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At AWOL Stowe we celebrate freedom and escape. Located on the fringe of 
the Cady Hill Forest, AWOL is tucked away, yet just minutes from the 

mountains and Stowe's picturesque village. It's a juxtaposition of Vermont 
— serenity amidst activity, private but with plenty of opportunities to 

interact with other travelers, remote but central. 

Be in the middle of it all — feel like you’re in the middle of nowhere. 
Whether you’d like to take in the sunset from your own hammock, 
people-watch from a nook with your favorite person, or join the 

conversation and relish the energy that’s created by the spirit of 
strangers and friends coming together, we’re here for you. Come as you 

are, celebrate your individuality, and nurture the part of you that wants 
to connect to the whole. We just want you to be you. 
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THE LODGE 

AWOL features 29 meticulously designed and appointed rooms and six A-frame cabins, 
celebrating freedom and escape for adult travelers. Our earthy, serene lodge features 
an intimate, well-stocked, four-seat bar with a gas fireplace, a dining area with a 
12-foot communal table, and a lower lounge centered around an elevated wood stove. As 

you exit the lower lounge, you step out onto the side deck overlooking the lawn, 
gardens, and forest, with casual seating for 20 people. The thoughtfully designed space 

offers multiple seating areas for up to 50 close friends and family where you can 
unwind and connect. Our guest experience team will create a warm and unforgettable 

experience tailored to your celebration. 
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O U R   S P A C E S 



THE GROUNDS 

Our extensive grounds offer endless spaces for coming together with friends or finding 
your own serenity. Anchored by three communal fire pits and a Nordic spa deck featuring 
a cedar hot tub, cold plunge pool, and a barrel sauna, our outdoor spaces are designed 
to create immersive natural experiences. Whether you are catching up and winding down 
or continuing your celebration with an after party, our Nordic spa deck and firepits 

offer space for you to commune and create meaningful moments with your people. 

RECEPTION SITE 

The side lawn, nestled amid a serene, wooded backdrop, is a lush, green expanse perfect 
for a wedding tent. Tall trees encircle the area. 

Tent needs vary by group size. We can accommodate a maximum of 120 guests. 

Vermont Tent Company is our approved and preferred vendor for these rentals. Their 
rentals include tables, chairs, linens, & dishware. 
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O U R   S P A C E S 



E V E N T   S P A C E   P R I C I N G 

35–75 guests 

Starting at $1,500 

Available Year-Round 

Includes indoor event space, 
ceremony, reception, side deck, 

event consulting, staff 

76–120 guests 

Starting at $2,500 

Available June–October 

 Includes outdoor event space, 
indoor event space, ceremony, reception, 

event consulting, staff 
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*All pricing is for 5 hours of service, pricing for additional hours not 
to exceed 7 total hours of service. Additional hours of service available 

upon request.* 



E A T  &  D R I N K 

Cash Bar 

 We offer a cash bar of our regular bar menu for groups of up to 50 people. 

Host Tab (consumption bar) 

We offer a host tab of our regular bar menu for up to 50 people. For groups of more 
than 50, there will be a house selection of beer, wine, and basic cocktails from our 

available selections. Host tabs can be offered up to a maximum of 120 people. We 
require a minimum spend of $1,000 for all host tabs. 

**Host tab and cash bar events are a minimum of two hours long** 
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Beer · $5-9 

Rotating selections including domestic, 
imported, and local draft and cans. Inquire 
for a sample list. 

Select Spirits · $11-14 

Tito’s Vodka, Beefeater Gin, Exotico Tequila, 
Bacardi Superior Rum, Old Grand Dad Straight 
Bourbon, Dewar’s White Label Scotch, Bailey’s 
Irish Cream 

Wine · $12-17 

Rotating natural and organic selections. 
Inquire for a sample list. 

Local Spirits · $14-18 

Smugglers’ Notch Vodka, Barr Hill Gin, Rum 
44, Azteca Azul Tequila, Rectified Bourbon, 
Rittenhouse Rye, McClelland's Scotch, Perc 
Coffee Liqueur, Smugglers’ Notch Distillery 
Maple Cream, Aperol, Campari, Disaronno 
Amaretto, etc. 

DRINK SELECTIONS 



E A T  &  D R I N K 

OPEN BAR PACKAGES 

Premium Package 
Premium Open Bar - $85 per person (additional hours at $12 per person) 

*Includes (2) specialty cocktails* 

Premium Package - Beer and Wine Only 
$70 per person (additional hours at $12 per person) 

Beer & Wine 
Choose (4) beers, (1) cider, and (5) wines from our available selections. 

**Inquire for sample list** 

Non-Alcoholic / Mixers 
Standard sodas, fresh-pressed juices, house mixers & syrups, 

(1) specialty mocktail, coffee and tea 

*All packages are for 5 hours of service, pricing for additional hours not to 
exceed 7 total hours of service.* 
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ADD-ONS 

Champagne Toast                           + $6 per person 

Domestic beer (outside of selection)      + subject to availability 

Craft/Local Beer (outside of selection)   + subject to availability 

Specialty Wine (outside of selection)     + subject to availability 



E A T  &  D R I N K 

AWOL Stowe partners with several great local and established catering 
companies to help bring your event to life. See our Approved Caterer List 

below for our hand-picked favorites. 

APPROVED CATERER LIST 
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The Great Northern 

Classic catering for large events. Custom 
menus available. Based out of Burlington, 
VT. 

802-489-5102 

greatnortherncatering.com 

Pozé Catering 

Innovative cuisine, impeccable 
presentation, and exceptional service. 
Based out of Shelburne, VT. 

802-505-6655 

pozecatering.com 

Open Hearth Pizza 

Mobile wood-fired pizza oven, gluten-free 
and vegan options available. Based out of 
Warren, VT. 

727-412-4844 

@openhearthpizza 

Black Diamond BBQ 

Traditional wood-fired barbeque. Based out 
of Morrisville, VT. 

802-888-2275 

blackdiamondbarbeque.com 

Product availability subject to change, substitutions may be made when necessary. 

All food packages and space rentals are subject to 9% Vermont Meals and Rooms Tax. 
All alcoholic beverage items are subject to 10% Vermont Alcoholic Beverage Sales Tax. 

All items are subject to a 1% Local Options Tax. 
Total cost subject to 6% Service Charge and 21% Gratuity for all event staff. 

http://greatnortherncatering.com
http://pozecatering.com
https://www.instagram.com/openhearthpizza/
http://blackdiamondbarbeque.com


P O L I C I E S 

A non-refundable payment of the total space rental cost is due at signing to secure 
event date. 

A non-refundable payment of 50% of the total estimated cost is due 180 days prior to 
the event 

A non-refundable payment of the remaining estimated balance is due 28 days prior to the 
event or due at signing if less than 28 days before the event date. 

Any balance due or refund owed will be processed within 48 hours of the event 
conclusion. 

GUEST COUNTS 

 A final guest count is due no later than 21 days prior to the event. 
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CONTACT 

stay@awolstowe.com 
802-277-6200 

mailto:stay@awolstowe.com



