TEAM RETREATS

THE LOCATION
A unique destination for team outings in the heart of New York City, Brooklyn Grange operates the world’s largest rooftop soil farms,
located on two roofs in New York City, and grows over 50,000 lbs of organically-cultivated produce per year.

ROOFTOP FARM
Capacity: 10 - 150

BROOKLYN NAVY YARD LOFT
Capacity: 50 people

The Brooklyn farm, located atop Building 3 at the Navy Yard,
is 65,000 sq feet and boasts sweeping views of the East River,
downtown Manhattan, and the old shipyard docks. There is a
large awning with paved deck area in the center of the farm
to allow for different seating and table configurations. Farmto-table takes on a whole new meaning when you’re served
vegetables grown merely feet from where you’re seated.

Affectionately referred to as “The Root Cellar”, our indoor
meeting and workshop space is located directly underneath
our farm on the top floor of Building 3 at the Brooklyn Navy
Yard. This presentation-ready space is equipped with full A/V
in the main room, full A/V in a separate conference room, full
kitchen, private bathroom, and air conditioning.
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SIX OPTIONS TO CHOOSE FROM...
Choose one of the six itineraries displayed. All of the schedules are designed to give your team the perfect balance of work
and play. Our workshop instructors are unparalleled in their fields and you are guaranteed to leave with new skills, broadened
horizons and a feeling of rejuvenation. The times are flexible within the hours of 8AM - 4PM.

THE FOODIE FORAGER
10am Farm tour and vegetable harvest
11am Meeting/Facilitation
12pm Cooking workshop
1pm Rooftop farm lunch

THE AVID APIARIST
10am Introduction to beekeeping
11am Meeting/Facilitation
12pm Rooftop farm lunch
1pm Farm tour and honey tasting

THE ARTISINAL ARTIST
10am Farm tour and dye plant harvest
11am Meeting/Facilitation
12pm Rooftop farm lunch
1pm Bundle dye workshop
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...ALL IN A DAY’S WORK

THE FLEXIBLE FARMER
10am Vinyasa rooftop yoga
11am Meeting/Facilitation
12pm Rooftop farm lunch
1pm Farmer for a day workshop

THE VIRTUOUS VOLUNTEER*
10am City Growers and Beekeeping Intro
11am Hive building activity
12:30pm Rooftop farm lunch
1:30pm Farm tour

THE GREEN GENIE
10am Indoor plant workshop
11am Meeting/Facilitation
12pm Rooftop farm lunch
1pm Farm tour

*The Virtuous Volunteer option is hosted in partnership with City Growers, a 501(c)3 non-profit organization
using urban agriculture to teach young people about where food comes from, and why it matters. The pricing
for this itinerary will be adjusted to include a tax-deductable donation to City Growers.
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ROOFTOP FARM
LUNCH
Bonbite takes boxed lunches to the next level. With greens and
seasonal vegetables harvested yards from where you are sitting,
it truly doesn’t get any fresher.
Our rustic farm tables will be set with farm-grown flowers, fresh
lemonade and/or iced tea, and a fresh baked good for dessert.
With unbeatable views of the Manhattan skyline and herbscented breezes, this is a lunch you won’t soon forget.

SAMPLE SPRING BOX
Spinach, Beet and Feta
Pie with Caramelized
Shallots
Dill macaroni salad

SAMPLE SUMMER BOX
Brown Butter Thyme
Chicken
Grange Greens Caesar
Salad

SAMPLE FALL BOX
Korean Brisket Roll
Grange Pepper &
Carrot Slaw
Smoked Paprika Potato
Salad, Crispy Quinoa,
Scallion
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+CONVERSATE
We are pleased to partner with Mollie Kinsman of Conversate to offer
an optional facilitation service. This 1 hour session is designed as an
intimate gathering to spark meaningful conversation, knowledge sharing,
and new or deeper relationships amongst colleagues.
Mollie will work closely with you to determine the right topic for your
group, customized in order to best fit the culture and needs of your
organization.

SAMPLE TOPICS INCLUDE:
•
•
•
•
•
•

A Deeper Dive on Food & Farming
Making Profit & Purpose Work Together
Building Community
1 Year Future Vision
Ideas Marketplace
Looking Back & Looking Ahead

ABOUT MOLLIE KINSMAN
As an ICF certified professional coach and facilitator she is on a mission
to catalyze meaningful conversations and to help people share their
talents via a career that brings joy, challenge, success and personal
fulfillment. Her clients describe her as having a contagious positive
energy, a keen listening ear, and an engaging personality that make her
an extremely valuable thought partner.
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ALL INCLUSIVE PACKAGE
Each 4-hour, half-day package is priced at $175 per person with a 10 person
minimum and 30 person maximum. Larger groups will require additional
resources and be priced accordingly. Have a whole day? Combine two
programs, or ask us about the fun experiences our neighbors in the Navy
Yard have to offer!
Pricing is inclusive of specialized workshops with Brooklyn’s best instructors,
meeting rooms equipped with av, whiteboards etc., catered rooftop farm
lunch and optional meeting facilitation.

EXTRAS
•
•
•
•
•
•
•
•

Wheelbarrow of beer $10/pp
Take-aways: seed packet $4, hot sauce $8, honey $12
Vinyassa rooftop yoga $30/pp
Breakfast $35/pp
Cocktail hour packages starting at $55/pp
Bike rental packages starting at $50/pp
Additional hour of indoor space/facilitation $500
Brooklyn Grange founder’s tour or presentation $300

Our events team looks forward to helping you make this a one of a kind
experience that neither you nor your team will forget! Please feel free to
contact us at events@brooklyngrangefarm.com with any further questions.
Site visits are available upon request.
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