
CATERING MENU

121 Mill St. | Gahanna | OH 43230

614-471-8844 | BarrelBoar.com



GUIDE TO ORDERING

1.   Call a catering coordinator today @ (614) 471-8844 ext. 4.

2.  Choose a type of service that best fits you.

3.  Select a date and time. 

4. Inform us of event details, requests, and the maximum 
number of guests attending. 

5. Customize a perfect menu for you and your guests.

For best service, please give us at least a 2 week notice before 
booking an event, but if you need same day or same week 
help, just give us a call.

*Quantities are not guaranteed for same-day service.

Our promise to you and your guests is plenty of memorable food served by 
professionals. We take pride in keeping food temperature safe during 

transportation and for the duration of your event. A reasonable amount of 
leftovers will be left behind for your guests if available.

All prices are per person and do not include a service charge. Packages require 
minimum of two side dishes. A 25% deposit is due at the time of the event 

based on a minimum number of guests. As soon as the deposit is received the 
date is secured. Guest count can be raised until one week prior of the event. 
Payment can be made by checking account or CC. A 3% convenience fee is 

added for all CC transactions.
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Types of Service
PICK UP-FULL SERVICE 

25%
Full service includes buffet set-up and tear down by professional service 

attendants, two hours of service, and black floor-length table cloths. 
*Tables not included

DELIVERY
$35

DELIVERY & SETUP
$75

ADDITIONAL:

DISPOSABLE CHAFFING DISHES
(3 disposable wire chaffers, 
serving utensils, and fuel)

 $45

PAPER GOODS & SERVING UTENSILS
$0.25/person

DETAILS
THE

Whole Hog Roast
(Feeds 100 guests)

$650
 The pig is smoked for 15 hours prior to event 

and served on a 70” hand-made wooden 
platter. Our hogs are locally raised & 

slaughtered.
 

*Requires 2 week notice. 

The whole pig is a perfect option for 
graduations, corporate events, weddings, 
and tailgates. The pig may also be a meat 

choice in the BBQ feast package for groups 
of 75 or larger upon full service events.  



Smoked Sausage $3
Slices of smoked kielbasa with made from 

scratch Dijon mustard.

Spicy Maple Pork & Grits $4
Carolina style pork served on cheddar 

sausage grits with candied bacon & spicy 
maple syrup. 

Pimento Cheese & Toast $4
House made creamy pimento cheese spread 

served aside assorted crackers and/or 
parmesan toast points.

Southern Crab Dip $5
Pimento cheese and fresh crab with Carolina 

spices served with parmesan toast points. 

BBQ Bacon Skewers $3
House cured and smoked bacon with choice 

of glazes. Siracha Maple or BBQ. 

Assorted Cheese plate $3
Delicious assorted, fresh cheeses served with 

olive spears and crackers. 

Fresh Fruit Tray $3
A variety of fresh, seasonal fruits served with 

our house-made fruit dip.

Vegetable Crudité $4
Fresh or local assorted vegetables served 

with kitchen scratch buttermilk ranch. 
 

Rib Sampler $6
3 bone sampler, side of house BBQ.

Cra� 
BBQ FEAST

All craft BBQ feasts include two 
kitchen-scratch, country side dishes. 

Call for your custom quote! 

Ohio Beef Brisket $18
Rubbed & smoked for 14 hours using 

shagbark hickory & cherry wood. 
Carved on site.

Pulled Pork Shoulder $16
Slow-smoked pork shoulders, pulled 

apart on site. 

Smoked Pulled Chicken $15
Tender chicken pulled and mixed with a 

blend of original BBQ sauces.

Smoked Kielbasa Sausage $17
Kielbasa rope seasoned & smoked to juicy 

perfection. 

Ohio Smoked Turkey $16
Cooper Farms turkey smoked & sliced. 

Smoked Wings $16
Jumbo tender wings smoked & seasoned. 

Choices of sweet BBQ, buffalo, or hot sauce. 

Made from scratch B&B ranch and 
blue cheese available upon request, 

and/or celery sticks for a small 
additional cost.

Ohio Smoked 
Chicken Quarters $15

Ohio raised Gerber chicken, rubbed, and 
smoked to perfection. Served with garlic 

Texas toast.

Half Slab $17 / Full Slab $28
1.5 lbs (6 bones each) 

3 lbs (12 bones each)

or

Appetizers



Primal 
CUTS

All craft BBQ feasts include two 
kitchen-scratch, country side dishes. 

Call for your custom quote! 

Smoked Prime Rib $19
12 oz. Smoked prime rib, for a very special 

experience.

Smoked Tenderloin $18
The finest cut, smoked to a juicy medium, 

and carved on site.

Smoked Pork Loin $18
Tender smoked pork loin with a flavorful 

smoke ring.

 

Stuffed pork loin for 
special occasions! 

From the 
GARDEN

Tossed Salad $5
Fresh greens, cucumbers, tomatoes, 

shredded carrots, sides of house ranch, 
bacon mustard vinaigrette, 

and/or house Italian.

Bistro Salad $6
Fresh greens, tomatoes, candied pecans, 
red onions, blue cheese crumbles, side of 

red wine Italian or bacon mustard vinaigrette. 

Pasta Salad $5
Perfectly cooked pasta dressed in our 

famous Italian and herbs, olives, pepperoni, 
cucumbers, house-cured bacon crumbles, 

green peppers, and tomatoes. 

Collard Greens $5

BBQ Beans
with Brisket $5

Mustard Potato Salad $3
Cheddar & 

Sausage Grits $5

Bread & 
Butter Pickles $3

Our Famous 
Mac N’ Cheese $5

Cheesy Potatoes $5

Creamy Cole Slaw $3

Cornbread Cake $3

Barrel BBQ Chips $3

Country Mashed 
Potatoes 

& Gravy $5

*Roasted Veggies $6

*Bacon Green Beans $6

*Spicy Bacon 
Mac N’ Cheese $6

*Premium sides 
add $1 in substitutions

Sides

Ask about



Low Country
BOIL

For only $19 the low 
country boil is a true crowd 

pleaser! Steamed on site 
clams, P.E.I mussels, crab 

legs, shrimp, smoked 
kielbasa sausage, corn on 

the cob, and red skin 
potatoes in our Chef’s 
famous lemon-butter 

sauce. 

On the Grill
AT YOUR 
EVENT

We can grill on site for 
special events, but this 
type of service requires 
additional charges and 

specific minimums. 

 VEGETARIAN 
CHOICES

Enchiladas or BBQ Quesadillas 
Served with chipotle sour cream 
and tomatillo salsa upon request. 

KIDS 
CATERING

We recommend counting every 
2 kids ages 9 and under as 1 person 

when planning events. We are 
happy to work with you on specific 

menu choices for 
your younger guests.

ON THE GRILL

Burgers $8
8 oz. Burgers grilled to med-well, buns, 
lettuce, tomato, onion, sides of mayo, 

mustard, or ketchup. 

Marinated Chicken $8
 6oz. Chicken breasts, buns, lettuce, onions, 
tomatoes, side of mustard, bbq, or mayo. 

All Beef Hot Dogs $6
Jumbo all beef franks, buns, onions, pickles, 

ketchup, and mustard. 



Riley Foods Inc.

We have professional bartenders to serve your guests. We will 
custom design batch cocktails, beer, and wine selections for your 

event. You purchase the alcohol and we will bring the rest. 
Our bartending service comes with liability insurance. 

Cocktail Packages
Beer & Wine

$5/person
Price package is in addition to the purchase 

of alcoholic beverages. Includes but not 
limited to: disposable cups, unlimited water 

service, ice, and all items necessary for 
service with a minimum of 3 hours 

professional bartending service. 

Full Bar Service

$7/person
Price package is in addition to the purchase 

of alcoholic beverages. Includes but not 
limited to: cups, unlimited water service, 

sparking water, mixers, juice, proper garnish, 
and fruit with a minimum of 3 hours 

professional bartending service.

As a part of our promise to you and your 
guests, the bartenders handle all bar trash, 
setting up and tearing down of bar, staying 
until requested end service time, handling 

and transportation at the time of the event of 
all product that is necessary for each and/or 

main bar, and any additional clean up 
requested pertaining to bar area(s).  

Now O�ering

We look forward to working with you. |  614-471-8844 | BarrelBoar.com

Drink Packages
Standard 
Beverage 

Service

$3/person
For service events with minimal alcohol 

or no alcohol we offer beverage 
equipment, ice, disposable cups, cocktail 

napkins, and unlimited standard 
beverages during guest services.

Options: Sweet or un-sweetened iced 
tea, lemonade, and bottled waters. 

Coffee Service* 
$2/person 

*coffee is a la carte

Book for your event today 
and we will custom design 

the perfect beverage 
package that best suits you 

and your guests. 

CRAFT BAR SERVICE


