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Venue Rental
Let the Kalamazoo Growlers host your next special occasion amid one of the most 
unique settings in southwest Michigan. With a variety of options, food and drink 
catered on-site, and a team of attentive staff, get ready for a fun and memorable 
event!

Wedding reception pricing is determined incrementally with attendance:

What’s Included:
• Full use of Homer Stryker Field, Bear Cave, restrooms, and PA system
• On-site event coordinator
• Ceremony space and chairs, included complimentary with reception
• All set-up with tents, tables and chairs
• Tent permit fees 
• Lights in tent
• White table linens
• Head table or sweetheart table (clothed and skirted)
• China, flatware and glass service
• Dance floor 
• Complimentary cake cutting offered upon request
• Placement of decorative items and escort cards
• Cleaning/janitorial during and after event

Food and Beverage costs are on top of this rental rate and are charged per person. 
We have several different buffet options ranging from $20 to $35 per person.

Under 100 
people

100-125 
people

125-150 
people

150-175 
people

175-200 
people

200-225 
people

225-250 
people

Rental Rate $2,300 $2,500 $2,900 $3,200 $3,400 $4,200 $4,400

Say ‘I do’ at home plate, and celebrate the night away! 
There is no additional fee to hold your ceremony at Homer Stryker Field when you book 
your reception with us.



Food Selections
Hors D’Oeuvres
Hot
À la carte, priced per item

• Jalapeno Bacon Wrapped Meatballs / Tangy BBQ Sauce
• Sugar Cane Skewered Shrimp / Sweet Chili Sauce
• Mac & Cheese Bites / Marinara
• Pigs in a Blanket / Ballpark Condiments (Ketchup, mustard, relish)
• Pretzel Bites / Cheese Sauce
• Spring Rolls / Jalapeno Ranch 
• Chicken Wings / Hot Sauce / Ranch / BBQ

Cold
À la carte, priced per tray serving 25 people
*Exception is the shrimp which are priced individually

• Assorted Fruit Tray
• Assorted Vegetable Tray / Ranch
• Tortilla Chips / Salsa
• Meat & Cheese Tray / Assorted Crackers
• Shrimp Tray / Cocktail Sauce
• Hummus / Pretzel Thins or Raw Vegetables
• Watermelon Slices



Buffet Tiers
Food pricing is a per head charge for buffet. Stated prices are subject to change.
Bottled water, soda, and coffee are included with the buffet pricing. 

Outside food and beverage cannot be brought in, with the exception of a dessert 
prepared by a licensed bakery. 

We will make every effort to accommodate dietary restrictions, with prior request no 
less than two weeks before event date.

Silver Tier  ($20 per person)
Choose one salad:

• House Salad: Romaine, iceberg, artichoke hearts, red onion, pimentos, plain 
croutons, with choice of ranch or italian dressing

• Asian Chopped Salad: green cabbage, carrots, celery, green onions, toasted 
slivered almonds, crisp wonton noodles, with a tangy sweet sesame ginger 
dressing

Choose two entrees:
• 1/4 lbs All Beef Hot Dog
• 1/4 lbs Bratwurst
• 8oz Cheeseburger: Cheddar, American, or Pepper Jack cheese slices, lettuce, 

tomato, onion, pickles
• 6oz Grilled Chicken with assorted bell peppers and onions

*All buns will be traditional white. Gluten-free bun options available upon request for an additional 

charge*

Available add-on - (must specify quantity needed)
• Black Bean Burger - V and GF

Choose two sides:
• Coleslaw
• Potato Salad
• Vegetable Medley



Gold Tier  ($25 per person)
Choose one salad:

• House Salad: Romaine, iceberg, artichoke hearts, red 
onion, pimentos, plain croutons, with choice of ranch or 
italian dressing

• Asian Chopped Salad: green cabbage, carrots, celery, 
green onions, toasted slivered almonds, crisp wonton 
noodles, with a tangy sweet sesame ginger dressing

• Sweet Kale Vegetable Salad: Chicory, green cabbage, 
broccoli, sliced brussel sprouts, dried cranberries, toasted 
pumpkin seeds, poppyseed dressing

Choose two entrees:
• 1/4 lbs All Beef Hot Dog
• 1/4 lbs Bratwurst
• 8oz Cheeseburger: Cheddar, American, or Pepper Jack 

cheese slices, lettuce, tomato, onion, pickles
• 4oz Grilled Chicken with assorted bell peppers and onions
• BBQ Smoked Pulled Pork - Smoked 8-10 hours in our 

ballpark smoker
• Smoked Chicken Wings
• Marinated Chicken breast with choice of sauce
• Taco Bar - shredded chicken, ground beef, or beans (v), 

soft or hard shell, shredded cheese, shredded lettuce, 
diced tomatoes, sour cream, taco sauce

*All buns will be traditional white unless pork option is chosen. Pork option 
is served with pretzel buns. Gluten-free bun options available upon request 

for an additional charge*

Available add-on - (must specify quantity needed)
Vegetable Lasagna

Choose three sides:
• Coleslaw
• Garlic Mashed Potatoes
• Vegetable Medley
• Mac & Cheese



Platinum Tier  ($35 per person)
Choose one salad:

• House Salad: Romaine, iceberg, artichoke hearts, red onion, pimentos, plain 
croutons, with choice of ranch or italian dressing

• Asian Chopped Salad: green cabbage, carrots, celery, green onions, toasted 
slivered almonds, crisp wonton noodles, with a tangy sweet sesame ginger 
dressing

• Sweet Kale Vegetable Salad: Chicory, green cabbage, broccoli, sliced brussel 
sprouts, dried cranberries, toasted pumpkin seeds, poppyseed dressing

• Spiced Harvest Salad: Broccoli stalk, beet greens, red cabbage, chard, 
brussel sprouts, currants, Moroccan spiced pecans, apple cider vinaigrette

Choose three entrees:
• 1/4 lbs All Beef Hot Dog
• 1/4 lbs Bratwurst
• 8oz Cheeseburger: Cheddar, American, or Pepper Jack cheese slices, lettuce, 

tomato, onion, pickles
• Smoked Chicken Wings
• BBQ Smoked Pulled Pork - Smoked 8-10 hours in our ballpark smoker
• BBQ Smoked Beef Brisket
• Taco Bar - shredded chicken, ground beef, ground turkey, or beans (v), 

soft or hard shell, shredded cheese, shredded lettuce, diced tomatoes, sour 
cream, taco sauce

• Marinated Chicken breast with choice of sauce
• 4 oz. steak (additional $2 per person)

*All buns will be traditional white unless pork option is chosen. Pork option is served with pretzel 
buns. Gluten-free bun options available upon request for an additional charge*

**A carving station can be added for personal service of beef brisket, for additional charge

Available add-on - (must specify quantity needed)
• Vegetable Lasagna

Choose three sides:
• Coleslaw
• Garlic Mashed Potatoes
• Vegetable Medley
• Mac & Cheese
• Red Quinoa & White Roasted Corn
• Pasta Salad
• Baked Potato Bar (additional charge)



Late Night Snacks
À la carte, priced per 50 pieces

Hot
• Local Pizza 
• French Fries / Ketchup / Malt Vinegar
• Chicken Fingers / Ketchup / BBQ / Ranch / Hot Sauce
• Mac & Cheese Bites / Marinara 
• Fried Pickles / Ranch

Cold
• Tortilla Chips / Salsa (choose spice level)
• Cracker Jack
• Ballpark Peanuts
• Popcorn Bar with seasoning package (choose 5 toppings)

• Pretzels
• Chocolate Chips
• White Chocolate Chips
• Reeses Pieces
• Mini Marshmallows
• Gummy Bears
• Gummy Worms
• M&M’s
• Peanut M&M’s
• Roasted Peanuts

Beverage Packages
Cash Bar
 Guests pay for each of their drinks via cash or credit card.
Consumption Bar
 Tally of drinks are kept at the bar and host pays for number of 
         drinks consumed.
Drink Tokens

Guests are given a set amount of tabs/tokens at the start of the 
night and can exchange those for drinks at the bar. Host pays for 
that set amount of tabs/tokens. Beyond the given number of tabs/
tokens, guests are responsible for paying for any additional drinks.

 
If there is a specific beer, wine, or liquor you would like to have, please let 
us know and we can work with you to make accommodations. 



Policies
Rental, Deposit, and Cancellation:

• Venue rental rate is determined by increments of 50 people. 
• Venue is available for your personal set up on the day of your event starting at 10 

A.M.
• Personal decorative items can be brought in and, if desired, set up by the venue 

for an additional fee. All personal decor must be collected from the venue by the 
Monday following your event. In the event items are not picked up by Monday, 
without prior approval, items are subject to being discarded.

• There is no additional charge for ceremony space if reception is booked at Homer 
Stryker Field.

• A non-refundable $1,000 deposit and signed wedding contract are needed to 
reserve Homer Stryker Field for your wedding date

• An estimated invoice will be provided after initial meeting with event coordinator to 
discuss details.

• If event is cancelled within 30 days of event date, 50% of the total invoice 
estimate is due.

• If event is cancelled within one week of event date, the full invoice estimate is due.

Food and Beverage:
• There is no minimum amount required for food and beverage.
• A final count for attendance is due two weeks prior to your event date so we can 

adequately prepare.
• Food pricing is a per-head charge for buffet. Stated prices are subject to change.
• Bottled water, soda, and coffee are included with the buffet pricing. 
• Outside food and beverage cannot be brought in, with the exception of a dessert 

prepared by a licensed bakery. 
• For health safety standards, food cannot be removed from the premise following an 

event. 
• We will make every effort to accommodate dietary restrictions, with prior request 

no less than two weeks before event date.
• Food and beverage prices are subject to a 15% service charge for Saturday events 

or a 10% service charge for all other days. 
• A 6% Michigan sales tax is added in accordance to Michigan state tax regulation.

Damage and Liability:
• The Kalamazoo Growlers assume no liability for the damage or loss of any article 

before, during, or after event. 
• If there are any damages to the venue property, they will be charged accordingly.
• If an act of God or other occurrence beyond the control of the Kalamazoo Growlers 

should render the requested facilities unfit for use, signee waives any claim against 
the Kalamazoo Growlers for problems resulting from the cancelled facility.



Information
For any questions, please contact Dana Wagner at 269-492-7413 or 
dana@growlersbaseball.com

Our address:
251 Mills Street
Kalamazoo, MI 49048

growlersweddings.com


