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BABE SOCIAL FEAST

A warm, abundant, family-style celebration that brings everyone together 
around a beautiful shared table.

Designed for 12–60 guests, BABE Social Feast is our signature large-format sit-down dining experience: 
generous platters, shared dishes, vibrant seasonal sides, and a centerpiece meal designed to 
spark conversation, connection, and that “sit here, stay longer” magic.

Perfect for birthdays, engagements, reunions, community celebrations, corporate retreats, and holiday gatherings.


What’s Included
· Seasonal, chef-curated family-style menu
· Dedicated chef + server (guest count dependent) (3-hour service window)
· Family-style platters + serving vessels
· Setup, table service, and cleanup
· Menu planning & event flow consultation

· 2 Welcome Bites or Signature Amuse-Bouche
· Bread Service — artisanal loaves, butter, herbs
· Shared Salad — seasonal greens, vinaigrettes, fresh herbs
· Two Family-Style Entrées — protein-forward or seasonal vegetarian
· Two Seasonal Sides — warm, abundant, comforting
· Dessert Service — trays, bites, or a single plated dessert

Menus lean into modern California comfort: bold flavors, global influence, and beautiful presentation built for sharing.



Pricing
Per-Guest: $85–$145 per guest
Event Minimum: $2,000
Pricing varies depending on the ingredients, proteins chosen, guest count, and the level of staffing required.








Sample Family-Style Feast Menus
Passed Apps: burrata crostini • piri-piri chicken bites
Salad: mixed greens, citrus, fennel, champagne vinaigrette
Entrées: roasted salmon with herb oil • chicken confit with chili-crisp herbs
Sides: grilled market vegetables • fingerling potatoes with aioli
Dessert: Pistachio cake with rosewater cream

Comfort Classics Buffet
Passed Apps: brisket toast • stuffed mushroom
Salad: baby spinach, goat cheese, dried cherries, balsamic
Entrées: braised short rib • roasted chicken with garlic & thyme
Sides: mashed potatoes • roasted carrots with maple glaze
Dessert: chocolate pot de crème

Mediterranean Feast Buffet
Passed Apps: feta tartlet • citrus shrimp
Salad: arugula, olives, cucumber, lemon-herb dressing
Entrées: herb chicken shawarma • roasted salmon with citrus
Sides: couscous with mint • roasted seasonal vegetables
Dessert: apple crumb with vanilla ice cream


Optional Enhancements

· Rentals (Linens, plates, silverware, glassware…)
· Additional passed appetizer (+$6–$12 per guest)
· Premium protein selections (+MP)
· On-site Wine sommelier (+$300, 3-hour service window)
· Bartender (+300, 3-hour service window) 
· Tablescaping + buffet styling (+$250–$850)
· Live music, performance, entertainment
· Additional staff (+$300 per staff member, 3-hour service window)
· Grazing table for cocktail hour (+$300-900)




The Social Feast Experience
Abundant. Warm. Designed for sharing.
BABE Social Feast brings people together in the easiest, most joyful way — memorable food served family-style, thoughtful hospitality, and a table that welcomes everyone.

Ready to Book BABE Social Feast?
Let’s make something beautiful. / contact me at sherwood@bespokebayarea.com / 973 567 8569
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