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C O R P O R A T E  +  S O C I A L  G A T H E R I N G S

Since 1988, Great Lakes Brewing Company has stood as a touchstone for the Cleveland community and an 
anchor in the bustling Ohio City neighborhood. Our versatile and charming facility offers a mix of rustic, modern, 
and industrial touches, all within view of our iconic production brewhouse. Our welcoming and professional staff 

will delight in helping you craft special moments for guests. And of course, award-winning, handcrafted beers 
and a delicious local, responsibly sourced menu will provide fodder for heartfelt toasts, good-natured roasts, 

and memorable stories. For your corporate event, shower, birthday, or any social event worth celebrating, we’re 
here—with beer—and a whole lot more.

T A S T I N G  R O O M

P R I V A T E  E V E N T S  –  T A S T I N G  R O O M 2 7 0 1  C A R R O L L  A V E N U E ,  C L E V E L A N D ,  O H I O

Maximum Capacity for Room: 150 Guests Seated, 200 Standing

R O O M  D E T A I L S
• � All events receive an onsite venue coordinator to oversee food and beverage service along with logistics, all staffing, and setup and 

teardown of all GLBC equipment. The menu selection accompanies complimentary table linens and linen napkins, along with all food and 
beverage service items. Table linens may be black, white, or ivory in color. 

• � �Valet Parking is strongly encouraged for all events due to the lack of parking in the area. We partner with an outside vendor, Great Lakes 
Valet, to alleviate the burden of limited parking. Pricing is subject to guest count and the length of the event. Pricing varies depending on 
time of day, day of the week, and other factors. Final pricing will be determined 20–30 days prior to your event date.

• � All Friday evening through Sunday evening events include complimentary valet service for all guests in attendance.
• � �Due to our venue’s historic build, there is no elevator access to the Tasting Room; chairlift access only.

A V  N E E D S
• � �Projector and screen: $300
• � �Microphone: $50

MONDAY–
THURSDAY,
8 AM–4 PM

MONDAY–
THURSDAY,
4 PM–11 PM

FRIDAY–SUNDAY

Room Fee $500 $1,000 $1,500

Additional Time - $250 per hour $500 per hour

Food & Beverage 
Minimum $1,000 $2,000

Friday: $4,000
Saturday–Sunday: $5,000

Events are based on a total of three (3) hours. Room Fees include all staffing fees, linen costs, and onsite Security Police Officer.
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B R E W E R Y  T O U R S  &  P R I V A T E  T A S T I N G S
We offer a variety of brewery tour and beer tasting options for our private events.  Your coordinator 
can connect you with the Tours Manager to discuss options, pricing, and availability for your booking.  
A minimum of 4 weeks’ notice is required to schedule these services. 



P R I V A T E  E V E N T S  –  T A S T I N G  R O O M 2 7 0 1  C A R R O L L  A V E N U E ,  C L E V E L A N D ,  O H I O

C O N T R A C T  A N D  D E P O S I T S :
A digitally signed contract and the paid deposit are required to secure the 
date and room for your event. The deposit to secure the room is 50% (half) 
of the Food and Beverage minimum, which is detailed on the contract. Both 
must be received by the due date on the contract in order to secure the 
event. No exceptions. The deposit is credited to the final bill at the end of 
the event and the deposit is separate from the room fee.
 
C A N C E L L A T I O N : 
The deposit is non-refundable upon cancellation. If the client cancels 
the reservation less than ninety (90) days prior to the scheduled date 
of the event, the deposit shall be forfeited OR GLBC has the sole 
discretion to credit the deposit to a future reservation at the premises. 
If the client cancels the reservation less than one month (30 days) prior 
to the scheduled date of the event, the deposit shall be forfeited and the 
remaining balance of the total food and beverage minimum may be charged 
to the credit card on file. If the client cancels the reservation less than ten 
(10) days prior to the scheduled event, the entire balance of the scheduled 
event is forfeited.  

P A Y M E N T : 
After application of deposit, the balance of all applicable costs and fees 
shall be paid no less than ten (10) days prior to the scheduled event. 
Payment may be made by personal check, cash, or credit card. GLBC must 
have a credit card on file when the contract is due. A signed credit card 
authorization form is required to give GLBC permission to charge the card 
on file for incidentals or adjustments in final balance.

Payment for any bar charges accrued on the night of the event is 
required to be paid in full at the conclusion of the event. Direct billing 
is not available.
 
Please note: 
Tax exempt groups must provide a state tax-exempt certificate ten (10) 
business days prior to the event or county sales tax will be assessed at the 
time of the event and will not be reimbursed.  

(A) Tax & Gratuity: 
All events are assessed Cuyahoga County sales tax (8%) and a 20% gratuity 
charge on the food and beverage. Gratuity is evenly distributed to all 
servers and bartenders working the event.
 
(B) Administration Fee: 
Client shall pay to GLBC an administration fee equal to 2% of the total 
balance, pretax. The administration fee is for administration of the event, it 
is not a gratuity, and will not be distributed to the employees who provide 
services to guests during the course of the event.

(C) Accepted Credit Cards: 
Visa, MasterCard, American Express, Discover.
 
S M O K I N G  P O L I C Y : 
Smoking or use of e-cigarettes/vape are not permitted on GLBC property
 

M E N U S  &  H E A D C O U N T : 
We will finalize the details one (1) month prior to your event at a scheduled 
appointment. Pre-selected menus tentative attendance must be submitted 
one (1) month prior to the event, when applicable. Final guest count and any 
adjustments in menu are due ten (10) days prior to your event. You are able 
to adjust your final guest count +/- 10% of your final attendance until three 
(3) business days prior to the event. If more guests attend the event than the 
guaranteed number, the credit card on file will be charged for extra guests at 
the conclusion of the event.

Please note: 
Additional food may not be brought in and food may not be taken home, with 
the exception of client provided desserts. You may provide any and all dessert 
options available to your guests.
 
V A L E T  S E R V I C E : 
Valet Parking is strongly encouraged for all events due to the lack of 
parking in the area. We partner with an outside vendor, Great Lakes Valet, 
to alleviate the burden of limited parking. Pricing is subject to guest count 
and the length of the event. Pricing varies depending on time of day, day 
of the week, and other factors. Final pricing will be determined 20–30 
days prior to your event date. 

Monday–Thursday Events: Valet parking is optional and will be added on in 
addition to your room fee. Pricing for their services is predetermined ahead of 
time, and is based on the total number of guests along with the length of your 
event. Your venue coordinator will quote an estimated total on your contract, 
however, exact pricing will be determined two (2) weeks prior to your event 
when final guest counts have been determined.

Friday Evening–Sunday Events: All Friday evening through Sunday evening 
events include complimentary valet service for all guests in attendance. 

D E C O R A T I O N S : 
Confetti, paint, permanent tape, and unauthorized decorations are not 
permitted. All decorations must be approved by the Venue Coordinator at 
least two (2) weeks prior to the event. All decorations must be cleaned and 
removed from the room immediately after the event by the client. Setup and 
teardown of these items are the client’s responsibility and will take place the 
day of your scheduled event.  GLBC Venue Coordinators are not responsible 
for assembly or breakdown of decorations.

V E N D O R S : 
All outside vendors must be approved by the Events Coordinator at least 
three (3) business days prior to event. Any actions or behavior deemed 
inappropriate by GLBC may result in early termination of event.

P R O P E R T Y : 
GLBC is not responsible for damage or loss of any merchandise or other 
valuables left at any event. Clients are responsible for any damage to GLBC 
property. GLBC does not have space available to store personal property, 
equipment, or supplies belonging to the guest before or after the event. All 
such items must be removed from GLBC immediately following the event.
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P R I V A T E  E V E N T  M E N U S
AVA I L A B L E  F O R  G R O U P S  O F  2 0  O R  M O R E



C O C K T A I L  H O U R

L A T E  N I G H T  B I T E S  O R  D E S S E R T
C H O I C E  O F  O N E  ( 1 )  N O S F E R A T U  L A T E  N I G H T  B I T E  M E N U  I T E M 
OR  C O O K I E S  &  B R O W N I E S  F O R  D E S S E R T 
*See full menu on Nosferatu Late Night Bites Package, page 9

C H O I C E  O F  F O U R  ( 4 )  P A S S E D  H O R S  D ’ O E U V R E S
*See full Hors D’Oeuvres & Desserts Menu on page 10

S A L A D S  (Choose 1) All salads can be made gluten-free and vegan. Served individually to each guest.

E N T R É E S  (Choose 3)

C A P R E S E  P A S T A 
Pesto, spinach, marinated tomato, fresh 
mozzarella 
 
G L B C  M A C  &  C H E E S E 
Aged cheddar, smoked Gouda 

R O A S T E D  R E D  S K I N  P O T A T O E S  
Red skins, garlic, olive oil, Italian seasonings 
(Vegan) 

P R E T Z E L  C H I C K E N 
Pretzel-crusted chicken, mustard ale sauce

T U S C A N  C H I C K E N  
Roasted airline chicken breast, onions, peppers, 
mushrooms, Marsala wine sauce
 
D O R T M U N D E R  G O L D  L A G E R  B R A T   
Sauerkraut and Bertman Original® Dortmunder 
Gold Beer Mustard

O H I O  C I T Y
Mixed greens, tomato, cucumber, carrot, 
house-made balsamic

P O R K  L O I N   
Herb crusted, demi-glace

R O A S T  B E E F   
Black pepper crusted, Burgundy mushroom gravy 
 
S A L M O N   
Lemon, dill, white wine

C A U L I F L O W E R  C A C C I A T O R E   
Roasted cauliflower, red pepper, capers (Vegan)

S I D E S  (Choose 3)

M A S H E D  P O T A T O E S   
Yukon Gold potatoes, fresh cream, garlic, butter

P O T A T O  &  C H E D D A R  P I E R O G I 
Three cheeses, caramelized onions, sour cream

R I C E  P I L A F 
Long grain rice, carrots, peas, green onion
 
R O A S T E D  G R E E N  B E A N S 
Garlic, olive oil (Vegan) 

S P I N A C H 
Chickpeas, roasted bell pepper, sun-dried 
tomato, goat cheese, house-made lemon 
pepper vinaigrette

B R U S S E L S  C A E S A R
Brussels and romaine, shaved Parmesan, 
croutons, Caesar dressing

U P G R A D E  O P T I O N S :
B E E F  T E N D E R L O I N  + $5   
Herb-crusted, horseradish sauce, demi-glace; 
served as a carving station

F I L E T  M I G N O N  + $8  
Sautéed mushroom and onion, topped with garlic 
herb butter; served medium. (Plated dinners only)

S W E E T  &  S A L T Y  C A R R O T S  
Roasted, with Ohio honey

G R I L L E D  A S P A R A G U S 
Garlic, lemon pepper (Vegan)

R O A S T E D  B R U S S E L S  S P R O U T S 
Balsamic glaze, olive oil, cracked black pepper 
(Vegan)

PRICING INCLUDES
•	 Family-style dinner rolls and plated salads

•	 Champagne toast or welcome drink

•	 Coffee and tea station

BUFFET | $98 
per  person

Just like our award-winning flagship 
lager, our premium package is sure to 
please all crowds with a balanced blend 
of sophisticated touches and classic 
Midwestern hospitality.
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PLATED | $108 
per  person

D O R T M U N D E R  G O L D  P A C K A G E
P R I V A T E  E V E N T S  –  M E N U  P A C K A G E S



E L I O T  N E S S  P A C K A G E
P R I V A T E  E V E N T S  –  M E N U  P A C K A G E S
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PRICING INCLUDES
•	 Family-style dinner rolls and plated salads

•	 Coffee and tea station

Take the detective work out of event 
planning with this simple, surefire,  
authentically Great Lakes experience.

BUFFET | $58 
per  person

PLATED | $68 
per  person

S A L A D S  (Choose 1) All salads can be made gluten-free and vegan. Served individually to each guest.

E N T R É E S  (Choose 2)

C A P R E S E  P A S T A 
Pesto, spinach, marinated tomato, fresh 
mozzarella 
 
G L B C  M A C  &  C H E E S E 
Aged cheddar, smoked Gouda 

R O A S T E D  R E D  S K I N  P O T A T O E S  
Red skins, garlic, olive oil, Italian seasonings 
(Vegan) 

P R E T Z E L  C H I C K E N 
Pretzel-crusted chicken, mustard ale sauce

T U S C A N  C H I C K E N  
Roasted airline chicken breast, onions, peppers, 
mushrooms, Marsala wine sauce
 
D O R T M U N D E R  G O L D  L A G E R  B R A T   
Sauerkraut and Bertman Original® Dortmunder 
Gold Beer Mustard

O H I O  C I T Y
Mixed greens, tomato, cucumber, carrot, 
house-made balsamic

P O R K  L O I N   
Herb crusted, demi-glace

R O A S T  B E E F   
Black pepper crusted, Burgundy mushroom gravy 
 
S A L M O N   
Lemon, dill, white wine

C A U L I F L O W E R  C A C C I A T O R E   
Roasted cauliflower, red pepper, capers (Vegan)

S I D E S  (Choose 3)

M A S H E D  P O T A T O E S   
Yukon Gold potatoes, fresh cream, garlic, butter

P O T A T O  &  C H E D D A R  P I E R O G I 
Three cheeses, caramelized onions, sour cream

R I C E  P I L A F 
Long grain rice, carrots, peas, green onion
 
R O A S T E D  G R E E N  B E A N S 
Garlic, olive oil (Vegan) 

S P I N A C H 
Chickpeas, roasted bell pepper, sun-dried 
tomato, goat cheese, house-made lemon 
pepper vinaigrette

B R U S S E L S  C A E S A R
Brussels and romaine, shaved Parmesan, 
croutons, Caesar dressing

U P G R A D E  O P T I O N S :
B E E F  T E N D E R L O I N  + $5   
Herb-crusted, horseradish sauce, demi-glace; 
served as a carving station

F I L E T  M I G N O N  + $8  
Sautéed mushroom and onion, topped with garlic 
herb butter; served medium. (Plated dinners only)

S W E E T  &  S A L T Y  C A R R O T S  
Roasted, with Ohio honey

G R I L L E D  A S P A R A G U S 
Garlic, lemon pepper (Vegan)

R O A S T E D  B R U S S E L S  S P R O U T S 
Balsamic glaze, olive oil, cracked black pepper 
(Vegan)



S L I D E R S  B A R  |  $ 4 5  P E R  P E R S O N

G L B C  S A U S A G E  P L A T T E R 
Selection of locally made sausages: bratwurst, 
smoked kielbasa, and seasonal chef’s choice 
served with sauerkraut and Bertman Original® 
Dortmunder Gold Beer Mustard 

P R E T Z E L  B I T E S
Dortmunder Gold Lager stilton-cheddar sauce, 
Bertman Original® Dortmunder 
Gold Beer Mustard

L O C A L  C H E E S E  B O A R D 
Selection of local cheeses with crackers, 
fruit, and jam

G R I L L E D  C H I C K E N ,  P U L L E D  P O R K ,  &  S I R L O I N  B U R G E R S

•	 BBQ sauce, buffalo sauce, ketchup, mustard, mayo
•	 Lettuce, tomato, onion, pickles, cheddar cheese slices, coleslaw
•	 Ohio City Salad with balsamic (Vegan) and ranch dressing
•	 House-made potato chips (Vegan) and French onion dip

F R I E D  R A V I O L I
Breaded four-cheese ravioli, marinara sauce 

M E A T B A L L S
House-made meatballs with choice of 
teriyaki or BBQ sauce 
 
P I E R O G I
Potato and three cheese served with caramelized 
onion and sour cream 

S H R I M P  C O C K T A I L 
Served with house-made cocktail sauce

A D D  O N S :
B A K E D  P O R K  &  B E A N S  + $5   

G L B C  M A C  &  C H E E S E  + $6   

F R E N C H  F R Y  B A R  O R  N A C H O  B A R  + $8

A P P E T I Z E R  S T A T I O N  |  $ 4 0  P E R  P E R S O N  (Choose 6)

PRICING INCLUDES
•	 Coffee and tea station

For those who prefer to hang loose and keep things chill, we recommend this playful 
mix of casual favorites. Kick back and choose from one of three packages.
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M E D I T E R R A N E A N  D I S P L A Y
Flavored hummus, feta, olives, pita bread, pita 
chips, assorted vegetables 

S P I N A C H  A N D  A R T I C H O K E  D I P
Served with tortilla chips

B U F F A L O  C A U L I F L O W E R 
Breaded cauliflower, buffalo sauce, ranch dressing

P R E T Z E L  C H I C K E N  F I N G E R S
BBQ sauce, ranch dressing

T A C O  B A R  |  $ 4 8  P E R  P E R S O N
C I L A N T R O  L I M E  C H I C K E N ,  C H I P O T L E  R U B B E D  P O R K , 
&  S E A S O N E D  G R O U N D  B E E F

•	 Seasoned rice, pinto beans, fajita veggies (Vegan)
•	 Cheese, lettuce, sour cream, jalapeños, salsa, hot sauce, guacamole
•	 Chips & queso

S U B S T I T U T I O N S :
S A U T É E D  M O J I T O  S H R I M P   + $2   

C A R N E  A S A D A  + $3 

A D D  O N :
V E G A N  C H O R I Z O   + $1     

O P T I O N  1

O P T I O N  2

O P T I O N  3

C H I L L W A V E  P A C K A G E
P R I V A T E  E V E N T S  –  M E N U  P A C K A G E S



DETAILS
•	 Offered after 9:00 PM buffet-style or passed in our Tasting Room, or as a 

special way to cap off a wonderful night in our brewpub 
•	 Can be ordered for 50–75% of guest count if being served after dinner service
•	 Perfect for weddings, friends’ nights out, bachelor(ette) parties, and 

casual meet-ups

For parties that go bump in the night, we recommend 
this scary-good “after-hours” snack menu.

CHOOSE ONE 
$8 per  person

CHOOSE TWO 
$15 per  person

M A R G A R I T A
Tomato, fresh mozzarella, basil, extra virgin olive 
oil, balsamic glaze

B B Q  C H I C K E N 
Grilled chicken, BBQ sauce, cheddar, red onion

V E G G I E 
Basil pesto, mozzarella, broccoli, roasted red 
pepper, onion

M E A T  L O V E R S 
Marinara, mozzarella, pepperoni, bacon, sausage

F L A T B R E A D  S T A T I O N  (Choose 1, add on second option +$2)

P I E R O G I 
Cheddar potato pierogi, caramelized onion, 
garlic oil, shredded mozzarella and cheddar, 
sour cream and chive drizzle 

P R E T Z E L  B A R
R E G U L A R  &  C I N N A M O N  S U G A R 
S O F T  P R E T Z E L  B I T E S

•	 GLBC beer cheese sauce
•	 Bertman Original® Dortmunder 

Gold Beer Mustard
•	 Yellow mustard
•	 Vanilla cream cheese sauce

F R E N C H  F R Y  + 
T A T E R  T O T  B A R

•	 Queso
•	 Bacon
•	 Sour cream
•	 Ranch dressing

L A S T  C A L L  P A S S E D  B A R  B I T E S  (Choose 2, add on third option +$3)
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W A F F L E  B A R
S W E E T  B E L G I A N  W A F F L E S

•	 Whipped cream 
•	 Seasonal fruit compote 
•	 Maple syrup 
•	 Whiskey butter
•	 Boneless chicken wings +$4

O P T I O N  1

O P T I O N  2 O P T I O N  3

O P T I O N  5

O P T I O N  4

N O S F E R A T U  L A T E  N I G H T  B I T E S
P R I V A T E  E V E N T S  –  M E N U  P A C K A G E S

P O T A T O  A N D  C H E D D A R  P I E R O G I
With sour cream

F R I E D  C H E E S E  C U R D S
With spicy ranch and marinara

M I N I  C O R N  D O G S
With ketchup and mustard

J A L A P E Ñ O  P O P P E R S
With ranch and raspberry jalapeño jam

P I Z Z A  R O L L S
With ranch and marinara

F R I E D  P I C K L E S
With ranch and spicy ranch

O N I O N  R I N G S
With spicy ranch and BBQ

Served directly to the dance floor.
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•	 Menu items subject to change based on 
seasonal & market availability.

Our brewpub proudly celebrates fresh, local, and responsibly sourced ingredients 
year-round. The same goes for our events menu, which features the delicious 
signature flavors of the Great Lakes region (and yes, that includes pierogi).

P R E T Z E L  B I T E S  |  $ 6
Dortmunder Gold Lager stilton-cheddar sauce, mustard

L O C A L  C H E E S E  B O A R D  |  $10
Selection of local cheeses with crackers, fruit, and jam 

C H A R C U T E R I E  |  $13
Local cheeses and cured meats, assorted Cleveland JamTM jams, olives, 
pepperoncini, fresh vegetable salad, crostini, crackers, fruit 

M E D I T E R R A N E A N  D I S P L A Y  | $10
Flavored hummus, feta, olives, pita bread, pita chips, assorted vegetables 

F R I E D  R A V I O L I  |  $7
Breaded four cheese ravioli, marinara sauce (Vegetarian)

M E A T B A L L S  |  $8
Homemade meatballs with choice of teriyaki or BBQ sauce  

G L B C  S A U S A G E  P L A T T E R  | $10
Selection of locally made sausages: bratwurst, smoked kielbasa, and 
seasonal chef’s choice served with sauerkraut and Bertman Original® 
Dortmunder Gold Beer Mustard 

P I E R O G I  | $8
Potato and three cheese served with caramelized onion and sour cream

S H R I M P  C O C K T A I L  | $10
Served with house-made cocktail sauce  

S P I N A C H  &  A R T I C H O K E  D I P  | $7
Tortilla chips, pita chips

B U F F A L O  C A U L I F L O W E R  | $7
Breaded cauliflower, buffalo sauce, ranch dressing

P R E T Z E L  C H I C K E N  F I N G E R S  | $10
BBQ sauce, ranch dressing

G R A Z I N G  T A B L E   |  1 . 5  H O U R S  O F  S E R V I C E ,  $ 2 5  P E R  P E R S O N

S T A T I O N E D  H O R S  D ’ O E U V R E S
P R I V A T E  E V E N T S  –  M E N U  P A C K A G E S

M A R G A R I T A
Tomato, fresh mozzarella, basil, extra virgin olive 
oil, balsamic glaze

B B Q  C H I C K E N 
Grilled chicken, BBQ sauce, cheddar, red onion

V E G G I E 
Basil pesto, mozzarella, broccoli, roasted red 
pepper, onion

M E A T  L O V E R S 
Marinara, mozzarella, pepperoni, bacon, sausage

F L A T B R E A D S  (Choose 2 for $12, add on third option +$2)

P I E R O G I 
Cheddar potato pierogi, caramelized onion, 
garlic oil, shredded mozzarella and cheddar, 
sour cream and chive drizzle 

I N C L U D E S :
L O C A L  C H E E S E  B O A R D
Selection of local cheeses with crackers, fruit, 
and jam 

C H A R C U T E R I E
Local cheeses and cured meats, assorted 
Cleveland JamTM jams, olives, pepperoncini, fresh 
vegetable salad, crostini, crackers, fruit 

M E D I T E R R A N E A N  D I S P L A Y
Flavored hummus, feta, olives, pita bread, pita 
chips, assorted vegetables 

A D D  O N S :
S H R I M P  C O C K T A I L  + $7 
Served with house-made cocktail sauce

S K E W E R S  + $6

•	 Caprese with balsamic drizzle
•	 Fresh fruit 

P H Y L L O  C U P S  + $5

•	 Goat cheese and GLBC fig jam
•	 Brie and GLBC raspberry jam

P I C K L E  P A R T Y  + $4 
Assorted pickled vegetables 

C H I P S  &  D I P S  + $8 
Tortilla chips, house-made potato chips, spinach 
dip, Buffalo chicken dip, French onion dip

C R O S T I N I  + $8 
   

•	 Cilantro lime chicken salad, GLBC 
raspberry jalapeño jam

•	 Classic bruschetta (Vegan)
•	 Roast beef, horseradish, pickled red onion

 
D E S S E R T  C H A R C U T E R I E  + $7 
Assortment of seasonal fruit, local cheeses, 
Ohio honey, cookies, truffles, and petit fours
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•	 Menu items subject to change based on 
seasonal & market availability.

Our brewpub proudly celebrates fresh, local, and responsibly sourced ingredients 
year-round. The same goes for our events menu, which features the delicious 
signature flavors of the Great Lakes region (and yes, that includes pierogi).

C A P R E S E  S K E W E R S 
With balsamic drizzle

W E S T  S I D E  M A R K E T  C H A R C U T E R I E 
S K E W E R S 

B B Q  M E A T B A L L S

T E R I Y A K I  M E A T B A L L S

C H I C K E N  S A T A Y

V E G E T A B L E  S P R I N G  R O L L S 
With plum sauce

C R O S T I N I  –  C H O I C E  O F  1 
 

•	 Cilantro lime chicken salad, GLBC 
raspberry jalapeño jam

•	 Classic bruschetta (Vegan)
•	 Roast beef, horseradish, pickled red onion

C O C O N U T  S H R I M P
With sweet chili sauce

P A S S E D  H O R S  D ’ O E U V R E S  (Choose 3 for $18 per person, choose 5 for $24 per person)

D E S S E R T S

C O O K I E S  &  B R O W N I E S  |  $ 6

B R E A D  P U D D I N G  |  $ 8

P A S S E D  H O R S  D ’ O E U V R E S  +  D E S S E R T S
P R I V A T E  E V E N T S  –  M E N U  P A C K A G E S

D E S S E R T  C H A R C U T E R I E  |  $ 1 0
Assortment of seasonal fruit, local 
cheeses, fruit jam, cookies, truffles, 
and petit fours

C R A B  C A K E S
With remoulade
 
B R I E  &  R A S P B E R R Y  J A L A P E Ñ O 
J A M  P H Y L L O  C U P S

G O A T  C H E E S E  &  F I G  J A M 
P H Y L L O  C U P S

P O T A T O  S K I N S  –  C H O I C E  O F  1 

•	 Caramelized onion, smoked cheddar, chive 
sour cream

•	 Bacon jam, smoked cheddar, fried onion



M I D W E S T  I P A  L U N C H  P A C K A G E
P R I V A T E  E V E N T S  –  M E N U  P A C K A G E S
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PRICING INCLUDES
•	 Coffee, tea, and water station

Let us treat you to a friendly 
mid-day meal with our unmatched 
Midwestern hospitality.
Offered 11:00 AM—4:00 PM.

LUNCH | $25 per  person

S A N D W I C H E S  (Choose 2) Includes lettuce, tomato, onion, assorted mustards, herb mayo served on side

P O T A T O  &  C H E D D A R  P I E R O G I  
Sour cream

G L B C  M A C  &  C H E E S E 
Aged cheddar, smoked Gouda

R E D  S K I N  P O T A T O  S A L A D 
Red onion, dill, celery 

H O U S E - M A D E  P O T A T O  C H I P S 
Sea salt

T U R K E Y  C L U B 
Turkey, bacon, cheddar cheese

I T A L I A N  
Ham, salami, pepperoni, provolone cheese

C H I C K E N  S A L A D  
Cilantro lime chicken salad, Dortmunder Gold 
Lager Raspberry Jalapeño Jam

S I D E S  (Choose 2)

U P G R A D E  O P T I O N S :
D O R T M U N D E R  G O L D  B E E R  B R A T  S A N D W I C H  |  + $2   
Sauerkraut, caramelized onion, hoagie buns

P R E T Z E L  C H I C K E N  S A N D W I C H  |  + $3   
Mustard ale sauce, BBQ sauce, brioche buns

Vegan wraps available by request

P A S T A  S A L A D 
Cavatappi, tomato, black olives, roasted red peppers, banana 
peppers, mozzarella, Italian vinaigrette

F R U I T  S A L A D 
Assorted season fruit (Vegan)

O H I O  C I T Y  S A L A D
Mixed greens, tomato, cucumber, carrot, 
house-made balsamic (Vegan) or ranch dressing



V I B A C I O U S  B R U N C H  P A C K A G E
P R I V A T E  E V E N T S  –  M E N U  P A C K A G E S
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PRICING INCLUDES
•	 Coffee, tea, and water station

Enjoy the relaxed vibes of a casual 
brunch with your guests.

BRUNCH | $40 per  person

F R U I T  P L A T T E R  | $5 
(Vegan)

P R E T Z E L  C H I C K E N 
Mustard ale sauce

W A F F L E S 

Syrup, seasonal fruit compote

V E G G I E  F R I T T A T A 

Egg, cheddar, seasonal vegetables

B R U N C H  I T E M S  A  L A  C A R T E
Y O G U R T  P A R F A I T  |  $ 6  
Greek yogurt, granola, fresh fruit

B A C O N  O R  S A U S A G E  L I N K S

P O T A T O  C A K E S
U P G R A D E  O P T I O N :

B E E F  T E N D E R L O I N  |  + $12   
Herb-crusted, horseradish sauce; 
served as a carving station

C O N T I N E N T A L  B R E A K F A S T  |  $ 8  
• Bagels, muffins, Danish
• Jelly, butter, cream cheese

O H I O  C I T Y  S A L A D  | $7
Mixed greens, tomato, cucumber, carrot, 
house-made balsamic

S P I N A C H  S A L A D  | $7
Chickpeas, roasted bell pepper, sun-dried 
tomato, goat cheese, house-made lemon 
pepper vinaigrette

B R U S S E L S  C A E S A R  S A L A D   | $7 

Brussels and romaine, shaved Parmesan, 
croutons, Caesar dressing

S E A S O N A L  S A L A D  | $7
See seasonal menu



PLUS SELECT* IMPERIAL**
BEER, WINE,  

NON-ALCOHOLIC 
BEVERAGES

BEER, WINE, 
NON-ALCOHOLIC BEVERAGES,  

SELECT LEVEL LIQUORS

BEER, WINE,
NON-ALCOHOLIC BEVERAGES,

 IMPERIAL LEVEL LIQUORS

2-HOUR EVENT $25 $30 $40

3-HOUR EVENT $30 $35 $45

4-HOUR EVENT $35 $40 $50

5-HOUR EVENT $40 $45 $55

ADD SIGNATURE 
DRINK(S) N/A + $3 + $6

O P T I O N  A O P T I O N  B O P T I O N  C

A L C O H O L  P O L I C Y : 
•	 Last call is 45 minutes before the end of the event.

•	 Alcohol  service ceases 30 minutes prior to the end of the event.

P L E A S E  N O T E : 
•	 GLBC retains the right to cease serving alcohol to any guest(s). 

•	 Under no circumstances are alcoholic beverages served to persons 
under the age of 21. All guests, regardless of age, must provide 
proper identification when ordering or consuming alcohol.

Treat your guests to the freshest possible CLE crafted beers right at the source… and more!

C A S H  B A R
•	 Individual guests are charged for their own 

beverages.

•	 Cost is based on individual beverage price.

•	 Cost is not included in  food and beverage 
minimum quantity.

B A S E D  O N  C O N S U M P T I O N
•	 Cost based on total consumption. 

•	 Running tab to be paid by hosting  
client at conclusion of event.  

•	 Drink tickets available. 

•	 Signature drinks optional.

I N C L U S I V E  P A C K A G E
•	 Price based on package selected,  

number of guests, and length of event
•	 Inclusive Package options shown in  

chart with prices per person.

•	 Signature drinks optional (available with 
Select and Imperial levels)

U P G R A D E  O P T I O N S :

C H A M P A G N E  T O A S T  |  $ 4

W E L C O M E  T A S T E R  |  $ 4
Champagne and choice of one GLBC beer
 
T A B L E  W I N E  S E L F - S E R V I C E  |  $ 1 4 
Choice of one white and one red

C U S T O M  C O C K T A I L  C O N S U L T A T I O N : 
•	 One-hour, in-person meeting to discuss flavors, spirits, and glassware

•	 Available for groups over 50

•	 Pricing varies 14

B A R  S E R V I C E
P R I V A T E  E V E N T S  –  M E N U  P A C K A G E S

Includes these or similar brands: 
Tito’s, Tanqueray, Captain Morgan, 

Espolòn, Jameson, Bulleit

Includes these or similar brands: 
Grey Goose, Hendrick’s, Kraken, Casamigos, 

Elijah Craig Rye, Knob Creek



G R E A T  L A K E S  B R E W I N G  C O . C E N T E R P I E C E S  &  D E C O R A T I O N S

C A N D L E S 
$ 1 5  P E R  T A B L E 

Tea lights and 3 pillar 
candles of various heights on 

each table 

G R O W L E R S  ( B R O W N  O R  C L E A R ) 
$ 5  E A C H 

64 oz. GLBC  glass growlers 
with 3 tealights

B E E R  B O T T L E S 
$ 5  P E R  S E T  O F  T H R E E 

12 oz. GLBC glass bottles 
with 3 tealights

B R I N G  H A N D C R A F T E D  S T Y L E  T O  T H E  T A B L E
We are happy to offer a selection of centerpieces and decorations to beautify 

any event, from large weddings to small corporate lunches.

H E X A G O N  A R C H  -  $ 1 0 0 S O F T  S E A T I N G  -  $ 1 5 0

Includes loveseat, two chairs, 
coffee table, and rug

B O O K S H E L F  -  $ 5 0

W E L C O M E  S I G N  -  $ 5 0

Includes welcome sign, two 
lanterns, one pedestal, floor 

vase, and LED candles

S I G N A G E  &  C A R D  B O X  -  $ 2 5

Signage includes table numbers 1–20, “Please sign our 
guestbook” sign, “Gift & Cards” sign, and “In loving memory 

of those who cannot be here with us today” sign.

C E N T E R P I E C E S  &  D E C O R A T I O N S

M O S S  W R E A T H 
$ 1 0  P E R  T A B L E

Moss wreaths with
candle and three tea lights

M I N N I D I P  R E U S E A B L E 
B A L L O O N  A R C H  -  $ 2 5 0 * 

 
Latex-free, non-toxic alternative to 

single-use balloon decorations.
*Not included in all access rental

B U D  V A S E S 
$ 2  P E R  V A S E

A L L  A C C E S S  R E N T A L 
$ 3 5 0  ( S A V E  U P  T O  $ 3 0 0 )

Florals and greenery not provided. 
Please see list of preferred vendors.
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G I F T  S H O P  M E R C H A N D I S E

G R E A T  L A K E S  B R E W I N G  C O . G I F T  S H O P  M E R C H A N D I S E

C A N  &  B O T T L E  P A C K S 
T O - G O

B A R W A R E G R O W L E R S

B E E R - I N F U S E D 
B B Q  S A U C E

S E N D  Y O U R  G U E S T S 
H O M E  I N  S T Y L E

Matching growlers for groomsmen? 
Keepsakes for conferences? We’ve got 
you covered. Every guest who books 
a private event with GLBC receives a 

10% discount on gift shop merchandise.* 
Visit our store to find an assortment 
of responsibly sourced, thoughtfully 

designed souvenirs sporting the GLBC 
logo, alongside artisanal items handmade 

by local vendors including soap, BBQ 
sauces, and small-batch jams infused 

with our beer.

G L A S S W A R E O P E N E R S

F O U R - P A C K  O F  B E E R

B E R T M A N  O R I G I N A L ® 
D O R T M U N D E R  G O L D 

B E E R  M U S T A R D
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