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MAKING YOUR WEDDING 
DREAMS COME TRUE.


The Kitchen is located in the heart of Columbus in the historic 
German Village district.  Full of history and charm, our space 
offers a welcoming and elegant environment for the celebration 
of a lifetime.  The building that houses The Kitchen was 
originally built in 1920 as a mercantile and has had a long and 
rich history with various occupants.  With a passion for food and 
bringing people together, co-owners Jen Lindsey & Anne 
Boninsegna opened The Kitchen in 2013 after a careful 
renovation to preserve the original floor, tin ceiling, and 
picturesque windows.  We are honored to continue the story of 
this space by helping our guests to make lasting memories and 
celebrating life’s big moments.  We hope that The Kitchen 
becomes a part of your story, too!


On your wedding day, surround yourself with love and amazing 
food as you celebrate your love at The Kitchen.  We offer 
delicious, customizable menus, flexible floor plans, and a 
romantic backdrop so that you can relax and focus on enjoying 
the day with your family and friends.  Our professional events 
team is ready to assist you at every turn.  We are here to make 
your dream wedding day a reality!


Our guests are our family, so come celebrate with us — because 
all the best parties happen in The Kitchen.

“Our passion is bringing people together to celebrate 

and create memories through food.”



ALL WEDDING CATERED EVENT RENTAL 
PACKAGES INCLUDE:


• The Kitchen’s reclaimed Ohio barn wood farmhouse tables and chairs 
that accommodate up to 100 seats (additional tables & chairs may be 
rented to supplement, inquire for pricing). The space can host up to 140 
guests seated and 150 guests for a cocktail-style event. 


• The Kitchen’s signature food & beverage offerings that are sourced 
from local vendors, using only the highest quality ingredients.


• Chic & modern house china, flatware, glassware, & barware and 
standard black linen napkins (tablecloths are not supplied but can be 
rented).


• The option to celebrate your ceremony at The Kitchen with no extra fee.


• 2 hours of set-up time and 1 hour of teardown time.


• A specialized Events Team for planning your event and an on-site Event 
Coordinator to assist on the wedding day.


• Complimentary parking for you and your guests.


THE FINER DETAILS:


• Daytime events must end by 3pm, evening events may start any time 
after 5pm.


• The Food & Beverage Minimum goes toward food and beverages only 
and cannot include tax, gratuity, external rentals or any other fees. The 
Food & Beverage Minimum includes all of your menu selections and all 
beverages (both alcoholic and non-alcoholic).


• A 23% service fee will be applied to the final food cost. The service fee 
covers the catering staff, necessary permits and other administrative 
expenses. Please note that the service fee is not a gratuity for the staff.


• All food and beverage service must be contracted and served through 
The Kitchen. We are unable to accept outside food or beverage.


• A signed contract and a deposit are required to hold a date on The 
Kitchen’s calendar. We request the rental fee as the deposit amount.

FOOD & BEVERAGE MINIMUM


$3,000

REHEARSAL DINNER

- 3 hour evening event - 

RENTAL FEE


$1,000

FOOD & BEVERAGE MINIMUM


$7,000

SUNDAY-FRIDAY EVENINGS

- 5 hour event - 

RENTAL FEE


$4,000

FOOD & BEVERAGE MINIMUM


$10,000

SATURDAY EVENINGS

- 5 hour event - 

RENTAL FEE


$5,000

FOOD & BEVERAGE MINIMUM


$5,000

DAYTIME EVENT

- 5 hour event - 

RENTAL FEE


$3,000

WEDDING PRICING

Please inquire for holiday rates (Easter, Memorial Day, 4th of 
July, Labor Day) and winter holiday rates (Thanksgiving 

through New Year’s Day)


For off-peak season rates, please inquire directly. 


The above rates are valid through all wedding events booked 
for 2023 & 2024.



 

FAQS & HELPFUL INFORMATION

We do! The list includes vendors we know 
and love and that are familiar with The 

Kitchen. You may choose from our list or 
choose other vendors for your event.

Do you have a preferred 
vendor list?

Yes! The Kitchen provides an Event 
Coordinator that will be there for the 

wedding day to ensure everything runs 
smoothly and there is no extra fee for this.

Will there be an Event 
Coordinator for my wedding?

Yes, we are more than happy to 
accommodate! All dietary restriction 

information is due when you submit your 
final event details 30 days before your 

event date.

Are you able to 
accommodate dietary 

restrictions?

No, we do not charge any extra cake 
cutting or corkage fees.

Is there a cake cutting or 
corkage fee?

Yes! You are welcome to bring in 
wedding cakes / desserts. All other 

food and beverages must be 
purchased through The Kitchen.

Can I bring in a wedding 
cake or dessert from an 

outside vendor?

Yes, we offer parking in the lot across 
the street at Livingston United 

Methodist Church and there are no 
extra fee for parking.

Is there parking available at 
the venue?



 

All event details (including final guest 
count, menu, and timeline) will be due 30 

days prior to the event date.

When is the final guest count 
and other event details due?

Yes, you are welcome to bring in your own 
decor. Please note that glitter, confetti and 
taper candles are not permitted. All candles 
must be enclosed in glass, such as a votive 
or a hurricane glass. If any of the prohibited 
items are brought in, you will be charged a 

damage fee.

Am I allowed to bring in my 
own decor?

Yes! You may have your ceremony at 
The Kitchen and there is no extra fee 

for this.

Can we have our 
ceremony at The Kitchen?

To officially reserve the date, the rental 
fee amount is due as the deposit. The 
remaining amount is due 30 days prior 
to the event, except for the beverage 

cost, which is due the day of the event.

What is the payment 
schedule?

Our beverages are charged based on 
consumption and the final beverage 
amount will be due the day of the 

event.

How are beverages 
charged for the event?

You may choose to offer dinner to be 
served buffet-style, plated-and-served, 
or family-style. There are menu items 

that work best for certain service 
styles so we’ll help you decide during 

the menu planning process.

How is the menu served 
for the event?






   

THANK YOU!
For considering The Kitchen as a venue to be a part 

of your big day.  We are passionate about making 
your wedding vision come to life and to create a 

memorable event for you and your guests.  We look 
forward to the opportunity to host you!


