


Set on over 200 yards of waterfront-adjacent lawn with panoramic bridge views, Newport Craft Brewing &
Distilling Co. is one of the largest and most versatile event venues in Newport, capable of hosting everything
from intimate cocktail parties to 750-guest celebrations. Few venues in Newport offer this scale, parking
access, production infrastructure, and on-site beverage program in one location.

Events at Newport Craft feel lively, approachable, and fully customizable. Whether casual or elevated, our
team works with you to tailor the layout, flow, and overall experience to match your vision. We offer regular
reservations, semi-private gatherings, and full buyouts, with pricing based on space, guest count, and level of
privacy—ensuring packages that fit a range of needs and budgets.

As a venue, we provide: 0 U R S PA c E S .

Chairs and tables as set up in our spaces as is
Full bar

Lawn games and other entertainment

4 Areas Available:

Indoor Taproom

Rooftop
e State-of-the-art A/V system Patio Bar
e Free parking and electric vehicle charging stations The Lawn

For more information, please email: events@newyportcraft.com



INDOOR
TAPROOM

CAPACITY: 190 SEATED: 150

Our newly built Indoor Taproom can accommodate
up to 190 guests and features a state-of-the-art A/V
system for DJs or live bands, a dance floor, large TVs,
15-foot ceilings, a full bar, and a fully equipped
catering kitchen. The space opens onto our Rooftop
Patio with stunning views of the Newport Pell
Bridge and breathtaking sunset backdrops, offering

a seamless indoor-outdoor experience for any event

Reservation Options
e Semi-Private (Up to 70 guests): Reserve one half
of the Indoor Taproom
e Private: Reserve the Indoor Taproom — Private, or
the Indoor Taproom & Rooftop — Private
Full Buyout Includes:
e Indoor Taproom
e 15 rounds with chairs

e Full bar setup

Ideal Event Types:

Weddings « Wedding Afterparties « Rehearsal Dinners
Welcome Parties « Conferences « Lectures

Corporate Events « Holiday Parties « Baby Showers
Birthday Parties




ROOFTOP

CAPACITY: 200 SEATED: 150

The Rooftop offers stunning views of the Newport
Pell Bridge and breathtaking sunset backdrops.
Extend your event outdoors and give guests
additional space to enjoy—this area can be added to
any indoor event space booking. The Rooftop bar
features four draft lines and highball cocktail options,
with regular cocktails prepared inside and served by
a dedicated server to ensure seamless service
throughout your event.

Reservation Options
e Semi-Private (Up to 70 guests): Reserve one half
of the Rooftop
* Private: Reserve exclusive access to the Rooftop

Rain Policy
e Qutdoor rentals are weather-permitting and
require a designated rain date. In the event of
rescheduling due to weather, all deposits will be
transferred to the new date.

Ideal Event Types:
Cocktail Hours « Welcome Parties « Sunset Receptions



PATIO BAR

CAPACITY: 60 SEATED: 35

Our beautiful Outdoor Taproom offers relaxed vibes
in an open-air setting. Featuring a mix of lounge
seating, high-top and low-top tables, and bar
seating, this space is ideal for reservations of various
sizes and casual, social gatherings.

Reservation Options
e Private (Up to 60 guests): Reserve exclusive
access to the Outdoor Taproom
Large Reservation Booking Includes:
e Fully private use of the Outdoor Taproom
e Lawn games
e High-top and low-top tables
* Bar seating

Ideal Event Types:
Cocktail Hours « Welcome Parties

Casual Corporate Outings « Engagment Patries
Milestone Birthdays




THE LAWN

CAPACITY: 750

This unique outdoor space features 200 yards of lush
lawn and greenery, making it ideal for tented
celebrations, wedding receptions, live concerts, and
a wide range of special events. The terrain is tent-
friendly and well-suited for event infrastructure, and
we are proud to offer a pet-friendly environment so
every member of the family can be part of the
celebration.

The lawn is fully equipped with convenient power
access, including twelve 120V outlets located on six
towers spaced approximately ten feet apart. Each
outlet runs on its own dedicated 15-amp circuit,
accommodating substantial production, catering,
and entertainment needs. In addition, we offer two
220V outlets suitable for food trucks, portable
restrooms, and other high-power requirements.
Additional utility access is also available inside our
building, just a short walk from the lawn.

Reservation Options

e Semi-Private: Reserve one half of The Lawn

e Private: Reserve exclusive access to The Lawn
Full Buyout Includes:

e Private use of The Lawn for up to 5 hours

e Mobile container bar




BREWERY &
DISTILLERY

As a brewery and distillery, we offer:
e Beer, cider, light ABV options, hard seltzer,

and non-alcoholic beverages

e Spirits (excluding tequila)

e Creative, customizable cocktails crafted with
fresh-squeezed juices and house-made
simple syrups

e Rotating taproom menu

e Daily brewery and distillery tours




OUR POLICIES

e A food and beverage minimum is listed on your contract, based on the number of adult guests, and
can be finalized two weeks prior to the event.

e |f the beverage minimum is not met, the difference will be charged as an administrative fee.

* No outside alcohol is allowed unless provided by one of our catering partners. Tequila and wine may
be added via catering setup.

e To comply with health regulations and support our on-site restaurant, Wally's Wieners, we kindly ask
that any outside food be approved by management in advance.

DEPOSITS & PAYMENTS

* A50% deposit of the rental fee is required to reserve your event.
e Newport Craft Brewing & Distilling reserves the right to require this deposit to secure your booking.

WEATHER & FORCE MAJEURE

e Outdoor rentals are weather-permitting and require a designated rain date. In the event of

rescheduling due to weather, all deposits will be transferred to the new date.

* In the event that either party is unable to fulfill its obligations under this Agreement due to acts of
God, strikes, equipment or transmission failures, damage beyond reasonable control, or other causes
outside its reasonable control, that party shall not be liable for any resulting damages.




OUR POLICIES
DECORATIONS & LABOR FEES

e All decorations and displays (excluding table centerpieces) must be approved in advance.

e |[tems may not be attached to walls, floors, windows, or ceilings with nails, staples, tape, or other
substances unless approved by the Event Manager.

 Extra Labor Fee: For events that require significant modifications to our standard floor plan—such as
a full room flip, or removing the usual taproom setup to add rounds, linens, or other custom
arrangements—a fee of $150 per hour will apply.

CLEANING & DAMAGES

A $100 cleaning fee may be applied if additional cleanup is needed after your event. Extra fees may

also apply for setup and breakdown assistance. Cleaning fees typically apply when items such as
heavy decorations, balloons, or other materials are left behind, helping us keep the space welcoming
for all guests.

CANCELLATION POLICY

Indoor Taproom & The Lawn

e Cancellation more than 6 months in advance: 50% of deposit retained

e Cancellation less than 6 months in advance: Deposit retained in full

e Booked within 8 months of the event: Deposit is non-refundable
Outdoor Taproom & Rooftop Patio

* Free cancellation up to 72 hours before your reservation

e Cancellations under 72 hours: $25 per reserved guest

e Reservations may be rescheduled in the event of inclement weather
We understand that plans can change, and our policies are designed to balance flexibility with ensuring
the space and staff reserved for your event are protected.




OUR POLICIES
I

Q: Can | bring in food from an outside vendor?

A: No. We offer a full-service restaurant on-site and partnerships with skilled catering companies.

Q: Is there a restaurant at the brewery?

A: Yes! Wally's Wieners full menu is available every day.

Q: Are dogs allowed at the brewery?

A: Yes, dogs are welcome in outdoor spaces only. They must remain leashed and under control at all
times.

Q: Do | have to be 21 to visit the brewery?

A: No. Guests of all ages are welcome, but children must be closely supervised due to the active brewing
facility. Safety is our top priority.




PREFERED VENDORS

These vendors know our space, logistics, and flow, helping events run seamlessly.

Event Catering Packages:
e Wally's at the Brewery - https://wallyswieners.com/
e Glorious Affairs - https://www.gloriousaffairs.com/

Food Trucks:
e A Mano Pizza & Gelato - amanopizzanpt.com
e |La Costa Lobster & Tacos - lacostanpt.com
e Cluck Truck - cluckhousenewport.com
e Weiner Wagon - wienerwagonri.com

Floral Services:
* Wild Seasons Florals - (401) 408-7870

Rentals & Transportation:
e Pranzi Tents & Events - (401) 593-8368 | pranzitents.com
e Viking Tours of Newport & The Wedding Trolley - (401) 847-6921 | vikingtoursnewport.com



PRICING MINIMUMS

All pricing is subject to change based on guest needs, event specifics, and any updates to our rates.

Indoor Taproom - Private
Peak Season (May 1-0Oct1)
e Friday/Saturday: $7,500

e Sunday: $4,000
« Weekday: $2,500
Off Season
e Friday/Saturday: $4,000
e Sunday: $3,000
e Weekday: $2,000

Indoor Taproom & Rooftop Deck - Private

Peak Season (May 1-0Oct 1)
e Friday/Saturday: $10,000
e Sunday: $7,500
e Weekday: $5,000

Off Season
e Friday/Saturday: $7,500
e Sunday: $5,000
e Weekday: $2,500

Patio Bar - Private Peak Season (May 1- Oct 1)

e Friday/Saturday: $3,500
e Sunday: $2,000
 Weekday: $1,000

The Lawn - Private Peak Season (May 1- Oct 1)
e Friday/Saturday: $3,000

e Sunday: $2,500

e Weekday: $2,000

Indoor Taproom - Semi-Private

Peak Season (May 1-Oct1)

e Friday/Saturday: $3,750

e Sunday: $2,000

» Weekday: $1,250

Off Season

e Friday/Saturday: $2,000

e Sunday: $1,500

« Weekday: $1,000

Indoor Taproom & Rooftop Deck - Semi-Private
Peak Season (May 1-0Oct1)

e Friday/Saturday: $5,000

e Sunday: $3,750

e Weekday: $2,500

Off Season

e Friday/Saturday: $3,750

e Sunday: $2,500

e Weekday: $1,750

The Lawn - Semi-Private Peak Season (May 1- Oct 1)
e Friday/Saturday: $2,500

e Sunday: $2,000

 Weekday: $1,500



INCLUDED IN PRICING

All pricing is subject to change based on guest needs, event specifics, and any updates to our rates.

 Beverage Minimum: $30 per person, plus tax and 20% gratuity added to the final bill. If the beverage
minimum is not met, the remaining balance will be charged at the end of the event.

 Bartender/Server Fee: $25 per bartender/server, per hour of the event, plus any necessary setup or
breakdown time.

« Additional Labor Fee: For events requiring significant changes to our existing floor plans, a fee of $150
per hour may be applied for setup and breakdown labor.

OPTIONAL EVENT ENHANCEMENTS

Elevate your celebration with our curated upsell options, designed to make your event truly memorable:

e Signature Event Cocktail - A custom-crafted cocktail exclusive to your event.

e Custom Beer Tap Takeover - Feature your own selection of beers on tap for guests to enjoy.

» Welcome Drink - Greet your guests with a specialty cocktail or beverage upon arrival.

* Private Barrel Tasting - Enjoy a guided tasting experience with a selection of our finest spirits.
e Branded Glassware — Personalized glassware featuring your logo or event theme.

e Signature Logo Creation - Create a unique logo for your event for use across menus, signage, and
keepsakes.

* Private Labels - Customize bottles with personalized labels to commemorate your special day.

These enhancements can be added individually or combined to create a fully tailored experience for your
guests.



CONTACT:

EVENTS@NEWPORTCRAFT.COM
WWW.NEWPORTCRAFT.COM
(401)-849-5232
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