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AVA
THREES BREWING

Congratulations on your engagement! At Threes Brewing, we believe
weddings should feel personal, joyful, and effortlessly memorable.

Whether you're envisioning an intimate ceremony, a spirited reception,
after-party, or a full wedding weekend celebration, our thoughtfully
designed spaces can be tailored to reflect your style and vision. Our

venues offer a versatile and distinctive setting where modern design
meets inviting warmth — perfect for celebrating your love story. Each
location balances industrial-chic character with carefully curated
details, creating a beautiful backdrop for ceremonies, cocktail hours,
receptions, and everything in between.

The Spaces:
o Gowanus o Greenpoint
o The Main Bar & Yard o The Main Bar & Parlor
o The Yard o The Parlor
o Tiny Montgomery o The Studio

e Governors Island
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WHY THREES BREWING?

All of our private wedding events are fully serviced, allowing you to relax
and enjoy every moment while we handle the details. Our experienced
team works closely with you to ensure your celebration feels seamless,

elevated, and uniquely yours.

Every wedding includes:
o Flexible spaces with customized floor plans
o All furniture including dining tables, cocktail tables, chairs, and more
o Glassware, stemware, flatware, and utensils
o White linen tablecloths and napkins
o Votive candlelight for a warm, romantic ambiance
o Table numbers, card box, cake stand and service
o Thoughtfully curated built-in decor
o Personalized bar menus
e Personalized welcome sign
o AV & Sound system
o No vendor restrictions (excluding in-house bar & catering)
« Menu tasting experience
o Experienced team to help guide you through the process
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MAIN BAR & YARD

The Main Bar & Yard in Gowanus features a sprawling
indoor/outdoor space, providing a memorable backdrop for
wedding celebrations at Threes Brewing. With a state-of-the-art
24-line draught system that keeps our in-house cold beer
flowing, guests will enjoy the warm, welcoming lighting and
industrial accents of the space, while also enjoying a full bar.

Flowing seamlessly into our 3,200 sq. ft. Yard, the gem of our

flagship location, the space offers flexible configurations for

both seated dinners and cocktail-style receptions. During the
winter, our heated tents enclose the Yard, creating a cozy, festive
setting ideal for celebrating with family and friends year-round.

Capacity
Max. Seated: 150 guests
Max. Standing: 250 guests



AVA
THE YARD

The Yard is a 3,200 sq. ft. beautiful outdoor sanctuary, punctuated
by a dramatic 16-ft steel trellis, wrapped in hops, English ivy and
wisteria, with hornbeam apple trees lining the south wall -
creating a naturally romantic setting for wedding celebrations.

This versatile space can be rented on its own for intimate
ceremonies or lively receptions with a private bar serving craft
cocktails, beer, and wine to your guests. In the winter months, our
heated tents create a comfortable, climate-controlled
environment, making the Yard a stunning year-round venue.

Capacity
Max. Seated: 90 guests
Max. Standing: 150 guests



AVA
PARTIAL YARD

For a casual, semi-private gathering, couples can reserve a
cozy section in our coveted outdoor space. In the winter
months, our heated tents transform the space into a
comfortable, climate-controlled setting.

The partial yard option is perfect for budget-conscious
celebrations. Its flexible layout and intimate feel make it a
popular choice for smaller wedding events, welcome
drinks, or post-ceremony gatherings.

Capacity
Max. Seated: 40 guests
Max. Standing: 50 guests
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TINY MONTGOMERY

Tucked away upstairs in Gowanus is Tiny Montgomery
— ideal for small wedding ceremonies and intimate
cocktail receptions. This charming event room creates a
warm, personal atmosphere, perfect for sharing
meaningful moments with your closest friends.

For evening events, couples can enhance their
celebration with our adjacent room and private bar,
creating additional space for up to 75 guests and
featuring a 10-line draught system.

Capacity
Mazx. Seated: 30 guests
Mazx. Standing: 50 - 75 guests
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AVA
MAIN BAR & PARLOR

The Main Bar in Greenpoint is a warm, welcoming space perfect
for wedding celebrations of all kinds. A wrap-around bar
anchors the room, while wall-to-wall windows with stained-
glass accents bathe the space in natural light by day and a soft,
ambient glow after dark.

Included with your Main Bar booking is access to the Parlor
Room, a versatile extension that adds flexibility and flow to your
celebration. With a few festive touches, this clean, modern space

transforms into a blank canvas - ideal for cocktail stations, a

dedicated lounge area, or simply letting the party overflow.

Together, the Main Bar and Parlor, complete with beautiful

décor and a built-in AV system, create a seamless setting that
effortlessly transitions from elegant sit-down dinners to joyful,
dance-filled celebrations.

Capacity
Mazx. Seated: 90 guests
Max. Standing: 150 guests



AVA
THE PARLOR

The Parlor is a cozy, flexible space tucked just off the Main Bar,
ideal for hosting intimate gatherings. The room comfortably

accommodates seated dinners or mingling cocktail parties.

The Parlor offers a casual and accessible option for a wide range
of smaller wedding events — from welcome drinks and rehearsal
dinners to engagement parties and bridal showers. With its
relaxed ambiance and adaptable layout, the room provides a
charming backdrop for celebrating special moments.

Capacity
Mazx. Seated: 30 guests
Max. Standing: 40 guests
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THE STUDIO

Tucked away on the second floor is The Studio, an intimate,
speakeasy-style event space designed for all gatherings. This
open-format room offers 750 sq. ft. of flexible space for
cocktail receptions, private celebrations, and
unforgettable after-parties.

The Studio features a private bar, flexible seating, a private
restroom, and a Sonos sound system, along with cozy lounge
seating. A hidden entrance, accessible only to your guests, adds
an extra layer of exclusivity and charm — making The Studio a
memorable setting for celebrating you and yours.

Capacity
Mazx. Seated: 35 guests
Max. Standing: 70 guests
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AVA
GOVERNORS ISLAND

From May to October, our Governors Island outpost offers 5,000
sq. ft. of open-air, tree-lined space with sweeping views of the
Manhattan skyline. Just a short ferry ride from Manhattan or

Brooklyn, this seasonal location provides a breathtaking, one-of-

a-kind setting for weddings and rehearsal dinners.

Our space on Liggett Terrace features four draught lines, 16 oz
cans, wine, and cider, with catering-friendly event setups to suit
your vision. Its refreshing, off-the-grid atmosphere creates an
unforgettable backdrop to your special day.

Due to the unique nature of this location, not all amenities may be available.
Please contact us to learn more about event options and offerings.

Capacity
Max. Seated: 80 guests
Max. Standing: 200 guests
Options for 1000+ guests available upon request
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PACKAGES

$15 PP
2 Passed

$30 PP

3 stationed
or 4 passed

$35 PP

4 stationed

$45 PP

5 passed or
stationed

$45 PP

4 stationed
1 salad

s1650alzf(r
1 main

1side

$70 PP

1 salad
2 mains
2 sides

$80 PP
1 salad
3 mains
3 sides

Faued_

MINI AVOCADO TOAST . ciuten, vegan)

Guacamole, Pumpkin Seed, Pickled Onion

CAPRESE SKEWE RS (Dairy, Vegetarian)

Balsamic Glaze

SHRIMP TOAST (aiiium, Gluten, Shelifish)

Japanese Mustard

SALMON CRUDO BITES (uiium)

Cucumber, Sauce Gribiche

GRILLED CHICKEN SKEWERS (uiium, pairy)

Jalapeno Crema

MINI MAKI DOGS (aliium, Egg, Gluten, Dairy, Shellfish)

Tempura Shrimp, Avocado, Kewpie

PEKING DUCK SPRING ROLLS (uiium, ciuten)
Hoisin

THAI CURRY MEATBALLS (iiium, ciuten)

Beef, Sweet Chili Glaze

PASTRAMI SLIDERS (iium, vairy, Gluten)

Cilantro Aioli

PIGS IN A BLANKET (oiry, luten)
Beef Sausage, Whole Grain Mustard

RS A

CRU DITE (Allium, Dairy, Vegetarian/Vegan upon request)

Choice of: Spicy Green Goddess, Hummus, or Buttermilk

M EZZE (Allium, Dairy, Gluten, Vegetarian/Vegan upon request)
Pita Bread, Tzatziki, Hummus, Labneh, Olives

CHARCUTERIE (yium ciuten)

Sopressatta, Ham, Prosciutto, Cornichon, Whole Grain Mustard

CHEESE (Dairy, Gluten, Nuts, Vegetarian)
Brie, Gruyere, Cheddar, Nuts, Dried Fruit

SHRIMP COCKTAIL (Alium, Shellfish)

Cocktail Sauce

AVA
CATERING PACKAGES

Our exclusive food partner, Grand Army, offers a full catering menu that blends elevated
food with fresh, seasonal flavors, offering something for every style of gathering.

From refined passed bites and stationed spreads, the menu balances familiar crowd-
pleasers with high-quality ingredients and thoughtful preparations — perfect for
everything from casual celebrations to full-scale events.

Sl

CORN BREAD (Dairy, Gluten, Soy, Vegetarian)
Whipped Maple Butter

MACARON' & CHEESE (Dairy, Gluten, Vegetarian)

WEDGE POTATOES (Allium, Vegan)
Cajun Spice

BROCCOLINI (Allium, Soy, Vegan)
Garlic, Chili Crisp, Lemon

HONEY GLAZED CARROTS (i, Allium, Vegetarian or

Vegan by request)

Mairs

CHARRED CAULIFLOWER (itium, vegan)

Tomato Curry

SALMON (@aiiium)

Pineapple Salsa

ROAST CHICKEN iium, £gg)

Calabrian Chili Remoulade
ROAST PORK (iiium)

Black Lentils

HANGER STEAK (iium, pairy, Soy)

Miso Chimichurri

Sulod.

—

“CAESAR” (Allium, Dairy, Egg, Gluten, Vegetarian)

Buttermilk Dressing, Garlic Bread Crumbs, Parmesan,
Pickled Red Onion

SHAVED VEGGIES (Allium, Gluten, Vegetarian/Vegan upon request)

Sweet Chili Sauce, Crispy Onions, Pumpkin Seeds

MIXED GREENS (vegan)
Sherry Vinaigrette

Salsa Macha, Ricotta

STATIONED ADD-ONS
STATIONED
OYSTERS (Atiurn, Shelfish) o 350 COOKIE PLATTER  (uts Dam. fgg Gluten, Vegetern) - 150
On the half-shell, Cocktail Sauce, Mignonette Chocolate Chip, Brownies
SHRIMP COCKTAIL (o, shettisoy 150 PASSED $15PP

Cocktail Sauce

P|STACH|0 POUND CAKE (Dairy, Egg, Nut, Gluten, Vegetarian)
Honey Cream, Orange

CHOCOLATE CARAMEL TART (paiy, Egg, Gluten, Vegetarian)
Whipped Cream, Raspberry



Large Party Platters

R

( ; M $125 | BURGER (ALLuM, DARY, EGG, GLUTEN)
"t

American Cheese, Pickles, Secret Sauce

$115 | GREENHOUSE BURGER  (aLuiuw, DARY, EGG, GLUTEN, VEGETARIAN, “CAN BE MADE VEGAN®)
Falafel Patty, American Cheese, Lettuce, Tomato, Onion,

$45 POPCORN (ALLIUM, GLUTEN FREE, VEGAN) Secret Sauce

Nutritional Yeast, Aonori

$150 | SHRIMP PATTY (ALium, DAIRY, EGG, GLUTEN, SHELLFISH)
$60 OLIVES Tartar Sauce, Lettuce, Pickles

$120 | CHILLED CHICKEN CLUB (AL, DAIRY, EGG, GLUTEN)

Chicken Salad, Tarragon Aioli, Bacon, Whole Grain Mustard

$150 SHRIMP COCKTAIL (ALuium, SHeLLFISH)

Cocktail Sauce

$75 CAJUN FRIES (ALuuM, GLUTEN FREE, VEGAN) $160 | FRIED CHICKEN (TRAY) wuumoary, ece, cLuten)
Chili Crisp, Honey, Verde Ranch

Sotod %4
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$95 "CAESAR" (Allium, Dairy, Gluten, Egg, Vegetarian)
Buttermilk Dressing, Garlic Bread Crumbs, Parmesan, Pickled Red Onion

$95 SHAVED VEGG | ES (Allium, Vegetarian/Vegan upon request)

Sweet Chili Sauce, Crispy Onions, Pumpkin Seeds

$75 | MIXED GREENS (ves:n)

Sherry Vinaigrette
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AVA UNLIMITED THREES DRAFT BEER
BEVE RAG—E P A_C KAG-E S Rotating selection of Threes Brewing draft beers.

$12 per guest per hour

UNLIMITED THREES DRAFT BEER & ASSORTED WINE

Enhance your event with one of our thoughtfully curated drink istetne Thmses Brewing dhsiet hoors plns

packages. From rotating Threes Brewing craft beers to full bars L el Tt miacl 1 g vt

to non-alcoholic selections, we offer options to suit gatherings 019 e Eest e et

of any size, ensuring every guest can toast in style.

Custom signature cocktails can be accommodated on request. UNLIMITED STANDARD BAR
: Rotating Threes Brewing draft beers, 1 red, 1 white, and 1 sparkling
wine, plus full standard open bar and classic cocktails.
$17 per guest per hour

UNLIMITED PREMIUM BAR

Threes draft & packaged beers, complete wine selection, full premium
open bar, and classic cocktails.
$26 per guest per hour

UNLIMITED NON-ALCOHOLIC BEVERAGES

Complete selection of mocktails, non-alcoholic wine & beer,
soda, and juice.
$10 per guest per hour
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CONTACT US

We’'d be honored to be part of your wedding celebration.
Whether you're just beginning to explore venues or
finalizing the details, our events team is here to help you
every step of the way.

We can’t wait to help you bring your vision to life. Reach
out to us for a tour and a customized proposal.

Cheers to love, celebration, and unforgettable moments!

EVENTS@THREESBREWING.COM
929.489.3763
THREESBREWING.COM

ASK ABOUT QUR
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