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APPETIZERS - PER PERSON

APPETIZER PLATTERS

MENU
BBQ Meatballs - $3.50/person

Giant meatballs, tossed in our signature 
house-made BBQ  sauce.
Vegan/Gluten Free Meatballs: $4/person. 

Spring Rolls - $3/person
Crispy rolls filled with sliced vegetables.
Served with a Sweet-Chili Sauce. 

Chicken Skewers - $5/person
Your choice of seasonings: 
Garlic+Herb, BBQ, or Jamaican Jerk. 

Fresh Fruit Tray - $135
Cut fresh each day, featuring seasonal
selections. 

Spinach & Artichoke Dip - $125
House-made and always a hit! Served warm
with crispy pita and tortilla chips.  

Pakora Platter - $95
Veggie fritters made from chickpea flour.
Served with fresh Cilantro-Sauce. 

Fire-Roasted Salsa and Guac - $85
Always fresh and sure to please a crowd!
Served with gluten-free tortilla chips. 

Jumbo Shrimp Cocktail - $175
A party classic with a southern-inspired
twist. Served with cocktail sauce. 

Green Goddess Tahini Dip - $125
Packed with fresh herbs and creamy tahini.
Served with (GF) tortilla chips and fresh
veggies. This dip is gluten-free and vegan.
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Mini-Quiches - $3.50/person
Assorted flavors including Spinach & Feta,
Three-Cheese, and Cheesy Bacon. 

Backwoods Board - $175
A giant soft pretzel, surrounded by smoked
sausage and cut cheeses. 

Solid Gold Sliders -$175
You Pick Two: Pulled Pork, Italian, Caprese,
Chicken Salad, Chicken & Cheddar, Ham &
Swiss,or Vegan-Hummus. 

Founders Beer Cheese Dip - $125
Our signature house-made dip! Served warm
with crispy pita and tortilla chips.   

 - One platter serves 25 people - 

 - Minimum order 10 servings -

Roasted Street Corn Salsa - $95
Sweet and savory corn salsa, topped with
crumbles of cheese, a drizzle lime, and a side
of tortilla chips.

Charcuterie Board - $250
European Cheeses & Cured Meats. Served
with sweet and savory jams from Cellar Door,
assorted crackers, gherkins, and berries. 

A game-day classic! Served warm with crispy
pita chips and tortilla chips. 

Buffalo Chicken Dip - $125

Crudité Platter - $150
Assorted fresh veggies served with Ranch,
Hummus, and Pimento Cheese for dipping. 

Caprese Platter- $145
Fresh tomatoes and buffalo mozzarella,
topped with pesto, fresh basil, and balsamic
glaze. 

Raspberry-Brie Bites - $5/person
Double-cream Brie with Toasted Almonds &
Raspberry Jam, wrapped in Phyllo Dough. 

House-made Hummus - with seasoned pita
chips, cucumbers, and carrots. 

Hummus Spread - $115

Southwest Egg Roll - $5/person
Stuffed with chicken, pepper jack cheese,
black beans, and sautéed peppers. 
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Founders Taco Bar ........................................................................................... $18/person
You Pick Two: Chicken, Shredded Beef, Shredded Pork (spicy), or Seasoned
Ground Beef. 
Includes sides of Marinated Black Beans and Yellow Rice. 
Served with Flour and Corn Tortillas, assorted toppings and hot sauces. 
Make it a Fajita Bar! 
     Adds roasted peppers and onions (served on the side) for $1.50/person. 
Vegan Chorizo available for $6/person.  

ENTRÉES
- Minimum order 10 servings - Limit of two entrées per event -

Dirty-Bastard BBQ Spread ............................................................................ $18/person
You Pick: Pulled Pork, Shredded Chicken, or ½ and ½. 
Served with Brioche Buns, Pasta Salad, Baked Beans, and Potato Chips. Includes
sides of Coleslaw, Pickles, and our House-Made Dirty-Bastard BBQ Sauce. 
(Ask about our Vegetarian, Vegan, and Gluten Free accommodations.) 

Baked Pasta Bar ............................................................................................... $14/person
You Pick: Fettuccine Alfredo, Classic Marinara, Creamy Pesto, or choice of two. 
Served with House Salad with Ranch, and Garlic Bread.
Add chicken, shrimp, or Italian sausage to any sauce for $4/person. 
Or make it a generous meal and add a full serving of chicken or shrimp for $8/
person.  

Roast Chicken Dinner .................................................................................... $21/person
Garlic and Herb Roasted Chicken, served with a Creamy-Garlic Sauce, Mashed
Potatoes, Seasonal Vegetables, and Rolls with Butter. 

Herb-Crusted Tenderloin
Pork Tenderloin ...................................................................................................................... $22/person
Beef Tenderloin .................................................................................................................... Market price

Seared Tenderloin, served with Mashed Potatoes, Brown Gravy, Seasonal
Vegetables, and Rolls with Butter. 

Centennial Salmon .......................................................................................... $28/person
Norwegian Salmon, served with a smokey Romesco Sauce, Garlicy Green Beans,
Saffron Rice, and Rolls with Butter. 

Founders Chili Bar ........................................................................................... $14/person
A Taproom Favorite! Featuring local bratwurst from Frank’s Meat Market. 
Our chili is cooked in Founders’ very own Dirty Bastard Scotch Ale. 
Includes sides of Cornbread Pudding, Tortilla Chips, and of assorted toppings. 

Build Your Own Sandwich Spread........................................................... $20/person
Everything to build the sandwich of your dreams! Includes Sourdough and Rye
Breads; sliced meats Roasted Chicken, Smoked Ham, Roast Beef, and Turkey; an
array of cheeses, toppings, and spreads; served with potato chips and pasta salad. 



SNACKS

DESSERTS

Porter Brownies - $3.75/each

Cookie Tray - $20/baker’s dozen 
Mix of Chocolate Chip, Sugar, Oatmeal
Raisin, White-Chocolate Lemon, and
Double Chocolate.

Lemon Bars - $3/each
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SIDES

Mashed Potatoes
Broccoli Salad
Seasonal Pasta Salad
Coleslaw
Fruit Salad
Rolls with Whipped Butter

CLASS I - $3/PERSON 
Baked Mac & Cheese
Cornbread Pudding
Balsamic Brussel Sprouts
Glazed Carrots 
Roasted Root Vegetables
Garlic Green Beans

CLASS II - $4.50/PERSON 

- Minimum order 10 servings -

Chips and Dip - $3/person
A classic snack - sure to please everyone! 
Potato Chips, fried fresh each morning and
seasoned with our signature spice blend. 
Paired with our Classic Onion Dip.

Shareable Snacks - $2.50/person
Designed for grazing! Featuring an array of
potato chips, cheesy snack mix, and
(optional) mixed nuts. Served in small bowls
around the room.

Bagged Snacks - $2/person
A classic grab-and-go variety. Assorted
single-serve chips and crunchy snacks. 

- Minimum order 10 servings -
House Salad  - $4/person
Romaine with Red Onion, Shredded Cheese,
Grape Tomatoes, Croutons, and Ranch Dressing. 

Caesar Salad - $4/person
Romaine with Parmesan and Croutons. Caesar
dressing served seperately. 

Southwest Chopped - $4.50/person
Mixed greens, tomato, black beans, colby jack,
guacamole, red onion, crunchy tortilla, cilantro
lime dressing

MI Apple Salad - $5/person
Mixed greens, crisp apples, MI dried cherries,
sunflower seeds, grape tomato, blue cheese
crumbles, and apple-cider dressing. 

7-Layer Magic Bars - $5/each
Contains Pecans, Minimum order 10. 

Nantucket Baking Co.
Ask us about ordering from Nantucket
Baking Co. - pies, cakes, cupcakes, and more!
We share free Delivery and 6% discount with
you! Orders placed and finalized through
Founders Catering. Minimum 2-week notice
required, orders subject to availability.

 - Planning to bring your own desserts? Let us know! - 
(All ‘outside desserts’ are subject to a $40 fee.)

Dessert Assortment - $4/person
An array of bite-sized dessert bars. Includes
Lemon-Blueberry Bars, Apple Strudel,
Marbled-Cheesecake Bars, and Brownies.  

SALADS



DRINKS

Guests of the Centennial Room can enjoy a variety of our signature beers, plus hard cider,
hard seltzers, canned and batched cocktails, and a limited selection of our house wine.
We also offer Coke products, mocktails, and NA beverages. 

You can expect 6 beers on draft, rotating seasonally and based on what’s popular, plus
some fun canned options. Contact our office for the current draft list. 

Please refer to page 7 and page 11 for more information about our drink options and beverage
policies. 

Coffee & Tea Station - $3.50 / person

EXTRAS

MORNING OPTIONS
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Self-serve station. Regular Coffee with
Assorted Herbal and Caffeinated Teas -
Decaf Coffee available on request. 
(Coffee Service must be ordered in advance.) 

Morning Pastries - $6.50/person
Fresh from Nantucket Baking Co., includes a
mix of Croissants, Muffins, and Cinnamon
Rolls, assorted smears, and a bowl of Fresh
Whole Fruits. 

Continental Breakfast - $12/person
Yogurt and Granola, Toast and Bagels with
Jam, Butter, and Cream Cheese, Cut and
Whole Fruits, Assorted Pastries. 

Custom Breakfast Spread
Ask us about providing a custom breakfast
spread! Our specialties include - French
Toast Casserole, Breakfast Tacos, Build Your
Own Parfait, Southern Biscuits and Gravy,
Bagels and Lox Spread. Custom menus
available. Prices start at $14/person. 

Centerpieces 
Available for rent. Please contact our office for
photos and more information. 
     Candles - $10/for 12
     Wreathes - $25/for 12 
     Candles and Wreathes - $35 for both

- Minimum order 10 servings -

Easel - Complimentary. Just let us know if you
need to borrow it. 

Assorted Card and Board Games -
Complimentary. Includes tic-tac-toe, giant
checkers, and many other family favorites. Ask our
staff if you’d like them brought out. 

Kids Coloring Pages -  Ask your bartender! 
Assorted coloring pages and crayons. 



QUICK FACTS

Booking Info 
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A signed Contract and payment of the Room Rental Fee is required to book. 

Complimentary holds are available for a 2-week period. After that time, you can request
an extension if more time is needed. If we receieve a dual-request, where another party is
seeking to book an overlapping event, you’ll be immediately notified. We will then ask you to
confirm your intention to book by the end of your hold period, or within 2-business days,
whichever is greater. From there we’ll ask you to provide a signed contract and rental fee. 

Room Info 

Capacity:
Seated: 65 people 
Standing: 100 people 

Rental includes use of the attached balcony. Doors will remain unlocked and porch
accessible for duration of event. There are Garage Doors leading to the porch, which can be
opened (weather permitting) to expand the event space. Five picnic tables and three
cocktail tables are included in the space, adding seating for 50 additional guests. The space
is partially covered by an overhang on two sides. 

Event comes fully staffed with 1-2 bartenders and 1-2 catering staff. Additional staff can be
requested for an additional fee. 

Guests enter the event space one of two ways: 
Standard events - guests enter through our Taproom or Company Store, then take the
elevator to the Centennial Room (located on our second floor.) Staff will help with the
elevator as keycard access is required.  
Show-nights - guests are provided a private entrance via our Administrative Entrance, as
our main entrance can have a line to enter. Guests are invited to take a flight of stairs
into the event, or staff can assist with elevator access. 

10-hours of validated parking is exclusively provided for guests parking in the Founders’
Parking Lots. These lots are first-come-first-served. All bookings are provided a “Parking Info
Sheet” to share with guests - it includes a map and the addresses for our lots. 

Rental Rates 

Weekdays (Sunday-Wednesday) 
The Room Rental Fee is $500 for a 3-hour booking with a $600 Food & Beverage Minimum.

Weekends (Thursday - Saturday) 
The Room Rental Fee is $750 for a 3-hour booking with a $1,000 Food & Beverage Minimum.

Additional time needed? Our rate is $100/hour or $50/half-hour. 

All reservations include a complimentary 30-minutes for set up and 30-minutes for breaking
down. (Complimentary time must run concurrent with event start/end.)



GENERAL INFORMATION

Temporary holds are complimentary and apply to a 2-week period. After that time, they will expire
unless you request an extension on the hold. 

In the event of a dual-inquiry, the host of the initial hold will be contacted immediately. We kindly
request that the initial host respond with their intent to book within 72-hours, and provide a
contract and room rental payment within one week. In the event that the initial host does not
respond within 72-hours, the second host will be given the opportunity to book the date in
question. 

A completed contract is required to book the room. Completed contracts may be returned via
email to CentennialRoom@FoundersBrewing.com. They may also be sent via mail or dropped off
in person.

Payment for the Room Rental Fee is required to confirm the booking. We take payments via
Credit/Debit card, check, or cash (in person.) Checks should be made payable to ‘Founders
Brewing Company’ (attention made to ‘Centennial Room’), and must include a note indicating the
event they are intended for. 

All Room Rental Fees are non-refundable. In the event of a cancellation, Rental Fees may be
transferred to an alternative date one (1) time, pending availability. Management reserves all
rights. 

Food Order Procedure
We require confirmed event details 10 days prior to the event date. Extensions on the deadline
will be reviewed on a case-by-case basis and must be requested in advance. Delayed event details
will incur a late fee of $80 per day. 

All food is served buffet style. Our kitchen operates on a ‘from scratch’ basis and additional
portions cannot be ordered during the event. Hosts are encouraged to order adequate portions to
avoid any inconvenience. 

To ensure the safety of all guests, please provide relevant allergy information. Please note, we rely
on our vendors’ allergy warnings and ingredient listings. Because of ingredient substitutions,
recipe revisions, and cross-contact with allergens, we cannot guarantee any food item is
completely free of allergens. 

Staff will begin removing food 30 minutes prior to the scheduled end of the event. We do not
permit food to be out for longer than 3-hours. The Kent Co. Health Department does not permit
caterers to give leftovers to the host. If a host or guest requests leftovers, they do so at their own
risk and release all liability regarding leftover food. 

Hold Policy

Rental Payment & Contract Submission
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Parking is available on a first-come-first-serve basis. 

Paid street parking is available around the building (Williams St., Finney Ave, and Bartlett St. are
the closest.) 

Paid parking is available along Market Ave (90 Market Ave and 51 Market Ave are the closest.) Free
street parking is available along Century Ave. 

Additionally, Founders offers two gated parking lots (241 Goodrich St. SW and 322 Finney Ave SW).
For any guests parking in our lots, we will validate up to 10 hours for each guest. 

See below for a map of the Founder’s Parking Lots. 

PARKING / AUDIO-VISUAL

Video / Projection Specifics

Audio Specifics
Music Input at Bar – 1/8  AUX or phone adapters. th

1 (one) Wireless Handheld Microphone
12 pendant speakers- Extended Bass/High Frequency Speakers 

A/V Quick-Guide 
Playing your own music? – Bring a phone and charger. 

Presenting (with or without audio)? – Bring a laptop and charger 

Playing a slideshow (with or without audio)? – Bring a laptop + charger OR a USB thumb-drive.

We have all the cords, dongles, and attachments you’ll need to connect with our AV system!  

One Projector, 5000 Lumens, 1920x1200 resolution
One 133" Diagonal, Motorized Screen 16:10 aspect ratio
3 (three) 60" LED Flat Panel Displays
AV Inputs: HDMI, VGA, Ethernet, Power. 

Parking



FAQ’S
Q: What is the capacity of the Centennial Room?
A: The Centennial Room’s interior space can seat up to 65 people comfortably, and accommodate
up to 100 people with standing room. The balcony area brings the total maximum capacity to 130,
and has 4 picnic tables with additional seating. 

Q: How do my guests access the room?
A: The Centennial room is accessed via the elevator in our Company Store. An attendant will be
stationed at the elevator to provide access to the room. For late entry, guests can check in with
the clerk in the store.  
On Acrisure Amphitheater show-nights, guests are provided a separate entry from the general
public to alleviate wait-times. Contact our office for an info-sheet to share with guests. 
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Q: Can we order off the Taproom Menu?
This option is available on a case-by-case basis, exclusively offered to groups of 20 or less. All food
must be on one bill and 20% gratuity will be applied. Please contact management for more
information. 
If you or your guests have specific dietary restrictions, contact our office for help. 

Q: Is the room handicap accessible? 
A: Founders and the Centennial Room are fully ADA accessible. Our front entrance offers a ramp
to enter the Taproom, and the city of Grand Rapids has designated two handicap parking spots in
front of our building. The Centennial Room is accessed via elevator and offers handicap accessible
restrooms. For additional information, or to request non-elevator access to the room, call us at
(616) 325-1061 or email CentennialRoom@FoundersBrewing.com. If your event has already started,
call the event staff at (616) 325-2979 for immediate assistance. 

Q: Do you allow kids in the Centennial Room? 
A: We welcome guests of all ages. Parents must monitor their children at all times, as staff may be
carrying hot, sharp, or heavy objects. 
We do not permit standing on, or jumping off the furniture. Children are not allowed behind the
bar. Running is not permitted in the room or balcony. 
Failure to follow these rules will result in a warning from staff. After the first warning, the parent
and child in question can be asked to leave at management’s discretion. 

Q: Can I see the room before the event? 
A: Yes! We offer complimentary room viewings. Email CentennialRoom@FoundersBrewing.com,
or call (616) 325-1061, and we’ll be happy to arrange a room viewing. 

Q: Is there a charge to use the Audio-Visual equipment? 
A: There is no additional fee for use of the A/V system. The room rental fee covers all use of the
audio-visual equipment. 

Q: Can I come and set-up before the event? 
A: We provide complimentary access to the room for set-up, beginning 30-minutes before your
event, limit of 5 people. Carts are available on request. 
This complimentary period must run concurrently with the start time of your event. If you require
earlier access or additional time, contact the Centennial Room Office to add time to your
reservation. 

Q: Do you offer custom menus? Can I order ‘off-menu’?
A: Please contact our office for more information about creating a custom menu for your event! 

mailto:CentennialRoom@FoundersBrewing.com


FAQ’S

Q: What is on tap in the Centennial Room? Can I pick out beers
for my event?
A: We have a set tap list rotating by popularity and seasonality. We also keep in mind the various
tastes our guests have. We do allow one (1) tap request per event, but requests must be
submitted 30 days in advance and are not guaranteed. 
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Q: Do you only serve beer? Do you have Gluten-Free drinks?
A: We are expanding with the times! We keep two draft lines flowing with seasonal rotations of
hard cider & hard seltzers. Plus, we offer canned cocktails & wine, along with mocktails, NA beer,
NA hop-water, Coke products, tea, and lemonade. 
Our hard cider, seltzers, cocktails, and wine are all gluten-free!

Q: Can I bring my own food to the event or bring in my own
caterer?
A: We do not permit outside food, but exceptions are allowed due to dietary necessity (i.e. snacks
for small children or a guest with severe dietary restrictions.) We do not permit outside catering.
Hosts are invited to bring their own desserts after paying our $40 ‘Outside Dessert Fee’. 

Q: Can I bring decorations? 
A: Yes! Hosts are welcome to bring their own decorations. Limitations apply to glitter & confetti
(not permitted), open flames (the flame must be enclosed within a glass hurricane or votive), and
tape (only gaff-tape is permitted).

Founders can supply centerpieces for a small fee – we have candles and small wreaths available to
rent. The candles are $10 for 12 and the wreaths are $25 for 12.  

We do not have tablecloths or table runners, but you are welcome to bring your own. 

Q: Can I hire live musicians to play at my event? 
A: We allow small musical acts, acoustic musicians, and DJs on a case-by-case basis.  
The Centennial Room’s sound system is not designed for live music, and the room is not equipped
with a stage area. Artists requiring amplification need to bring their own speakers. The event
space is not considered a live music venue. Contact our office for more information.

Q: Is smoking permitted anywhere in the Centennial Room? 
A: Smoking is permitted on the South corner of the balcony, next to the smoking receptacle. 

Q: I am planning a ticketed event. How will ticket admission
be handled? Can I sell additional tickets at the door? 
A: Founders staff will not be permitted to handle ANY tickets or ticket transactions. In the case of
a ticketed event, hosts will equip their own staff to handle ticket-taking, guest list management,
and any on-site ticket sales. Founders staff will only provide access to the room and distribute
complimentary drink tickets (if applicable). 

Q: Can I bring outside wine or spirits for my group? 
A: Founder’s has a ‘no-B.Y.O.B’ policy, and we do not permit the consumption of beverages
purchased off-site. Guests observed consuming any beverage not served by Founders Staff will be
asked to leave the premise. 



Additional Questions? 
Please contact us directly. 

Call: (616) 325 -1061

Email: CentennialRoom@FoundersBrewing.com
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