pico de gallo

DESSERT SELECTION
Key Lime Pie

Red Velvet Cake

*We are sensitive to the dietary needs & concerns of our consumers and go to extreme 
measures to ensure no cross-contamination of ingredients; however we are not a gluten-free facility.





FOOD & BEVERAGE MINIMUM 
We are excited to collaborate with you on a food 
and drink menu that is carefully curated for you 
and your guests. The food & beverage minimum (ex-
cludes tax and gratuity) will be established prior 
to your event. If the food & beverage minimum is 
not met, then the Host will be charged the remain-
der as an “event charge” to make up the difference.

DEPOSIT
In order to secure the date and time of your event, 
a credit card authorization form and deposit of 25%
is required at the time the contract is signed for 
all group sizes. Minimums of $10,000 or more:
• -25% deposit is required at the time of contracting
• -50% is due 21 days out
• -Remaining balance 3 days prior

GUARANTEE POLICY
So that our culinary team may properly plan your 
event, a final guest count is due by noon 3 days 
prior to the scheduled event date. After this time, 
the guest count may be increased but not decreased. 
All communications must be in writing and any 
adjustments will be considered a request and ac-
knowledgement of the new guarantee count. Should 
a count not be received at the above time and date, 
guest counts per the contract will become the 
guaranteed number.

ARRIVAL & DEPARTURE
Once your reservation is made, we will set your 
tables aside, assign special staffing, and pro-
cure additional products to ensure your happiness. 
Please make sure every confirmed member of your 
party arrives on time so that we may honor your 
reservation. In order to respect the time of other 
guests waiting to enjoy themselves at LGO Cafe, we 
are unable to change your departure time the day 
of the event. If you end more than 15 minutes past 
your contracted time, you will be billed 10% of the 
minimum every 15 minutes.

GRATUITY
LGO Cafe adds a 20% gratuity to all large 
parties. Any additional compensation left for the 
Service Staff is at the Guest’s discretion.

SERVICE FEE
The final bill is subject to a 4% service fee and 
10.25% sales tax. The service fee pays for the as-
sociated operating costs. 
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FINAL BILL
One final check will be presented to the Host or 
listed contact at the completion of your event 
unless otherwise noted prior to the event. Pay-
ment can be collected at the conclusion or will be 
charged to the credit card on file.

CANCELLATION & NO SHOW POLICY
Please keep in mind that we are scheduling ded-
icated staff for your event and are blocking out 
other groups from booking the same. Most large 
party’s book well in advance, so cancelling even a 
week before an event represents a lost opportunity 
for others. Cancellation must be made in writing. 
Should you cancel your event without proper no-
tice, a fee based on the food & beverage minimum 
will apply as outlined below.
• -3-7 days in advance = 50% of total food/beverage

minimum
• -2 days to event date = 100% of total food/beverage

minimum
• Minimums of $10,000 or more:
• -3-21 days in advance = 50% of total food/beverage

minimum
• -2 days in advance to event date = 100% of total

food/beverage minimum

If you do not cancel or arrive for your event as 
scheduled, the balance of your food & beverage 
minimum (plus service fee and tax) is due by the 
end of the day of your confirmed reservation and 
will be charged to the credit card provided.

Although unlikely, circumstances outside of our 
control may alter the careful planning and struc-
turing of your event. Weather conditions and oth-
er Acts of God, governmental restrictions, civil 
commotion, etc., may require that we improvise an 
alternate accommodation. We will work with you and 
make every effort to plan the best alternative by 
rescheduling, restructuring, or moving the event 
at our discretion, although any necessary changes 
shall not otherwise void this agreement. For all 
groups with a minimum less than $10,000, a cred-
it card authorization is required at the time of 
booking.


