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Celebrate the Season 
With Orlando Brewing
One look inside any store will tell you that The Holidays are just 
around the corner.  Have you planned your company’s holiday 
party yet? We have a great idea for you.

HAVE YOUR CHRISTMAS PARTY HERE
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Orlando Brewing, the only Organic 
Brewery in the state of Florida, can 
make your Company Christmas 
Party a memorable one 
indeed.  After all, what 
better way to toast all the 
year’s accomplishments 
than with the best local 
beer made right on the 
premises.  

Orlando Brewing’s 
Taproom has room for 100 
guests.  There is also an 
outdoor ‘beer garden’ if the 
weather outside is not too 
frightful!  Your event can be 

catered by anyone you choose.  
For more information, call Stan at 
(407) 872-1117.

Fresher Is Better

The brew made at Orlando 
Brewing is the only beer to 
be called Fresh From Florida.  
What does that mean?  It 
means the Department of  
Agriculture recognizes our 
organic quality.  We only use 
natural ingredients:  barley, 
hops, yeast and water.  No 
preservatives, no short-cuts.  
You’ll taste the difference!

Beer of the Month: 

Orlando 
Brewing 
Pale Ale

Buy One Pale Ale, Get One Free
With This Coupon

Expires November 30, 2006

Must be 21 or older to redeem coupon.
Coupon has no cash value



Orlando Brewing Offers Draft Beer To GoTM
 

It’s the best take-out in Orlando.  Orlando Brewing 
presents ‘Draft Beer To Go.’  One gallon glass jugs 
are available in the Taproom for $10.  Fill it (and re-
fill it again and again) with select Orlando beers for 
$20.  
Coming Soon: Fresh Keg Club.  Get small, 1.3 gal-
lon pressurized kegs with modular dispensing tip that 
will fit right in your refrigerator.  Imagine Taproom-
fresh beer right in your kitchen! Stay tuned for up-
dates.

More Than Beer
    Oooh-wee!  Have you had our BBQ sauce yet?  
Orlando Brewing presents Hot & Spicy BBQ Beer 
Recipe sauce and a milder Sweet BBQ sauce.  Both 
are made from our unfermented beer and might 
help make those turkey leftovers taste a little better. 
    There’s something else brewing around here: cof-
fee.  Orlando Brewing offers award-winning organic 
coffee beans, direct from Panama.  
    Both the coffee and the BBQ sauce are sold at the 
Orlando Brewing Taproom.

Beer Gear
Making your holiday shopping list?  The beer-lover in 
your family would love Officially issued Orlando 
Brewing Pint Glasses, featuring our logo.  Show your 
beer pride with Orlando Brewing t-shirts, golf  shirts, 
and button-downs.  The long-sleeved shirts would cer-
tainly be appreciated on the sometimes chilly Central 
Florida winter nights.  Available in the Taproom.

Come Visit!  The Brewery and Taproom are 
open daily at noon.  There is live entertain-
ment many evenings.  Check our web page at 
www.orlandobrewing.com or call (407) 872-
1117 for schedule updates.  Orlando Brewing 
is located at 1301 Atlanta Avenue.  For ques-
tions or comments about Orlando Brewing, 
send an e-mail to mike@orlandobrewing.com.

Directions to Orlando Brewing
From SR 408, Take I-4 West
From I-4 Westbound
Take Exit #81B/Kaley East. Cross stoplight at Division Street, 
then make first left onto Atlanta Avenue (if  you cross the tracks, 
you’ve gone too far).  Orlando Brewing is about a half-mile on the 
right.
From I-4 Eastbound
Take Exit #81BC/Kaley East. Turn right. Cross stoplight at Divi-
sion Street, then make first left onto Atlanta Avenue (if  you cross 
the tracks, you’ve gone too far).  We’re about a half-mile down, on 
the right; 1301 Atlanta Avenue.

http://www.orlandobrewing.com
http://www.orlandobrewing.com
mailto:mike@orlandobrewing.com
mailto:mike@orlandobrewing.com

