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P ravda Vodka House 
began as an idea and has 
led to a revolution — over 

the past seven years it has inspired 
a new appreciation for vodka. 
Through knowledge Pravda has 
empowered its patrons to think 
outside the box when it comes to 
drinking vodka. 

Pravda pays tribute to the  
creators of vodka by designing 
a Russian-themed venue  
which is both traditional  
and unconventional. It has 
meshed together a Communist 
Russian tinted decor with 
modern day to create its own 
chic, eclectic style.

The word “Pravda” is Slavic 
for “truth” and was the daily 
propaganda newspaper of the 
Communist Party. Because the 
vodka house was the first of 
its kind, its visionaries felt the 
name “Pravda” encompassed 
their vision — to offer a 

Russian inspired, interactive 
and educational vodka tasting 
experience that showcased 
more vodka’s than anyone 
else. People needed to uncover 
the “truth” behind vodka to 
appreciate it, and Pravda would 
give it to them. 

Equally important was 
the creation of a dining 
experience to complete the 
vodka experience. The result 
was an Eastern European menu 
designed specifically for vodka 
pairing. From the homemade 
pickles to cured meats and 
caviar, Pravda has vodka that 
compliments.

  Through its rich gold and 
red tapestries, unparalleled 
vodka collection and friendly 
staff, Pravda entertains guests 
in a cozy, high calibre setting 
that keeps them coming back. 
The only thing cold (war) at 
Pravda is the vodka! 

Дом водочки Pravda начал как идея и 
водит к витку — над прошлыми 7 летами он 
воодушевила новое благодарность для водочки. 
До знание Pravda уполномочивало своих 
покровителей для того чтобы думать вне коробки 
когда это прибывает в выпивая водочкой. 
	 Pravda оплачивает дань к создателям 
водочки конструировать Русск-опирающийся 
на определённую тему место которое и 
традиционно и необычно. Оно цеплял 
совместно коммунистический русский 
подкрашиванный декор с самомоднейшим 
днем для того чтобы создать свой 
собственный шикарный, эклектичный тип. 
	 Слово «Pravda» Slavic для «правды» и 
была ежедневной газетой пропаганды 
Коммунистической партии. Потому что дом 
водочки была первым из своего вида, свои 
визионеры чувствовали что имя «Pravda» 
включило их зрение — для того чтобы 

предложить опыт русского воодушевлянный, 
взаимодействующий и воспитательный 
водочки дегустации который showcased больше 
водочки чем любое еще. Люди нужные для того 
чтобы расчехлить «правду» за водочкой для того 
чтобы оценить ее, и Pravda дали бы ее к им. 	 
	 Поровну важно было творение обедая 
опыта для того чтобы завершить опыт водочки 
который привел к в восточной - европейское 
меню конструированное специфически для 
спаривать водочки. От домодельных солениь к 
вылеченным мяс и икре, Pravda имеет водочку 
которая комплименты.  
	 Через свои богатое золото и красные 
гобелены, несравненное собрание водочки и 
содружественный штат, Pravda развлекают 
гостей в уютной, высокой установке 
калибра которая держит их прийти назад. 
Единственный холодный опыт (войны) на 
Pravda опыт водочки!

Comrades enjoy the Russian fare upstairs at Pravda Vodka House.

RQA A

Подвергающ действию правда 
за домом водочки Pravda

Pravda Vodka house •  Дом водочки правда
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1 Visit the gulag (jail cell).       	Experience what it feels like to be 
confined in comfort and style in our 

unconventional jail cell. Don’t be alarmed 
— you have a visitors pass!

2 Trust your Server. 	  
Order a vodka tasting and allow 
your server to choose the vodkas 

for you. Knowledgeable staff will walk 
you through each unique vodka process 
and introduce your palate to new brands 
of vodka. You will be well on your way to 
becoming a vodka connoisseur. 

3 Be adventurous. 	    
Expand your horizons and try new 
things. Whether it’s the caviar trio 

or a brand or exclusive vodka, anything 
new will add to the overall experience.

4 Visit our vodka cellar.            
Enjoy vodka shots at a chilly 4°C 
while surrounded by some of the 

world’s best vodkas.

5 Interact with the musicians.
Try your hand at the bongo drums  
and jam along with the musicians. 

You may unleash a talent you never knew 
you had! 

6 Try the food.  	   
Fresh, homemade ingredients 
complimented by vodka will create 

a unique and memorable food/vodka 
pairing experience.

7
Explore the decor.   	  
From the Communist propaganda 
posters to Matroyshka dolls and 

Fabergé eggs every piece is authentic 
Russian memorabilia. 

8
Try the martinis.  	   
Order Pravda’s most popular 
martini Perestroika and you will be 

“rearranging” your favourite drinks list.

9
Be in the know.  	   
Make sure you are at the upstairs 
bar at midnight (Thurs through Sat, 

private parties) to watch Pravda’s musicians 
create an impromptu jam session that 
everyone will be talking about.

10
Play the part.  	   
When in Russia do as the 
Russians do. Show your 

allegiance by singing along to the Russian 
anthem which is played at both midnight 
and closing. 

+	CTV Globe  
	 Media 

+	CIBC 

+	Accenture

+	Blackmont  
	 Capital Ltd.

+	Deloitte

+	Morguard

+	Scotia Bank

+	BMW

+	Alliance Films

+	Cisco

+	Osler

+	Pareto

+	McDonalds

+	Catlin Canada

+	Diageo Canada

+	Select Group  
	 Marketing

10 Ways 
to Maximize 
Your Pravda 
Experience

some of  
our clients

Left: A glimpse inside Pravda's one-of-a-kind vodka cellar which houses over 70 of the world's greatest vodkas. Top right: Bongo drums and 
champagne bell await the hands of patrons. Bottom right: The Gulag (jail cell) offers comrades a chance to indulge in the unconventional.

+	Genuity Capital Markets

+	Sentry Select

+	Macquarie Capital Markets  
	 Canada Ltd.

+	CIBC World Markets

+	RBC Capital Markets

+	Rethink Breast Cancer Foundation

+	The International Dyslexia  
	A ssociation Ontario Branch:  
	O NBIDA 

Planning an event?  

give us a call!

pravDa  
vodka house
416-366-0303 

exclusive + iSKL{hIteLbNO

W
e are pleased to officially 
welcome Renato Ciani 
to the position of 
Executive Chef, effective 
November 1, 2009. Ciani  

has played a vital role heading up the 
transformation of Pravda’s à la carte and 
corporate event menus.

“We are thrilled to welcome chef Renato 
to the Pravda team,” said Robin Singh, 
owner, Pravda Vodka House. “As a business, 
our success is based on the strength of 
our talent and chef Renato’s proven track 
record and industry experience makes him 
a great addition to our team.”

“This has been a nice challenge for me” 
said Ciani. “I have really enjoyed my new 
role and sharing my expertise to create 
a dining experience to match Pravda’s 
unique vodka experience.”

Ciani brings a wealth of expertise with 
over 27 years in the food industry. Born in 
Milan Italy, he’s held lead positions within 
the Wolfgang Puck Restaurant Enterprise 
and executive chef positions at Woodbine’s 
Turf Lounge and Via Allegro in Toronto. 

Ciani has received three stars  
from Toronto Life for Via Allegro and has 
worked both the Academy Awards and 
Gemini Awards.

Renato Ciani Joins Pravda 
Vodka House as Executive Chef

º	Strawberry Thai Basil Caprioska
	 Luscious strawberries, vodka, 	
	 balsamic syrup, Thai basil and fresh 	
	 lime served with Thai basil sprig

º	Kumquat and Rosemary Sour
	 Kumquat-rosemary infused vodka, star 	
	 anise honey, fresh lime and Angostura 	
	 Bitters served with rosemary-skewered 	
	 sliced kumquat

º	Alsace Essence
	 Lillet Blanc, vodka and 	
	 vanilla cognac, lavender, 	
	 sage and fresh lime served 	
	 with sage sprig

ºBlack Currant Affair
	 Flaming Pernod Absinthe strained 	
	 into Navan vanilla cognac, black 	
	 currant infused vodka and fresh lime

Dear comrades,
In January 2010, we launched our 
highly anticipated Cocktail Cult 
martini menu. The menu expresses 
the endless possibilities that exist 
when you combine a passion for 
culinary exploration with creative 
vodka infusions. The martinis will 
delight your senses and surpass all 
expectations that exist for cocktails.

Robin Singh, owner  
Pravda Vodka House

Top left: Savory lamb chops served along side traditional perogies 
creates a Russian authentic dining experience. Top right: Not even 
a Russian Czar couldn't resist Pravda's blueberry stuffed crepes 
topped with homemade creme fraiche. Bottom left: Cold smoked 
salmon served with caviar, ice cold vodka, ice bar and ice shot 
glasses completes Pravda's ice experience. 

Верхнее левое: Смачные отбивные котлеты овечки служили 
вдоль бортовых традиционных perogies создают русский 
подлинный обедая опыт.Верхнее право: Не даже русский царь 
couldn't сопротивляет Pravda' голубика s заполнила crepes 
покрынные с домодельным fraiche creme. Нижнее левое: 
Холодные, котор курят семги, котор служят с икрой, льдом - 
холодные водочка, адвокатское сословие льда и стекла съемки 
льда завершают Pravda's опыт льда.

Pravda Vodka House  
Introduces New Cocktail Cult Martini Menu
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Dear Vodka Guy:
My work requires me to travel  
to Russia quite often. I really enjoy 
drinking vodka but find it hard 
to keep up at client gatherings. 
How can I enjoy my favourite 
spirit without affecting business 
relationships and getting too 
intoxicated?

Sober for the Sake of Business

Dear Sober for the Sake  
of Business:
Russians are renowned for drinking 
a lot of vodka and staying sober. 
That’s not something to do with 

biological inheritance but with 
the way they drink. Russians do 
everything to stay sober while 
drinking as much alcohol as 
possible. How do they do it? They 
try to neutralize alcohol as long 
as possible. I will outline the basic 
principles of vodka drinking for the 
inexperienced.
Carry out these simple steps and 
it is guaranteed that at a Russian 
party you will stay sober for at 
least one bottle of vodka. 

Hope this helps,

The Vodka Guy

ask an expert

What to do the hour before the party

Eat a couple of boiled potatoes.1.	
Drink one or two raw eggs as this is the most important part of 	2.	

	 Russian pre-party preparations.
Drink one or two tablespoons of olive oil. Sunflower oil will also do.3.	

What to do at the party

1.	 If you start drinking vodka drink only vodka. No beer or wine.  
	 No water or juice. Carbonated drinks are taboo.
2.	Drink vodka only in shots. Never sip.
3.	Eat immediately after taking a shot. Eating foods that are high  
	 in acid and salt with help neutralize the alcohol. I recommend  
	 taking the following sequence: 

+	immediately after taking a shot eat two slices of lemon 
+	then some salted cucumbers, pickles, marinated  
	 tomatoes or caviar 
+	then something with a lot of oil like herring or sardines

4.	Actively participate in intellectual talks around the table.  
	 Mental activity is probably the best method to keep you  
	 excited but sober.
5.	At the end of the party come tea and cakes. Make sure not  
	 to miss it. This way you show your hosts that you’re survived  
	 the party without dire consequences.

What to do after the party

1.	Keep a small bottle of beer in refrigerator. Wake up at about  
	 5:00 in the morning, drink your beer and go back to bed. It  
	 prevents hang-over in the morning. 
2.	 If the early morning beer didn’t help, drink a glass of brine from  
	 the jar you kept your pickles in.

Adapted from Russian Blog: konstantin2005.blogspot.com/2005/09/how-to-drink-vodka-and-stay-sober.html

CLASSIC VODKA TASTING RECEPTION
Enjoy an informative flight of three different vodkas, your choice or ours,  
poured from frozen bottles and presented by knowledgable staff

Taxes Not Included  •	 15% Gratuity Added to Parties of 6 or MoreTaxes Not Included  •  15% Gratuity Added to Parties of 6 or More

inside the pravda VODKA CELLAR

RED ARMY

Served with Dark Russian Rye Bread  
and Kosher Pickles

Includes 3 Shots

Regular Shots $21
Premium Shots $27
Deluxe Shots $45

Russia
Moskovskaya
Stolichnaya
Stolichnaya 
Flavoured
Youri Dolgoruki
Russian Standard
Russian Imperial 
Collection

Poland
Luksusowa
Pan Tadeusz
Sobieski
Wyborowa
Zoladkowa
Zubrowka
Zytnia
Pravda

Wyborowa Exquisite
Spirytus
Belvedere
Chopin
Cracovia
Jazz
Krakus
Sobieski Estate
U’Luyka

Ultimat

Ukraine
Zirkova
Khortytsa
Khortytsa Honey 
Pepper
Slava

Canada
Iceberg
Pearl Plum
Pearl Pomegranate
Crystal Head
8 Below

Croatia 
Akvinta

Denmark
Danzka Citrus
Danzka CranberryRaz
Danzka Currant
Danzka Grapefruit
Danzka Limited 
Edition

Japan
Kaido
Kanoka
Yokaichi Mugi

England
Three Olives

Finland
Finlandia

France
L’Écrin
Cape North
Ciroc

Iceland
Reyka

Italy
One-G
AQUA 21
Single
Roberto Cavalli

Lithuania
Stumbras

The Netherlands
Effen
Kettle One
Bong Spirit
Sonnema VodkaHerb

New Zealand
42 Below

Sweden
Absolut
Absolut 100
Camitz
Level

USA
Silent Sam
Smirnoff Red Label
Prairie
Smirnoff Black Label
Skyy
Square One Organic 
Vodka
360 Eco-Friendly 
Vodka
Tito’s

Old World

new World

RUSSIAN CZAR

Served with Homemade Blini  
and Black, Tabiko and Salmon Caviar

Includes 3 Shots

Regular Shots $29
Premium Shots $35
Deluxe Shots $55

+Buffets+

*All Buffets are Accompanied by Fresh Bread, Marinated Olives and Bread Spreads

Whole Roasted Suckling Pig  
Carved on Buffet

Herb Roasted Whole Chicken  
Carved on Buffet

Traditional Vodka-Smoked  
Bacon/Crème Fraiche 

Perogies 
Spicy European Sausage/

Sauerkraut 
Red Beet Salad/Citrus 

Vinaigrette
Roma Tomato-Cucumber/ 

Red Onion Salad
Pravda Vodka Cured Grave Lax 
and Atlantic Smoked Salmon

Selection of Squares and 
Tartlets

Whole Roasted Suckling 
Pig Carved on Buffet

Rosemary-Thyme Roasted 
Boneless Leg of Lamb  

Carved on Buffet
Citrus Roasted  

Atlantic Salmon  
Medallions

Traditional Vodka-Smoked  
Bacon/Crème Fraiche 

Perogies
Spicy European Sausage/

Sauerkraut

Red Beet Salad/Citrus 
Vinaigrette

Roma Tomato Cucumber/ 
Red Onion Salad

Pravda Vodka Cured  
Grave Lax and Atlantic 

Smoked Salmon
Pickled Mushroom Salad

Citrus Poached Black  
Tiger Shrimp/Spicy 

Cocktail Dipping Sauce
Selection of  

Squares and Tartlets

Slow Roasted New York 
Striploin, Horseradish 
Crème/Salsa Verde

Whole Roasted Suckling Pig  
Carved on Buffet

Herb Roasted Whole Chicken  
Carved on Buffet

Rosemary-Thyme Roasted 
Boneless Leg of Lamb

Orange Glazed Roasted Duck
Citrus Roasted Atlantic 

Salmon Medallions

Traditional Vodka-Smoked  
Bacon/Crème Fraiche 

Perogies
Spicy European Sausage/

Sauerkraut
Live Oyster Bar  

Featuring East and West 
Coast Oysters

Chilled Cuban Lobster Tails
Citrus Poached Black Tiger 

Shrimp/Spicy Cocktail 
Dipping Sauce

Red Beet Salad/Citrus 
Vinaigrette

Roma Tomato Cucumber/
Red Onion Salad

Pickled Mushrooms
Pravda Vodka Cured  

Grave Lax and Atlantic 
Smoked Salmon

Selection of  
Squares and Tartlets

$150 Per Person*

$75 Per Person*$45 Per Person*

Shrimp Lollipops
Black Tiger Shrimp/ 

Jalapeno-Vodka Spiked 
Pineapple Relish 

Oysters
East and West Coast  

Oysters/Raspberry Vodka 
Mignonette

Pheasant-Pistachio Terrine
Ginger Spiked  

Cumberland Sauce
Wild Mushroom Confit

24-Hour Roasted Wild Field 
Mushrooms/White Truffle/

Crostini
Traditional Perogies Martini

Drizzled with Dill Crème Fraiche
Mini Beef Burgers

South-Western Spiced/Wild 
Mushroom Ragu/Caramelized 

Onion/Blue Cheese
Goat Cheese Tartlet

Quebec Goat Cheese/ 
Cassis-Thyme Infused Red 

Onion Tartlet
Beef Tartare

Traditional Beef Tartare/
Poached Quail Egg

Putin Fries
Hand-cut Yukon Gold  

Potatoes/Russian Spiked 
Seasoning/Chipolte Aioli/

Shredded Feta Cheese
Crispy Bacon Fries

Crispy Double Smoked Bacon 
Fries/Ancho-Molasses Catsup

+tapas tasting+
$35 Per Person

Pravda Grave Lax
House Cured  

Salmon/Horseradish  
Crème Fraiche/Pumpernickel 

Points/Lemon Confit
Mini Beef Burgers

South-Western Spiced/Wild 
Mushroom Ragu/Caramelized 

Onions/Blue Cheese
Roasted Eggplant Caviar
E.V.O.O./Crostini/Aged 
Balsamic/Basil Pesto

Putin Fries
Hand-cut Yukon Gold  

Potatoes/Russian Spiked 
Seasoning/Chipolte Aioli/

Shredded Feta Cheese
Traditional Perogies Martini

Drizzled with Dill Crème Fraiche
Crispy Bacon Fries

Crispy Double-Smoked Bacon 
Fries/Ancho-Mollases Catsup

Chicken Satay
Vindaloo Curry Marinated 
Chicken/Mango Chutney

$55 per person

$40 per person

Mini Beef Burgers
South-Western Spiced Wild 

Mushroom Ragu/Caramelized 
Onion/Blue Cheese

Putin Fries
Hand-cut Yukon Gold  

Potatoes/Russian Spiked 
Seasoning/Chipolte Aioli/

Shredded Feta Cheese
Sweet Coconut Shrimp

Honey-Coconut Marinated 
Shrimp/Sweet Coconut Crust

Wild Mushroom Confit
24-Hour Roasted Wild  

Field Mushrooms/White  
Truffle Crostini

Pheasant-Pistachio Terrine
Ginger Spiked  

Cumberland Sauce
Perogies Martini

Vodka-Double Smoked  
Bacon/Crème Fraiche/Potato 

Perogies
Beef Satay

Spicy BBQ Sauce Glazed Beef

+group platters+

Allow Pravda's Russian inspired food amuse your taste buds. Explore our innovative 
and delicious menu that mixes traditional Russian dishes with international tapas.

our menus

Grilled Portobello  
Mushrooms/Aged Balsamic/

Fresh Basil/E.V.O.O.   
$21 

Fire Roasted Red and Yellow 
Peppers/Shaved Garlic/

Chillies/E.V.O.O.   
$21 

Roasted Rack of  
New Zealand Lamb/ 

Eggplant Caviar/Crostini  
$60 

Pravda Vodka Cured  
Salmon/Pumpernickel  
Points/Crème Fraiche  

$35 
Chilled Black Tiger  

Shrimp/Jalapeno Spiked 
Cocktail Sauce  

$42

Vegetable Spring Rolls/
Pineapple-Mango  

Dipping Sauce  
$18 

Pickled Mushrooms/ 
Crostini/Citrus Olives  

$18 
Pravda Burgers Platter  

$35
Chicken Kiev Platter  

$45
Charcuterie Platter  

$40
Cheese Platter  

$40
Pravda Perogies Platter  

$25 
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Clockwise from top: A larger than life bust portrait of Lenin watches over the main floor seating area; A tempting view of the vodka cellar from downstairs excites curiosity in Pravda  
patrons; The cozy Gulag is an ideal place to entertain small groups of ten or less; Comrades engage in conversation with staff while sitting at Pravda’s downstairs bar.

classifieds
space 
available 
for rent

Clockwise from top: Russia's greatest influencers look on from above as comrades mingle on Pravda's upper floor; The VIP room offers 
a low-traffic, intimate area to entertain guests; A cozy table for ten sits ready and waiting to entertain guests upstairs; The glow of the 
vodka cellar highlights the DJ booth – two of the most interactive experiences available at Pravda. 

Venue Cost 
Total Venue Buyout 
$10,000  Sunday – Wednesday
$25,000  Thursday – Saturday

Corporate Party  
Drink Options*

Bottle service++ *

Drink tickets++ *

Open Bar++ *  
(limited or all inclusive)
Pre-arranged Drink Prices++ *

*	Detailed drink logistics are party specific  
	 and will be determined in collaboration with  
	 management upon booking 

Venue capacity 
Entire restaurant: 288*

Upper Floor: 180 – 220 people
Lower Floor: 90 people
VIP Lounge: 20 – 25 people
Gulag: up to ten people
*	Floor plan seating arrangements are subject to 
change to accommodate individual party requests.
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Location, Location, Location!

“First of all, hats off to you and your staff 
because you all truly have the patience of 
saints. It is without a doubt I tell you that 
your staff was one of the most hospitable 
groups whose generosity and grace made 
the evening so enjoyable.    Their wiliness, 
patience and humour was such a breath of 
fresh air.   Your venue, food and ambiance 
keep us coming back”.

	 Christine Brawley, Blackmont 

Our company would like to host a private 
function at Pravda on March 2010.  I know 
it is a bit early, but they had such a great 
time at the event this year, they wanted to 
make sure that we could get the space!

	 Jennifer Matthews

“The ice bar looked great and it really 
created a lot of buzz. The party has gotten a 
lot of fantastic feedback”.

Shayna Segal, Coordinator  
Events and Volunteer Relations,  

Rethink Breast Cancer

My recent experience with service 
from airlines, to restaurants to coffee 
shops has been on average quite poor.  
Delivering reliable, customer-centric 
service is a differentiator and appears to 
becoming increasingly rare.  Our hostess 
that night proved to counter this general 
trend and it didn’t go unnoticed by me 
or the other guests.

Drew McFeetors
Deloitte. | Consulting 

I just wanted to extend a HUGE thank you 
to you and your entire staff at Pravda for a 
job well done. We absolutely had a fantastic 
time at our Holiday Party. A few comments 
that the Head of the Social Committee 
received while I was away were:
	 +	“That was the best holiday party  
			   I’ve been to!” 
	 +	“Excellent party!  Terrific food  
			   and the service was great.” 
	 +	“Awesome venue! It’ll be tough to  
			  out-do that one next year...”

Michelle Cohen

Letters to  
the Editor

Ñ

Pravda Vodka House is the ideal place to book 
your upcoming function; whether it is a special 
occasion or corporate event. Our unmatched 
products and services position us as a leader in 
unique experiences. The only thing cold (war) at 
Pravda is the vodka!

Our unique products include:

Over 70 of the world’s finest vodkas including ++
a dozen that are sold exclusively at Pravda
A Russian-inspired dining experience ++
specifically designed for vodka pairing

Our unique services include:

A private, one-of-a-kind “Gulag” (jail cell) ++
available for entertaining groups of ten  
or less
Informative and interactive vodka tastings ++
which outline the history and production of 
all vodka served at Pravda. 
Pravda is home to Toronto’s original vodka ++
cellar. The cellar houses Pravda’s extensive 
vodka selection and provides a great setting 
for vodka tasting lessons
An ice experience which includes an ice ++
bar and ice shot glasses. Ice bars can be 
customized to display company logos or 
names and can be accompanied by rye 

bread and pickles - the traditional way of 
drinking vodka in Russia
Live instrumentalists (saxophone, violin, ++
bongo, trumpet, trombone)play along with 
the DJ while mingling throughout the crowd 
to create a truly interactive experience
Friendly, service oriented staff dressed in ++
traditional Russian attire who provide service 
with a bigger smile than usual and guarantee 
the complete Pravda experience from start 
to finish

Other services include:

Sit-down dinner++
Cocktail reception++
Bottle service++
Caviar tastings++
We can easily accommodate from 10 to 280 ++
people in a comfortable yet chic setting. 

Special arrangements can be made upon ++
request to provide you with live music, set 
menu, private booking, etc. We are here 
to assist you in every way and to ensure a 
successful event while taking part of the 
one and only unique Russian experience in 
Toronto. Call now to book!

+Join Our Revolution+

Planning an event?  
give us a call!

416-366-0303 

pravDa 
vodka house

Location plays a big part in choosing the right event venue. Pravda is 
located in the heart of old town Toronto and is only steps away from 
major hotels, convention centres, the financial district and Union Station. 
Ample parking is available nearby which is one less thing you will need to 
worry about when planning your upcoming event. 


