
Hosting Your Next Event
at Sanford Brewing

Jason Miller, Events Manager 407-349-7506
jason.miller@sanfordbrewing.com

#SBC





Group Sizes
Sanford or Maitland Location Taproom (Dining Room): up to 
120 people (includes outside seating) – Add Brew House & 
Additional Outdoor space for groups of over 120.

Sanford Location Brew House: up to 25-30 people seated 
depending on Buffett setup, up to 50 with cocktail tables with 
limited to no seating.

Maitland Location Brew House: Up to 12-15 people seated 
depending on Buffett setup, up to 20 with cocktail tables with 
limited to no seating. Plus, space outside for additional 
seating/event space. (35-40 seated, 50+ with cocktail tables)



Do You Want a 
Completely 
Private or 
Semi/Non-
Private Event?



Rental Fees

• Taproom (Dining Room) Fully Private Events (Full 
Taproom Takeover) Tap Room Rental Fee - $500

• Minimum for Sanford or Maitland taproom per hour 
: $500/hr. Monday - Thursday, $1000 Friday, Sunday, 
$2000 Saturday for full Taproom Takeover (three hour 
minimum)

• Semi/Non-Private Events (utilize a section of the 
room) Tap Room Rental Fee - $100 and No minimum 
Per Hour 

• Brew House Fully Private Events Rental Fee – 
Sanford $200, Maitland $100

• No minimum per hour.



Taproom unavailable Tuesday night 
(Trivia) and 4th Saturday (Block Party – 
except summer months)

Sanford Brew House unavailable Tuesday 
night (Trivia) and 4th Saturday (Block 
Party), Tuesday - Friday 9am-6pm 
requires approval of Brewery Manager.

Maitland Brew House unavailable 
Tuesday night (Trivia) and 1st Friday 
(Block Party – except summer months)

Blackout Dates



Are You Looking 
for a Buffet, 
Plated Meal or 
Just Snacks?
We Have Many Options 
to Fit Your Needs.



Private Event Buffet Examples
Option #1: Light Appetizers $25/person

Four Item buffet includes: deep fried brussels, bleu chips (Maitland only without special order), pretzel 

bites, spinach and artichoke dip, bruschetta, soup, sweet potato fries or beer-battered fries.

Option #2: Heavy Appetizers $30/person

Four Item buffet includes any item from option #1 plus any of the following: chicken quesadilla, 

chicken tenders, fish dip, mac and cheese bites (Sanford Only), pulled pork nachos, smothered fries w/ 

chili, beer bang shrimp, or chicken wings (additional charge for wings)

Option #3: Light Dinner $35/person

Light dinner buffet includes: 1 light app, 1 salad (house or Caesar) and 2 entrees or sandwiches.

Option #4: Heavy Dinner $40/person

Heavy dinner buffet includes: 2 heavy apps, 1 salad (house, Caesar, or seasonal salad) and 2 entrees or 

sandwiches and 1 dessert.



Food Stations (to add to Buffet)

Mac and Cheese Station - Beer cheese Mac and Cheese served with sides of shaved ribeye, taco meat, bacon, chicken, 

grilled peppers and onions, grilled mushrooms, Pico, sour cream, diced tomato, crushed Doritos. $25 per person.

Nacho Station - Pulled Pork, Taco Meat, Shredded Chicken served with sides of beer cheese, lettuce, tomato, sour cream, 

Pico and jalapenos. $20 per person.

Baked/Mashed Potato Bar - Chili, Pulled Pork, Bacon, Sour Cream, Green Onions, Cheese, broccoli, beer cheese. $15 per 

person when added to any other Buffett.

Build Your Own Burger Bar - Florida Cattle Ranchers Patties served with Bacon, Grilled Onions, Assorted Cheeses, 

Lettuce, Tomato, pickles, ketchup, mayo, mustard.  $25 per person

Wing Station - Bone in and/or boneless chicken served with sides of Tossing Sauces: Thai, Buffalo Hot, Buffalo Mild, 

Garlic Parmesan, BBQ, Hot Garlic Parmesan as well as sides of ranch and blue cheese $30 per person.

Salad Bar - Grilled Chicken, Bacon, Romaine, Spring Mix, Cucumbers, Red Onions, Tomato, Feta, Olives, Pepperoncini, 

Craisins, Apples, Shredded Cheese, Parmesan Cheese, Croutons. Served with assorted dressings: Ranch, Blue Cheese, 

Caesar, Lemon Citrus Vinaigrette, Oil and Vinegar. $15 per person when added to any other Buffett.



Sanford Set Menu - Example
Bacon Mac with Beer Cheese, Gouda, Caramelized Onions, Crispy Bacon & Fried Green Tomatoes 16

Tuscan Mac Gouda, Parmesan, Peppers, Onions, Grilled Diced Chicken & Tomatoes 16

Grilled Chicken Caesar Salad with Romaine, Croutons & Parmesan Cheese (Substitute Fish For a Small Charge) 

Premium Jumbo Plump Wings (10) Tossed Your Way (Sweet & Spicy Thai Chili - Frank’s Buffalo Hot/Mild Garlic Parmesan - BBQ - Hot Garlic 

Parmesan Lemon Pepper (Dry), Stingin’ Honey) with Dipping Sauce & Celery. 16

All of the following include a Side of Fries Unless Upgraded to Soup or Salad.

Shaved Ribeye Philly Cheese Steak with Pepper Jack, Sautéed Peppers & Onions & Beer Cheese 15

Hummus Wrap with Cucumber, Lettuce, Tomato, Pickled Red Onion & Feta Cheese 13

Grilled Pimento Cheese Sandwich with Gouda Cheese, Mushrooms, Spring Mix, Fried Green Tomato & Balsamic Reduction 15

Basic Burger w/cheese - Florida Cattle Ranchers Patty Cooked Medium, White American, Lettuce, Tomato, Pickle. (Beyond Patty and/or Gluten 

Free Bun Available For a Small Charge) 17

Mahi-Mahi Sandwich (Grilled or Blackened) with Lettuce, Tomato, Pickle & Tartar Sauce 18 

Pressed Cuban Sandwich with Mojo Pork, Ham, Swiss, Pickles & Mustard 13

Desert Options: Peanut Butter Pie (Gluten Free)  -- Seasonal Cheesecake – Chocolate Stout Cake

Dessert Pretzel Bites w/ Chocolate & Caramel Dipping Sauce  -- Additional desert options available when pre-ordered. Customers may arrange to 

bring in a dessert however due to health department regulations it must be store bought and not homemade.



Maitland Set Menu - Example
Bacon Mac with Beer Cheese, Gouda, Caramelized Onions, Crispy Bacon & Fried Green Tomatoes 16

Cajun Chicken Mac with Pepper Jack, Gouda, Bacon, Caramelized Onions, Peppers & Celery 19

Grilled Chicken Caesar Salad with Romaine, Croutons & Parmesan Cheese (Substitute Fish For a Small Charge) 

Premium Jumbo Plump Wings (10) Tossed Your Way (Sweet & Spicy Thai Chili - Frank’s Buffalo Hot/Mild Garlic Parmesan - BBQ - Hot Garlic 

Parmesan Lemon Pepper (Dry), Stingin’ Honey) with Dipping Sauce & Celery. 16

All of the following include a Side of Fries Unless Upgraded to Soup or Salad.

Italian Chicken Sandwich Lightly floured & pan-fried, Prosciutto, Spring Mix, Bruschetta Tomatoes, Pesto Mayo & Balsamic Reduction 15

Shaved Ribeye Philly Cheese Steak with Pepper Jack, Sautéed Peppers & Onions & Beer Cheese 15

Grilled Pimento Cheese Sandwich with Gouda Cheese, Mushrooms, Spring Mix, Fried Green Tomato & Balsamic Reduction 15

Basic Burger w/cheese - Florida Cattle Ranchers Patty Cooked Medium, White American, Lettuce, Tomato, Pickle. (Beyond Patty and/or Gluten 

Free Bun Available For a Small Charge) 17

Mahi-Mahi Sandwich (Grilled or Blackened) with Lettuce, Tomato, Pickle & Tartar Sauce 18

Pressed Cuban Sandwich with Mojo Pork, Ham, Swiss, Pickles & Mustard 13

Desert Options: Peanut Butter Pie (Gluten Free)  -- Seasonal Cheesecake – SBC Brownie Sunday

Dessert Pretzel Bites w/ Chocolate & Caramel Dipping Sauce. Additional desert options available when pre-ordered. Customers may arrange to 

bring in a dessert however due to health department regulations it must be store bought and not homemade.



Buffet Trays Ala Cart

• Chicken Wings $245
20 lbs. of wings with choice of assorted sauces: Thai, 
Buffalo Hot/Mild Buffalo, Garlic Parmesan, BBQ, Hot 
Garlic Parmesan as well as ranch and blue cheese

• Chicken Tenders $325
20 lbs. of tenders with assorted sauces: Thai, Buffalo 
Hot/Mild Buffalo, Garlic Parmesan, BBQ, Hot Garlic 
Parmesan as well as ranch and blue cheese

• Beer Bang Shrimp $395
Beer Breaded Shrimp (20 lbs.), Sweet Chili Sauce & 
Lettuce

• Beer Cheese Pretzel Bites(v) $125
Deep Fried Pretzel bites, Seasoned with Tajin and a 
Side of Beer Cheese and spicy mustard

• Mahi Fish Dip $200
Fish Dip, Diced Tomato, Sliced Jalapeno, Pickled Red 
Onion w/ Pita

• Deep Fried Brussels Sprouts $145
Fried Brussels Sprouts, Balsamic Reduction, Bacon & 
Parmesan Cheese



Buffet Trays Ala Cart (Continued)

• Mojo Pork Nachos $250
Tortilla Chips, Mojo Pork, Lettuce, Pico De Gallo, Jalapeno, & Sour 
Cream 

• Spinach Dip(v) $150
Spinach, Artichoke, Tomato, Parmesan with Pita

• Mac N Cheese Bites(v) ** Sanford Exclusive** $195
Mac N Cheese Bites served with Sriracha Ranch Dipping Sauce

• Blue Chips (v) ** Maitland Exclusive Without Special Order 
**
Kettle Chips, Bleu Cheese Fondue, Bacon, Tomato, Scallions, 
Balsamic Glaze

• Dip Trio (v) ** Maitland Exclusive ** $395
Pick 3: Spinach Dip, Olive Tapenade, Hummus, Pimento Cheese, 
Queso con Carne. Served with Pitas or Tortillas 

• Truffle Fries (v) ** Maitland Exclusive **
Sea Salt Fries, Truffle Aioli, Parmesan and Parsley

• (v) Vegetarian 



Snack Options for Pub Crawls 
and Happy Hour Events

• #1: Light Appetizers $25/person

Four Item buffet includes: deep fried brussels, 
bleu chips (Maitland only without special order), 
pretzel bites, spinach and artichoke dip, 
bruschetta, soup, sweet potato fries or beer-
battered fries.

• #2: Heavy Appetizers $30/person

Four Item buffet includes any item from option 
#1 plus any of the following: chicken quesadilla, 
chicken tenders, fish dip, mac and cheese bites 
(Sanford Only), pulled pork nachos, smothered 
fries w/ chili, beer bang shrimp, or chicken wings 
(add $2 for wings)



Snack Options for Pub Crawls and Happy Hour Events (Continued)
#3: Pre Ordered Menu Items

Appetizers may be pre ordered and will be ready for your group as they arrive. Offered at standard 
menu pricing:

• Large Beer Cheese Pretzel(v)  Deep Fried Pretzel, Seasoned with Tajin, and a Side of Beer Cheese

• Fried Green Tomatoes Three Fried Green Tomatoes with Pimento Cheese, Bacon & Mahogany 
Glaze

• Mahi Fish Dip  Fish Dip, Diced Tomato, Sliced Jalapeno, Pickled Red Onion w/ Pita

• Beer Bang Shrimp Beer Breaded Shrimp, Sweet Chili Sauce & Lettuce

• Deep Fried Brussels Sprouts Fried Brussels Sprouts, Balsamic Reduction, Bacon & Parmesan 
Cheese

• Mojo Pork Nachos Tortilla Chips, Mojo Pork, Lettuce, Pico De Gallo, Jalapeno, & Sour Cream

• Mac N Cheese Bites(v) ** Sanford Exclusive ** Four Mac N Cheese Bites served with Sriracha 
Ranch Dipping Sauce

• Spinach Dip(v)  Spinach, Artichoke, Tomato, Parmesan with Pita



Let’s Not Forget
the Drinks…

We Have Several 
Options For That 
Also.





Beer To Go!



Beer Crowler & 
Growlers Packages

Buy 32 oz. Crowlers or 64 
oz. Growlers for yourself 
and your guests and get 25% 
off!

Minimum purchase of 20 or more 
crowlers, or 15 or more growlers 
required to qualify for discount.



What’s Next?

Not to Worry. We 
Help You With Every 
Detail From Start to 
Finish.



Deposits & Timeline
1st Deposit - $200 to hold date on calendar. This should be paid now.

2nd  Deposit – Finalize Menu - Rental Fee plus 20% of total. This can be paid no

more than 90 days before the event and will lock in your pricing



Just Some of Our Faithful Clients…



Our Partners



Let’s Lock in Your Date!
We Just Need a Standard $200 Deposit.


	Slide 1: Hosting Your Next Event at Sanford Brewing
	Slide 2
	Slide 3: Group Sizes
	Slide 4: Do You Want a Completely Private or Semi/Non-Private Event?
	Slide 5
	Slide 6
	Slide 7: Are You Looking for a Buffet, Plated Meal or Just Snacks?
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16: Let’s Not Forget the Drinks…  We Have Several Options For That Also.
	Slide 17
	Slide 18: Beer To Go!
	Slide 19
	Slide 20: What’s Next?  Not to Worry. We Help You With Every Detail From Start to Finish.
	Slide 21
	Slide 22: Just Some of Our Faithful Clients…
	Slide 23: Our Partners
	Slide 24: Let’s Lock in Your Date!

