Private Events

Event Pricing
Weekday Events
Mon-Fri, 8am-4pm - 3 hour rental
# of Guests

Cash Bar*

All-Inclusive Rate

0-50

$750

$1500

51-100

$1000

$2000

101-200

$1500

$2000

$2000

$2500

201-300

Weeknight Events
Sunday (all day), Mon-Thurs, 4pm - until - 3 hour rental
# of Guests

Cash Bar*

All-Inclusive Rate

0-100

$1000

$2000

101-150

$1500

$2500

151-200

$2000

$3000

201-250

$2500

$3500

251-300

$3000

$4000

Weekend Events
Fri, Sat and Holidays - 3 hour rental
# of Guests

Cash Bar*

All-Inclusive Rate

0-100

$2000

$3000

101-150

$2500

$3500

151-200

$3000

$4000

201-250

$3500

$4500

251-300

$4000

$5000

*($500/$1,000 bar minimum for cash bar Weekdays/Weeknights/Weekends)

What's Included?
(3) hours for guest attendance at the event
(2) hours for set prior the event start and (1) hour for breakdown
Courteous, well trained pouring staff based on # of attendees
Complimentary parking
Any tables and chairs already in the taproom - subject to change and
availability
Use of in-house speakers to connect any mobile device or computer
Use of projector and TVs for presentations or cable sports and TV shows
Any games located on site including cornhole, video games and board games
Use of outside space

Rental Details
Event Space: 5,400 sq ft. Capacity: 300 guests reception style; 125 seated
Capacity can be higher with addition of the brewhouse or outside area
A 50% deposit is due at the time of booking to secure the date
Final payment, all event details and final guest count is due 15 days prior to
the event
Cancellations made 60 days prior to the event date will forfeit your deposit
An 18% service fee will be added to total rental fee including gratuity and tax
An additional 3.3% processing fee will be added to all credit card charges
Additional hours can be added for $500 per hour

For more information and to book your event, please contact
Grier Donald at grier@spiritedeventgroup.com or 205-482-2827

Add Ons
Custom Glassware
Brewery Merchandise
Custom Event Cask or Beer
Private Brewery Tour
Beer to Go

Frequently Asked Questions
Are tables and chairs included?
The tap room has (13) low rectangular tables that sit 4-6 metal chairs each with a total of 60 chairs, 20
bar chairs, 8 barrel high boys and 14 picnic tables inside and outside, seating 4-6 people each. These
numbers are subject to change. Any additional tables and chairs will need to be brought in by the
renter.
Is the space climate controlled?
We do have Air Conditioning and Heat. Though, note, that with larger groups comes more body heat
so there are times when even with the AC blasting the space can feel warm.
Can we bring in our own food?
Yes, you are welcome to bring in any catering you would like, including food tucks, though we are
happy to recommend ones we feel do a great job. We do ask any caterer be licensed and insured.
Please see our recommended vendor list at the end of the package. Please note we do not have a
kitchen onsite and limited prep space.
Do you provide bottled water or sodas? Do you have ice onsite?
No, we do not have any bottled water or other non-alcoholic beverages, as well as, ice or coolers
available at the brewery. Any of these items will need to be brought by the renter or caterer.
Does your staff help with set up and can they move furniture for the event?
While we are happy to help facilitate the process and are often willing to assist, ultimately, it is the
responsibility of the renter to set up the venue and arrange any furniture in the manner you prefer.
How much parking do you have?
Being we are located in an office building for any night time and weekend events, parking is not an
issue. For weekday events, we have approx. 60 spaces available in front of and around the brewery.
Parking is self serve and we do not provide valet.
Are there restrictions on decorations?
Please no glitter, feathers or confetti of any kind. Any candles should be encased in glass and nothing
that will alter the look of our walls and floor or cause permanent damage to the space.
Can we bring in a band or DJ?
Yes, however they will need to provide their own sound equipment.

Recommended Vendors
Caterers
Burgers and Hot Dogs:
Farm Burger – Lauren Moody
catering@farmburger.net - 404-808-5624 - www.farmburger.net
BBQ:
Fox Bros. – Hayley Murschel
hayley@foxbrosbbq.com - 404-660-8646 - www.foxbrosbbq.com
Jim N Nicks BBQ – Lauren Wilson
cateringatl@jimnnicks.com - (770) 886-2540 - www.jimnnicks.com
Loyal Q and Brew – Natasha Clark
natasha@loyaltymarket.com - 470-366-3221 - https://loyalq.com
Mediterranean:
Zoe’s Kitchen – Jenelle Waller
jenellewaller@zoeskitchen.com - 404-935-3860 - https://zoeskitchen.com/catering
All-purpose:
Proof of Pudding – Lauren Manners
manners@proofpudding.com - 678-449-3120 - www.proofpudding.com
Talk of the Town - Georgina Mathews
Georgina@tottatl.com - 770-594-1567 - www.talkofthetownatlanta.com
C Parks Catering – Eddie Carthan
eddie@cparkscatering.com - 404.874.7644 ex 102 - www.cparkscatering.com
Three Sisters Catering - Katie Rosenberg
katie@caterwiththreesisters.com - 404-488-4565 - www.threesisterscatering.com

Food Trucks
Southern Crust Catering Co. – Karen Kuhlke - Karen@southerncrustcatering.com
Tex’s Tacos – Katherine Kimbrell – info@texstacos.com
LowCo Motion- Kerry Meier - kerry.lowcomotion@gmail.com
Deep South - Giovanna Rosenfeld - DeepSouthBiscuitCo@gmail.com
Meatballerz - Cara Mia DeLalla - meatballerzatl@yahoo.com
C’est Tout Bon - Edgard Sanchez - cesttoutbon2eat@gmail.com
The Pickle - Andy Grimes - agrimes4@gmail.com

Event Rental Companies
Peachtree Tents and Events – Mittie Fox mfox@peachtreetents.com, www.peachtreetents.com
TLC Rentals - 404-873-0833, www.tlcrents.com
We Rent Atlanta - 404-633-2727, INFO@WERENTATLANTA.COM, http://werentatlanta.com
A1 Rentals - 770-458-7740, www.aonerentals.com

