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I have followed up on two suggestions from our members for locations to hold our Annual 
Meeting this year.

Four Points by Sheraton 
Deni Manning an I met with Alex LaRoche at the Emeryville location just off the 80/580/24 
freeway intersections.  They have a lovely room that can accommodate our group from 10:00 to 
3:00 and provide a buffet lunch for the following costs.  They did not require a deposit so we 
reserved this space pending further information.  Parking is adequate and free.

Room Rental (Includes):
   Eight round tables with cloths and eight chairs at each table.
   Four banquet tables with cloths for the buffet lunch.
   Two banquet tables with cloths for displays and portfolio sharing.
   One banquet table with cloth at front of room for speakers.
   One wireless microphone.

Room Rental $500.00
Service Charge 15%    75.00
Sales Tax 9.5%    54.63
Total Rental $629.63

Food and Beverages (Includes):
   Three sandwige choices:   Grilled Veggie, Turkey Chibatta, Chicken Pesto
   Kettle Brand Potato Chips
   Apples
   Freshly Baked Cookies
   All Day Coffee Station (In Room)
   All Day Water Station (In Room)

$21per person X 60 $1260.00
Service Charge 15%     189.00
Sales Tax 9.5%     137.66
Total Food $1586.66

Total costs: $2216.29



The Berkeley Tennis Club
Sally Petru is a member and she arranged for us to meet with Jeremy Gregory their General 
Manager.  They are located just below the Claremont Hotel and have offered to let us use their 
40’ by 50’ Craftsman style recreation room for the day at no cost at Sally’s request.  They have a 
snack bar with John Townsend as their new chef and he was very accommodating when we 
explained that we had a limited budget for food.  They do not have a parking lot but there is 
street parking, a lot across the street and a lot at the Claremont.  I researching the cost for 
parking and will report back with that information.

Room (Includes at no charge):
Eight round tables with cloths and eight chairs at each table.
   Two banquet tables with cloths for the buffet lunch.
   Three banquet tables with cloths for displays and portfolio sharing.
   They will also provide the dishes, utensils and paper napkins.
   They have AV equipment if needed.

Food and Beverages (Includes):
   Sliced grilled chicen.
   Variety of salads - to be determined by what’s available.
   Rolls and fresh baked cookies.
   Water and coffee set up for the day.

$20 per person X 60 $1200.00
Sales Tax 9.5%     114.00
I am including a 20% gratuity     240.00
Total Food $1554.00

The chef picks up his produce daily from Smith Family Ranch and has offered to give a brief 
cooking demonstration of one of the dishes from our buffet.  He can also bring in extra produce 
for us to purchase and take home with us.


