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Team building? Employee rewards? Office party? Reunion? 

How about finding a location which can meet those needs that also offers great food, great service 
and a great atmosphere? That’s what Ten Pin Alley is all about. 

What’s your game?

Ten Pin Alley is more than your average bowling center. We offer a more upscale, yet still family 
friendly and accessible atmosphere ideal for corporate parties, reunions, large private events, 
fundraisers and more. We feature an indoor bar/lounge, sand volleyball, an outdoor bar and patio, 
small arcade and in-house Chef - who’s created a fantastic standard menu as well as items and 
buffets for special events found in this packet.

What’s Ten Pin Alley?

Why Ten Pin Alley?

Contact Andy Beougher at abeougher@tenpinalleyandspikes.com to get started. Helpful information 
to have ready includes:

•	 Possible dates and times

•	 Number of participants and length of party

This will get us started, and remember...we’re here to help!

Contact us today to begin planning your event:
Andy Beougher at 614-876-2475

abeougher@tenpinalleyandspikes.com

•	 Experience - We host hundreds of events every year, and have continually learned and adjusted 
to better serve our clients to ensure everyone has a fantastic and memorable experience.

•	 Teambuilding - There isn’t a much better form of team building than bowling or sand volleyball. 
Fun, challenging and non-judgemental - and we’ve got both! Instead of turning your employees 
loose in a game filled warehouse (and never seeing them again until the next morning), pit them 
against each other for some friendly competition on the wood or in the sand. 

•	 Intimacy - No, not that. But we are a cozy little place with 16 lanes, an indoor lounge, outdoor bar 
and patio and volleyball only feet from one another. Keep your folks together; bonding, talking and 
having fun. 

•	 Lounge and Patio Bar - Our indoor lounge features a fully stocked bar and doubles as a buffet 
location for larger parties. The patio is also available for smaller private events and makes a great 
location for dinner. 

•	 Food - Through the help of our own in-house Chef, we’ve not only created a fantastic and tasty 
standard menu but have many buffet options and appetizer platters available for special events. 
We can help you create your own mix of dishes depending on your budget and needs.

•	 Service - We provide lane side service every day. Our staff is here to help each and every one of 
your associates during the course of your event. It’s what separates us from your average bowling 
center - along with the other stuff!
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Introduction. You may have just read this one! A little about us, but for pictures and the latest on spe-
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Buffets. We offer numerous buffet options, and each one is prepared so you get the freshest 
ingredients possible. Ranging from a simple pizza buffet to the more theme oriented options, we’re 
sure one of them will suit your needs and tastes. Buffets may be served lane-side for maximum 
convenience and are self service, although both our interior lounge and patio are available for private 
parties depending on the time and size of your event. And remember, our staff will be close at hand to 
replenish any drinks and take additional requests. 

Buffets are priced per person and do not include bowling fees, shoe rental, refreshments, taxes or 
gratuity. 

Page 6
Appetizer platters and desserts. We offer many appetizer platters which can be added to any buffet or 
mixed and matched with pizzas to create a more informal buffet.

Page 7
Drinks. An extensive wine list and a great selection of domestic and craft beers. 

Page 8
Making it more memorable. Some other, fun ideas for outside entertainment who can come in and 
help make your event even more fun. Not for the smaller budgets.

Page 9
Testimonials. Don’t just take our word for it. Some of our clients have taken the time to give us some 
great feedback on their experiences with us that we thought we’d share. 

Contact us today to begin planning your event:
Andy Beougher at 614-876-2475

abeougher@tenpinalleyandspikes.com



Whole Roasted Chicken
Whole chicken, rubbed with ground rosemary and orange 
peel soaked in natural Au Jus sauce. 

Smoked Pork Shoulder
“Boston Butt” house smoked in Hickory, then braised to 
finish with bloody Mary BBQ sauce.

Includes dinner rolls and butter. 

Baked Tilapia
Baked with lemon wedges, fennel and olives. 

Chicken Picatta*
Breaded and seared chicken breast classically prepared 
with lemon, capers, garlic, shallots, butter and white wine.

Whole Roasted Chicken - Jerk Style
Whole chicken, rubbed and slow roasted with Caribbean 
Jerk seasoning.

Almond Crusted Pork Loin**
Sliced and served with a spiced rum & papaya glaze. 

Herb Roasted Sirloin of Beef***
Dry rubbed, roasted and thin sliced. Served with 
horseradish and Au jus sauce.  

Grilled Flank Steak***
Marinated, grilled and thinly sliced topped with Grand 
Mariner orange glaze and crushed red pepper.

Ancho Glazed Salmon***
Salmon glazed with honey and smoked pablanos served 
with a black bean cream sauce.

Stuffed Bell Peppers
Large baked Bell Peppers stuffed with sausage, rice, 
mushrooms, tomatoes and mozzarella served with 
Marinara sauce.  

Eggplant & Zucchini Casserole
Sliced eggplant and zucchini baked with mushrooms, 
onions, basil, marinara, mozzarella & Parmesan cheeses.

Citrus Rice
Yam (Sweet Potato) Fries
Creamed Corn with Black Beans
Red Beans & Rice
Roasted Cauliflower
Green Beans
Roasted Beets
Italian Style Red Style Potatoes
Harvest Blend Vegetables

Mixed Greens with almonds, bacon 
bits and sherry vinaigrette
Mixed Greens with tomato, aged 
mozzarella, Ranch and Italian 
(served on side)
Balsamic Potato Salad
Spring Blend with bleu cheese and 
charred strawberry vinaigrette
Roasted Beet Salad with feta 
cheese, watercress and honey 
vinaigrette
Tomato Cucumber Salad

Choice of 2 Sides

Side Salad  
$2.95 Per Person  

*A La Carte
Each of our buffets are available 
a la carte. Mix and match, add on 
to an existing buffet, or great for 
smaller parties. Each of our pans 
serves 20-25 people. Pricing is 
listed next to the descriptions.

A La Carte*

$90/Pan

$110/Pan

$90/Pan

$175/Pan

$160/Pan

$95/Pan

$110/Pan

$130/Pan

$150/Pan

$160/Pan

$100/Pan

One or Two Entree Buffets

Buffets
Priced per person. Prices do not include 18% gratuity, drinks and sales tax.

One Entree $14.95 / Two Entrees $19.95

* Add $2, ** Add $3, *** Add $4 Per Person



BBQ Buffet

Mixed Green Salad / Balsamic Potato Salad /
Roasted Beet Salad / Tomato Cucumber Salad

Choice of Salad

Pulled Pork w/Sweet Chili BBQ / Smoked Whole 
Chicken / Smoked Shredded Turkey / Smoked 
Sausage / Beef Brisket (add $3 per person)

Entree (pick 2)

Southern Style Green Beans w/Bacon / Coleslaw / 
Collard Greens / Mac-n-Cheese / Baked Beans w/
Caramelized Onions / Maque Choux (Creole Style 
Creamed Corn)

Sides (pick 2)

Hot Dog &

Served with dinner rolls and butter where applicable. Rolls are sliced for sandwiches. Minimum 20 

people. Priced per person. Prices do not include 18% gratuity, drinks and sales tax.

Includes one (1) hamburger and one (1) hot dog 
per person. Baked beans and choose either 
potato chips OR French fries.* 

All condiments including sliced cheese, lettuce, 
tomato, onion, relish, ketchup, mustard and mayo.

*Add a pan of Mac & Cheese for an additional 
$3.99 per person. Mac & Cheese is prepared with 
rosemary and Boursin cheese.

Hamburger Buffet

Slider Buffet

Our sliders are mini sandwiches served on small 
buns. Two (2) per person.

Splitsville - mini burgers (add $1.50 per person) / 
Pulled Pork w/Sweet Chili BBQ / Pizza Burger / 
Ham & Cheese / Smoked Turkey

Choice of Slider (pick 2)

Alley Fries / Coleslaw / Tomato Cucumber Salad / 
Roasted Beet Salad / Italian Style Potatoes / Yam 
Fries / Mixed Green Salad

Sides (pick 2)

New, fun and different, our French fry buffet is just 
that - mounds of our fresh cut fries with a variety of 
toppings, including: nacho sauce, chives, bacon, 
ranch, sour cream, chili, ketchup, mustard, garlic 
aioli, malt vinegar, BBQ and Cajun spices, 
seasoned salt, tobassco and sriraccha.  

Create your own masterpiece of french fry bliss. 

Theme Buffets

$17.95 Per Person

French Fry Buffet
$9.99 Per Person

$14.25 Per Person

$10.99 Per Person

Contact us today to begin planning your event:
Andy Beougher at 614-876-2475

abeougher@tenpinalleyandspikes.com



Pizza & Appetizer Buffet

Prices do not include 18% gratuity, drinks and sales tax.

Less formal, but no less delicious, our pizza and appetizer buffet is a combination of your choice of pizzas, 
flatbreads and appetizers. We’ll help you select a variety of these items for your party and price them out 
accordingly. Information on our pizzas and flatbreads is below and the appetizer platters on the following page. 

We usually determine one (1) large pizza per four (4) adults.

Theme Buffets Cont.

Meat Lovers: Pepperoni, Ham, Bacon & Sausage
Veggie: Onion, Tomato, Banana Pepper & Mushroom
Pepperoni: Pepperoni & Mozzarella
Cheese: Mozzarella		  

$16.50 
$16.50 
$13.50 
$12.50

Add additional toppings to any pizza. $1.00/large and $.75/small.

Large 14”
$13.50 
$13.50 
$11.50 
$10.50

Small 10”

Contact us today to begin planning your event:
Andy Beougher at 614-876-2475

abeougher@tenpinalleyandspikes.com

Each of our flatbreads is served on a 12” square crust.

Bruschetta $12.50
Lavender bruschetta topped with a light coating 
of mozzarella, fresh basil and Parmesan cheese 
drizzled with a balsamic vinaigrette.

Wild Mushroom $13.50
Crimini, Portabello, Oyster and Shittake 
mushrooms sauteed with garlic and fresh herbs 
topped with mozzarella and Boursin cheese then 
brushed with field greens mixed in truffle oil.

Five Cheese $11.50
For any cheese lover! Mozzarella, Provolone, 
Parmesan, bleu cheese, smoked Gouda and 
olive oil.

Smoked Duck $14.00
House-smoked duck, cranberries, bleu cheese 
with a sweet Bourbon drizzle.

Caramelized Onion  $12.50
Caramelized onion topped with bleu cheese and 
bacon.



Chicken Wings
Deep fried and dripping with sauce. Plain, Sweet 
Chili BBQ or Buffalo flavored. 

$1.25 a piece

Spinach & Artichoke Dip
Fresh spinach served rich and creamy with your 
choice of pita or tortilla chips. 

$2.75 per person

Buffalo Chicken Dip
Pulled chicken, bleu cheese and red hot. Served 
with tortilla chips.

$3.25 per person 

Vegetable Platter
An assortment of fresh, crisp veggies served with 
a sweet and sour dill dip.

$2.25 per person

Fresh Fruit Display
An assortment of freshly sliced fruits and berries. 
Served with our signature honey lavender yogurt. 
Minimum 20 servings.

$3.25 per person

Assorted Cheese Platter 
An assortment of fresh cheeses served with 
Artisan bread. 

$3.25 per person

Wrap Platter
Assortment of ham, turkey and roast beef wraps. 
Served with ranch, bleu cheese and honey 
mustard. Hummus and Caesar Wraps also 
available.

$2.75 per person 

Splitsville Sliders
Our mini sliders complete with grilled onions and 
pickles. Served with ancho mayo.

$3.50 a piece

Bacon Wrapped Water Chestnuts
Crisp bacon wrapped around fresh chestnuts. 
Tossed in a maple-soy glaze. Minimum 20 
servings.

$.95 a piece

Add some appetizers and dessert to your buffet or mix and match with some pizza for a fun, less formal  

buffet. Priced per person. Prices do not include 18% gratuity, drinks and sales tax.Appetizer Platters & Desserts

Buckeye Bars
Peanut butter bars topped with rich milk chocolate.

$1.50 per person

Chocolate Chip Cookies
Fresh baked for each buffet. May be served in 
combination with buckeye bars for a rich, delicious 
chocolate lovers combination. 

$1.50 per person

Desserts

Contact us today to begin planning your event:
Andy Beougher at 614-876-2475

abeougher@tenpinalleyandspikes.com



Our facility features two full bars. If you’d like to treat your group to cocktails there are many 

options available depending on your budget and office policies. Drinks

Open/Cash Bar You have the option of offering an open bar, or paying for certain 
cocktails only such as “beer and wine”, or no bar package at all where 
employees/guests are responsible for their own drinks. 

Drink tickets are available if you wish to limit your cost as well. All 
tickets are turned into the bar and purchases will be placed on a tab 
which will be transferred to your final bill at the conclusion of your 
party. 

Unlimited Soda Another option and one which can be included along with any bar 
package, is our unlimited soda. Fountain drinks include Pepsi, Diet 
Pepsi, Dr. Pepper, Mug Root Beer, Sierra Mist, Lemonade and Orange 
Crush. $2.50 (plus tax) per person

Domestics, Imports & Crafts

Budweiser 
Bud Light 
Bud Select 
Bud Light 
Lime 
Coors Light 
PBR 
Miller Lite 
High Life

$2.75 
$2.75 
$2.75 
$3.25 
$2.75 
$2.50 
$2.75 
$2.75 
$2.75

Bottled Domestics

Bottled Imports
Amstel Light 
Bass Ale 
Corona 
Corona Light 
Guinness 
Heineken 
LaBatt Blue 
Newcastle 
Red Stripe

$3.75 
$3.75 
$3.75 
$3.75 
$4.50 
$3.75 
$3.50 
$4.00 
$3.75

On Tap*

16 oz. 
Stella Artois 
Bud Light 
Miller Lite 
Magic Hat #9 
Elevator Brew

$5.25 
$2.50 
$2.50 
$4.50 
$5.25

$6.25 
$3.50 
$3.50 
$5.50 
$6.25

*Subject to change. Ask your server 
for the latest selection.

Craft/Specialty Beers

Samuel Smith Organic Cider 
Samuel Smith Taddy Porter 
Belles 2-Hearted IPA 
New Holland “The Poet” 
Troegs Amber Ale 
Flying Dog in Heat Wheat 
Flying Dog Classic Pale Ale 
Columbus Pale Ale 
Elevator Dark Horse Lager 
Elevator “Bleeding Buckeye”  
Blue Moon 
Sam Adams Boston Lager 

$8.00 
$5.75 
$5.50 
$5.50 
$4.75 
$4.75 
$4.75 
$4.00 
$4.50 
$4.50 
$3.75 
$4.00

We have a large and extensive wine list. Prices vary and some are available by 
bottle only.

23 oz. 

Contact us today to begin planning your event:
Andy Beougher at 614-876-2475

abeougher@tenpinalleyandspikes.com



Make it more memorable!

With so many choices when it comes to entertainment for your next event, it’s a no brainer when hiring Merlin 
to perform as he’s sure to make it an unforgettable one.  Watch as he seamlessly weaves his way throughout 
the event and mingles with your guests, all the while charming them with his mind-boggling magic!

We host many parties every year, and have seen some truly creative additions. Some of our clients have taken 
it upon themselves to bring in this extra entertainment to make their events more fun and memorable. 

We’ve compiled the best of what we’ve seen below, contacted them ourselves and they each have our stamp 
of approval. 

Merlin

www.laughterandmagic.com
merlin@laughterandmagic.com
614-329-7507

Joey Judkins
caricatures & illustration
Quick, high quality sketches. Fun, goofy and always entertaining, caricatures make a terrific keepsake from 
any party. Individuals, teams, families and groups of friends or coworkers. Black and white or color options are 
available.

www.joeyjudkins.com
joey@joeyjudkins.com
614-313-3454

Shutter Booth
For better or worse, nothing reminds folks of their time at a party like a photo. Shutter Booth brings the fun of 
the traditional photo booth to your event with style and service. Clients also receive a special log-in at their 
website, where in addition to the on-site photo strip, party guests may order additional prints. Black & white and 
color options available.

www.shutterbooth.com
brian@shutterbooth.com

888-780-8837
Contact us today to begin planning your event:

Andy Beougher at 614-876-2475
abeougher@tenpinalleyandspikes.com



“When my company decided to have a team building event, I reached out to Andy and the team at 
Ten Pin Alley.  I was pleasantly surprised at how easy Andy and his team were to work with by 
customizing our food and activities to meet the needs of our already strained budget.  In these tough 
financial times, many corporations are unable to plan activities for large groups.  Andy and his staff 
not only met our budget needs, they made planning the event almost effortless.  Everyone in 
attendance had a great time, they loved the sliders and the wings served on the lunch buffet.  I would 
highly recommend Ten Pin Alley for any big event.”  

- Marlene, Fiserv

“The event was a huge success! The food was delicious (I got a lot of compliments on the food), the 
wait staff/service was great (everyone was very personable and gave us a lot of attention),and the 
OFA group was having such a good time we had to drag them away from the lanes to get on the 
buses to return to the hotel. Hats off for doing an outstanding job with our group.”

- Libby, Ohio State Florist Association

“Everything was great!  When I left, my two bosses were still there with a few people playing another 
game!  Everyone had a really fun time, complimented the staff, loved the food, and many of them had 
not been there in a couple of years so they had not seen the new couches, etc. and really enjoyed the 
atmosphere. It was perfect for our group, and everyone had fun.”

- Ali, Fine Line Graphics

Satisfied Clients Include:

2Checkout 
AEP 
Brio/Bravo Restaurant Group
BMW Financial
Cardinal Health
Chase 
Dawson Career Services
Deloitte
Destination By Design
Engauge
Experience Columbus

Fed Ex
Firestone 
Fiserv
Grange Insurance
Home Depot
Kohls
McDonalds Corporation
Micro Center
Nationwide
Priceline
Quality Pool Supply
Rahal Letterman Racing
Red Roof Inn

Riverside Hospital
Safelite Auto Glass
Sanofi-Aventis
Scotts
Simpson Strong-Tie
Sophos
Target
Two Caterers
Verizon Wireless
Wendys

...and more!
Can we add you to this list?

Don’t just take our word for it. Here is what some of our clients have said about their 

experiences with us, plus a partial client list.Testimonials


