
C A T E R I N G
B Y  G R E A T  L A K E S  B R E W I N G  C O .



Tap into an authentically Cleveland experience at your next company lunch or private party with our 
fresh, brewery-inspired catering services. Let our team bring signature Great Lakes flavors to yours, 

from a mix of tried-and-true grazing platters to elevated entrees and sides packed lovingly with 
Midwest flavor. All orders are crafted with care, boxed, and bundled for easy setup. Best of all? 

Add Great Lakes beer to your order to bring a Cleveland-crafted toast to your teambuilding 
happy hour or celebratory afternoon event. It’s like bringing our pub to your place, your way.

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

AVAILABILITY: MONDAY - FRIDAY  |  11 AM - 5 PM

ORDER LEAD TIMES:

Monday Order by Thursday, week prior

Tuesday Order by Friday, week prior

Wednesday Order by Monday

Thursday Order by Tuesday

Friday Order by Wednesday

MINIMUM ORDER: $250

DELIVERY CHARGE: $35 (Subject to change based on order volume).

GRATUITY: Appreciated, and may be added at checkout.
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LUNCH & HAPPY HOUR MENUS AVAIL ABLE.

NEED BEVERAGES?  PACKAGED BEER AVAIL ABLE FOR PURCHASE.

C O N TA C T:  S H A N N O N  R E A D E N C E   |   E M A I L :  C AT E R I N G @ G R E AT L A K E S B R E W I N G .C O M   |   P H O N E :  2 1 6 . 6 4 5 . 5 4 5 6



COLD HORS D’OEUVRES

SALADS

HOT HORS D’OEUVRES
GATHER & GRAZE

FRESH FAVORITES

SHAREABLE BITES

CATERING MENU

CHARCUTERIE BOARD

SPINACH SALAD

GLBC SAUSAGE PLATTER

LOCAL CHEESEBOARD

OHIO CITY SALAD

BBQ MEATBALLS

MEDITERRANEAN BOARD

CAESAR SALAD

FRIED RAVIOLI
PICKLE PARTY

PASTA SALAD

Variety of local cured meats and cheeses, fruit 
jam, olives, fresh vegetables, fruit, crackers

Chickpeas, roasted bell pepper, sun-dried tomato, 
goat cheese, house-made lemon pepper vinaigrette 

Fresh Bratwurst, Smoked Kielbasa, chef’s 
choice seasonal sausage. Served with a bottle 
of Bertman’s Dortmunder Gold Lager Mustard

Selection of 5 local cheeses, crackers, jam

Mixed greens, tomato, cucumber, carrots, balsamic 

Fresh house-made meatballs, 
Edmund Fitzgerald Porter BBQ Sauce   

Flavored hummus, olives, breads, vegetables

Romaine, shaved Parmesan, croutons, Caesar dressing 

Breaded four cheese ravioli, marinara sauce (Vegetarian)

Assorted house-pickled vegetables  

Cavatappi, tomato, black olives, roasted red peppers, 
banana peppers, mozzarella, Italian vinaigrette 

SMALL PLATTER: 15-20 SERVINGS / $75  •  LARGE PLATTER: 30-40 SERVINGS / $125 

15-20 SERVINGS / $50 

HALF PAN: 15-20 SERVINGS / $75  •  FULL PAN: 30-40 SERVINGS / $145 

SMALL PLATTER: 15-20 SERVINGS / $60  •  LARGE PLATTER: 30-40 SERVINGS / $105 

15-20 SERVINGS / $40

HALF PAN: 15-20 SERVINGS / $60  •  FULL PAN: 30-40 SERVINGS / $105

SMALL PLATTER: 15-20 SERVINGS / $65  •  LARGE PLATTER: 30-40 SERVINGS / $115 

15-20 SERVINGS / $40

HALF PAN: 15-20 SERVINGS / $60  •  FULL PAN: 30-40 SERVINGS / $105 

SMALL PLATTER: 20-30 SERVINGS / $40

15-20 SERVINGS / $45

RED SKIN POTATO SALAD

FRUIT SALAD

Red onion, dill, celery 

Assorted seasonal fruit

15-20 SERVINGS / $45

15-20 SERVINGS / $55

C A T E R I N G  B Y  G R E A T  L A K E S  B R E W I N G  C O . C A T E R I N G  M E N U
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PLATTERS

SIDES

ITALIAN

PASTA PRIMAVERA

SWEET & SALTY CARROTS

TURKEY CLUB

POTATO & CHEDDAR PIEROGIES

ROASTED RED SKIN POTATOES

CHICKEN SALAD WRAP

GLBC MAC & CHEESE

ROASTED BRUSSELS SPROUTS

ROASTED GREEN BEANS

VEGGIE WRAP

Ham, salami, pepperoni, provolone, 
lettuce, tomato, onion, French bread 

Assorted seasonal vegetables, garlic herb oil (Vegan) 

Roasted tri-color carrots, butter, local honey

Bacon, cheddar, leaf lettuce, tomato, French bread

*Turkey Club and Italian sandwich platters come with herb mayo 
& Bertman’s Dortmunder Gold Lager Mustard served on the side 

*Gluten free wraps available 

Served with sour cream

Red skins, olive oil, herbs (Vegan)

Cilantro lime chicken salad, roasted red 
pepper, spinach, raspberry jalapeño Jam 

Aged cheddar, smoked gouda

Balsamic glaze, olive oil, cracked black pepper (Vegan)

Roasted with garlic oil (Vegan)

Hummus, zucchini, yellow squash, roasted red pepper, red onion  

15-20 SERVINGS / $60

HALF PAN: 15-20 SERVINGS / $60  •  FULL PAN: 30-40 SERVINGS / $110 

HALF PAN: 15-20 SERVINGS / $55  •  FULL PAN: 30-40 SERVINGS / $95 

15-20 SERVINGS / $60

HALF PAN: 15-20 SERVINGS / $65  •  FULL PAN: 30-40 SERVINGS / $120

HALF PAN: 15-20 SERVINGS / $50  •  FULL PAN: 30-40 SERVINGS / $90

15-20 SERVINGS / $60

HALF PAN: 15-20 SERVINGS / $55  •  FULL PAN: 30-40 SERVINGS / $100 

HALF PAN: 15-20 SERVINGS / $50  •  FULL PAN: 30-40 SERVINGS / $90 

HALF PAN: 15-20 SERVINGS / $45  •  FULL PAN: 30-40 SERVINGS / $80 

SMALL PLATTER: 15-20 SERVINGS / $60

ENTRÉES

CHICKEN PAPRIKASH

PRETZEL CHICKEN

DORTMUNDER GOLD LAGER BRAT

SMOKED KIELBASA

Roasted chicken thighs, paprikash gravy

Pretzel crusted chicken, mustard ale sauce

Served with sauerkraut and a bottle of 
Bertman’s Dortmunder Gold Lager Mustard

Served with sauerkraut and a bottle of 
Bertman’s Dortmunder Gold Lager Mustard 

HALF PAN: 15-20 SERVINGS / $85  •  FULL PAN: 30-40 SERVINGS / $160 

HALF PAN: 15-20 SERVINGS / $85  •  FULL PAN: 30-40 SERVINGS / $160

HALF PAN: 15-20 SERVINGS / $75  •  FULL PAN: 30-40 SERVINGS / $145 

HALF PAN: 15-20 SERVINGS / $75  •  FULL PAN: 30-40 SERVINGS / $145 

LUNCH MADE EASY

ELEVATED EXTRAS

PUB-INSPIRED FLAVORS
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