
The newly renovated 
Paul Robeson 
Community Wellness 
Center offers a 
diversity of choices 
for possible locations 
for many different 
types of gatherings. 

Looking for an event space 
in South Los Angeles? 

And by renting a 
space here you 
support the work of 
Community Services 
Unlimited, a long 
standing local non-
profit. 

Visit our website, www.csuinc.org to learn 
more about us and the Center, but here 

are some important details if you are 
thinking of holding an event at this site.



The building was named after Paul Robeson 
(watch this video to learn about this amazing 
human) by the previous owners who knew 
him and named the location in his honor. 
Over the years the site was used to print 
progressive literature, to hold gatherings and 
run community events and workshops. It was 
purchased in summer 2015 by Community 
Services Unlimited and in summer 2018 a 
major renovation of the site was completed 
with community support and engagement 
and with multiple partnerships. 

The PRCWC is a 10,000 square foot lot with 
a 5000 square foot building on 2 floors. The 
ground floor consists of the Village Market 
Place Food Hub, and the second floor has 
meeting and working space. The rest of the 
lot is a developing urban farm, houses the 
Veggie Bus and has car and bike parking 
space that is also sometimes used for events.

6569 South Vermont 
Avenue, Los Angeles 
90044. 

The Paul Robeson Center 
is situated on the corner 
of Vermont Avenue and 
66th Street and is in easy 
distance of the 110 and 
105 Freeways.

If you are interested in 
renting any of the spaces 
detailed below, please 
read this entire document 
and then if you have any 
questions and/or would 
like to rent please email 
prc@csuinc.org or call 
(213) 746-1216. 



THE SECOND FLOOR
Consisting of 2,500 square feet, the entire 2nd floor has natural lighting from south 
facing windows, beautiful bamboo flooring, internet access and multiple electrical 
outlets. It has central air conditioning and heat and a gender neutral restroom. In 
addition to meetings and events, the flooring makes the upstairs spaces ideal for 
hosting yoga and dance workshops and trainings. The 2nd floor does NOT have dis-
abled access and is only accessible via a staircase. The 2nd floor has three distinct 
spaces that can be rented separately, all together, or in various in part thereof: 

Food Access Office

This is a small private office that CSU uses for CalFresh interviews or private meet-
ings, and is an ideal location from which to stage an event or conference on the 
2nd floor or for a small private work space. This space can comfortably accommo-
date 3 to 4 people.

Paul Robeson Community Room

This room is dedicated to Paul Robeson, with a developing permanent exhibit in his 
honor. It has capacity for up to 30-35 people, depending on the type of event and 
layout. The room has a mini kitchenette with a sink and food service area. It has an 
80-inch screen smart TV and internet access and is a great space for screenings, 
panel events and small meetings. The TV can easily be moved to the gallery for 
larger gatherings. 

Panther Multi-Purpose Gallery

This houses our permanent Paul Robeson reference library and is the work space for 
CSU staff. Intentionally set-up to be easily used for multiple purposes this room can 
be quickly re-arranged for a variety of events. It has capacity for up to 100 people, 
depending on layout and type of event. 



THE GROUND FLOOR

The entire ground floor houses our Village Market Place Food Hub, which consists 
of the VMP store front, the SoulFul Café, a commercial kitchen and a developing 
urban farm. There is also bike and car parking for customers during our opening 
hours which we sometimes use for outdoor events. The market has a gender neutral 
restroom that is accessible to the public for events hosted on the ground floor. For 
very large outdoor events, it may be necessary to rent a portapotty. 

Veggie Bus

This is a “77 Gillig school bus which has been through two upcycles in its life with 
CSU. Originally used to transport people and things between our programs and on 
field trips, the bus is now permanently parked onsite as an additional multi purpose 
space. Regularly used by our youth teams, the bus can accommodate 20-25 peo-
ple for a workshop or meeting and is an ideal space for art and craft making. It 
has electrical outlets, internet access and some desk space and can be warmed 
or cooled with heaters or fans. The only way onto the bus is steps and it is therefore 
NOT wheelchair accessible. 

PRCWC Parking Lot

When not in use for parking, the lot at PRC is ideal for outdoor events and gath-
erings. The Veggie Bus becomes a perfect and beautiful backdrop and can also 
function as a large screen for projecting onto for an outdoor movie show. The lot 
has automatic lighting once the sun sets. 

PRCWC Urban Farm

This developing space is an ideal location for an outdoor event, workshop etc. sur-
rounded by plants and greenery. For example, its where we have hosted a pop-up 
beer garden and it would be great for a live music event. 



Village Market Place
The VMP store is open to the public 9am 
to 7pm weekdays and 10am to 6pm 
weekends. At all other times the space is 
available for rent for private events. Its an 
ideal location for an intimate music event, 
a birthday party, pop-up dinner or tasting 
event. The market and gender neutral 
restroom located therein are wheelchair 
accessible. 

VMP Food Hub 
Kitchen
The commercial kitchen at the PRCWC is 
where we store fresh produce and make 
our value added and prepared foods for 
sale in our market and other locations. 
This kitchen is also part of our equitable 
food business incubator and in addition 
is available for rent for plant based food 
businesses. There is a separate application 
process and requirements for rental of this 
space, if you are interested, please email 
vmp@csuinc.org.

FOOD FOR EVENTS 
AT PRCWC
All food for any events held at any space 
at the Paul Robeson Community Wellness 
Center must be purchased directly from 
our SoulFul Café or SoulFul Catering service. 
Snacks etc. for smaller gatherings may 
also be purchased form the VMP store. We 
will work with you to accommodate your 
budget, but there are NO exceptions to 
this. 



RENTAL RATES AND REQUIREMENTS

Our rental fees are set at market rates 
for corporate entities, we are open 
to working with community based 
organizations, small non-profits and 
others to negotiate alternative rates. In 
addition to the rental fee, a refundable 
security deposit is required. This fee 
is determined based on event type, 
number of attendees, services required 
etc. This fee is returned if the rented 
space is left in good order as per the 
rental agreement.  

Food Access Office
$50 for the first 2 hours (minimum rate), 
$25 per hour thereafter

Paul Robeson Community Room
$200 for the first 2 hours (minimum rate), 
$100 per hour thereafter

Panther Multi-Purpose Gallery
$400 for the first 2 hours (minimum rate) 
$200 per hour thereafter

Veggie Bus
$75 for the first 2 hours (minimum rate) 
$35 per hour thereafter

Paul Robeson Center Parking Lot
$200 per hour for the first 2 hours 
(minimum rate) $100 per hour thereafter 

Paul Robeson Center Urban Farm
$75 per hour for the first 2 hours 
(minimum rate) $25 per hour thereafter

Village Market Place
$300 per hour for the first 2 hours 
(minimum rate) $150 per hour thereafter

*Reservation request must include your 
set up and break down time. Overtime is 
billed by the hour

*Upon agreement of rental, and signing 
of rental agreement, a deposit of 50% 
of the total rental fee shall be paid to 
Community Services Unlimited Inc., 
along with the agreed security deposit. 
The remaining balance is due the day of 
the event, before the event begins!

*Renter must provide proof of liability 
insurance, OR, pay an additional fee to 
be added onto CSU’s insurance policy 
as a one off for the event at PRC
 
Cancellation Policy

*All cancellations prior to 30 full days of 
an event will result in an 80% refund of 
deposit.
*All cancellations between 30 and 15 
full days of an event will result in a 50% 
refund of deposit.
*All cancellations within 14 full days of 
an event will not be eligible for a refund.

To make an appointment to tour the 
building or for further information
call 213-746-1216 or email prc@csuinc.
org



SOULFUL 
- CATERING -

All items feature local, beyond organic produce 
and other organic ingredients and are available 

vegan and/or gluten free. We use a minimum of 
salt, sugar and fat, and only sea salt, EVAPORATED 

cane and coconut, olive or grape seed oils, 
real butter, or our own ghee. We proudly make 

everything in house from scratch and will work 
with you to design a menu that fits your needs. 

Inside are examples of a few of our most popular 
menu items. Our food highlights seasonal produce, 

herbs and the finest spices and is rich with 
flavor!



BREAKFASt

Yogurt
$1.50 per person

Greek Yogurt 
$2.00 per person 

Homemade Granola
$1.50 per person 

Seasonal Roasted 
Vegetable Frittata 

$2.50 per person  

Fresh Fruit or 
Savory Muffins

$20 per dozen 

Seasonal Fruit Platter
$2 - $3.50 per person 

(depending on fruit selection)
 

Irish Oatmeal with 
Seasonal Fruit Sauce or 

Savory Grits
$2.50 per person

lunch&Dinner
$7.50 - $15.00 per person
 (depending on quantity) Black Eyed Peas, Sauteed Greens, 

Corn Bread

  

Chana (spicy Punjabi garbanzo 

bean stew), Basmati Rice, Red 

Pepper Collard Greens

Dhaal (Indian spiced lentils), 
Basmati Rice, Roasted Cumin 

Cauliflower

Vegetable "Curry" w/ Basmati 

Rice, Garden Salad

(chicken OR tofu add $1.50/

person) 

Very Veggie Pillau (fragrant rice 

& fresh veggies baked w/ Indian 

spices), with the option of Baked 

Masala Paneer (milk curds)

Veggie/Tomato Pasta: rich tomato 

sauce with vegetables and herbs 

over pasta

Baked Mushroom /Veggie Pasta: 

flavorful mushroom sauce baked 

with veggies and pasta



ALACARTE&SIDES

Side Dishes 
Mixed Greens Salad 

with Sesame Dressing

$2.50 per person 

Sesame Kale Salad with 

Shredded Carrots and Dried 

Cranberries 

$2.50 per person 

Roasted Onion & 

Fresh Herb Flat Bread 

$2 per person

Al a Carte
Vegetable Wraps

$6.50-$8.50 each 

Roasted Vegetable 

Sandwiches 

(add chicken or tofu $1.50 

cents per person)

$6.75-$8.75 each 

Seasonal Vegetable Soup 

 $3-$4.50 per person

	 - tomato/basil 

	 - carrot/coriander

	 - broccoli/potato

	 - split pea/sweet potato 

	 - butternut squash 

	 - pumpkin 

(additional types available 

upon request)

Aloo Tikki Plate: Potato/

Sesame Patti, Creamy 

Garbanzos, Mint/Tamarind 

Chutney

$6 per person

Crispy Baked Pakoras 

(savory garbanzo bean/

vegetable bites), Mint/Apple 

Chutney

$3 per person

DESSERTS

Dessert 

Cookies

$9 per dozen 

	 - oatmeal

	 - walnut/raisin

	 - chocolate orange 

	 - double coconut

	 - pistachio cardamom

	 - chocolate chili

	 (others upon request) 

Apple/Pear & Berry Crumble 

$2.50 per person 

Dark Chocolate Cake 

$3.00 per person 

Kheer: Basmati Rice Pudding 

with Cardamom and 

Pistachio

$3.00 per person  

Very Banana Bread 

$2 per person

Apple Bread  

$2 per person



BEVERAGES

Beverages 
Ginger Lemonade 

$35 pitcher 

(serves approximately 30) 

Watermelon/Strawberry/Mint 

Cooler 

$35 pitcher 

(serves approximately 30)

Herb/Fruit Iced Teas, various 

seasonal varieties

$30 pitcher 

(serves approximately 30) 

Chai 

 $25/30 

small or large thermos

 (11 or 14 8oz cups)

made with CSU's own chai 

masala and black tea. 

Prepared with dairy 

or soy milk and sugar)

Fair Trade Coffee 

$20/25 

small or large thermos

 (11 or 14 8oz cups)

(served black w/ optional 

dairy or non-dairy creamer 

& sugar upon request 

for an additional fee) 

POLICIES
PRICES
Listed prices are for food only, they 

do not include service/serving ware, 
linens, delivery, set-up or service of any 

kind. These services and/or supplies are 

available for an additional fee. Discuss 

these additional needs with the catering 

manager when placing order. 

DEPosit
A 25% deposit is required when you 

place your order. Payment in full is due 

10-business days prior to event.

Order Changes
To ensure proper labor coverage and 

food supplies, a guaranteed final guest 

count is required 10-business days prior 

to event. Once a guaranteed count is given 

the numbers cannot be reduced. The count 

can be increased up to 48 hours before the 

event. Any additional guests must be paid 

for prior to the event.

Rush orders (10-business days or less 

lead time) may inure a rush fee. Rush 

orders must be paid in full at time of 

order.  

Cancellations
Cancelations made less then 10-business 

days in advance will forfeit their 25% 

deposit. Cancellations less then 48-hours 

in advance will only receive a 50% refund. 

Cancelled rush orders will only receive a 

50% refund.  

Orders will only be considered cancelled 

by speaking directly to the catering 

manager.

Tax Fee
A Los Angeles sales tax of 9.5% will be 

added to all orders.

Pick Up Site
Orders can be picked-up at The VIllage 

Market Place at no charge. Delivery is 

available for an additional fee. Delivery 

fee starts at $20 and goes up depending on 

travel distance and time. Delivery does not 

include set-up, serving or breakdown. 

Set up & SErvers
Set-up, serving and breakdown can be 

provided for an additional fee, starting 

at $30/hr. for 1 server. The VMP will 

determine how many servers are needed 

based on your event size and menu.  

To place an order 

contact Catering 

Manager 

Heather Fenney at 

vmp@csuinc.org 

or call 213-746-1216
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