JIMMY’S — A ONE-OF-A-KIND WEDDING VENUE
An architecturally breathtaking center of arts
and culture in the heart of historic Portsmouth,
New Hampshire, Jimmy’s offers a one-of-a-kind venue
to host important corporate functions, intimate
or large-scale social gatherings, private parties, and
memorable celebrations.
Each unique space inside this lovingly restored 1905 landmark is built
to bring people together … and set your event apart. Balconies perched
overlooking the main stage. Opulently appointed VIP areas. Intimate
rooms with fireplaces and bay windows overlooking Congress Street.
A towering glass-and-steel atrium.

Wedding Packages
3 Packages: 2 Plated, 1 Buffet

Packages Include:
White table linens & white napkins
China, Flatware, Stemware
Tables & Chairs
Private Tasting for up to 4
Private suite for use during the event
Use of event space for 5 hours
Cake Cutting
Legend Package | $125
Fruit & Cheese Display
Four passed hors d’ oeuvres
One hour open bar
Two Courses (choice of 2 entrees plus
vegetarian)
Wedding Cake
Coffee & Tea
Icon Package | $150
2 Stationed Display- Cheese Display
& Crudites Display
Five passed hors d’ oeuvres
One hour open bar
Two Courses (choice of 2 entrees
plus vegetarian)
Wedding Cake
Late Night Snack
Coffee & Tea
Buffet Package | $150
Fruit & Cheese Display
Four passed hors d’ oeuvres
One hour open bar
Choice of Two Salads, Choice of Three
Entrees, Seasonal Starch & Vegetable
Wedding Cake
Coffee & Tea
Children’s Meals (12 and under)- $35pp++
Includes soft drink or milk, wedding cake
Vendor Meals- $50++
Enhancements:
Late Night Snacks
House Red & White during dinner service
Additional Courses
Additional Entrée
Additional Passed or Station Hors d’oeuvres
Dessert Station

Engineered with optimal acoustics, leading-edge sound, lighting,
and AV systems to showcase world-class jazz and blues artists, Jimmy’s
is wired to inspire. Large, high-definition, flatscreens are situated throughout
the facility, which also offers the ability to live-stream corporate functions to
locations around the globe. We are equipped with in-house theater and
projector capabilities, and our six-camera video system enables you to record
key moments or entire events.
Next-level culinary experiences are also front and
center at Jimmy’s. Jimmy’s culinary program led by
Executive Chef Brian Stuart springs from a devotion to
creating unforgettable meals. The cooking style is focused
on blending New Orleans culinary styles, techniques, and
spices, with fresh, locally sourced ingredients to create
Jimmy’s own special version of New Hampshire inspired
cuisine. With this focus the cuisine showcases ingredients
and techniques that parallel any top restaurant on the
East Coast.
Your hosts – brothers Michael and Peter Labrie (co-founders of the Labrie
Group of Restaurants) and their team — have put heart and soul into creating a
one-of-a-kind venue for you and your guests to enjoy extraordinary and
memorable experiences.
To start a conversation about hosting your event here at Jimmy’s Jazz
& Blues Club, please contact events@jimmysoncongress.com

