
EVENTS

UPDATED SEPTEMBER 2023



K E LLY S E G U R A  •   E V E NT CO O R D I N ATO R
562.882.4446  •  events@mammothbrewingco.com

VENUE OPTIONS
Beer Cellar

Our Beer Cellar is located below the main Tasting Room, on the basement level. The space can accommodate 
up to 52 guests seated, or up to 70 guests reception style. There are a mix of high and low tables that allow for 
various configurations. There is a 75" TV with HDMI connections that allow for computer mirroring for slide show 
presentations, appropriate for business use or for showing a love story! The pay-per-game pool table and free 
shuffleboard are available for your guests to enjoy, or both can be covered and repurposed for displayed food. 
The casual nature of the Beer Cellar lends itself to laid back events of all kinds. The suggested style of service 
is buffet-style food and beer pairing stations, allowing your guests to sample a variety of our delicious EATery 
selections, paired with the MBC beer that they best compliment!

Brewers’ Hall

Our Brewers’ Hall is located on the second floor of our Tasting Room. It has space for 120 to enjoy a seated 
dinner or groups of up to 180 can be served reception style. The Brewers’ Hall has mountain views, a private 
bar and bathrooms. Our recommended food service is buffet-style food stations, with the option to have pairing 
stations with beer and wine. We offer plated service as a more elevated style for up to 120 guests. For guest 
counts above 120, we can do reception-style with display appetizers and food at stations.

Beer Garden

Our Beer Garden is located in front of our Tasting Room. Enjoy the beauty of the Sherwin Mountains and the fresh 
mountain air! The Beer Garden can be reserved in sections for up to 42 or up to 110 seated guests to enjoy the 
outdoor setting with picnic table-style seating. Food service is offered as buffet-style food stations. The Unlimited 
Package Bar is offered for the duration of the event with an optional dedicated Beertender. While the Beer Garden 
offers the beauty of the outdoors and an ideal mingling environment, rain, snow, wind, heat, smoke, pollen, dust, 
insects, traffic noise, and roadwork are all possibilities throughout the summer months.

Photo credits: top left – Steve Dutcher Photography; top right – Nic Hilton Photography.
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Beer Cellar

VENUE LAYOUTS

TA B LE S I Z E S
All chairs, both bar stool and regular table height, have backs and there are enough chairs for 52 guests.
Tables may not be removed from the space but may be rearranged or repurposed.
All white tables are normal table height:
30" x 30" (2 available)
30" x 48" (4 available) 
All gray tables are bar height and can be arranged for seating or for standing and mingling:  
30" x 30" (5 available)

Stairs to Ground 
Floor & Restrooms

Stairs to Ground Floor
(Server Stairwell)

75" TV

Pool
Table

Touchless 
Water Station

Diagram not to scale

Shuffleboard
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9 people9 people

12 people

Cocktail Tables can be moved 
to create Dance Floor Area

12 people Sweetheart or 
Kings Table

12 peopleBar

12 people

12 people

12 people

80″ TV

Stairs, Touchless Water  
Station & Restrooms

Exterior Windows – 
Panoramic Mountain Views

Interior Windows –  
Stairs & Brewers’ Kettle Room
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Brewers’ Hall

This layout shows a possible seating of up to 120 guests. No large tables (shown in beige) can be removed from 
the Brewers’ Hall. However, they can be repurposed for a dessert bar, gift/welcome tables, appetizer display, 
etc. They can also be rearranged if no dance floor is required. The light blue indicates windows on 3 sides of the 
Hall. The turquoise indicates glass between the Brewery and the Hall, showing some of the working parts of the 
brewing process. The gray floor area indicates carpeting, the white is wood floor. Slideshows or presentations 
may be cast to all TVs in the space via an HDMI connection at the bar. Personal playlists may be connected to the 
house system via bluetooth. Any decor is the responsibility of the guest to set-up and remove within the agreed 
upon timeframe. No decor may leave a “mark” of any kind. Any outside vendors (baker, DJ, florist, etc.) must 
provide a timeline for set-up and removal of any equipment and must be finished at least 30 minutes before any 
guests are due to arrive. Above all, this is the place to make a great memory!

TA B LE S I Z E S
Cocktail Tables: Square 3' x 3' and 43" high (4 available), Round: 24" circumference and 43" high (3 available)
Dining Tables: 30.5" x 120.5" (9 available, all pictured as seating for 12 or repurposed for buffet/gift tables)  
and 30.5" x 89" (2 available, pictured seating for 9) 
Also available: 6' x 30" banquet tables covered with a black linen (1 pictured as the DJ table, 4 available)
Furniture sets as shown are included in the venue rental fee. Custom layouts may require a set-up fee. 

DJ

Diagram not to scale
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Beer Garden

This layout shows possible seating for up to 42 or up to 110 guests. Row one or the combined rows one and two 
will be cordoned off for use by invited guests only, but the rest of the Beer Garden will remain open to the public. 
Tables must remain as shown and decor must be confined to simple directional signage and centerpieces. Any 
decor must be weighted or secured so as not to blow away. Guest restrooms, including an accessible restroom, 
are inside on the Main Level Tasting Room, accessed by stairs or ramp. Food will be displayed as buffet style 
stations. Our Package Bar beverage service is offered as a displayed pitcher and carafe station. For an additional 
charge, a dedicated Beertender can attend the group, taking individual drink orders. While the Beer Garden 
offers the beauty of the outdoors and an ideal mingling environment, rain, snow, wind, heat, smoke, pollen, dust, 
insects, traffic noise, and roadwork are all possibilities throughout the summer months.

TA B LE S I Z E S
Dining Tables: 30.5" x 120.5"
 (4 available in first row including one roll-up accessible table, 10 available with first and second row) 
Also available: 6' x 30" banquet tables covered with a black linen (2 available, pictured as food/drink station)

 

Tables for food
stations and 
beverages

Row 1
up to 42
guests

Row 2
up to 110
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Winter  •   D E CE M B E R -A PRI L

Beer Cellar Venue Rental: $700 plus 9.25% tax
––– Bar Minimum: $850 plus 9.25% tax and 20% service charge
––– Food Minimum: $1,700 plus 9.25% tax and 20% service charge

Brewer’s Hall Venue Rental: $2,000 plus 9.25% tax
––– Bar Minimum: $2,500 plus 9.25% tax and 20% service charge
––– Food Minimum: $6,000 plus 9.25% tax and 20% service charge

Summer  •   M AY- N OV E M B E R

Beer Cellar Venue Rental: $500 plus 9.25% tax (food service must start by 6pm)
––– Bar Minimum: $500 plus 9.25% tax and 20% service charge
––– Food Minimum: $1,500 plus 9.25% tax and 20% service charge

Brewers’ Hall Venue Rental: $1,800 plus 9.25% tax
––– Bar Minimum: $1,600 plus 9.25% tax and 20% service charge
––– Food Minimum: $3,500 plus 9.25% tax and 20% service charge

Beer Garden Venue Rental Row One*: $1000 plus 9.25% tax (up to 50 guests)
––– Food Minimum: $2500 plus 9.25% tax and 20% service charge
––– Bar Minimum: $1000 plus 9.25% tax and 20% service charge
––– Dedicated Beertender (optional): $125 plus 9.25% tax and 20% service charge

Beer Garden Venue Rental Row One & Two*: $2500 plus 9.25% tax (up to 120 guests)
––– Food Minimum: $5500 plus 9.25% tax and 20% service charge
––– Bar Minimum: $2500 plus 9.25% tax and 20% service charge
––– Dedicated Beertender (optional): $125 plus 9.25% tax and 20% service charge

*The Beer Garden is only offered June-September on a rain-or-shine basis. Rain, snow, wind, heat, smoke, pollen, dust, insects, 
traffic noise, and roadwork are all possibilities and there is no guarantee that an alternate indoor space will be available.

Midweek  •   SU N DAY-TH U RS DAY

Beer Cellar Venue Rental: Winter – $250 plus 9.25% tax;  Summer waived
––– Bar Minimum: $400 plus 9.25% tax and 20% service charge
––– Food Minimum: $1,000 plus 9.25% tax and 20% service charge

Brewers’ Hall Venue Rental: Winter – $1,200 plus 9.25% tax; Summer – $900 plus 9.25% tax
––– Bar Minimum: $800 plus 9.25% tax and 20% service charge
––– Food Minimum: $1,800 plus 9.25% tax and 20% service charge

PRICING
Pricing is applicable through the 2023 calendar year.
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Unlimited Package Bar

Includes unlimited Original & Seasonal Beers, Wine, Hard Ciders & Hard Kombucha and Non-Alcoholic Beverages.

23 per person for 2 hours, 9 per person for each additional hour.
8 per person for confirmed Non-Alcoholic Beverage Drinkers Only.

Hosted Bar

Includes Original & Seasonal Beers, Wine, Hard Ciders & Hard Kombucha and  
Non-Alcoholic Beverages hosted on consumption to a designated amount.

No-Host Bar

Guests of the event may order and pay on their own. The event host guarantees the bar 
minimum will be met through these purchases and is responsible for any difference.

All prices include glassware based on menu selections. 
Custom glassware may incur an additional charge.
Prices do not include 9.25% tax and 20% service charge.

BAR MENU

Photo credits: left – Steve Dutcher Photography; right – Holly Moseley-Raymond
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CATERING MENUS
Bites and Sweets

PL AT TE RE D
Minimum Order 50 Each
Prices are Per Piece

Sicilian Meatball Slider with House Marinara, Mozzarella Cheese on a Toasted Ciabatta Roll  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6.25
Crispy Chicken Slider with House Slaw and a Dill Pickle Chip .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.25
Pork Belly BLT Sliders with Heirloom Tomato and Garlic Aioli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6.50
Damn Good Burger Slider with Ground Brisket, Smoked Gouda, House Sauce,  
Bacon & Red Onion Jam and Organic Kale & Arugula   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6.25
Caprese Skewers with Roasted Tomato, Fresh Mozzarella and Basil Leaf  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.50
Tomato Avocado Bruschetta on Toasted Ciabatta  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.50 
Tomato Avocado Bruschetta on Toasted Ciabatta topped with a Mini Crab Cake and Lemon Aioli  . . . . . . . . . . . . . . . . . . . . . . . . . . .7.75
Charred Corn Blini with a Baby Garbanzo Bean Hummus  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.75

D I S PL AYS
Minimum 50 Guests
Prices are Per Person

Cheese and Charcuterie Display of Cheeses and Artisan Cured Meats with Assorted Olives, Dried  
Fruit, Smoked Almonds and Freshly Baked Breads and Flatbread Crackers  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12

S WE ETS
Sweet Churro Fries  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.50 per person
Housemade Sugar Cookies  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2 per piece
French Macarons, Assorted Flavors, (minimum 50 pieces)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.75 per piece
Blondies & Brownies, (minimum 50 pieces)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3.75 per piece

Prices do not include 9.25% tax and 20% service charge.

Photo credits: Nic Hilton Photography 
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Plated Service

Minimum 50 Guests
All Prices Include Plate, Silver and Glassware Based on Menu Selections
Prices are Per Person

Plated service requires pre-selected menus items from each guest, a seating chart showing 
their location and place cards that show each guest name and menu selection.

SA L A DS -  Choose one

Irish Caesar Salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11 
Baby Kale & Arugula, Shaved Brussels Sprouts, Bacon Lardons, House Made Croutons and Traditional  
Caesar Dressing

Tuscan Salad  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11
Baby Kale & Arugula, Roasted Tomatoes, Shaved Percorino, House Made Croutons and Balsamic Dressing

Garden Salad   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11
Hearty Baby Greens, Cucumber, Tomato, Mozzarella, House Made Croutons and Poppyseed Dressing

M A I N D I S H -  Choose two or more

Braised Beef Short Ribs  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .40 
Potato Gratin, Barbecue Demi Glaze and Garnished with Crispy Onions

Lemon Rosemary Free Range Chicken  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .28
Warm Kale and New Potato Salad

Pan Seared Organic Salmon  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .40
Charred Lemon, Grilled Asparagus and Truffle Mac & Cheese

Vegetarian Stromboli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .28
Baby Kale, Cipollini Onions, Gruyere Cheese, Tomato Bruschetta and Balsamic Glaze
(Vegan option available)

CATERING MENUS

Prices do not include 9.25% tax and 20% service charge.
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Stations Menus  •   page 1/2

Priced per person
Served as buffet style stations, with optional beer and wine pairing
Continuously replenished for 1 hour 15 min

Subject to seasonal changes. 

Dietary Restricted Guests may be served a separate plate with a variation on the 
selections chosen for the group when staff is alerted prior to event.

CATERING MENUS

Prices do not include 9.25% tax and 20% service charge.

TH E B I STRO  . . . . . . . . . .71
Irish Caesar Salad
Baby Kale & Arugula, Shaved Brussels Sprouts,  
Bacon Lardons and House Made Croutons 

Pan Seared Organic Salmon
Lemon Burre Blanc
 
Braised Beef Short Ribs
Red Wine Demi Glaze

Truffle Mac & Cheese
Baked Cavatappi Noodles and Aged Cheddar with 
Shaved Black Truffle

Potato Gratin
Thin Sliced Russet Potatoes, Gruyere Cheese

Grilled Asparagus
Seasoned and finished with Extra Virgin Olive Oil

Assorted Artisan Rolls
Butter and Oil & Balsamic Vinegar

BA RB E CU E  . . . . . . . . . .51
BBQ Short Ribs
Slow Braised Boneless Barbecue Beef

Nashville Hot Chicken 
Prepared Confit, tossed in a Mild Nashville Hot Sauce

Classic Slaw
Shredded Red & Green Cabbage, Carrot and Creamy 
Coleslaw Dressing

Sweet Potato Tots 
With Chipotle Aioli and Ketchup Dipping Sauces

Lil Piggy Mac & Cheese
Baked with Bacon and Red Onion Jam, Bread Crumbs 
and Green Onion Garnish

Garlic Bread 
Toasted Ciabatta
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CATERING MENUS

FI S H FRY  . . . . . . . . . .49
Garden Salad
Hearty Baby Greens, Cucumber, Tomato, Mozzarella 
and House Made Croutons
or
Classic Slaw
Shredded Red & Green Cabbage, Carrot and Creamy 
Coleslaw Dressing
 
Crispy Cod
MBC Golden Trout Beer Battered Cod 

Fried Shrimp
With House Seasoning
 
Crab Cake Poppers
Crispy Lump Crab Mini Cakes

Waffle Fries
Russet Potato Waffle Fries
 
Sauce Spread
Spicy Remolade, Cocktail Sauce, Lemon Aioli, Malt 
Vinegar and Lemons

S I CI LY &  S LI CE S  . . . . . . . . . .42
Caesar Salad
Baby Greens, House Made Croutons, Traditional 
Caesar Dressing 

Flatbread Pizzas
Choose two Seasonal Flatbreads
 
Sicilian Meatballs
San Marzano Marinara, Mozzarella

Baked Pasta
Cavatappi Noodles, Housemade Marinara, Mozzarella 
and Grated Parmesan
 
Garlic Bread
Toasted Ciabatta 

TAQU E RI A  . . . . . . . . . .40
Esquite Corn Salad
Grilled Corn, Cotija Cheese and Baby Garbanzo Beans 
on Bed of Spring Greens
or
Cantina Salad
Hearty Baby Greens, Cucumber, Tomato, Cotija Cheese, 
Tortilla Strips, Cilantro, Balsamic & Ranch Dressings

Tacos
Choose three Seasonal Tacos on Corn Tortillas or Thick 
Flour Naan Bread

Crispy Tortilla Chips
Cucumber & Tomato Pico De Gallo with Fresh Limes

Churro Fries
Bread Fries, Cinnamon & Sugar Dust, Raspberry and 
Sweet Cream Dipping Sauces

Stations Menus  •   page 2/2

Prices do not include 9.25% tax and 20% service charge.
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FAQS
Venue, Fee & Payment FAQs  •   page 1/4

H OW M A N Y PE O PLE CA N TH I S  LOCATI O N ACCO M M O DATE ?
The Brewers’ Hall can accommodate up to 180. This is standing occupancy and can only be serviced in 
“Reception Style” with food served at stations throughout the space. The maximum seated dinner we can 
accommodate is 120, served either as a buffet or plated. The Beer Cellar can accommodate 52 seated, 
up to 70 reception style. The Beer Garden may be booked for a group of up to 42 guests (One row - 4 
tables) or up to 110 guests (Two rows - 10 tables). Row One includes a roll-up table with two spaces.

CA N I  H AV E M Y CE RE M O N Y H E RE ,  TOO? I S  TH E RE A N A D D ITI O N A L COST ?
Ceremonies and Receptions with guest counts less than 60 may choose to host their ceremony as 
well. Ceremonies may only be held in the indoor spaces. An additional set-up fee of $500 will be 
applied to the Venue Rental if furniture must be moved between the Ceremony and Reception.

CA N WE H AV E OU R RE H E A RSA L D I N N E R H E RE ?  WH AT 
A BOUT A M O RN I N G -A FTE R M I M OSA B RU N CH?
You may absolutely host your Rehearsal Dinner or Farewell Brunch. Custom Menus can be discussed.

H OW M A N Y RE STROO M S A RE TH E RE ?
There are men’s and women’s restrooms (2 stalls per location) located on the Main Level and in the 
upstairs Brewers’ Hall. An accessible restroom with a changing table is located on the Main Level.

I S  TH E S ITE  H A N D I CA P ACCE SS I B LE ?
The Brewers’ Hall and Beer Cellar are only accessed by stairs. Many hosts have been able to coordinate with 
other guests to assist those who cannot walk the stairs. There is an accessible restroom located on the Main 
Level Tasting Room. The Beer Garden is accessed by ramp for both the dining space and the restroom indoors.

H OW M A N Y H OU RS D O E S TH E RE NTA L FE E I N CLU D E ,  A N D 
I S  TH E RE A N OV E RTI M E FE E I F  I  STAY LO N G E R?
The rental fee includes set-up and tear-down times with a maximum of 5 hours hosted event time or no 
later than 10pm, for the Beer Cellar and Brewers’ Hall. For each additional hour, $200 is applied to the 
Venue Rental. The Beer Garden rental fee includes a set-up and tear down time of 30 minutes before and 
after the event. The Beer Garden may be booked from 4-7pm or 7-10pm. An additional venue charge of 
$300 per hour will be charged if the Beer Garden reserved space is occupied beyond this timeframe.

WH AT’S TH E TA X A N D S E RV I CE CH A RG E ?
The Service Charge is 20% and applied to all food and bar selections. The Tax is determined by local and state 
governments and subject to change without notice. The current tax is 9.25% and is applied to all final costs.

WH AT FO RM S O F PAY M E NT D O YOU ACCE P T ?
All payments (deposits and final charges) may be made by credit card, check or money 
order. A credit card must be kept on file even if not ultimately used for payment.
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H OW M UCH I S  TH E D E P OS IT,  WH E N I S  IT  DU E ,  A N D I S  IT  RE FU N DA B LE ?
A non-refundable deposit of 50% of the Venue Rental and Food Minimum is due upon signing the contract 
to secure the date and space. Deposit for the venue and final charges for venue and bar are payable to 
Mammoth Brewing Co. Deposit and final charges for food are charged separately to The EATery.

WH AT’S TH E PAY M E NT PL A N FO R TH E FI N A L B I LL?
The remaining balance on the entire bill, less deposits, is due 21 days prior to the event. This 
includes the Venue Rental, Food Menu, Bar Selections, service charge and tax.

WH AT’S TH E CA N CE LL ATI O N P O LI CY ?
If you elect to cancel this contract for any reason other than a termination for cause or Force Majeure you agree to 
provide written notice accompanied by the payment indicated in the following scale: From the date of contract signing 
to 300 days prior to event date: 25%. From 299 to 90 days prior to event date: 50%. From 89 days or less prior to your 
event date: 100%. Percentages are based on the Minimum Food, Minimum Bar and Venue Rental. The Beer Garden 
is offered June-September on a rain-or-shine basis. Rain, snow, wind, heat, smoke, pollen, dust, insects, traffic 
noise and roadwork are all possibilities and there is no guarantee that an alternate indoor space will be available.

Food & Bar FAQs

CA N WE D O A FOO D TA STI N G B E FO RE WE FI N A LI Z E OU R 
M E N U S E LE C TI O N? D O E S IT  COST E X TR A?
After a contract has been signed and deposits taken, a meeting with the Chef can be scheduled. Some 
menu items may be tasted at no cost. Special order items may have a cost associated with them.

D O I  H AV E TH E O P TI O N O F US I N G A N OUTS I D E CATE RE R I N STE A D?
No. Our Chef provides multiple menus and can work with you to address 
specific dietary restrictions, preferences or ideas you have.

CA N I  B RI N G I N A  CA K E FRO M A N OUTS I D E BA K E R?
You may bring in dessert from an outside baker. Any service required for an outside dessert has a fee 
of $2 per person. Service required may include cake-cutting, plates, silverware, set-up or platters. 

CA N WE B RI N G OU R OWN B E V E R AG E S ?
You may bring in your own wine with a corkage of $15 per 750ml. Corkage fees go toward 
the bar minimum. Liquor is not covered by our license and is not permitted.

A RE TH E RE A D D ITI O N A L CH A RG E S FO R BA R A N D S E RV I CE STA FF ?
Staffing for indoor events is included. Dedicated Beertenders for the Beer Garden are charged at a rate of 
$125 per staff member. If you require additional staffing, i.e., a coat check, dedicated server for head table, 
live chef stations, etc., additional charges would be applied based on guest count and menu selections.

FAQS
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A RE TA B LE S ,  LI N E N S ,  CH A I RS ,  PL ATE S ,  S I LV E RWA RE A N D G L A SS WA RE 
PROV I D E D,  O R WI LL  I  H AV E TO RE NT TH E M M YS E LF ?
Tables and chairs are provided as noted for each space. Plates, napkins, service, silver and glassware are included 
in the pricing for the Bar and Food Menus. Linens, custom seating and custom service wares may be provided 
and set up by an outside vendor in the case of the indoor spaces. No linens may be used in the Beer Garden.

CA N I  M OV E TH I N GS A ROU N D O R D O I  H AV E TO LE AV E E V E RY TH I N G A S- I S ?
Minor changes to the layout may be made for the indoor spaces, but the design is meant to 
accommodate the proper flow of guest traffic and service. Furniture sets as shown are included in the 
venue rental fee. Custom layouts may require a set-up fee. Outdoor layouts may not be changed.

CA N I  H I RE M Y OWN V E N D O RS O R I S  TH E RE A PRE FE RRE D 
V E N D O R LI ST  WE N E E D TO STI CK TO?
You may hire your own vendors outside of the food and bar service. A list of vendors should 
be provided to The EATery/MBC coordinator to facilitate setup and service. 

WH AT TI M E CA N M Y V E N D O RS STA RT S ET TI N G U P O N TH E DAY O F TH E WE D D I N G?
Vendors may begin set-up 3 hours prior to the event start time for either indoor 
space. Earlier set-up may be arranged based on other bookings. Set-up for the 
Beer Garden may be done 30 minutes prior to the event start time.

A RE WE A LLOWE D TO B RI N G I N OU R OWN D E CO R ATI O N S ?
Yes. All set-up and tear-down will be your responsibility. No decor may leave a “mark”, i.e. residue, 
holes, damage of any kind. Beer Garden decor must be limited to simple centerpieces and 
directional signage, both of which must be weighted or secured so as not to blow away.

D O YOU H AV E A N I N V E NTO RY O F D E CO R (LI G HTI N G ,  CA N D LE 
H O LD E RS ,  VA S E S ,  ETC.)  WE CA N BO RROW FRO M?
Our decor is limited to items used to dress our buffet style food stations and cannot be 
guaranteed. All decor should be considered the responsibility of the host.

CA N WE US E CA N D LE S ?
Candles in a contained vessel may be used, i.e., hurricane vases, votives, etc. No open flame may be 
used and electric candles are encouraged. Only electric candles may be used in the Beer Garden.

CA N TH E V E N U E ACCO M M O DATE A DJ  O R LI V E BA N D?
A DJ or Band are permitted in either of the indoor private spaces. Their set-up should be self-
sufficient except for access to power. They should be set-up and tested at least 3 hours prior to the 
event start. Entertainment for Beer Garden events may only be selected from a pre-approved list 
of bands/DJs. MBC will handle booking for a maximum of a two hour set for a fee of $125.

FAQS
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D O YOU H AV E A SOU N D SYSTE M A N D/O R M I CRO PH O N E S FO R S PE E CH E S ?
A microphone and amplifier can be provided at no additional cost for indoor events only. Our house 
sound in the Brewers’ Hall can be used to connect an iPod or other music playing device via bluetooth. 
Both the Beer Garden and Beer Cellar play house music via Spotify and can be customized.

A RE TH E RE A N Y N O I S E RE STRI C TI O N S ?
There is a town noise ordinance for 10pm at which time all amplified music must end. House music can continue 
to be played after that point if the venue rental has been extended beyond 10pm, for indoor events.

D O YOU H AV E S I G N AG E O R OTH E R A I DS TO D I RE C T GU E STS TO M Y E V E NT ?
We will provide basic directional signage to indicate a private event and provide location for attending guests.

D O E S TH E V E N U E PROV I D E A SS I STA N CE G ET TI N G G I FTS A N D/O R D E CO R 
BACK TO A D E S I G N ATE D CA R O R H OTE L ROO M A F TE R TH E WE D D I N G?
All decor set-up and tear down is the responsibility of the host. Arrangements may be made for decor 
pick up by 11am the following morning, if no event is scheduled for the following 24 hours, in the 
case of indoor events. A 30 minute tear-down window will be permitted for outdoor events.

I S  TH E RE RE S E RV E D PA RK I N G FO R M Y GU E STS AT M BC & TH E E ATE RY ?
We have limited parking and do not reserve any spaces. To assist your guests and allow them to enjoy 
celebrating responsibly, please advise them to use the following options for transport to and from the venue.

––– Mammoth All Weather Shuttle: www.mawshuttle.com • (760) 709-2927
––– Mammoth Taxi: www.mammoth-taxi.com • (760) 934-TAXI or (760) 924-TAXI
––– Town of Mammoth Lakes Trolley: www.estransit.com/routes-schedule/mammoth-lakes/
mammoth-town-trolley
––– Hotel Shuttle Service: Including but not limited to: The Westin, Juniper Springs, Mammoth
Mountain Inn, The Village, Mammoth Creek Inn

Lyft and Uber drivers should not be considered a viable option based on the limited number that service the area.

FAQS
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