PRIVATE EVENTS PRICING GUIDE
Brewhouse Mezzanine
Thank you for reaching out to us to host your event! We have a great space for your group.
We offer our Brewhouse Mezzanine for large groups, with seating for 48 and space for up to 150 people. It features
a private 10-tap bar with a range of food options served buffet-style. Please note that this event area is an indoor
patio within an active brewing facility so temperature and noise levels can be unpredictable. If possible we
recommend that you visit the space so that you can get a feel for whether it will meet your needs and expectations.
The mezzanine space will be perfect for your event if you're interested in a low-key, very open and social space.
We set the food up buffet-style to encourage people to move around and socialize.

The private event space is reserved for groups of 25 and larger.

Event Pricing
Lunch Sandwich Buffet $19/person

Includes one beer ticket per person, two sandwich choices, one side option, and salad.
This is available 11:30-3:30pm Tuesday-Friday

Crafty Mingler $22/person

Includes two beer tickets per person, a salad and two selections from the Craft Bites menu.

Taco Bar $26/person

Includes two beer tickets per person, two protein choices, garnishes, and salad.

Craft Bites & Open Beer Bar $33/person

This menu focuses on hors doeuvres and lighter plates.
You may select three options from the menu available. House salad is included.

Savory Eats & Open Beer Bar $39/person

This menu focuses on our smoked meats, BBQ, and vegetarian entrée options.
It comes with a salad and two sides of your choice.
You may select three options from the menu available.

3 Course Menu Option & Open Beer Bar $46/person

Includes three options from both the Craft Bites and Savory Eats menus (with the salad and sides),
and two desserts.

add dessert to any option $5/person

ADD CRAFT BITES TO ANY OPTION $4/PERSON
ADD SAVORY EATS TO ANY OPTION $6/PERSON

All prices are subject to tax & 18% gratuity.
Thanks again for your interest. Please send email inquiries to privateevents@averybrewing.com.

We look forward to hearing from you!

PRIVATE EVENTS MENU OPTIONS
Sandwich Buffet

Fried Chicken Sandwich
Beet Veggie BLT
Beef Dip

Craft Bites

Pulled Pork served with a bun &
bbq sauce
Pulled Chicken served with a bun &
bbq sauce
Pulled Jackfruit served with a bun &
bbq sauce
Yam Chips and Hummus Spread
Soft Pretzels
Mango Chili Smoked Wings
Mac n' Cheese
Sausage and peppers
Loaded fingerlings with bacon
Cheese board served with nuts &
crostini

Taco Bar

Barbacoa Beef
Pulled Pork
Adobo Chicken
Barbacoa-style Jackfruit
Roast Veggies & Quinoa
GARNISHES INCLUDE

pico, guacamole, sour cream, shredded
cheese

Savory Eats

Ribs
Brisket
Smoked Chicken with Tasso gravy
Farm Steak
Seafood options available seasonally
Smoked Jackfruit Tacos
Vegetable Curry
Seitan Shepherd’s Pie

Sides

white cheddar mashers
roast beets
fennel slaw

Dessert

Bread Pudding (made with one of
our seasonal beers)
Fruit Cobbler
Peanut Butter Pie

AVERY BREWING CO

PRIVATE EVENTS FAQ
Are children allowed?
Yes! We are a family friendly facility and children are certainly welcome. For children under 12, our
menu options are $10/child.
Can I bring outside alcohol (wine, spirits, cider)?
Unfortunately, due to our production permit, we are only able to serve alcohol produced on premise.
This means no wine, spirits, cider, or outside beer.
Do you have gluten-free beer?
While Avery does make a gluten-free beer, we can’t guarantee that it will be available for your event.
Our non-alcoholic beverages are gluten-free.
Can I bring a live band or DJ?
No, our event space cannot accommodate a live band or DJ. We do have a sound system with speakers,
and you are welcome to play your own playlist at your event. We also have some great background
music that we’d be happy to play at your event.
Can I bring my own dessert?
Yes! Let us know ahead of time if you need to store it in our kitchen.
Can I select the beers that will be available at my event?
Th e beers we have available change day-to-day; therefore, we cannot guarantee particular beers will be
available for your event. Let us know if there is a favorite you’re hoping for and what styles you like,
and our beer manager will do his best!
Are private events available year-round?
Due to issues keeping our event space cool and comfortable in the summer months, we do not offer
private events in the summertime, typically Memorial Day through Labor Day. We would love to host
your event between September and May when the weather helps our Brewhouse Mezzanine stay comfortable. Please keep in mind that Colorado weather can be unpredictable, so we can’t guarantee that
our event space will be cool on the date of your event.
I’d like to give a presentation or have a meeting, can you accommodate that?
Our Brewhouse Mezzanine is a unique indoor loft space above our active brewing facility. That means
you get an up close look at brewing operations, but it also means that our event space can be loud at
times. We typically do not recommend our space for lengthy presentations or small meetings.
Can I add a tour to my event?
Since our tours take place in the same space as our private events, we’ve found that adding a tour can
be disruptive for guests who just want to hang out and socialize. We always have self-guided tour
brochures available for guests who are beer fans interested in learning about our brewery.

Thank you for your interest!
Please send email inquiries to privateevents@averybrewing.com

