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WELCOMETO A
HISTORIC WEDDING
IN A HISTORIC BUILDING

Step into history at the iconic Clark Brothers Bolt Factory, now
home to Clark Hall at Kinsmen Brewing. This restored industrial
landmark blends original architecture with the craft and character
of a modern brewery creating a wedding setting that is both
authentic and elevated.

Exposed brick, reclaimed wood, and soaring ceilings reflect the
building's industrial past while the presence of Kinsmen Brewing
brings a contemporary craft experience into the heart of your
celebration.

Here your wedding unfolds in a space where history
craftsmanship and hospitality come together becoming
part of a story still being written.




THE VENUL

TIMELESS ARCHITECTURE FOR UNFORGETTABLE MOMENTS

FULLY RESTORED HISTORIC SPACE FEATURING:
- Restoration Hardware Farm Tables & Chandeliers

- Floor to ceiling stone fireplace

- 50 ft handcrafted bar overlooking barrel aged beer

- Fireplace lounge seating
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Clark Hall is a fully restored historic event space located within
Kinsmen Brewing where industrial heritage meets modern craft
culture.
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The venue is defined by its authentic architectural details and
warm brewery inspired atmosphere. Restoration Hardware farm
tables and chandeliers bring a refined rustic touch while a floor to
ceiling stone fireplace creates a striking focal point that anchors
the room.

At the heart of the space is a 50-foot handcrafted bar overlooking
barrel aging beer offering guests a true connection to the brewery
experience. Nearby fireplace lounge seating provides a relaxed
and inviting area for conversation and connection throughout the
evening.

Designed for both beauty and flow the space seamlessly supports
every part of your wedding day while maintaining its historic
character and craft driven identity.




THE CEREMONY

THE BEGINNING OF YOUR NEXT CHAPTER, SHARED IN A BEAUTIFUL SETTING

Exchange your vows in a refined
indoor setting surrounded by
understated elegance and historic
architecture.

Clean white seating and restored
industrial surroundings create a
timeless atmosphere that keeps
the focus on the moment itself.
Natural light exposed materials
and subtle brewery character -
come together to form a space
that feels intimate yet elevated.

It is a setting where simplicity
meets significance allowing your
ceremony to feel both personal
and unforgettable.




THE CEREMONY




THE RECEPTION

WHERE EVERY DETAIL IS DESIGNED FOR UNFORGETTABLE MOMENTS

Your reception takes place in the heart of
Clark Hall where historic industrial design
meets the energy of a working craft
brewery.

Exposed brick and reclaimed wood
frame the space while the glow of the
stone fireplace brings warmth and depth
creating a celebration atmosphere

that feels vibrant and alive. The 50-foot
handcrafted bar overlooking barrel aged
brews becomes a natural gathering point
throughout the evening.

From first toast to final dance the

room transforms effortlessly with your
celebration blending craft culture
hospitality and timeless atmosphere into
one seamless experience.




THE RECEPTION
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THE CULINARY EXPERIENCE

DELICIOUS DISHES | LOVE AT FIRST BITE

Our culinary team works closely with you
to design a menu that complements
both your vision and the craft driven
spirit of Clark Hall.

From cocktail hour to dinner service
every dish is prepared with fresh high
quality ingredients and thoughtful
attention to detail. Menus can be tailored
to reflect your style whether classic
elevated or inspired by bold creative
flavors.

The result is a dining experience that
pairs seamlessly with the brewery
atmosphere and enhances your
celebration from start to finish.




DESSERTS | THE SWEETEST MOMENTS

End your celebration with a dessert
display that feels both elegant and
inviting.

Whether you choose a traditional
wedding cake or a more modern
interpretation each selection is
beautifully presented to complement
the rustic industrial setting of Clark
Hall.

A simple refined finishing touch to a
night defined by craft character and
celebration.



WEDDING MENU

Appetizers (Choose 2 per package) | Additional Appetizers Available by Request

Stuffed Mushrooms
Sweet Potato Puff
Sweet & Spicy Meatballs
Baked Brie w/ Raspberry

Caprese Skewers

Bruschetta

Orange Ricotta Crostin
Mascarpone & Salmon Crostini
Prosciutto Wrapped Asparagus

Pear & Prosciutto Roll Up

Bacon Wrapped Dates
Caramelized Onion Tartlets
Pulled Pork Puffs

Bacon Wrapped Little Smokies

Cheesy Sausage Puffs

Salad (Choose 1 per package)

House Garden Salad
Fresh Field Green Salad
Traditional Caesar Salad

Arugula Salad

choice of our house creamy Italian or balsamic vinaigrette

plum tomatoes, fresh mozzarella, almonds with a raspberry vinaigrette dressing
romaine lettuce, shaved parmesan cheese & croutons in our house Caesar dressing

arugula tossed w/ sliced pineapple & red onions in an apple cider & maple vinaigrette

Pasta (Choose 1 per package)

Pasta Primavera
Penne Pasta
Rigatoni Bolognese
Penne allA Vodka
Tuscan Pasta

Lasagna rolls (+ $2 per person)

Campanella pasta tossed w/ broccoli, zucchini, red onion & red pepper in a parmesan cream sauce

Penne with house made tomato sauce flavored with beef and pork
Rigatoni tossed in our house meat sauce finished w/ a cream, parmesan cheese & basil
Penne pasta sautéed in a vodka infused tomato cream sauce

Rigatoni tossed in a spicy sausage, tomato, spinach & cream sauce

covered in a creamy bechamel sauce

Entrees (Choose 2 per package)

Chicken Francaise
Chicken Marsala
Roasted Pork Loin
Roast Beef

Baked Cod

Beef Tenderloin (market price)

thin sliced battered chicken breast sautéed in a white wine, lemon & butter sauce
herb-marinated grilled chicken breast topped w/ mushrooms & a Marsala wine sauce
hand-cut, marinated & served in a warm apple maple compote

top round slow-roasted beef thinly sliced & served in brown beef gravy

seasoned Cod baked with lemon and a buttered cracker topping

whole tenderloin of beef seasoned and roasted with garlic and rosemary

Side Dishes (Choose 1 per package)

Roasted Potatoes | Mashed Potatoes | Au Gratin Potatoes | Rice Pilaf

Vegetables (Choose 1 per package)

Roasted Vegetables | Steamed Broccoli | Green Beans Almondine | Bourbon Glazed Carrots | Roasted Zucchini & Onions




PRICING & PACKAGES

The following pricing is based on weddings of approximately 100 guests. Final pricing will adjust based on
your confirmed guest count and selections

THE RECEPTION

VENUE FEE

Friday $6,000
Saturday $7,000
Sunday $6,000

Five hour reception including:

® Exclusive access to Clark Hall

® Private Bridal Suite

® On-site coordination support

Rules: Attendees must be 21 years of age unless accompanied by
parent or guardian.

Proof of age is required. No one under the age of 21 will be permitted
to sample any beer or alcohol

Please add 20% Service Charge plus Connecticut Sales Tax

Consuming raw or undercooked meats, poultry, seafood or eggs may
increase your risk of foodborne illness.
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CEREMONY PACKAGE

Add a beautifully coordinated on-site ceremony that flows seamlessly into your reception.

VENUE FEE

( Optional ) $1,500

This package includes an additional one-hour extension to your reception time block,
featuring:

® 30 minutes for guest arrival and seating

® 30-minute ceremony

Ceremony chairs for all guests

Complete setup and breakdown

Dedicated ceremony staffing




OPEN BAR

Enjoy a full open bar throughout your event, featuring top-shelf spirits.

VENUE FEE

( per person) $60

Each wedding features custom signature cocktails and a champagne toast for all

e Staffing includes one bartender per 50 guests
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CATERING PACKAGE

Elegant Buffet Dinner

VENUE FEE

( per person) $70

Includes staffing, flatware, and linens

e Cocktail hour begins with a stationed charcuterie and crudité display, plus two passed
appetizers.

e Dinner includes bread service, salad, one pasta course, two entrées, & paired sides.



AN EXCLUSIVE BREWERY EXPERIENCE
CRAFTED FOR YOUR WEDDING CELEBRATION

Design a signature beer with the Kinsmen Brewing
team and make your celebration even more
memorable with a personalized touch guests will
never forget.

WEDDING BREW PACKAGES

Make your celebration even more personal with a custom
wedding beer experience crafted at Kinsmen Brewing.

Couples and/or wedding parties can spend a day alongside
our brew team creating a beer that will be uniquely tied

to their wedding celebration. Choose from a Light Lager,
Single IPA, or Double IPA, then work with our team to
create a special beer name inspired by your event, story, or
wedding theme.

Once brewed the beer can be served fresh on tap during
your reception or canned to create memorable gifts for
your guests to take home.

This unique experience gives couples the opportunity to
create a beer that is uniquely connected to their wedding
day and shared with the people celebrating alongside
them.

Ask us about our Wedding Brew Packages &
let’s create a beer that is uniquely yours.
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CONGRATULATIONS ON YOUR UPCOMING WEDDING WE ARE HONORED TO BE PART OF
YOUR JOURNEY, ENSURING THAT EVERY MOMENT IS AS MAGICAL AS YOUR LOVE STORY.
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