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Facilities and Cap acities | * Our indoor and outdoor facilities are fully ADA-accessible

e Indoor Event Space:

o 44' x 42' (with an additional 8' x 16' alcove)

o Large caterer’s kitchen and prep area

o Serving Wet Bar

o Three accessible (ADA) restrooms
e Outdoor Event Space:

o 48'x 44' concrete patio with 24' x 44' covered (under-roof)

o 12'x 12' gazebo adjoining the patio

o Ample lawn areas
e Parking:
Paved parking area that accommodates 32 cars
Gravel lots that accommodate 43 cars
Driveway spaced that accommodate § cars
Grass satellite lot that accommodates 30 cars
Adequate turnarounds for buses
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Indoor Capacity and Seating

o Theater-style seating capacity is 160
o White cross-back chairs

e Table & chair seating capacity is up to 144 (many layout options available)
o 40" x 96" wood farm tables
o White cross-back chairs

Outdoor Capacity and Seating

e Theater-style seating capacity is 150 (white folding padded chairs)
o For non-wedding events, an additional .50 per-chair set-up/break-down fee
will be included.
e Table and chair seating will depend on event needs and layout

Furnishings

Fifteen (15) 40" x 96" wood farm tables
150 white cross-back chairs

150 folding white padded chairs

Two 10' rolling bars

For more information:
venueathh@gmail.com
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Catering and Bartending

¢ All events require professionally-prepared food (licensed caterer or retail-
purchased products)
o Per winery regulations and safety, no home-made “pot luck” foods are
permitted
e For all bar-services (alcohol and non-alcohol), one bartender per 50
attendees must be provided
o Hh staff is available at a rate of $40 per hour per associate

Set-up and Breakdown

Hh will provide initial set-up services for tables and chairs
Time for set-up and break-down is included in hourly rental rates
Early drop-off for decor or other materials can be arranged
All event decor/ fixtures must be approved by the Hh Event Manager prior
to set-up
o No tape, adhesives, staples, tacks, etc. are premitted
o All facilities, fixtures and furniture used for the event must be returned to
original condition
o Restrooms do not need to be cleaned by the client

Event Protocols |

e Per Virginia law, no outside alcohol is permitted (without an additional
banquet license secured by the client)
e Event guests are expected to adhere to Hh standards and are permitted
only in areas designated for the event
o Utilizing the vines for photo backdrops is permitted, but access into the
rows is prohibites without specific approval from the Hh Event Manager
e Children under the age of 16 must be accompanied by a parent or
responsible adult at all times and must adhere to Hh policies
e Hhis a non-smoking/vaping property however for events, smoking is
permitted in the designated smoking area at the rear of the building.

For more information:
venueathh@gmail.com



	Events
	Facilities and Capacities
	Indoor Event Space:
	44' x 42' (with an additional 8' x 16' alcove)
	Large caterer’s kitchen and prep area
	Serving Wet Bar
	Three accessible (ADA) restrooms
	Outdoor Event Space:
	48' x 44' concrete patio with 24' x 44' covered (under-roof)
	12' x 12' gazebo adjoining the patio
	Ample lawn areas
	Parking:
	Paved parking area that accommodates 32 cars
	Gravel lots that accommodate 43 cars
	Driveway spaced that accommodate 5 cars
	Grass satellite lot that accommodates 30 cars
	Adequate turnarounds for buses
	Indoor Capacity and Seating
	Theater-style seating capacity is 160
	White cross-back chairs
	Table & chair seating capacity is up to 144 (many layout options available)
	40" x 96" wood farm tables
	White cross-back chairs

	Outdoor Capacity and Seating
	Theater-style seating capacity is 150 (white folding padded chairs)
	For non-wedding events, an additional $.50 per-chair set-up/break-down fee will be included.
	Table and chair seating will depend on event needs and layout

	Furnishings
	Fifteen (15) 40" x 96" wood farm tables
	150 white cross-back chairs
	150 folding white padded chairs
	Two 10' rolling bars
	For more information:
	venueathh@gmail.com




	Events
	Catering and Bartending
	Set-up and Breakdown
	Event Protocols
	For more information:



