YOUR EVENT AT DOCK 5
We’re thrilled that you have selected Dock 5 to host your event! A rare gem in DC, we are a
raw space beckoning your creative vision to come alive. Before you put your ideas into
action, here are our regulations & recommendations to help ensure your event is a success.

HOURS OF ACCESS

SITE VISITS

Our standard rental agreement includes a 12-hour window
of access. Situated in an area without any noise restrictions,
your event can start as early as 9AM and you can keep the
party going until midnight.

We understand that a majority of
planning takes place during site
visits. Come on by! However, we
want to be available to answer any
questions about the venue. To make
your site visit a productive use of
time, all client and vendor site visits
must be scheduled in advance.
Please don’t drop in.

Load-In: Need additional hours for load-in? No problem!
Additional hours of access can be purchased for $500/hour

at the event manager’s discretion.
Load-out: Everybody needs some rest. Vendors must be
completely loaded out of the space by 2AM.

VENDORS
One of the most important components of an event is
the food! Dock 5 is a raw space without any
equipment, so you want to collaborate with great
vendor partners. We require you to work with one of
our approved catering partners included in the list
below because they know our space like it’s their own
backyard.
We love when you include Union Market vendors as
enhancements to your event, and we think you will
love it too – ask us for more information on how to
make that happen.

FULL SERVICE CATERING
B. Lin Catering
Contact: Roya Makki

RSVP Catering
Contact: Amanda Bauer

Design Cuisine
Contact: Annie Fish

Spilled Milk
Contact: Amit Gulati

Main Event Caterers
Contact: Sarah Miller

Susan Gage

Occasions Catering
Contact: Suzanne Luckman

Well Dunn
Contact: Natalie Walker

Ridgewells
Contact: Maggie Mayhew

Windows
Contact: Nicole Buchanan

Contact: Stacey Benefield

TASTING EVENTS
Does your event highlight an unparalleled opportunity for guests to
taste a variety of food and alcohol offerings? Perhaps your event is a
pop-up market, showcasing local vendors? Don’t worry, we understand
that all events are unique and sometimes a full-service caterer is MORE
than what you need. If this sounds like you, a bar operator who can also
coordinate minimal food offerings may be the best route. Our required
bar operator is listed below. As always, we’re here to help. Reach out to
the event manager to further discuss your event needs.

BAR OPERATIONS
Please Bring Chips
Contact: Chad Drummond

WEDDINGS
We want your special day to be perfect. Dock 5 is
a blank canvas, which allows your dream setup to
come to life with support from a variety of
vendors. We require you to work with a planner
who can take care of all the details for you – from
the floor plan to the flowers. Below are a few
local planners that we love to work with.

A FEW OF OUR FAVORITES
Arney Walker Studio
Candy + Co Events
Cheers Darling Events
Cherry Blossom Weddings &
Events
Evoke Design & Creative
Favored by Yodit
Grit & Grace
Vieira Events
Magnolia Bluebird Design & Events
Rex & Regina Events

SECURITY
The safety of your guests is of utmost importance to us. Dock 5 requires that you contract
private security exclusively through William Byrd with Claviger Security.
You don’t want to have to worry about security during your event. That’s what this team is
for. Security must be contracted for (1) hour prior to the event start time through (1) hour
after the conclusion of the event. To make sure everyone is accounted for, there must be a
minimum of (1) guard per (100) guests.
Do you feel your event has special security needs? Talk with an event manager about how
best to meet them.

STORAGE & DELIVERIES
Please schedule all deliveries to arrive during your contracted rental window, when you can
sign and accept them. We do not have a secure space for event materials to be stored either
before or after your event. Dock 5 staff will not sign for any deliveries.

PRODUCTION & EQUIPMENT
Dock 5 is a blank canvas and your creativity can completely transform the
space – the sky is the limit. While we’re not worried about a small scratch on
the floor, or spilled red wine, we do have a few simple requests so that the
next group has the same blank canvas that you started with.

HANGING

OPEN FLAME

We have steel I beams which
provide multiple hang points
throughout the space. Those are
in place for a reason. Don’t hang

Open flame is permitted, but
candles must be glass enclosed.

or clamp to any kind of exposed
pipes or ductwork.

PERMANENT ALTERATIONS
No holes, anchoring, painting, or
any other permanent changes
may be made to the space.

Don’t burn the place down.

THE NO’S
We like to say YES as much as
possible, but here are a few
things we can’t budge on:
• No painting
• No spray chalk
• No confetti
• No glitter blasts
•
•

No smoke
No fog

CLEANING

DUMPSTER

For the restrooms, we’ve got you covered. Your
rental includes a dedicated restroom attendant

Do you have a major load-in and expect to
produce a lot of trash? Are you planning a

who will keep the spaces clean and restock
paper products when needed.

major tasting event where guests will
sample food and beverages in disposable
containers? If you answered yes to either
of these, you will likely need to rent a
dumpster to have on-site for the duration

For the rest of the space, we ask that you treat it
like your own home. We do not have trash bins,
trash bags, or other cleaning materials that can
be used during or after your event. Typically,
your caterer will handle this piece. But not all
events are the same, so we ask that you confirm
your cleaning plan before you begin load-in. No

of your rental period. Your rental of Dock 5
does not include access to a dumpster.

one wants to be dealing with trash at the end of
a long day.

us know if you plan to rent a dumpster.

We recommend reaching out to Paul Lanci
with TOG – The O’Keefe Group. Please let

GENERAL CAPACITIES
Dock 5 is a very flexible space and capacities are
ultimately determined by your setup. Our event
managers can provide direction based on your
layout. Please note maximum capacity at any
time is 700 guests.
Cocktail Reception: 700
Seated Dinner with Stage: 400
Theater: 500

WIFI
Everything in today’s world is driven by technology – especially
events. That’s why we include the use of our free Union Market
wifi with your rental. For most groups this is sufficient. It will allow
your guests to logon to check email at any moment of the day.
This network is also shared by some of our visitors of Union
Market. If you’re looking for a dedicated network to handle points
of sale or donations, we recommend reaching out to Ryan
Trzcinski with Castlepoint Technologies. He can set you up with
your own private network.

PARKING
While ride-sharing is the most common
method used to get to the Union Market
District, we have parking available for the
drivers in your group. We currently offer
two 24-hour outdoor parking lots that are
free and operate on a first-come-firstserve basis. Our recently-added third
option is an underground garage located
beneath La Cosecha that offers paid
parking spots. These parking options are
highlighted on the map below:

HOW TO FIND US
Metro: NoMa-Gallaudet U / New York Ave Station
• 10-minute walk
Amtrak: Union Station
• 12-minute drive
Airport: Washington National Airport (DCA)
• 20-minute drive

WHERE TO STAY
We know you want to be close! These options
are all within a 15-minute drive.
•
•

Courtyard by Marriott U.S. Capitol
Hilton Garden Inn U.S. Capitol

•
•

Kimpton George Hotel
Liaison Washington Capitol Hill

