
MAIN DINING ROOM:

72 West Marcy St. Santa Fe, NM 87501

TABERNA DINING ROOM (just behind Main Dining Room)

125 Lincoln Ave. Suite 117 Santa Fe, NM 87501

Restaurant Phone: 505.983.2425

Website: www.labocasantafe.com

Event Contact:

Kelly Layne (Event Coordinator)

kellylayne.laboca@gmail.com

(310) - 650- 6805

LARGE PARTIES/PRIVATE EVENTS IN-HOUSE

Our beautiful dining rooms and patio are all available to book for large parties or private events. Every aspect of your

meal, drinks and service will be taken care of by our attentive La Boca staff so you can sit back and relax. Our Taberna

dining room features a large bar and stage! Let us know if we can help you book live music.

Availability is based on date, time and party size.

CHOOSE YOUR PARTY SIZE, DATE, + TIME:

Lunch

We can host parties of 12 - 18 ppl for lunch Wednesday - Sunday at 11:30am or at 1:30pm.

These reservations will be booked in our Marcy Street Dining room during regular service (non-private).

We can host parties of 18 - 80 ppl for lunch Wednesday - Sunday beginning anytime. Parties must end by 5:00pm.

These reservations will be booked in our Private Taberna Dining Room and/or Private Taberna Patio.

There is a $200.00 room fee to book this room for lunch.

Private dining bookings must be confirmed with deposit no later than 2 weeks before the event.

Dinner

We can host parties of 12 - 32 ppl for dinner at 5:00pm, 5:30pm, 8:00pm or 8:30pm Wednesday -Sunday.

These reservations will be booked in our Marcy Street Dining Room, Taberna Dining Room or Taberna Patio during regular

service (non-private).

Is your party larger than this? Depending on the time of year we may be able to accommodate you.

CHOOSE YOUR MENU:

The following options are available seated, buffet style, or passed.

We offer the following food and beverage options, just let us know your dietary restrictions and allergies and our chefs will

take it from there!

Shared Tapas and Desserts*

$75 per person | 3 course dinner

6 shared tapas and shared desserts

*A smaller version of this menu is available for lunch at $60.00 per person.

Shared Tapas with Paella and Shared Desserts*



$75 per person | 3 course dinner

3 shared tapas, paella, and shared desserts

*A smaller version of this menu is available for lunch at $60.00 per person.

Shared Tapas with Matanza and Shared Desserts *Minimum 24ppl

$85 per person | 3 course dinner

3 shared tapas, Matanza, and shared desserts

Matanza: Whole suckling pig presented and served table-side, served with house-made salsas and salads

We must have at least 1 month's notice to book a Matanza.

For Any Menu Option

Add an additional tapa to any course | add $10 per person

Add a shared course of cheese and charcuterie | add $14 per person

Any dessert course can be replaced with a cheese course for no additional fee

Add bread service |add $4 per person

Kid’s menus are available | $35 per person (includes 1 soft drink)

Customized printed menus just for your party |$2 per person

CHOOSE YOUR DRINKS:

Pairings

Let our Chef and Sommelier pair each course of your meal with a different wine or sherry. Starting at $45+ per person.

Bottles

La Boca has a wide variety of Spanish wines to choose from. Prices and options vary and bottles will be charged upon

consumption. Bottles can be pre ordered* or selected at the time of the event.

*Pre-ordering guarantees your selections.

Sangria

La Boca’s famous Seasonal Red Sangria or Seasonal White Sangria. $56 per liter. Each liter pours five servings.

Each liter will be charged upon consumption.

Beer

La Boca has a variety of international and local beers.

Prices and options vary and will be charged upon consumption.

Soft Drinks

Sodas, juices, coffee, espresso drinks, tea and sparkling water are available.

Prices and options vary and will be charged upon consumption.

Cocktails

We offer pre-batched cocktails for large parties! Let us help you pick something out!

*Maximum of 2 cocktail batched cocktails.

Pre-Set Drink Menu

Can’t decide?

Let us pick out some drinks to offer your guests the following options: White wine, red wine, sangria, draft beers, N/A

beverages and 2 batched cocktails. Just tell us your price range for wines and we’ll take it from there!



Prices and options vary and will be charged upon consumption.

STAFF:

We will provide staff to fit the needs of your event. 20% gratuity will be added to the final bill before taxes and fees.

EVENT COORDINATION:

A 5% fee will be added to the final bill before taxes and room fees for our event coordinator.

DEPOSIT/ CANCELATION: For large parties we require a credit card to be kept on file to confirm the reservation. We

require 48 hours notice to cancel the reservation. If less than 48 hour notice is given, the card on file will be charged $25

per person. The date and time is not guaranteed until the credit card number is received. Cancellations less than 12

hours before the event will be charged the full amount on the approved purchase order.

For private parties we require the room fee as a deposit to confirm the reservation. We also require a credit card number

to be kept on file. The date and time are not guaranteed until the deposit and credit card number are received. We

require 48 hours notice to cancel the reservation. If less than 48 hours notice is given the deposit will not be returned.

Cancellations less than 12 hours before the event will be charged the full amount on the approved purchase order.

GUARANTEES ON NUMBER OF GUESTS:

Final guest counts, allergies and restrictions, and menu changes are due no later than one week before the date of the

event. If no final guest count or menu adjustments are received within this time, we will charge for the number of guests used

in the initial proposal. We will make every effort to accommodate any last minute increases or decreases in the guest count.

ADDITIONAL INFORMATION:

Customized printed menus are available upon request for an additional $2 per person. Information for printed menus must

be received no later than 1 week prior to the event.

We do not offer these services off-site.

All alcohol service will end at 10:45 pm and alcohol must be removed from tables at 11:00pm.

8.19% tax will be added to the final bill.

Final payment is due the day of the event, and the credit card will be kept on file until the final payment is received. All

charges will be entered on one check unless previously specified.

We require all private dining events to be confirmed no later than 2 weeks before the event.

PHOTOS:

Photos of our private dining room and patio are available upon request!


