
2024
CATERING
MENU



THE BARN
BASIC

1 Salad
2 Starters

2 Entrees And/or Type of Pizza
1 Dessert

$27 per person

THE CROWD
PLEASER

BUILD YOUR OWN BUFFET

1 Salad
1 Starter

1 Entree or Type of Pizza
$21 per person

THE BARN
FEAST

2 Salads
3 Starters

3 Entrees And/or Type of Pizza
1 Dessert

$33 per person

All Prices are per Person. Prices subject to change. Minimum of 25 people for event menu pricing.
All packages include beverage service with a Lemonade OR Iced Tea & Ice Water Station.

All food & beverage charges are subject to  current sales tax & a 22% service charge.
Food & Beverage Minimums depend on event date and size of rental space.

Selections for each item on pages 2 & 3
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STARTERS

Hummus & Naan 

Mozzarella Sticks

Creamy Garlic Hummus with Feta
Crumbles, served with Grilled Naan, &

Seasonal Veggies

Mozzarella Sticks with Garlic Marinara
Dipping Sauce

Pretzel Bites

Barn Salad

Pretzel Bites with Sea Salt served
with Honey Mustard Dipping Sauce

Mixed Greens, Fresh Tomatoes,
Banana Peppers, Black Olives,

Signature Pepperoni Chips, 
topped with Shredded Mozzarella

Choice of Two Dressings

Caprese Salad
Crisp Romaine, Fresh Ciliegine

Mozzarella Balls, Cherry Tomatoes,
Shaved Parmesan drizzled with

Balsamic Glaze
Balsamic Vinaigrette on the Side

Caesar Salad
Crisp Romaine, tossed with Shaved &

Grated Parmesan Cheeses, topped
with House-Made Croutons

Creamy Caesar Dressing on the Side

Onion Rings
Deep fried onion rings served with JV

House-Made Tangy Sauce

Chips, Pico, & Guac
House-Made Tortilla Chips with Pico

de Gallo & Gaucamole

Fruit Display
Chef's selection of Fresh Fruits & Berries

SALADS

Kettle Chips & Dip
JV House-Made Kettle Chips with Dip

Cheese Display
Chef's Selection of Assorted Cheeses &

Crackers
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ENTRÉES

Barn Sliders

Pork Sliders

Chicken Caesar Wraps

Petite Italian Subs

Greek Veggie Wraps

Chicken Quesadilla

2 Oz Mini Burgers on Brioche Slider
Buns with Melted Cheese, Lettuce, &

Barn Sauce

Sliced Subs with Capicola, Salami,
Mozzarella, Lettuce, Tomato, Banana

Peppers, & House Italian Dressing

Grilled Chicken, Crispy Romaine,
House Made Croutons, Shaved

Parmesan, & Creamy Caesar Dressing
on a Flour Tortilla

Grilled Seasonal Vegetables with
Lettuce, Tomato, Onion, & Garlic

Hummus on a Flour Tortilla

Grilled Chicken, Sauteed Onions &
Green Peppers, & Melted Cheeses

folded in a Flour Tortilla. Served with
Pico de Gallo & Sour Cream.

BBQ Shredded Pork on Brioche Slider
Buns with Pineapple Slaw and Creole

Mustard

PIZZA PIES

JV Classic BBQ Chicken Pizza

Build Your Own Pizza

14" Pizza with Sausage, Pepperoni,
Tomatoes, Mushrooms, Banana

Peppers, & Extra Mozzarella Cheese

14" Pizza with Sweet BBQ Sauce Base,
Mozzarella Cheese, Grilled Chicken,

Red Onions, topped with  Ranch
Dressing & BBQ Sauce Drizzle

14" Pizza with choice of Classic Pizza Sauce, Buffalo Sauce, Hummus, or Herbed Garlic Butter
Base topped with Mozzarella Cheese

Add toppings for $2 each: Pepperoni, Sausage, Bacon, and Grilled Chicken. $1 each: Tomatoes,
Red Onion, Mushrooms, Green Peppers, Zucchini or Squash, Jalapenos, Banana Peppers, Black

Olives, Green Olives Extra Mozzarella Cheese

DESSERTS

Funnel Fries
Funnel Cake Fries Sprinkled with Powdered Sugar

served with Vanilla Frosting Dipping Sauce

Cookie Platter
Freshly Baked JV Ooey Gooey

Chocolate Chip Cookies

Cinnamon Sugar Pretzel Bites
JV Famous Pretzel Bites tossed in Cinnamon
Sugar served with Cream Cheese Frosting Page 3

Chicken Parm Sliders
Crispy Chicken topped with Marinara

and Cheese.



CUSTOM MENUS AVAILABLE UPON REQUEST

FUN & DONE
PARTY

PACKAGES

All Prices are per Person. Prices subject to change. Minimum of 25 people for event menu pricing.
All packages include beverage service with a Lemonade OR Iced Tea & Ice Water Station.

All food & beverage charges are subject to  current sales tax & a 22% service charge.
Food & Beverage Minimums depend on event date and size of rental space.

*Kids 12 & Under - $10 | 13 & Up - $15 *
Cheese Pizzas | Pepperoni Pizzas

1 Choice of Specialty Pizzas

Pizza Picnic
*Kids 12 & Under - $8 | 13 & Up - $13*

Pretzel Bites
Cheese & Pepperoni Pizzas

Team Meal

Italian Feast $26
Caprese Salad | Petite Italian Subs

3 Types of Pizza

Luxe Luncheon $26
Fruit Display | Hummus & Naan

Chicken Caesar Wraps
Greek Veggie Wraps

Taco Bar $26
Ground Beef | Cheese

Lettuce | Tomato
Onion | Sour Cream

Guac | Queso
Chips | Soft Tortillas
Chicken Quesadilla Very Veggie $26

Vegetable Crudité
Greek Veggie Wraps

Margherita Pizzas
Veggie Deluxe Pizzas 

Team & Family Meal
*Kids 12 & Under - $10 | 13 & Up - $15*

Caesar Salad | Pretzel Bites
Chicken Tenders

Cheese & Pepperoni Pizza

The Backyard BBQ $26
Shredded BBQ Chicken

Shredded BBQ Pork
Cole Slaw | Mac and Cheese

Slider Buns | Ceasar Salad

Team Banquet
*Kids 12 & Under - $15 | 13 & Up - $20*

Caesar Salad | Pretzel Bites
Traditional Wings

Cheese & Pepperoni Pizzas

The Barn Buster $29
Charcuterie Display | Barn Salad

Pretzel Bites |JV Classic Pizza
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A LA CARTE

All food & beverage charges are subject to  current sales tax & a 22% service charge. Prices subject
to change. Food & Beverage Minimums depend on event date and size of rental space.

Mixed Caprese Salad - $90

Barn Salad - $95

Caesar Salad - $80

Fruit Display - $110

Cheese & Cracker Display - $110

Veggie, Hummus, & Naan - $125

Charcuterie Display - $150

Salads & Displays
Each Order Feeds About 25 Adults

Pretzel Bites - $100
Honey Mustard

Onion Rings - $110
JV House-Made Tangy Sauce

Mozzarella Sticks - $120
Marinara Sauce

Wings - $175
Choice of 1 Sauce per Order

Ranch Dressing

Chips, Pico, & Guac - $90

Kettle Chips - $85

Appetizers
Each Order Feeds About 25 Adults

Cheese Pizza - $16 each

Pepperoni - $18 each

BYO - $16 +$2 per meat topping & 

$1 per additional topping

Specialty Pizzas

JV Classic - $22 | BBQ Chicken - $21 | Hawaiian - $21

Margherita - $21 |  Veggie Deluxe - $22 | BLT - $21

14" Pizzas
Pizzas Feed About 3-4 Adults

Funnel Cake Fries - $125
Frosting & Chocolate Dipping Sauce

Cinnamon Sugar Pretzel Bites - $120
Cream Cheese Frosting

Chocolate Chip Cookies - $38

Desserts
Each Order Feeds About 25 Adults
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All cash bars are subject to a $250 bartender fee - if guest sales reach $250 the fee will be waived  
All food & beverage charges are subject to current sales tax & a 22% service charge. Prices subject

to change. Food & Beverage Minimums depend on event date and size of rental space.

Jerome Village Bar & Grille Event Manager
614-733-0999

evoros@columbushospitality.com

Contact Erica Voros to book & coordinate your event

BEVERAGES

All packages include beverage service with a 
Ice Water Station & Lemonade OR Iced Tea

Lemonade or Unsweetened Iced Tea - $25 per gallon
Coffee / Decaf - $30 per gallon

Canned Sodas / Bottled Waters - $3 each

Customize a Signature Mocktail to match your theme!

Alcoholic beverages can be added to your event 
Based on consumption via host bar or cash bar for your guests

Normal bar pricing will apply - see following pages for selection

CONTACT
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*Draft Beers rotate often - available upon request*
All cash bars are subject to a $250 bartender fee - if guest sales reach $250 the fee will be waived  

All food & beverage charges are subject to current sales tax & a 22% service charge.

Domestic
Blue Moon
Bud Light
Budweiser

Busch Light
Coors Light

Michelob Ultra
Miller Lite

WINE LIST

Chilled Wines

BEER
SELECTIONS

Filadonna Pinot Grigio - 10 / 35
Sea Sun Chardonnay - 11 / 40

Kim Crawford Sauvignon Blanc - 13 / 48
Chateau de Campuget Rosé - 10 / 35

La Marca Prosecco - split- 13 

Red Wines
Fiction Red Blend - 13 / 48

Cloudline Pinot Noir - 14 / 50
Paul Dolan Cabernet - 14 / 50
Vigilance Cabernet - 10 / 35

Local Beers
Black Diamond

Crooked Can
Nocterra

Rhinegeist

Imported Beers
Corona

Corona Light
Stella Artois

Guinness 

Seltzers
High Noon
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*Seasonal Cocktails available upon request*
*See Restaurant Manager to discuss creating your own Signature Cocktail for your event*

All cash bars are subject to a $250 bartender fee - if guest sales reach $250 the fee will be waived   
All food & beverage charges are subject to current sales tax & a 22% service charge.

LIQUOR

SPECIALTY
COCKTAILS

Vodka
614

Ketel One
Tito's

Watershed Vodka

Rum & Tequila
Malibu
Myer’s
Anejo

Bacardi
Captain Morgan

Casamigos Blanco
Patron
Sauza

Bourbon, Whiskey, & Scotch

*Angel's Envy
Bulleit

Crown Royal
Dewar's
Fireball

Four Roses
*Glenlevit 12yr

Jack Daniels
Jägermeister

Jameson
Jim Beam

Knob Creek
Maker's Mark

Watershed Bourbon 
*Woodford Reserve

*Can be Rare & Hard to Find - Not Guaranteed*

Barn Old Fashioned - $12
Woodford | Bing Cherry | Orange

Spicy Margarita - $10
Sauza | Fresh Jalapenos | Lime & Lemon

Ohio Mule - $10
614 Vodka | Ginger | Lime
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*All Alcoholic Beverages MUST Be Served By JV Bartenders*
All cash bars are subject to a $250 bartender fee - if guest sales reach $250 the fee will be waived   

All food & beverage charges are subject to current sales tax & a 22% service charge.

MIMOSAS

Build Your Own Bar
$12 per adult | $8 per person 20 years old & under for 1st Hour

*Each Additional Hour +$4 per person*

Sparkling Wine
Sparkling Juice

Fresh Orange Juice
2 Seasonal Juices

Fruit Garnishes

Consumption Mimosas
$42 per bottle opened - each bottle serves 5 drinks

Sparkling Wine
Fresh Orange Juice

Orange Garnish

Non-Alcoholic Consumption Mimosas
$20 per bottle opened - each bottle serves 5 drinks

Sparkling Juice
Fresh Orange Juice

Orange Garnish
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