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A to Z Rentals 
25211 Paseo de Alicia 

Laguna Hills, CA 92653 
Tel. 949-460-0327 / Fax 949-472-5041 

 
 
 



TABLES & CHAIRS 
LINENS 

BANQUET TABLES ~ WHITE PLASTIC 
TABLECLOTHS ~ SOLID COLORS 

8' x 30� TABLE (SEATS 10) 90� x 90� BANQUET  

BANQUET TABLES ~ WOOD TOP 10' BANQUET  

8' x 18� BAR TABLE / DISPLAY TABLE  12' BANQUET 

4' SERPENTINE TABLE  54" SQUARE 

4' x 30" (SEATS 6) 62" SQUARE 

6' x 30" (SEATS 8) 72" SQUARE 

8' x 30" (SEATS 10) 72" ROUND 

6'  x 30" CHILDRENS TABLE (SEATS 10) 90" ROUND 

ROUND TABLES ~ WOOD TOP 102" ROUND 

36" x 42" TALL PEDESTAL TABLE 108" ROUND 

36� ROUND TABLES (SEATS 4) 120" ROUND 

48� ROUND TABLES (SEATS 6) 132" ROUND 
60� ROUND TABLES (SEATS 8-10) 

NAPKINS 

72� ROUND TABLES (SEATS 10-12) PLASTIC TABLE COVERS 

30" 1/4 ROUND TABLE DAMASK TABLE LINENS ~ WHITE OR IVORY 

30� ROUND TABLES 10' BANQUET  

TABLE NUMBER STAND 12' BANQUET 

BUFFET MENU STAND 54" SQUARE 

BAR TABLES 72" SQUARE 

4' BLACK BAR 90" ROUND 

6' TABLE TOP WITH SKIRTING 102" ROUND 

8' x 18�TABLE  W/ BAR 120" ROUND 

CHAIRS 132" ROUND 

SAMSONIITE CHAIRS (OFF WHITE) 22" x 22" NAPKINS 

WHITE WOOD WITH PADDED SEAT SKIRTING 
BALLROOM CHAIRS 

10 1/2' SECTION 

WHITE BISTRO 13 1/2' SECTION 

NATURAL WOOD 6' TABLE DRAPE 

BLACK WOOD 8' TABLE DRAPE 

CHILDRENS CHAIR COVERS WITH SASHES ~ WHITE OR IVORY 

HIGH CHAIRS BALLROOM 

BARSTOOLS (MAHOGANY) SQUARE BACK 

 



CHINA  FLATWARE 

WHITE WITH SILVER BAND GOLDPLATE ~ ALISSA 
10� DINNER PLATE 

DINNER FORK 
7� SALAD/DESSERT PLATE  

SALAD FORK 
5� BREAD PLATE 

DINNER KNIFE 
SOUP BOWL 

TEASPOON 

VEGETABLE DISH SILVERPLATE ~ ONEIDA KING JAMES 

DESSERT BOWL DINNER FORK 

12" MEAT PLATTER SALAD FORK 

COFFEE CUP  DINNER KNIFE 

COFFEE SAUCER BUTTER KNIFE 
CREAM & SUGAR SET 

TEASPOON 
WHITE WITH GOLD BAND 

SOUP SPOON 

10" DINNER PLATE STAINLESS ~ ONEIDA CHATEAU 

7" SALAD/DESSERT PLATE DINNER FORK 

5" BREAD PLATE SALAD FORK 

SOUP BOWL DINNER KNIFE 

COFFEE CUP & SAUCER BUTTER KNIFE 

CREAM & SUGAR SET TEASPOON 
CLASSIC BLACK 

CAKE KNIFE / CAKE SERVER 

10� DINNER PLATE COCKTAIL FORKS 

7� SALAD/DESSERT PLATE STAINLESS 

5� BREAD PLATE DINNER KNIFE 

COFFEE CUP & SAUCER DINNER FORK 

TEA CUP SALAD/CAKE FORK 

WHITE SWIRL  COCKTAIL FORK 

10" DINNER PLATE TEASPOON 

7" SALAD/DESSERT PLATE SOUP SPOON 

SOUP BOWL DESSERT SPOON 

COFFEE CUP & SAUCER PASTA SPOON 

OTHER: MISC. 

  

  

  
 



GLASSWARE SERVING PIECES CONT. 

1/2 LITER WINE DECANTER LADLE 

8 oz WINE GLASS CAKE KNIFE 

9 oz WINE GLASS 55 CUP COFFEE POT 

101/2 oz WINE GLASS 50 CUP SAMOVAR 

12 oz WINE GLASS 100 CUP SAMOVAR 

6 oz CHAMPAGNE FLUTE 5 GALLON PUNCH BOWL 

41/2 oz CHAMPAGNE SAUCER 5 GALLON BEVERAGE FOUNTAIN 

CHAMPAGNE GLASS (TULIP) 8 QUART CHAFER  WITH PAN 

121/4 oz DOUBLE OLD FASHION 7 QUART ROUND CHAFER WITH PAN 

83/4 oz HIGH BALL 1 GALLON ROUND CHAFER 

12 oz BEER MUG 2 GALLON OBLONG CHAFER 

12 oz PILSNER 8 QUART CHROME CHAFER-ROLL BACK 

9 oz MARGARITA EXTRA CHAFER PANS (HALF OR FULL) 

10 oz MARTINI 3 TIER TRAY 

IRISH COFFEE MUGS 20" PEDESTAL TRAY 

12 oz BRANDY SNIFTER 15" ROUND TRAY 

CORDIAL GLASS 20" ROUND TRAY 

SHOT GLASS 25" ROUND TRAY 

BEVERAGE PITCHER OTHER: 

CRYSTAL WATER GOBLET PLASTIC 

SALT & PEPPER SHAKERS CAKE/PIE SERVER 

SERVING PIECES 5 GALLON CAMBRO 

SILVER WATER PITCHERS 

50 CUP COFFEE URN ASSORTED PEBBLE BOWLS 

CREAM & SUGAR WITH TRAY SMALL CLAM BOWL (CLEAR OR WHITE) 

5 GALLON PUNCH BOWL LARGE CLAM BOWL (CLEAR OR WHITE) 

14" TRAY CAMBRO HOTBOX (HOLDS 4 CHAFFERS) 

BREAD BASKET 32 oz THERMOS PITCHER 

TONGS MISC. 

LONG TRAY ROUND COCKTAIL TRAYS 

ROUND TRAY OVAL / ROUND WAITER TRAYS 

STAINLESS WAITER STAND 

SERVING SPOON (SMALL) MOBILE ICE CAMBRO 

SERVING SPOON (LARGE) GALVANIZED TUB 

SERVING FORK OTHER:  

 



 
A to Z Rentals Policy 

 
ü A CREDIT CARD NUMBER IS REQUIRED ON ALL RENTALS FOR DEPOSIT 

 
ü CANCELLATIONS MUST BE MADE WITHIN 7 DAYS IN ADVANCE TO 

ASSURE A FULL REFUND ON YOUR DEPOSIT 
 
ü PAYMENT IN FULL MUST BE MADE AT TIME OF RECEIPT 

 
ü WE ACCEPT VISA, MASTERCARD, AMERICAN EXPRESS, DISCOVER, 

DINER’S CLUB, CASHIER’S CHECKS & CASH.  NO PERSONAL CHECKS 
ACCEPTED. 

 
ü DELIVERY CHARGE WILL BE APPLIED. 

 
ü PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE. 

 
ü ALL ITEMS ARE SUBJECT TO AVAILABILITY. 

 
ü THIS IS ONLY A PARTIAL LISTING OF OUR MERCHANDISE. OUR INVENTORY 

IS ALWAYS GROWING.  PLEASE CALL IF YOU NEED SOMETHING THAT IS 
NOT LISTED. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Rental Tips 
 

         Planning your event, you will need to bear a few points in mind: 
 

1. Don't overlook the rentals in a structuring your party 
budget; they often make up a full third of the total expense of 
the event.  
 
2. Take the time to look at the range of possibilities and 
prices available. A plate can cost as little as 50 cents or as 
much as ten dollars to rent. Know what your priorities are in 
setting the table.  

 
3. Figure out exactly what you need. There are many extras 
you might not think that are used by the kitchen and wait staff. 
Be sure you consult the food and beverage providers to 
determine specifically what's needed.  
 
4. Determine a head count and order accordingly. Have 
extra table settings available, through, just in case additional 
guests arrive or china and glassware are broken.  
 
5. Deal with a reputable supplier who can meet your needs. 
Look at the portfolio merchandise available, make sure you are 
getting quality merchandise, select what you need, and make 
sure it's available in the quantities you need at the time of your 
event.  
 
6. Order early and arrange for early delivery. You have a 
better chance of getting what you want if you order well in 
advance, especially during heavy party periods. If possible, have 
the merchandise delivered a day or two in advance to check 
for chips, cracks, and proper, functioning of all equipment. See if 
what you got is what you order. Take a complete inventory of 
the stock when it arrives.  
 
7. Arrange for setup and breakdown. Some companies will 
do the setting up and cleaning up for you. Inquire. Be sure to 
specify when you want the merchandise removed if breakdown 
isn't included. Staff at you site will need to know.  
 
8. Get a contract and read the fine print. Know exactly 
what merchandise you have ordered, the quantities you're 
paying for and what services are provided. Be specific about 
charges, for renting the merchandise as well as breakage fees 
and be clear about deposits and payment schedules.  


