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Great Hall Event



WHAT YOUR RENTAL INCLUDES

Rentals come standard with:

 -8 hours of rental time
 -Setup and take-down of tables and chairs 
  (limited to supply on hand)

Additional charges apply for:

 -Rental periods extending beyond 8 hours
 -Rental times extending past midnight
 -Rental times for additional setup and/or take-down
 -Audio/Visual equipment
 -Tables and Chairs for more than 600 people
 -Table Skirting
 -Linens/Tablecloths
 -Centerpieces
 -Food & Beverage
 -Extension Cords
 -Podium/Lectern
 -Damage to the facility
 -Special Flooring
 -Pipe & Drape
 -Security
 -Additional Staging
 -Etc.



Room Sq. Feet Room Size 
(L x W) Classroom Square Rounds Theater U-Shape

101 450 18 X 25 21 18 24 36 15

102 450 18 X 25 21 18 24 36 15

101 & 102 900 18 X 50 48 36 48 80 25

Boardroom 725 25 X 29 15 (Boardroom style only)

104 675 25 X 27 36 24 48 60 18

105 675 25 X 27 36 24 48 60 18

104 & 105 1350 25 X 54 72 48 96 120 36

Great Hall 10168 125 X 82 300 N/A 600 1000 N/A

Greal Hall East 4018 49 X 82 180 100 264 500 N/A

Great Hall West 6150 75 X 80 180 100 264 500 N/A

Crossroads 4125 55 X 75 N/A 96 200 N/A

Kitchen 1122 33 X 34 N/A

Suite A 1500 55 X 26 90 48 80 182 60

Suite B 1500 55 X 26 90 48 80 182 60

Suites A & B 3000 50 X 52 24 N/A 160 230 N/A

Suite C 850 Irregular 24 N/A 40 35 N/A

Suite D 2465 Irregular N/A



Great Hall
$2,000 

up to 8 hours $100/hr thereafter
(Preferred Caterer ONLY)r

$2,500 
 if client provides own food

(See Event Coordinator for Details)

Half of Great Hall
 (East or West)

$1,300 
up to 8 hours, $100/hr thereafter

(Preferred Caterer ONLY)

$1,800 
 if client provides own food

(See Event Coordinator for Details)

Meeting Rooms
101-105

$125 per room
up to 8 hours, $35/hr thereafter

(Preferred Caterer ONLY)

$225 per room
if client provides own food

(See Event Coordinator for Details)

Boardroom
$125 

up to 8 hours, $35/hr thereafter
(Preferred Caterer ONLY)

$225 
if client provides own food

(See Event Coordinator for Details)

Upper Plaza
(with 105 rental)

$50 
per event

Suite A or B
$250 

up to 8 hours, $50/hr thereafter
 (Preferred Caterer ONLY)

Suite C $25 
per hour (2 hour minimum)

Suite D
(Dance Studio)

$25 
per hour

 (NO FOOD ALLOWED)

Olmec Plaza $400 
up to 8 hours, $100/hr thereafter

Kitchen Area $150 
serving only

$350 
warm/cook/prepare

Crossroads $1500 up to 8 hours, $200/hr thereafter  .  

$200 when overfl ow from Great Hall rental

Festival Grounds $150 per hour

Amphitheater $100 per hour

-Security Charges May Apply (see page 7 for more deetails)-

-20% discount for non-profi t organizations-
-NO refunds or substitutes on outdoor venues due to inclimate weather-



Deposits will not be returned on events cancelled within 7 days 
prior to an event.  Events cancelled 7-13 days prior to an event are 
entitled to a 25% refund.  Events cancelled 31 or more days prior 
to an event is entitled to a full refund.
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West Valley City Police rates are $35 per hour per offi  cer with a 2 of-
fi cer minimum.  Security other than WVC on duty police offi  cers is 
not permitted

West Valley City Police are required at all events with more than 200 
guests and where alcohol is served.  In addition, security is required 
at any event that security is deemed necessary by the Securiuty As-
sessment team

Fire and Paramedic services are required for all outdoor festivals, 
amphitheater events, events with fi reworks, or when deemed nec-
essary by the security assessment team.  Special fi re permits may 
also be required when any open fl ame or combustable materials 



ServSafe, food handler’s permits, 
West Valley City business license, and 
SLVHD Tempory Event permits are 
required for all public events where 
food is served.

Alcoholic beverages may be dis-
pensed only by the City’s concession-
aire.  User will not have the right to 
sell, store or provide alcoholic bever-
ages at the UCCC, nor shall User allow 
its offi  cers, agents, employees, partic-
ipants, patrons, occupants, vendors, 
contractors, guests and others, in-
cluding assignees, to bring alcoholic 
beverages on the grounds or into the 
UCCC.  Violation of such policy gives 
West Valley City Staff  the right to ter-
minate the function at the host’s ex-
pense.

Alcohol prices vary depending on 
types and amount of alcohol served.  
For more information call Diamond 
Creations at (801) 988-2009

The UCCC preferred caterer, unless 
otherwise stated in the Use Agree-
ment, is the only caterer allowed to 
serve food on the premesis.

When the kitchen is used by the user, 
it must be returned to the same con-
dition in which it was found.  Failure 
to do so may result in additional 
charges.

Only the UCCC Preferred Caterer is 
allowed to provide food or beverage 
in Plaza Suites A, B, and C.  no food is 
allowed in Suite D



Sample Buff ets

Sample Catering Menus and Options

The New Yorker, Tuscan, Vegetable Medley Wrap, Roman, Parisian, 
Americana, Southwestern

Boxed Lunches

**Box lunches include sandwich, side dish, dessert, fruit, and beverage**

Salads to-go
Traditional Chef Salad, Asian Chicken Salad, Classic Caesar Salad, Pacifi c 

Rim Chicken Salad, California Cobb Salad

Snacks and Breaks

Soup and Salad Buff et, Italian Buff et, Hot Dog and 
Hamburger Buff et, Deli Buff et, Western BBQ Buff et, 
Tex-Mex Buff et, Asian Buff et, Celebration Buff et or 

you may create your own Famous Buff et

Cold and Hot Hors D’Oeuvres
Dessert Display
Snack Service

Beverage Service
(Coff ee, Tea, Hot Chocolate, Assorted Sodas, Juice and/or Water)

Specialty menus can be created to meet your needs.

The UCCC Preferred Caterer provides white linen and place settings with 
the purchase of food and beverages.  Any special requirements for spe-
cialty linen and decor must be made at least 7 days in advance.  For more 
information contact Diamond Creations at (801) 988-2009.

Plated service is also available
Contact Diamond Creations at (801) 988-2009 for more information

Complete event planning services (i.e. fl owers, wedding services, exhibit 
booths, lighting, audio/visual equipment, display items, decor, specialty 
linens, specialty tables, etc.) can be arranged through your Event Coor-
dinator.



Japanese Swordsmanship Demonstration Utah Folk Arts Celebration



WorldStage!  Aloha Nights

Olmec Head Vietnamese Friendship Memorial







UCCC Staff 

Ross Olsen - Executive Director
Kevin Conde - Operations Director

Steven Hyde - Special Projects & Finance Director
Susan Klinker - Programming Development Director

Michael Christensen - Folklorist
Anna Cutler - Administrative Assistant

Jeff rey Olsen - Senior Event Coordinator
Blair Randall - Assistant Event Coordinator


