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BABE MIDDAY CLUB
A fresh, rotating lunch program that makes coming into the office feel like a perk, not a chore.


BABE Midday Club is your chef-crafted corporate lunch experience, designed for teams that want food that feels thoughtful, seasonal, and actually exciting.

With rotating menus, fresh ingredients, and a streamlined delivery + setup system, Midday Club brings restaurant-level energy into the workday — without interrupting productivity.

Perfect for weekly or biweekly lunch programs, hybrid office return incentives, team meetings, offsites, retreats, onboarding days, client entertainment, all-hands meetings, executive team lunches and client lunches.

You can add live music, photo booth, flowers and bespoke performances to your event.



What’s Included
· Weekly, biweekly, or monthly lunch service
· Chef-crafted, seasonal rotating menus
· Two entrées (meat/fish + vegetarian)
· One hearty side dish
· One fresh seasonal salad
· Bread or starch component
· Delivery, setup, and light styling
· Eco disposables or use of corporate service ware
· Menu planning + dietary accommodation consultation

Menus revolve around seasonal ingredients - picking a cuisine, region, century, holiday, theme — created 
specifically for your event.



Pricing

Per-Guest: $40 per guest + 9.25% tax + 20% service

Minimum Order: $800
Pricing depends on frequency, menu selection, protein choices, and dietary modifications.

Recurring Contract Discounts Available
(3-month, 6-month, and 12-month commitments)


Sample Weekly Rotating Menu

California Fresh
Entrées:
· Grilled chicken with herb chimichurri
· Roasted vegetable + quinoa bowl
Sides:
· Lemon couscous with parsley
· Market greens with citrus vinaigrette

Mediterranean Lunch
Entrées:
· Chicken shawarma with lemon tahini
· Falafel bowl with hummus + veggies
Sides:
· Cucumber feta salad
· Rice pilaf

Comfort but Make It Cute
Entrées:
· Brisket mac + cheese
· Cauliflower “buffalo” bowl
Sides:
· Kale Caesar salad
· Roasted chili-garlic broccoli

Optional Enhancements

· Premium proteins (salmon, short rib, steak, seafood) (+MP)
· Dessert bites (+$8–$12 per guest)
· Individual packaging (+$1.50–$4 per guest)
· Beverage service: teas, lemonades, spritzes (+$3–$6 per guest)
· Sandwich/salad add-on board (+$150–$350)
· Additional staff (+$300 per staff member, 3-hour service window)
· Grazing table for cocktail hour (+$300-900)
· Special dietary batch options (+$15–$45 per order)
· Rentals (Linens, plates, silverware, glassware…)
· Additional passed appetizer (+$6–$12 per guest)
· On-site Wine sommelier (+$300, 3-hour service window)
· Bartender (+300, 3-hour service window) 
· Tablescaping + buffet styling (+$250–$850)
· Live music, performance, entertainment


The Midday CLUB Experience
Fresh. Stylish. Dependable.
Midday Club brings elevated, seasonal lunches directly to your team — beautifully presented, well-balanced, and designed to support energy and morale throughout the workday.

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