
Booking Your Event with The Loft - Indoor Event
Space & The Hideaway - Outdoor Heated Event Space

[ Located at 1115-1117 Granville St, Vancouver ]

thepawnshopyvr.com/private-events (604) 687-8001

EVENTS PACKAGE
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THE LOFT :  INDOOR
EVENT SPACE



Discover The Loft at The Pawn Shop YVR, a unique
and exclusive second-level event space in downtown

Vancouver that blends sophistication with
adaptability.

[ THE LOFT - INDOOR EVENT SPACE ]

2.2.2.

THE SPACE

75 PERSON
CAPACITY



3.3.3.

Impressive 18ft full-
service bar and elegant
lighting. In-house DJ at

additional cost. 

Gender-neutral
washrooms and a no-
dress-code policy.

Comfortably accommodates 20-75 people
Seated Dinners: Between 30-42 guests

Cocktail Receptions: Up to 75 standing guests

[ THE LOFT - INDOOR EVENT SPACE ]

THE DETAILS
VIBRANT ATMOSPHERE INCLUSIVE & ACCESSIBLE

FLEXIBLE CAPACITY



4.4.4.

Corporate functions
Staff parties
Engagement parties
Milestone birthdays
Presentations 
Workshops 
Holiday parties

In-house sound system
for personal
playlists. 

Outside DJs welcome,
or opt for our in-
house DJs at an

additional charge.

IDEAL FOR: SEAMLESS SOUNDS

[ THE LOFT - INDOOR EVENT SPACE ]

THE DETAILS



BOOK TODAY



Based on an 6hr Rental

$1500 $3500

$1500 $3500

$1500 $2000

$2000

(All prices listed are minimum spend in food and
beverage and do not include taxes and 20% gratuity)

6.6.6.

[ THE LOFT - INDOOR EVENT SPACE ]

REGULAR PRICING

MON FRI
TUES SAT

SUNWED
THURS



Based on an 6hr Rental

$1500 $5500

$1500 $5500

$2000 $2500

$2500

(All prices listed are minimum spend in food and
beverage and do not include taxes and 20% gratuity)

7.7.7.

[ November 24 - December 21 ]

PEAK SEASON

MON FRI
TUES SAT

SUNWED
THURS



THE HIDEAWAY:
OUTDOOR HEATED

EVENT SPACE



Step into The Hideaway, our newest backyard-style
patio. It brings a unique outdoor charm to your
Pawn Shop YVR experience, designed for those who
appreciate private, heated comfort in an inviting

outdoor setting.

[ THE HIDEAWAY - OUTDOOR HEATED EVENT SPACE ]

9.9.9.

THE SPACE

45 PERSON
CAPACITY



10.10.10.

Fully covered patio with
multiple heaters ensures
comfort in any weather.

Beautiful fiesta decor
creates a photogenic

and welcoming ambiance.

Features a private bar
and access to gender-
neutral washrooms.

Comfortably hosts up to
40 people for cocktail-

style events.

THE DETAILS
COZY & INTIMATE INVIT ING DECOR

INCLUSIVE & ACCESSIBLE INTIMATE GATHERINGS

[ THE HIDEAWAY - OUTDOOR HEATED EVENT SPACE ]



11.11.11.

THE DETAILS
[ THE HIDEAWAY - OUTDOOR HEATED EVENT SPACE ]

Smaller birthday
gatherings
Casual meet-and-greets
Seasonal gatherings
Photoshoots 
Creative events

Access to our 
in-house sound
system for your
curated playlists

IDEAL FOR: MUSICAL AMBIANCE



BOOK TODAY



Based on an 6hr Rental

$750 $1500

$750 $1500

$750 $1000

$750

(All prices listed are minimum spend in food and
beverage and do not include taxes and 20% gratuity)

13.13.13.

REGULAR PRICING

MON FRI
TUES SAT

SUNWED
THURS

[ THE HIDEAWAY - OUTDOOR HEATED EVENT SPACE ]





Caprese Skewers
pesto marinated bocconcini,
basil and grape tomatoes 

Mushroom Risotto Arancini
wild mushroom risotto,
mozzarella, grated parm,
truffled garlic aioli 

Truffle Mac & Cheese Fritter
cheesy home style macaroni
infused with earthy truffles
fill a crispy breaded fritter 

Veggie Spring Roll
carrot cabbage filled, sweet
chilli

Guac Bites
guacamole, pico de gallo
served on tostada 

Artichoke Taco (vegan)
fried artichoke, cabbage slaw,
chipotle aioli, crispy
shallot, cilantro 

Smashed Avocado Tostada 
smashed avocado, pico de
gallo, pickled onion, feta,
radish

Vegetarian
Minimum 10

15.15.15.

CANAPES
$3  EACH. 9 5



Seared Tuna
Cajun seared yellowfin tuna,
crispy sushi rice, japanese
mayo, sweet soy, green onion 

Smoked Salmon Blini
smoked salmon, savoury pancake,
cucumber dill crema, chives 

Tuna Tostada
chili-crusted yellowfin tuna,
avocado crema, ginger lime slaw,
pickled radish & carrots, geen
onion, sesame

Fire Grilled Prawns
chimichurri 

Coconut Shrimp
coconut battered shrimp,
served with sweet chilli 

Fish Taco
tajin battered fried cod,
cabbage slaw, rojo aioli,
grilled pineapple salsa

Seafood
Minimum 10

16.16.16.

CANAPES
$4  EACH. 9 5



Beef Carpaccio Bite
seared beef tenderloin, roasted
garlic aioli, fried caper on crostini  

Meatball
homestyle meatball, pomme puree,
pesto, grana padano  

Greek Style Chicken Skewer
yogurt marinated chicken skewer,
fresh tzatziki, pickled onion, dill

Hot Buffalo Chicken Slider
crispy chicken tossed in buffalo hot
sauce and honey,  cheese, shredded
lettuce, sweet pickles, brioche bun 

Beef Empanada
a mouth-watering mixture of
shredded beef, cheddar cheese,
jalapenos and exotic spices wrapped
in a corn flour pastry  

Mini Beef Wellington
a savoury piece of beef tenderloin
accented with mushroom duxelle
wrapped in a French-style puff
pastry 

Beef Slider
beef patty, cheddar, lettuce,
burger sauce, brioche bun 

Meat
Minimum 10

17.17.17.

CANAPES $4  EACH. 9 5



Pulled Pork Slider
bbq pulled pork, slaw, chipotle mayo,
pawn relish 

Shaved Ribeye Slider
shaved rib eye, swiss cheese,
caramelized onions, horseradish aioli

Chicken Tostada 
spice braised chicken thigh, cabbage
slaw, avocado crema, feta, cilantro,
onion dusted tortilla strips 

Al Pastor Tostada
braised pork shoulder in achiote,
cabbage slaw, rojo aioli, onion &
cilantro, grilled pineapple

Cajun Chicken Slider 
cajun chicken, cheese, bacon,
tomato relish, brioche bun

The Philly Mini Dilla
shaved rib eye, melted cheese,
sautéed onions & peppers, banana
peppers, garlic aioli/

Beef Birria Mini Dilla
slow-braised beef, melted cheese,
onions, cilantro, served with beef
consommé  

Meat
Minimum 10

18.18.18.

CANAPES $4  EACH. 9 5



Prosciutto
tomato sauce, buffalo mozzarella,
arugula, balsamic 

Spicy Sopressata
tomato sauce, buffalo mozzarella,
spicy sopresata, hot honey 

Pesto Margherita Flatbread (vegan) 
tomato sauce, pesto, mozzarella
cheese, basil, balsamic reduction 

assortment of dessert bars
& pastries 

Assortment of cured meats &
cheese, accoutremants 

Flatbreads Charcuterie
Platter

Dessert
Platter

19.19.19.

CANAPES
$15 each flatbread

$6 Per Person

$10 Per Person



CLASSIC 2OZ

jose cuervo tradicional, triple
sec, lime juice, agave syrup

MANGO JAPAPEÑ0 2OZ

jalapeño infused jose cuervo
tradicional, triple sec, fresh
mango juice, fresh lime juice,
mango syrup

COCONUT 2OZ

1800 coconut, triple sec, coconut
syrup, lime juice

PINEAPPLE 2OZ

jose cuervo tradicional, triple
sec, fresh pineapple juice, fresh
lime juice, pineapple syrup

PASSION FRUIT 2OZ

jose cuervo tradicional, passoa
passion fruit liquor, fresh guava
juice, fresh lime juice, agave

SPICY WATERMELON & HIBISCUS
MEZCALITA 2OZ

illegal mezcal, ancho reyes, fresh
watermelon juice, fresh lime juice,
hibiscus syrup, hellfire bitters

CADILLAC MARGARITA 2  | oz

casamigos cristalino, grand
marnier, fresh lime juice, agave

PATRON MARGARITA TREE 2  | OZ

4 patron margaritas, your choice of
flavours (classic lime / passion
fruit / mango / pineapple)

Margaritas

20.20.20.

DRINK MENU
LIMOCELLO SPRITZ 2OZ

limoncello, prosecco, soda, mint

THE GARDEN SPRITZ 2OZ

another hendricks gin, st. germain,
fresh lemon juice, prosecco, soda,
cucumber

PINK MELON COOLER 2oz

grey goose, fresh watermelon juice,
watermelon syrup, fresh lime juice,
soda, mint

WAKE UP CALL 2OZ

patron XO, kahlua, agave, in house
cold brew

SANGRIA DEL SOL 2oz

casamigos blanco, red wine, triple
sec, fresh OJ, soda

Cocktails

MADRI EXCEPCIONAL LAGER 14oz

ROTATING TAP 14oz

HOUSE RED GLASS ... 6.95

HOUSE WHITE GLASS ... 6.95

$6.95

$19.95

$54.95

6oz

Beer

Wine

$14.95 $14.95



SOL ... $6.95 | 330ml (4.5%) or 5 for $30
CORONA ... $6.95 | 330ml (4.5%) or 5 for $30
NEGRA MODELO ... $6.95 | 355ml (4.6%) or 5 for $30
NUTRL VODKA SODA ... $5.95 | 355ml (5%) or 5 for $25
ROCK CREEK APPLE CIDER ... $6.95 | 355ml (5%)
SUNTAIL CITRON TEQUILA ... 6.95 | 355ml (5%)

COCO BOMB 1OZ

1800 coconut tequila, Red Bull Yellow Edition

JAGERBOMB 1OZ

jagermeister, Red Bull Energy Drink

RED BULL ... $4.95
Red Bull Energy Drink, Red Bull Sugar-free, 
Red Bull Yellow Edition, Red Bull White Peach Edition

CORONA 0% ... $5.95
JARRITOS SODA ... $4.95
GINGER BEER ... $3.95
POP ... $3.95

Bottles & Cans

House Shots

21.21.21.

DRINK MENU

Non-Alcoholic

$8.95



Spirits Menu

22.22.22.

DRINK MENU
BOMBAY GIN

GIN

RUM

VODKA

TEQUILA

BACARDI RUM

HENDRICK’S GIN

GREY GOOSE VODKA

BACARDI SPICED RUM

SMIRNOFF VODKA

ASTRAL BLANCO

PATRON SILVER

PATRON REPOSADO

PATRON CRISALINO

CASAMIGOS BLANCO

CASAMIGOS REPOSADO

DON JULIO BLANCO

DON JULIO REPOSADO

DON JULIO 70

DON JULIO 1942

SINGLE: $8.00 | DOUBLE $12.00

SINGLE: $8.00 | DOUBLE $12.00

SINGLE: $10.00 | DOUBLE $15.00

SINGLE: $10.00 | DOUBLE $16.00

SINGLE: $8.00 | DOUBLE $14.00

SINGLE: $8.00 | DOUBLE $12.00

SINGLE: $8.00 | DOUBLE $12.00

SINGLE: $14.00 | DOUBLE $21.00

SINGLE: $17.00 | DOUBLE $25.00

SINGLE: $20.00 | DOUBLE $37.00

SINGLE: $14.00 | DOUBLE $21.00

SINGLE: $17.00 | DOUBLE $25.00

SINGLE: $16.00 | DOUBLE $24.00

SINGLE: $18.00 | DOUBLE $27.00

SINGLE: $18.00 | DOUBLE $27.00

SINGLE: $35.00 | DOUBLE $60.00

WHISKEY

CROWN ROYAL WHISKEY

JAMESON

SINGLE: $8.00 | DOUBLE $12.00

SINGLE: $9.00 | DOUBLE $13.00



SPIRITS

BUBBLES BUCKETS OF 5

23.23.23.

BOTTLE SERVICE
GREY GOOSE VODKA ... $275 | 750ml

CROWN ROYAL WHISKEY... $250 | 750ml

CASAMIGOS BLANCO TEQUILA ... $350 | 750ml

CASAMIGOS REPOSADO TEQUILA ... $375 | 750ml

PATRON SILVER ... $250 | 750ml

PATRON REPOSADO ... $300 | 750ml

PATRON EL ALTO ... $600 | 750ml

CLASE AZUL PLATA TEQUILA ... $550 | 750ml

CLASE AZUL REPOSADO TEQUILA ... $750 | 750ml

CLASE AZUL ANEJO TEQUILA ... $1,500 | 750ml

DON JULIO 1942 TEQUILA ... $700 | 750ml

HOUSE BUBBLES ... $40 | 750ml

TAITTINGER BRUT... $250 | 750ML

MOET AND CHANDON ... $225 | 750ml

MOET AND CHANDON ROSE ... $250 | 750ml

DOM PERIGNON ... $600 | 750ml

SOL ... $30 | 355ml each

CORONA... $30 | 355ml each

NUTRL VODKA SODA ... $25 | 355ml each

(applicable taxes and 20% gratuity not included)



To secure your booking, we require a completed
Large Party Agreement. While we do not take an
upfront deposit, a credit card is required to
be kept on file to confirm your reservation
and for any incidental charges as per our
agreement.

WHAT IS YOUR BOOKING AND
CONFIRMATION PROCESS?

FAQS
24.24.24.



We do not have a minimum guest count; however,
a minimum food and beverage spend is required
for all private events. This minimum spend
ranges from $1,500 to $5,500, varying based on
the day of the week and time of year. Our
maximum capacities are 75 guests for the Loft
and 40 guests for the Hideaway.

IS THERE A MINIMUM OR MAXIMUM
GUEST COUNT REQUIRED FOR BOOKING?

MINIMUM SPEND?

FAQS
25.25.25.



You are welcome to bring your own
decorations. We kindly request no glitter or
confetti and that any adhesives used are
easily removable and do not cause damage to
our walls or furniture. Setup can begin as
early as 10:00 AM on the day of your event,
provided there are no prior bookings in the
space. Teardown is preferred on the night of
your event. Alternatively, arrangements can
be made for teardown by 11:00 AM the
following day, with more flexibility
available if there are no subsequent
bookings.

WHAT ARE YOUR POLICIES
REGARDING DECORATIONS, SETUP,

AND TEARDOWN?

FAQS
26.26.26.



You are welcome to bring your own cake or
other outside desserts. However, we are
unable to accommodate ice cream cakes due to
refrigeration limitations. Our team will
happily cut and serve it for a flat $50 cake
cutting fee.

CAN WE BRING OUR OWN CAKE OR
OUTSIDE DESSERTS?

FAQS
27.27.27.



We provide one security or host at the entrance
for all private events. For public events or
those requiring additional security personnel,
arrangements can be made at an additional cost.
Please discuss your specific security needs
with our events coordinator.

DO YOU PROVIDE SECURITY
FOR EVENTS?

FAQS
28.28.28.



Street parking is available on Helmcken,
Howe, and Seymour streets. Additionally,
there are three conveniently located
parking lots nearby: one on Helmcken
Street, one on Granville Street, and
another in the Holiday Inn Hotel directly
behind our venue. We are also easily
accessible via public transportation and
ride-sharing services.

IS THERE PARKING AVAILABLE, OR
WHAT ARE THE BEST TRANSPORTATION

OPTIONS TO YOUR VENUE?

FAQS
29.29.29.



The Loft - A minimum of 30 days' notice is
required for cancellation to avoid any
penalties.

The Hideaway - A minimum of 30 days' notice
is required for cancellation to avoid any
penalties.

Cancellations made outside of these notice
periods may be subject to a cancellation fee
as outlined in your Large Party Agreement.

WHAT IS YOUR
CANCELLATION POLICY?

FAQS
31.31.31.
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