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Personal decorations are permitted as long as the time of set-up has been approved and set-up does not
interfere with normal restaurant business. There will soon be a daily Noda newspaper and The Hopstreet
Brewery will do likewise with this newspaper. The demographic of the brew nut is hard to nail down. Many of
these signs will contain advertisement for The Hopstreet Brewery. No guest count or menu changes will be
accepted with less than 48 hours notice before the event. Cash Bar: Guests pay for their own alcoholic
beverages. Charlotte alone had over 1. Food Our talented kitchen looks forward to providing you with a
fantastic dining experience. Also considered when pricing, will be the cost of the goods sold by The Hopstreet
Brewery. The last group that The Bottlecap will go after is the college students of the U of O. PubCo
specializes in reducing shrinkage and saving owners plenty of money. Furthermore, The Hopstreet Brewery
will be constantly evaluating sales of items to determine if there is enough demand to add an item to the menu.
Businesses could advertise for each other, give away coupons, encourage consumers to visit, etc. Private
Parties Planning a private event? However, these adults will bring their family and friends with them who may
or may not be 21 and many others will visit who are not  It has already been mentioned in this mailer that a
brewpub will be open in Noda phase one. Pricing will be reviewed on a monthly basis at a minimum. The
event planner will be happy to help you choose which one is right for you. To prevent this, servers will be
trained to determine when someone has had too much too drink. All brews will have a different brand name.
They might try to undercut pricing or partake in interfering with possible Hopstreet Brewery consumers.
Option 1: Appetizer Buffet Appetizers are set up in chafing dishes and served buffet style. However, recently
McKnight's has seen a drop in its clientele due to the rise of microbreweries in the Portland area. Bridget
Turcotte can be reached at bturcotte itemlive. This group cares a bit less about the quality of the beer because
they are more price sensitive.


