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Linden and Dot converge as a dynamic duo, offering an unparalleled experience in the heart of Hollywood. Linden, a New York-inspired culinary gem
curated by Chef Jonathan Harris, brings a rich tapestry of flavors, reflecting diverse heritage and culinary excellence. Next door, Dot, the chic bar and
lounge, with a speak easy vibe, complements Linden with intimate indoor and outdoor spaces, setting the stage for vibrant evenings filled with carefully
crafted cocktails and stylish relaxation.
 
Whether you choose to experience the venues together for a seamlessly combined event or individually, our venues offer the perfect backdrop for your
special occasion.  

About Us



LINDEN
About
A culinary haven inspired by New York’s rich tapestry, we
offer a unique backdrop for your gatherings. Immerse your
guests in an atmosphere that celebrates diverse flavors and
cultural richness, all within a carefully curated setting.
Whether a corporate affair or a personal milestone, we can
provide the perfect setting to elevate your events with
culinary excellence and intimate elegance.

Max Capacity: 
60-65 seated 
80 standing

Food & Beverage Minimum: Please Inquire



DOT
About
From corporate gatherings to social soirées, Dot caters to a
variety of events, creating a tailored atmosphere. Dot has a
beautiful entrance directly on Sunset Boulevard and a speak
easy entrance through Linden, heated out door area and full
AV capabilities. Elevate your occasions with Dot's unique
ambiance, bespoke cocktails, and a versatile setting that can
be customized to suit your vision. 

Max Capacity: 
80-100

Food & Beverage Minimum: Please Inquire



Food
Under Chef Jonathan Harris's culinary
direction, Our venue’s present a gastronomic
journey inspired by New York's diverse
flavors. Our thoughtfully curated menu
ensures a memorable dining experience for
your private event, blending cultural richness
with creative excellence. 



Pre-Fixe
Menu served
Family
Style

COURSE 1

Sunset Salad  

Caesar Brûlée              

Burrata & Tomato              

Breaking Bread

COURSE 2

Calamari

Yellow Tail Crudo

Jack Fruit & Cabbage

Herbed Duck Fat Fries

COURSE 3 

Prawns & Polenta                 

½ Fried Chicken                 

Sweet Corn Truffle & Pea Agnolotti

For Goodness Steak     

Linden Burger

COURSE 4

Crispy Peach

Rugelach

House-Made Sorbet

A LA CARTE

Lobster & Crab Knuckle

Caviar Service

Truffle Add-On

FOUR COURSE MENU:
Course 1: Choose 2 items

Course 2: Choose 2 items

Course 3: Choose 3 items

Course 4: Choose 2 items

Prices available upon request

PETITE MENU:
Course 1: Choose 2 items

Course 3: Choose 2 items

Course 4: Choose 1 item

THREE COURSE MENU:
Course 1 or 2: Choose 2 items

Course 3: Choose 3 items

Course 4: Choose 2 items



Tray passed
Hors 
D’Oeuvres
Tray pass available for 1-2 hours with a
choice of 3 or 4 menu items.

Herbed Tequila Lime Shrimp Skewers

Curry Deviled Eggs – Golden Raisin Chutney

BBQ Short Rib over Herbed Cornbread

Mini Smoked Jack Fruit Taco topped with Herb Lime Crema

Boneless Wings – Mambo or General Tso

Chicken Sliders with House Pickles & Garlic Aioli

French Fries

Lemon Pepper Brussel Sprouts

Rhode Island Style Calamari

Prices available upon request



BAR
PACKAGES
Minimum booking of 2 hours with rates
per person.

Prices available upon request

PREMIUM DRINKS OPEN BAR

NON PREMIUM DRINKS OPEN BAR

BEER & WINE



frequently
asked questions
HOW DOES PRICING WORK?
Our pricing is based on a food & beverage minimum which varies depending on
space desired, day of the week & month. There is also a 20% gratuity, 9.75% tax,
5% administration fee, and 2.5% kitchen service fee added to the final bill.

WHEN DO YOU NEED A FINAL HEADCOUNT?
We need a final headcount 7 days prior to the event. If the party increases in size
the day of, we will add on to the per person price based on the final headcount.
If you have a decrease in guest count, we will honor your last guaranteed guest
count provided 7 days prior.

MAY WE BRING IN DECORATIONS & FLOWERS?
Most decorations are welcome, but there are a few guidelines we ask guests to
stick to. You are welcome to bring in flowers or have a florist deliver flowers the
day of your event. All decor must be approved by event manager at least 7 days
prior to event.

IS THE DEPOSIT NON-REFUNDABLE?
The deposit is non-refundable after 7 days of your event date. Should you have to
reschedule, we are able to accommodate that request as long as the new date is
available to book. Minimum spends may increase based on date of new event
date.
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