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The APEX Art & Culture Center is not just a 
venue, but a statement—a declaration that the 
most significant moments of your life deserve an 
extraordinary backdrop. Nestled in the heart of 
Everett’s burgeoning arts district, this center is the 
pinnacle of sophistication and grandeur, making it the 
unparalleled choice for weddings and special events.

What really sets APEX apart is its reputation as 
Everett’s newest and most sought-after arts & 
entertainment hub. Hosting an event here isn’t just 
about celebrating a moment; it’s about being part of an 
elite community, a statement that says you’re not only 
part of Everett’s vibrant scene but also its future.

In a world filled with ordinary venues, APEX Art & 
Culture Center is not just where you celebrate your 
special moments; it’s where those moments become 
legendary. When it comes to tying the knot or 
celebrating life’s milestones, there’s no better place to 
declare to the world that your story deserves nothing 
less than epic

W E L C O M E
HELLO





The Green Room provides an intimate setting with 
comfortable seating areas, a large fireplace and table 
for 8. 

+ Minimum 4-hour rental  
	 Additional hours are $750 per hour

	 + You can use existing Green Room  furniture; 
	 additional seats and tables can be requested

 	 + Wine and beer packages are available  
              for purchase

	 + Catering in the Green Room can be provided  
	 by 16Eleven dependent upon time of event

	 + Maximum capacity is 70, standing 

+ Staffing is based on size of event. 
 
+ All bar service is managed by Bayside Hospitality staff. 
No outside alcohol service, or alcohol, is permitted.

+ Security deposit is required at time of contract signing. 

Non-profit 501(c)3 organizations can inquire about 
discounted rates.
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$3 ,000 Thursday-Saturday 
$2 ,600 Monday-Wednesday

T H E  G R E E N  R O O M



THE REHEARSAL 
PARTY

This couldn’t have been a more fitting venue for our rehearsal 
dinner. The room was beautiful with all the art and that 

huge chandelier. The food was out of this world! We opted 
for the carving stations and buffet. Chef Joel and his team 

couldn’t have been more accommodating, and the restaurant 
hadn’t even opened yet. We would never have known.

The APEX team is helpful and communicative. They made it 
easy to book our event and even easier to make it special.
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C U S T O M E R
R E V I E W S







With its grand chandelier, The Gatsby Room exudes 
the every bit of Roaring Twenties opulence. Art from 
the DogTown Collection provides the perfect contrast 
with it’s bright colors and rich tradition.

	 + Weddings, Bar Mitzvahs and Quinceañeras are 
	 minimum full-day, 12-hour rental;

 	 + Beverage Service packages are available for  
              purchase

	 + Catering by 16Eleven is optional; outside  
	 catering fee is $200.

	 + Maximum capacity is 300, standing; 175, seated; 
	 80 dining 

	

+ Staffing is based on size of event. 
 
+ All bar service is managed by Bayside Hospitality staff. 
No outside alcohol service, or alcohol, is permitted.

+ Security deposit is required at time of contract signing. 

Non-profit 501(c)3 organizations can inquire about 
discounted rates.
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$4,000-6,000

T H E  G A T S B Y  R O O M
P A C K A G E





The grandeur of Kings Hall is to be witnessed. With it’s 
towering ceilings, full stage, DogTown Collection on 
display, this room is like no other in Washington state.

+ Weddings, Bar Mitzvahs and Quinceañeras are  
minimum full-day, 12-hour rental;

 	 + Beverage Service packages are available  
              for purchase

	 + Catering by 16Eleven is optional; outside  
	 catering fee is $200

	 + Full Room: Maximum capacity is 750, standing; 
 	 425, seated; 350 seated dining   
	 Half Room: Maximum capacity is 350, standing;  
	 225, seated; seated dining 100  

+ Staffing is based on size of event. 
 
+ All bar service is managed by Bayside Hospitality staff. 
No outside alcohol service, or alcohol, is permitted.

+ Security deposit is required at time of contract signing. 

Non-profit 501(c)3 organizations can inquire about 

$10 ,000 Ful l  Hal l  Thursday-Saturday 
$9 ,000 Ful l  Hal l  Monday-Wednesday 

 
$7 ,000 Half  Hal l  Thursday-Saturday 
$6 ,500 Half  Hal l  Monday-Wednesday

K I N G S  H A L L 
P A C K A G E
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Combine Kings Hall, Gatsby Room and/or Green 
Room dependent upon your needs and size of event

+ Weddings, Bar Mitzvahs Quinceañeras are minimum 
full-day, 12-hour rental;

 	 + Beverage Service packages are available  
                 for purchase

	 + Catering by 16Eleven is optional; outside  
	 catering fee is $200

	 + Maximum capacity depends on combination 
 

+ Staffing is based on size of event. 
 
+ All bar service is managed by Bayside Hospitality staff. 
No outside alcohol service, or alcohol, is permitted.

+ Security deposit is required at time of contract signing

Non-profit 501(c)3 organizations can inquire about 
discounted rates.

PRICE DETERMINED BY COMBINATION

C O M B I N A T I O N 
P A C K A G E
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	 + Dedicated event coordinator

	 + 60-inch round tables (up to 12)

	 + 100 Padded solid-framed chairs

	 + Black linens

	 + Stage access in Kings Hall or The Gatsby Room

	 + House sound system in Kings Hall and The Gatsby Room

	 + Commercial catering kitchen for Kings Hall and The Gatsby Room

	 + Knowledgeable bar staff 

	 + Private parking lot with 25 spaces; 2 ADA access spaces

	 + Elevator accessibility

	 + Ample restrooms; ADA-accessible restroom

	 + Bride’s room

	 + Complementary 1-hour event rehearsal, by appointment 

	 + Loading area for convenient delivery and pickup 

	

INCLUDED

A M E N I T I E S



	 + Beverage service packages (no outside alcohol permitted)

	 + Outside catering fee 

	 + Lighting for stage/Light show (Kings Hall only for light show)

	 + Speakers/sound board (concert/event sound system)

	 + Video screens 

	 + Art change (Gatsby room only)

	 + Extra décor besides floral arrangements (Per rental agreement)

	 + Groom’s Suite

	 + Extra staff 

	 + Extra security staff

	 + Event Planner

	 + Full Cleaning Service – decorations removed, rental equipment  
	 managed for return, facility cleaned 

	 + Additional services and fees can be discussed with our staff.

EXTRAS

A D D  O N  S E R V I C E S
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1 6 E l e v e n
D I N N E R  P A C K A G E S

+ TIER ONE 
 $20/per person, 20 person minimum

Portions per person
2-4 pieces of Meat

Salami, Pepperoni, Prosciutto
2-4 pieces of Cheese

Aged Gouda, Flagship Cheddar, Mozzarella
2 pieces of Amuse Bouche

Lemon Tart, Salmon & Cream Cheese Crostini, Caprese Skewer
5-8 pieces of Vegetables

Carrots, Broccoli, Caulifl ower, Cucumber
2 Tablespoons of each dip or sauce (three choices)

Hummus, Honey, Pesto
10-12 Crackers

Olive Oil Crackers 
1/4 cup olives, nuts, dried fruits, etc. (two choices)

Mixed Nuts, Olive Blend, Pickled Onions

+ TIER TWO
 $45/per person, 20 person minimum

Portions per person
5-8 High-End Meats

Soppressata, Mortadella, Capicola
5-8 High-End Cheeses

Burrata, Gruyère, Rouge Bleu
4 pieces Amuse Bouche

Lemon Tart, Salmon & Cream Cheese Crostini, Caprese Skewer
10-14 pieces: Vegetables

Carrots, Broccoli, Caulifl ower, Cucumber
2 Tablespoons of each Dip or Sauce (fi ve choices)

Hummus, Balsamic Fig Jam, Honey, Pesto, Herb Butter
15-20 Crackers

Rosemary, Mini Crostini
1/4 cup olives, nuts, dried fruits, etc. (four choices)

Mixed Nuts, Dried Apricots, Italian Olives in Herbed Oil, 
Coconut Chips

THE GRAZING BOARD
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1 6 E l e v e n
D I N N E R  P A C K A G E S

+ FIRST COURSE
 

Foie Gras Liver Pate and Crostini
Mixed Greens Salad

Beet and Goat Cheeese Salad

+ SECOND COURSE

Filet Mignon with Mashed Potatoes, Seasonal Vegetable
and Housemade Demi Glace

Salmon En Croute with Mashed Potatoes, Seasonal Vegetable
and Housemade Buerre Blanc

Black Garlic and Mushroom Pasta

+ THIRD COURSE

 Lemon Tart

Sticky Toff ee Pudding

* Vegan Menu Options Available for an additional $10 per person.

PLATED DINNER
20-75 people

$75 per person
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1 6 E l e v e n
D I N N E R  P A C K A G E S

Herb-Crusted Salmon
Chicken Piccata

Vegetarian option available: Mixed-Vegetable Pasta * 
Caesar Salad

Fingerling Potatoes
Broccolini

Lemon Tart

Beef Tenderloin with Peppercorn Sauce
Chilean Sea Bass
Chicken Marsala

Vegetarian Option Available: Roasted Vegetable Lasagna * 
Caesar Salad

Au Gratin Potatoes
Broccolini
Profi teroles

 Rack of Lamb
Whole Turkey or Chicken

Tri-Tip or Prime Rib
Salmon or Fish 

* Vegan Menu Options Available for an additional $5 per person.

+ BUFFET DINNER OPTION NO. 1
20-120 people    $55 per person

+ BUFFET DINNER OPTION NO. 2
20-120 people    $75 per person

+ CARVING STATION (add-on)
Upgrade Proteins to 3 Stations    

+ $39 per person
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A P E X
D R I N K  P A C K A G E S

+ BASIC PACKAGE  $8/drink * 
  

Packaged Domestic Beer, Hard Seltzers, Wine 

Bud Light, 10 Barrel Pub Beer, Reuben’s Crikey IPA,  
Diamond Knot Blonde, Athletic N/A Beer

 Non-Alcoholic Sodas, Beverages  

Starry, Pepsi, Tonic, Soda, Lemonade, Ginger Beer,  
Cranberry, Orange Juice, Pineapple Juice, Energy Drink

+ STANDARD PACKAGE  $10/drink *

Basic Package, plus Call Spirits 
Tito’s, Jack Daniel’s, Hornitos, Beefeater, Bacardi,  

Johnnie Walker Red Label, and more

+ GOLD PACKAGE  $16/drink *

Basic and Standard Packages, plus Top Shelf Spirits, Fresh Juices, 
Liquers, Custom or Classic Cocktails, 16Eleven House Wines 

 Ketel One, Belvedere, Nolet’s Dry Gin, Four Roses Bourbon,  
 Woodford Reserve Bourbon, Plantation Rum,  

Fortaleza Tequila, Ilegal Mezcal, and more

* pricing will vary on specific beverage choices

All food and beverage packages have an 18 percent gratuity added to the final bill.
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A P E X  A R T  & 
C U L T U R E  C E N T E R

P A C K A G E S

2023-2024


