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Do you love Fort Brewery as much as we do?

Let’s throw a party! We have many options to choose 
from to bring the Fort Experience to your next event.

See inside for what the Fort has to offer!

FORTBREWERY.COM  |  817.923.8000  |    

Contact us to learn more 
about this unique experience!

Scan Here to 
Create an Event Inquiry 

on tripleseat.com

HALEY DIXON 
Sales & Event Coordinator 

events@fortbp.com

At our brewery, we offer the exciting opportunity to rent out 
the entire space for your special events. Contact us to learn 

more about this unique experience.



Drunk Dip  Feeds Up To 18  ............................. $30 
Our beer cheese made from scratch with our 1849 Irish 
Red Ale, mixed with homemade salsa and topped with 
pico de gallo & freshly cut green onions. Served with 
locally made tortilla chips from Mica’s Taqueria.

Whipped Feta Dip  Feeds Up To 18  .............  $33 
Whipped feta mixed with fresh basil and green onions. 
Topped with jalapeño honey, served with homemade pita 
bread and vegetable crudité.

Spinach Artichoke Dip  Feeds Up To 18  ...  $33 
Creamy dip made with fresh spinach, garlic, white wine, 
and artichoke hearts. Served with locally made tortilla 
chips from Mica’s Taqueria.

Turkey Wrap Platter Feeds Up To 15  .............  $39 
Spinach tortilla wheels stuffed with chopped arugula, 
candied bacon, Fort Drunken Turkey, shredded cheese, 
avocado and ranch dressing.

Meatball Platter Feeds Up To 24  .................... $40 
Italian meatballs, smothered in our homemade marinara and 
topped with shredded parmesan. Served with focaccia bread.

Homemade Pretzel Bites  Feeds Up To 30  ... $45 
Tossed in salt & butter, served with Dijon mustard and 
homemade beer cheese and/or marinara.

Caesar Salad Feeds Up To 24  ........................... $48 
Chopped romaine lettuce, Caesar dressing, shredded 
parmesan and topped with Fort’s homemade focaccia 
croutons. Add Chicken $10

Fort Salad Feeds Up To 24  ................................. $48 
Piled high with chopped romaine lettuce, freshly sliced 
sweet red onions, topped off with blue cheese crumbles 
and our Signature Fort Dressing.

Panther Bones  Feeds Up To 25  ................... $55 
Extra-large, garlic butter infused bread sticks, twisted 
and topped with freshly grated parmesan. Served with 
a side of Fort’s homemade marinara or buttermilk ranch.

Chef’s Charcuterie Board Feeds Up To 20  ..... $90 
Variety of cured meats; calabrese salami, prosciutto, 
pepperoni, and selected cheeses; longhorn, blue, 
cheddar, brie. Served with fancy crackers, grapes, 
local honeycomb and a fig spread.

PARTY-SIZE 
APPETIZERS

PIZZA

Cheese   ............................................................. $15 
Marinara, shredded mozzarella, shredded parmesan.

Pepperoni ............................................................ $16 
Marinara, shredded mozzarella, pepperoni.

Margherita   ....................................................  $20 
Marinara, fresh mozzarella, fresh basil, slow roasted tomatoes.

Sausage & Mozzarella  ..................................  $18  
Marinara, shredded mozzarella, syracuse spicy 
italian sausage.

Diavola  ................................................................  $20 
Marinara, spicy calabrese, shredded mozzarella, 
pickled jalapenos, jalapeno honey, crushed red pepper.

Zeppelin  ..............................................................  $20 
Marinara, shredded mozzarella, sausage, spicy calabrese, 
roasted red peppers, ranch, and a Heim BBQ sauce swirl.

All pizzas are large 14" made with our homemade pizza dough. Sub gluten-free cauliflower crust for $6.

Pan de Campo  ..................................................  $20 
Pesto, shredded mozzarella, candied bacon, cherry tomato, 
avocado, roasted red bell pepper, arugula, goat cheese.

Goat Cheese, Pesto, & Rosemary   .............. $19  
Nut-free pesto, rosemary, crumbled goat cheese, 
shredded mozzarella, balsamic reduction, grated parmesan.

Prosciutto, Olive & Mushroom  .................  $20 
Marinara, shredded mozzarella, mushrooms, 
black olives, prosciutto.

Mac Attack  .........................................................  $20 
Marinara, beer cheese macaroni, shredded mozzarella, 
candied bacon, green onions.

BBQ Chicken  .....................................................  $20 
Heim BBQ sauce, shredded mozzarella, shredded 
cheddar, diced chicken, thin sliced red onions, BBQ swirl. 

Meat Coma  ......................................................... $21 
Marinara, shredded mozzarella, sausage, spicy calabrese, 
spicy meatballs, candied bacon, pepperoni. 

 vegetarian

CATERING MENU



PARTY PACKAGES

Mix It Up Package  ................................................  $45 per person
All of the above please! Let us build an outstanding menu for you and your guests with 
a combination of the packages above; Lite Bites, Appetizers, Pizzas, and Handhelds.

 Chefs Selection Charcuterie Board

  Whipped Feta Dip
  Served with a vegetable crudité 

and homemade pita bread

 Salad Bowl

  Spinach Artichoke Dip
  Served with Mica’s tortilla chips

Light Bites Package  ............................................... $18 per person
Package Includes:

 Pretzel Bites
  Served with marinara sauce, beer cheese, 

and Dijon mustard

 Panther Bones
  Served with marinara sauce and ranch

  Meatballs

  Salad Bowl

  Drunk Dip
  Served with Mica’s tortilla chips

Appetizer Package  ...............................................  $22 per person
Package Includes:

Beer & Wine Tickets  ..................................................  $9 per ticket
Any 16 oz. pint of beer or glass of wine $12 & under.

 5 Large Pizzas*
  5 of our most popular pizzas on rotation

  *Gluten-Free and Vegetarian 
Options Available Upon Request

 Cheeseburger Sliders

  Turkey Sandwich Sliders

  Fort Style Wings

Pizzas & Handhelds Package  .................................  $35 per person
Package Includes:

CATERING MENU



Sausage Biscuits  ............................................ $48 
Twelve from scratch buttermilk biscuits and sausage 
patty sandwiches.

Biscuits & Gravy  Feeds Up To 12  ................ $48 
Twelve from scratch buttermilk biscuits served with a side 
of peppered gravy, jams, and butter.

Fruit Tray  ........................................................ $55 
An assortment of seasonal fruits.

Bacon Me Crazy Large Pizza  ...........................  $20 
Country sausage gravy, scrambled eggs, applewood 
bacon, and topped with a mix of cheddar and mozzarella 
cheese.

Breakfast Tacos Feeds Up To 12  ..................... $40 
Twelve Soft Tacos stuffed with scrambled eggs, cheese, 
and your choice of Bacon, Sausage or Chorizo. Served 
with sides of hot sauce.

Cinnamon Roll  Feeds Up To 12  .................... $30 
Twelve house made, sweet cinnamon roll pieces.

MIMOSAS

FULL YARD
$35 | Serves 3+

PREMIUM
$95 | Serves 3+ 

with Luc Belaire Brut Gold

HALF YARD
$25 | Serves 2+

PREMIUM
$55 | Serves 2+ 

with Luc Belaire Brut Gold

DON’T FORGET THE

Made with champagne and juice of your choice: 
Guava, Peach, Mango, or OJ.

Brunch items are only available during Fort Brewery’s 
Brunch Hours or during Morning Business Meetings.

BRUNCH IS ALWAYS 
AN AWESOME IDEA!

Fort Brewery is a nut-free facility. 
All vegetarian items are cooked on 
a dedicated vegetarian grill.  vegetarian

Everything from our pizza dough to our croutons 
are homemade. Gluten-free pizza dough is made 
off-site to ensure accuracy of ingredients.

CATERING MENU



WINE ROOM 

Enter into another realm at Fort Brewery 
with our Wine Room!

With beautiful, elegant lighting and turf covered 
walls, the Wine Room is a unique space. Perfect 
for meetings, birthday parties, bridal showers, 
retirement celebrations and upscale gatherings! 
The indoor, classy atmosphere and speakeasy 
feel, combined with our food and beverage 
offerings, will create an unforgettable event!

WINE ROOM FEATURES:

 • Private room
 • Audio/visuals
 • Custom built menus
 •  Guided tours of our incredible 

brewery operations

BARREL ROOM
It wouldn’t be an event space in 
Fort Worth without a rustic feel.

Our barrel room is the perfect spot for any party, 
lunch group or dinner party, meeting space, and 
happy hour. With its barrel lined wall, dart boards, 
shuffleboard & foosball for fun, and large table 
complete with outlets in the middle create a 
unique experience for you and your guests!

BARREL ROOM FEATURES:

 • Private room
 • Audio/visuals
 • Dart Boards, Shuffleboard, Foosball
 • Kegerator opportunities
 •  Guided tours of our incredible 

brewery operations

CAPACITY
Seating: 45
Cocktail Style: 60

CAPACITY
Lunch/Dinner: 30
Cocktail Style: 40
Executive Meeting: 12-16

ROOM PRICE STARTS AT $150/HR

ROOM PRICE STARTS AT $150/HR



VIP SUITES 

We’ve taken the Shipping Container 
Experience to the next level at Fort Brewery!

You and your friends will feel like a VIP celebrity 
in our unique private bungalows! Each “bungalow” 
has its own personality and will create a unique 
experience for you and your party!

VIP SUITE FEATURES:

 • Private or semi-private
 • Different styles with each cabana
 • Great stage views

PATIO
Named one of the best patios in 
Fort Worth by Texas Monthly magazine.

Fort Brewery has the perfect atmosphere for 
your next get together or paw-ty (you know for 
your dog), happy hour, lunch, dinner, concert, 
really the ideas are endless…

PATIO FEATURES:

 • Private or semi-private options available
 • Retractable roof gives us a great advantage
 •  Live performance stage with state of the art 

sound and lighting 
 •  Large standing area for concerts or play area 

for children with artificial turf
 •  Mutt Friendly, complete with a complimentary 

water and bandana for your pup
 • Opportunity to bring in your own live music
 • Customized menus

CAPACITY
Per Bungalow: 6

CAPACITY
Seating: 250

RENTAL STARTS AT $100/HR


