
PRIVATE EVENTS

century c i ty
dt la

mal ibu
newport  beach

san diego
scottsdale

venice
west  hol lywood

breakfast  *  lunch * dinner * dr inks



BONJOUR!
zinqué (z in-kae) i s  a Par is  meets  SoCal  bist ro, café & wine/

cocktai l  bar. 

An invi t ing & chic  home-away-from-home, we br ing a casual , 

come-as-you-are, day-to-night  locale together to work, play 

& social ize with excel lent  cuis ine & craft  cocktai ls  in  a sty l i sh, 

comfortable environment.

*  Pr ivate events

*  Ful l  buyouts

*  Bi r thday celebrat ions

*  Corporate events

*  Bus iness  meet ings

*  Cocktai l  recept ions

*  Baby showers

*  Wedding rehearsal  dinners

*  Bachelorette part ies



12 to 25 people

FAMILY STYLE DINNER
on the table for everyone to share

  

OPTION 1:  $64 /  PERSON

A P P E T I Z E R S

Marinated Provence Ol ives (VG, GF) & Homemade Focaccia (V)

Burrata, Baby Heir loom Tomatoes, Seasonal  Frui t  (V)  — Add 

Proscui t to $4

Zucchini  Roman Pet i te Pizzas (V)

M A I N S  & V EG E TA B L E S

Seven Vegetables Vegetar ian Couscous Tagine (V, can be made 

VG and/or GF)

Moroccan Couscous Royale Tagine |  Chicken, Merguez, Lamb, 

Salmon & Seven Vegetables (can be made GF)

Market  Greens & Avocado Salad (VG)

D E S S E R T S

Mousse Au Chocolat  |  valrhona guanaja, puffed buckwheat, 

calvados cream (V, GF)

Ol ive Oi l  Cake |  c rème fraîche, gr i l led seasonal  f ru i t  (V)



12 to 25 people

FAMILY STYLE DINNER
on the table for everyone to share

  

OPTION 2:  $79 /  PERSON

A P P E T I Z E R S

Marinated Provence Ol ives (VG, GF) & Homemade Focaccia

Burrata, Baby Heir loom Tomatoes, Seasonal  Frui t  (V) 

— Add Prosc iut to $4

Clams with Chor izo (GF)

Zucchini  Roman Pet i te Pizzas (V)

M A I N S  &  V E G E T A B L E S

Coq Au Vin |  3-hour braised chicken, carrots , pancetta, 

mushrooms, mashed potatoes

* OR * 

Steak Fr i tes  |  chimichurr i  & peppercorn sauce (GF) 

+$5 per person 

Gri l led Salmon |  brown & forbidden r ice, ratatoui l le, spicy 

yogurt  sauce (GF)

Green Lasagna | zucchini, spinach, camembert, r icotta, gruyère (V)

Market  Greens & Avocado Salad (VG)

D E S S E R T S

Mousse Au Chocolat  |  valrhona guanaja, puffed buckwheat, 

calvados cream (V, GF)

O l i v e  O i l  C a k e  |  c r è m e  f r a î c h e ,  g r i l l e d  s e a s o n a l  f r u i t  ( V )



minimum 8 people

BRUNCH | FAMILY STYLE
on the table for everyone to share

  

$45 /  PERSON 

Smoked Salmon Toast, Pick led Onion, Whipped Cream Cheese, 

Everything Spice 

Avocado Toast, Pan con Tomate, Parmesan (V)

Assortment of  Fresh Baked French Pastr ies  (V)

Gluten-Free Blueberry Banana Bread (V, GF)

Baked Oatmeal Bowl |  bananas, berr ies , walnuts  (V)

Soft  Scramble |  parmesan & herbs, l ime & crème fraîche sauce 

(V, GF)

Baker ’s  Bacon

Fr ies  (V)

Lemonade

Iced Tea

Bottomless  Mimosas |  2  hours  |  $25 / person



minimum 12 people

COCKTAIL HOUR
every day 4:00pm – 6:00pm

  

$45 /  PERSON  $60 I F  B E G I N N I N G A F T E R  6:00P M

Marinated Provence Ol ives (VG, GF) & Homemade Focaccia (V)

Ahi  Tuna Cr ispy Saffron Rice Bi tes  (GF)

Fr ies  + Mayo Sr i racha (V)

Burrata Roman Pet i te Pizzas (V)

Pepperoni  Roman Pet i te Pizzas

Merguez Sausage Meatbal ls  |  za’atar yogurt  sauce (GF)

Tomato Avocado Tart ines (V)

Smoked Salmon Tart ines

OPEN BAR
feat. a select ion of  wines, beers  & cocktai ls

  

$39 /  PERSON  $55 I F  B E G I N N I N G A F T E R  6:00P M

Rosé |  Provence

Malbec |  Argent ina

Sauvignon Blanc |  Chi le

L’Amante |  Spicy Margari ta 

La Française |  Pass ion Frui t  Vodka

Bavik Lager |  Beer



25 to 45 people

PARTIAL BUYOUT
t ray-passed menu

  

$79 /  PERSON 

Fr ied Art ichokes |  caesar dress ing

Devi led Eggs |  mayonnaise sr i racha, pick led cucumbers , di l l , 

chips (V, GF)

Ahi  Tuna Cr ispy Saffron Rice Bi tes  (GF)

Falafel  |  tahini , herb salad (VG)

Burrata Roman Pet i te Pizzas (V)

Pepperoni  Roman Pet i te Pizzas

Caprese Skewers |  tomato, mozzarel la, basi l  (V) 

Gr i l led Prawn Skewers (GF)

Merguez Sausage Meatbal l  Skewers |  za’atar yogurt  sauce (GF)

Ratatoui l le Tacos (V)

Part ial  buyouts  require a space rental  fee per 3-hour period. 

Pr ices below for rental  of  patio or PDR @ each location. 

SUNDAY –  WEDNESDAY
$700 |  Century Ci ty, Mal ibu, Newport, Venice, West  Hol lywood

$300 |  DTLA, San Diego, Scottsdale

THURSDAY –  SATURDAY
$2000 |  Century Ci ty, Mal ibu, Newport, Venice, West  Hol lywood

$1200 |  DTLA, San Diego, Scottsdale

Open Bar |  3 Hours  |  $59 / Person



more than 50 people

FULL BUYOUT | 5 HOURS
t ray-passed menu or food stat ions

WEEKNIGHTS
$15k – $25k depending on F&B opt ions .

WEEKENDS
$25k – $40k depending on F&B opt ions .

Please contact  events@lezinque.com for more info.



PAELLA PARTIES
in  your home, off ice or venue of  choice

T R A D I T I O N A L  S P A N I S H  P A E L L A

Prepared LIVE in f ront  of  your  guests !  Meat,  f i sh & vegetar ian 

opt ions avai lable.

T A P A S

Choose hand-carved jamón,  tort i l la española,  merguez 

sausage meatbal ls  + more f rom our long l i s t  of  del ic ious 

appetizers .

S E R V I C E

Table,  t ray-passed and/or buffet  opt ions avai lable.

B A R

Let  our  mixologists  craft  & serve cocktai ls  or  create a sel f-

service bar for  your  guests .  Wine,  beer & non-alcohol ic 

cocktai ls  also avai lable.

Please contact  events@lezinque.com for more info.



CATERING
B R E A K F A S T  P L A T T E R S

S A N D W I C H  P L A T T E R S

S A L A D S  &  B O W L S

C H E E S E  P L A T T E R S

R O M A N  P I Z Z A  B I T E S

M A I N S

V E G G I E S

H O R S - D ' O E U V R E S

B E V E R A G E S

D E S S E R T S



CONTAC T

Cake service fee:  $20.
Corkage fee:  $30 / bott le.

Al l  pr ices before taxes + gratui t ies .
20% gratui ty wi l l  be added

to part ies  of  6 or more.
Spl i t  check:  6 cards MAX.

Please let  us  know about any
al lergies or dietary restr ic t ions .

events@lezinque.com


