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BABE COCKTAIL SOCIETY

A stylish, high-energy cocktail party experience centered around elegant bites, 
curated grazing displays, and effortless mingling.

A signature gathering for 20–150 guests, BABE Cocktail Society blends bold flavors, seasonal ingredients, and striking presentation into one unforgettable event. 

Perfect for private celebrations, openings, community mixers, and corporate culture moments.


What’s Included

· Signature cheese & charcuterie grazing table 
· Five (5) curated passed bites (Standard Five)

· Setup & breakdown of all food service
· Service trays & eco-friendly disposables
· Menu planning & event flow consultation


Pricing

Per-Guest: $40 + 20% service +9.25 tax
Event Minimum: $800 
Pricing reflects food service only. Alcohol, rentals, and premium upgrades are optional enhancements.


















Signature Passed Bites

Standard Five (Included)

· Panzanella Seasonal Fruit — burrata, basil, honey-champagne vinaigrette
· Smoked Brisket — caramelized onion, Japanese BBQ sauce, roasted corn, chive
· Mozambique Piri-Piri Chicken Salad — citrus, ginger, scallion
· Thai Salad Bite — green mango, Thai basil, peanuts, chili-lime
· Stuffed Mushroom — linguica sausage, cheeses, herbs


Elegant Seven (+$12 per guest)
Everything in the Standard Five plus (choose 2 of the 3 below):

· Citrus-Herb Shrimp Skewer — garlic oil
· Crispy Polenta Bite — herb ricotta, chili oil, lemon zest
· Ahi Tuna Ceviche — avocado, mango, citrus, red onion, cilantro


Signature Grazing Table 

BABE Classic Grazing Cheese & Charcuterie Table (Included)
· Artisan cheeses
· Charcuterie selection
· Seasonal fruits
· Crudité with herb dip
· Pickled selections
· Nuts, honey, jam
· Assorted crackers / crostini


Mediterranean Table
+ $300 (20–30 guests) • +$450 (40–50 guests) • +$600 (50–60 guests)
· Marinated artichokes
· Stuffed grape leaves
· Roasted peppers
· Pita & lavash
· Village-style feta
· Lemon hummus
· Tabbouleh or couscous
· Olives, capers, herbs


California Coastal Table
+ $300 (20–30 guests) • +$450 (40–50 guests) • +$600 (50–60 guests)
· Seasonal farmers market vegetables
· Burrata with basil oil
· Citrus-marinated olives
· Grilled sourdough
· Seasonal stone fruit
· Smoked nuts
· Honey ricotta dip



Luxe Seafood Table
+ $725 (20–30 guests) • +$950 (40–50 guests) • +$1,150 (50–60 guests)
· Shrimp cocktail with citrus aioli & cocktail sauce
· Smoked salmon ribbons with herbed cream cheese
· Seasonal ceviche with chips
· Optional caviar bump station (+MP)


Optional BABE Dessert Trio (+$14 per guest)
A curated trio of mini desserts:
· White chocolate–dipped strawberries
· Lemon poppyseed tartlets
· S’more cups

The perfect finish for a stylish cocktail celebration.






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)
· Styled tablescaping (+$250–$800)
· Live music, performance, entertainment
· Additional staff (+$300 per staff member, 3-hour service window)















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