
19 Day Street, Norwalk, CT 06854
www.sono1420.com

laurie.tuck@sono1420.com

PRIVATE EVENTS

Looking for the perfect venue for your next party or corporate event? SoNo 1420
America's Maritime Distillery offers a unique, upscale setting in the heart of historic
South Norwalk. 

Treat your guests to award-winning craft spirits, customizable packages, delicious food
from in-house caterer LobsterCraft, and an unforgettable experience. 

Whether it's team-building or celebrating success, SoNo 1420 delivers an exceptional
atmosphere that will leave a lasting impression. 

Additional event highlights include:
Distillery tours and tastings
Mixology Classes
Custom engraved keepsake spirit bottles
Bring us your event idea!

Book today and elevate your event with our one-of-a-kind distillery space!

Total Meeting Room Space (Square Feet): 1,700
       The Tasting Room, 1,000 sq ft
       The Still Room, 700 sq ft 

Max Number of People for an Event:
       100 reception style.
       Various configurations for seated.

Amenities:
ADA/ACA Accessible
On-Site Catering Service
Outdoor Function Area
Free Parking
Wireless Internet/Wi-Fi



EVENT SPACES



 

PRIVATE EVENT PRICING

Sunday –Saturday • Maximum number of guests: 100 

Sunday thru Thursday - $600 flat rate for up to 4 hours
$125 per additional hour 
Friday and Saturday - $1,200 flat rate for up to 4 hours
$250 per additional hour

 Tasting Room Availability:

Space Rental Fee: 

DRINK PACKAGES: REQUIRED

$30 per person includes 2 drinks. Bartenders will keep track of 
additional number of drinks served at $15 per cocktail

Open Bar: 

Minimum Per Drink Package:

2-Hour $50  Basic Package - All SoNo 1420 clear spirits, Flagship
Whiskey, local beer, and wine.  $65 Premium Whiskey Package

4-Hour $80  per person - Basic Package - All SoNo 1420 clear spirits,
Flagship Whiskey, local beer, and wine.   $100 Premium Whiskey
Package

20% Gratuity added to Bar Total. Sales Tax not included.
We require a 50% non-refundable deposit and full payment
on the day of the event.

SoNo 1420 offers in-house catering by its exclusive food service
partner, LobsterCraft. A Land & Sea menu, with meats sourced from
Darien Butcher Shop, has been specially designed for SoNo 1420 private
event catering. The menu is on the next page.
Outside caterers are permitted.

Catering:

Engraved
Message
Here



$30 PP (MINIMUM OF 30 PL)
CHOICE OF ONE SANDWICH
CHOICE OF SLAW OR PICKLE

ALL SANDWICHES INCLUDE CAPTAIN’S PINCH SEASONED CHIPS

SIGNATURE LOBSTER ROLLS
Award-Winning Coastal (Hot Buttered Lobster on a Toasted Bun)
Heatwave (Hot Butter Infused with Habanero & Serrano Peppers)

Dirty Maynard (Cold Lobster with Seasoned Mayo & Mirepoix)
 

THE DBS BURGER
A Blend of Chuck, Brisket, & Short Rib

Manchego Cheese - Bacon & Onion Jam - Martin’s Potato Roll
 

SEASMOKE PULLED PORK
Cheddar & Pickles - Martin’s Potato Roll

THE “MELO” CUBANO
Pulled Pork - Ham - Swiss Cheese - Mustard - Pickle - Martin’s Potato Roll

 

BLACKENED CHICKEN SANDWICH
Cheddar - Avocado - Hot Chili Oil - Martin’s Potato Roll

 

MUSHROOM BURGER
Grilled Portobello - Mozzarella - Roasted Red Peppers

Arugula - Basil Mayo - Martin’s Potato Roll

CATERING MENU

Mac n Cheese                             
Lobster Mac n Cheese                                                                                 
Clam Chowder                                                                                                                     
Lobster Bisque                                                                                                        
Salad 
Quart O’ Slaw                                                                                                                          

½ Tray (serves 12) 
½ Tray (serves 12)  
(serves 16) 
(serves 16) 
(serves 16) 
(serves 16) 

$60
$160
$100
$133
$35
$35

*Tax & Gratuity not included





PAYMENT
A 50% deposit is due upon signing the proposal.
50% of the final payment is due at the end of the event.
20% gratuity will be added to the final bar bill.

GENERAL RULES
Smoking and vaping are not allowed anywhere in the indoor facilities. Firearms, other
weapons, fireworks, explosives, and illegal drugs are strictly prohibited. SONO1420
reserves the right to end an event due to inappropriate behavior, in which case, the client
will forfeit all monies paid and any time remaining for the event. The client agrees and
understands that the Venue management reserves the right to refuse to serve guests
and/or have guests removed from the premises if they represent a threat of injury to
themselves or others. The client agrees to share in both legal and financial responsibility
with the venue if the venue receives any summons or violation during the event, resulting
from the client's or the client’s guests' actions. 

EVENT START AND END
At the Client’s discretion, guests may enter up to 15 minutes before the event start time.
No alcoholic drinks will be served until the event's start time. Last call for alcoholic
drinks will be made 30 minutes prior to the event's end time. No Alcohol will be served
after this point. All guests must exit the space within 30 minutes of the event end time. If
guests remain after this exit period (and are not engaged in cleanup), the client will be
charged at the same hourly rate as the day's event, to the nearest 15-minute increment
(i.e., 20 minutes past = 30-minute overcharge). 

ALCOHOL
No outside alcohol is permitted in the event space.. The client is responsible for
reasonable behavior by all guests attending the event in agreement. No one under the
age of 21 will be served or allowed to consume alcohol on Sono1420 property.

GUEST COUNT
As of the date of the Agreement, the Client will confirm the estimate of the number of
guests expected to attend the Event. The host will be allowed up to a 10% attrition rate
for guests with no penalty up until the final payment is due. At no time during the event
shall the number of guests exceed the number confirmed in the Agreement unless prior
approval is given. It is at the discretion of the Venue to charge an additional fee, payable
upon receipt, for any guests exceeding the confirmed total.



OUTSIDE VENDORS
(ie. Musicians, DJs, Caterers, Food Trucks, Florists, Equipment Rentals, etc. A list of outside
vendors being used must be provided within 30 days of the event date. This list must
include their name, address, point of contact, and contact information. All vendors must
provide a certificate of insurance naming Sono1420 as an additional insured.

DECORATIONS
Client will have 30 minutes to set up directly before the agreed-upon event time and 30
minutes to break down directly after. The client needs to get approval at least 1 week
before the event for additional setup/breakdown time. If the agreed time is exceeded, it is
at the Venue’s discretion to charge an extra fee, payable upon receipt. Party decorations
are allowed and encouraged! The client is responsible for setting up and taking down all
decorations needed for the event. Only removable adhesive (i.e., Command Strips) can be
used on walls. No pins, holes, or permanent marks can be made to damage walls or
furniture. Sono1420 will not provide anything beyond what a typical bar can offer. Please
ask ahead of time if you are unsure. 

PARKING
Limited parking is available in front of the distillery on a first-come, first-served basis.
Additional parking is available, and our staff will direct vehicles as needed. Cars should
park only in spaces provided and in a manner that does not interfere with traffic flow.
Driveway, entrance, and exits must be kept clear at all times. Damage caused by any
infraction of this rule shall be assessed by the Client and shall be the sole responsibility of
the Client. The Venue assumes no responsibility for any damage or theft to vehicles on the
premises or at any affiliated properties.

DAMAGES
The client must be present during the entire event. The Venue and its employees will not
be held responsible for any personal property lost, damaged, or stolen. The Venue will not
be responsible for any illness or injury resulting from circumstances arising from guests' or
clients' behavior while on the premises. Beyond ordinary wear and tear, the client shall be
responsible for any damage caused by the client's use of the space. Should any damage,
loss, or charges be incurred by the Venue, said costs will be invoiced to the Client and will
be paid upon receipt.

CLEANUP
No items can be left at The Venue after the event ends. All belongings and decorations
must be removed at the close of the event. An additional cleanup fee may be charged for
any excessive cleaning required.



CANCELLATION. DEPOSIT, AND PAYMENT
The client may cancel the Event by notifying the Venue in writing at least 30 days before
the Event Date. In this instance, the Venue will refund the deposit. If the Event is canceled
with less than 15 days’ notice, 50% of the venue fee and 100% of the drinks package
deposit will be refunded. If the event is canceled within 7 days, the venue fee will not be
refunded, and 100% of the drinks package deposit will be refunded. If the event is
canceled within 3 days, the venue fee will not be refunded, and 50% of the drinks package
deposit will be refunded. The remaining amount due must be paid at the end of the event.
No personal checks will be accepted as payment. Payment can be made by credit card,
ACH, or check. A valid credit card must be provided and kept on file during the event for
any damages or overages incurred.

FORCE MAJEURE
If either party is unable to perform its obligations under this contract due to unforeseen
circumstances beyond their control (e.g., acts of nature, war, government actions), neither
party will be held liable for any resulting delays or non-performance.
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