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Address: 1828 NW 38th Ave, Lauderhill, FL 
Website: www.hiyde.com | 3D Tour: hiyde.com/gallery 
Email: entertainment@hiyde.com 
Guest Capacity: Up to 50 guests

ABOUT THE VENUE
HIŶDE Jazz Lounge is a luxe, mood-lit hideaway—velvet seating, warm gold accents, lush greenery, 
a baby grand, and a polished cocktail bar. We’re a live-music lounge first, which means excellent 
sound, intimate scale, and hospitality that moves in rhythm. Perfect for milestone birthdays, brand 
launches, micro-weddings, corporate mixers, listening parties, poetry nights, and stylish socials. 
Business Hours (public nights): Sun–Thu 6–11pm; Fri–Sat 6–12am. 

RENTAL RATES

• Outside Business Hours: $500/hr
• During Business Hours: $750/hr
• Culinary & Service Team (Bar, Servers, Kitchen): + $100/hr — add this if you want us to staff

the bar, provide servers, or prep/plate food. Required for any on-site bar or food service.
***Taxes apply. A 20% service charge is added to hosted food & beverage. Overtime is billed in
30-minute increments at the same hourly rate.

WHAT’S INCLUDED

1) Exclusive use of the main lounge (up to 50
guests)

2) Event Lead (included) for day-of
coordination and run-of-show

3) Stage with baby grand piano, house PA &
microphones

4) Existing lounge furniture (tables,
banquettes, bar seating)

5) Free on-site parking
***Staffing: Bar, servers, and kitchen are
provided when you add the Culinary & Service
Team (+$100/hr).

Examples: 
Space-Only 3 hours outside hours: 
• $500 × 3 = $1,500 (no F&B).
Cocktail Reception 3 hours outside hours:
• Venue $1,500 + Culinary & Service Team

$100 × 3 = $300 + F&B package of your
choice + 20% service on F&B.

Mixer 4 hours during hours with bar: 
• Venue $750 × 4 = $3,000 + Culinary &

Service Team $100 × 4 = $400 + F&B + 20%
service on F&B.

FOOD & BEVERAGE

• Curated small plates and elevated lounge bites; custom packages available.
• Bar options: hosted, cash bar, or mixed.
• Typical planning averages: food from ~$38/guest; beverages from ~$12/guest (customizable).
• Bar or food service requires adding the Culinary & Service Team.
• Outside catering by pre-approval only and requires a certificate of insurance (COI).
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ENTERTAINMENT & AV 

• Use our house PA and microphones; baby grand included. 
• DJs/bands welcome with advance notice. 
• Need talent? Our team can book and manage artists to match your vibe. 

FLOORPLAN, LOAD-IN & LOGISTICS 

• Load-in/out occurs within your reserved hours. 
• Standard run-of-show created with your Event Lead (arrivals, speeches, performances, 

cake/ceremony moments). 
• Floorplan and seating layout finalized 7 days prior. 
• Storage is limited; all items must be removed at load-out. 

DÉCOR & SIGNAGE GUIDELINES 

• Prior approval required for all décor & signage. 
• No glitter, confetti, rice, or open flames (enclosed candles are OK). 
• Nothing may be affixed to walls/finishes without approval. 
• Fog/smoke machines, sparklers, and pyrotechnics are not permitted. 

POLICIES (INSURANCE, SECURITY, AGE) 

• Insurance: Outside vendors must provide COI naming the venue as additional insured. 
• Security: May be required for select event types at client expense. 
• Alcohol: 21+ to drink; valid ID required. 
• Minors: Allowed with a responsible adult present. 
• Smoking/Vaping: Not permitted indoors. 
• Damage/Excessive Cleanup: Billed at cost if applicable. 

PAYMENT TERMS & CANCELLATIONS 

• Deposit: 50% to reserve date; balance due 7 days prior. 
• Accepted: ACH/credit card; processing fees may apply. 

Cancellation: 
 30+ days out: deposit refunded less 5% processing. 
 14–29 days: 50% of deposit forfeited. 
 <14 days: deposit non-refundable. 
 One complimentary date move up to 14 days out (subject to availability). 

ACCESSIBILITY & PARKING 

• Free on-site parking. 
• Accessibility details and accommodations available upon request. 

CONTENT CAPTURE & BRANDING 

• Personal photo/video is welcome; please tag @hiydelounge. 
• Professional filming, step-and-repeat, or branded installs require prior approval. 



 Event Guide Page 3 of 3 
 

SAMPLE TIMELINES
 
3-Hour Cocktail Reception (Outside Hrs.) 

 0:00 Load-in; sound check; décor placed 
 0:45 Guest arrival; background set or 

curated playlist 
 1:15 Welcome toast; passed bites begin 
 2:00 Feature performance or remarks 
 2:40 Last call 
 3:00 Guest exit; load-out 

 
4-Hour Mixer (During Hours) 

 0:00 Vendor load-in; bar prep 
 1:00 Doors; hosted bar opens; small 

plates 
 2:00 Live set / DJ 
 3:15 Dessert or presentation 
 3:45 Last call 
 4:00 Load-out 

NEXT STEPS 

1) Complete the Private Event Inquiry Form 
2) Email entertainment@hiyde.com with the checklist above. 
3) Receive a custom proposal outlining rental window, staffing, F&B, and estimated totals. 
4) Sign + pay 50% deposit to reserve. 
5) Finalize details (layout, timeline, AV, menu) 7 days prior. 
6) Celebrate at HIŶDE. 

*HIŶDE reserves the right to update policies and pricing. The most current terms will be reflected in 
your event proposal and agreement. * 
 

FREQUENTLY ASKED QUESTIONS 

1) Do you provide event staffing or 
coordinators? 
Yes—Event Lead is included. Bar, servers, and 
kitchen are available as the Culinary & Service 
Team add-on (+$100/hr). 

2) Can I rent just the space without F&B? 
Yes—space-only rentals are available (no 
bar/food service without the add-on). 

3) Can we bring our own decorations or 
signage? 
Yes, with pre-approval. 

4) Can we bring outside catering? 
By pre-approval only with COI. 

5) What AV is included? 
House PA, microphones, and baby grand. 

6) Is there parking? 
Yes—free on-site parking. 

7) Are kids allowed? 
Yes, with a responsible adult; 21+ to drink. 

 
 




