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WE'RE  THRILLED TO HEAR YOU’'RE
CONSIDERING BABA AS YOUR NEXT VENUE
SAPCE FOR YOUR UPCOMING EVENT. LETS

GET TO KNOW EACH OTHER A LITTLE
MORE TO SEE IF WE'RE THE PERFECT
FIT FOR EACH OTHER.




o Republic Latin Fusion
¢ Peruvian Restaurant Ba.),ard St TALEA Bee

- Williamskt

: dson St
Madame Morbid's Richar

Trolley Tours
Madame Morbid's
Trolley Tours
Frost St

1278,

Y ’ BABA on Withers
) KZ withers St

G Jackson St

skmmai

WILLIAMSBURG BROOKLYN

MAYBE WE'RE BIASED - BUT WILLIAMSBURG BROOKLYN
REALLY IS CONSIDERED ONE OF THE COOLEST CITIES
IN THE WORLD FOR A REASON. WITH CLOSE PROXIMITY
TO MAJOR CROSS STREETS, THE BQE AND MCCARREN
PARK, BABA IS EQUALLY IN THE °‘THICK OF
EVERYTHING COOL WHILE STILL REMAINING A HIDDEN
GEM THAT DOESN’T FEEL OVERWHELMINGLY CROWDED.

THE VENUE SPACE

EVERY BROOKLYN HOT SPOT STARTS WITH THE BONES OF
THE SPACE. COMBINING THE QUIRKY CHARM OF
BROOKLYN"S YESTERYEARS WITH JUST A DASH OF
MODERN, BABA WELCOMES WITH THE AMBER STAINED
WINDOWS AND LEADS YOU ACROSS A COZY AND INTIMATE
BAR AND DINING SPACE SET AGAINST OUR ICONIC
BLACK AND WHITE CHECKER BOARD FLOOR. MOVING INTO
A BEAUTIFUL OPEN BACKYARD NOT EVEN THE LONGEST
STANDING NEW YORKER WOULD EVER SUSPECT.







o i
S
~ kafl

s

HOUIN

w W AHHN

IDOORIGARDE




2 HOUR BEVERAGE PACKAGES

=

SIGNATURE O%%%NBC& Y BEER & WINE OPEN
OPEN BAR | (only available before gP) \ BAR
/' CHOICE OF 2 PREMIUM \ /‘ UNLIMITED MIMOSAS & \ / e NATURAL WINES ON TAP \
SIGNATURE COCKTAILS BLOODIES e BEERS ON TAP
® HOUSE 1&1'S (I.E. VODKA ® HOUSE LIQUOR 1&1'S (I.E. | ® NON-ALCHOLIC OPTIONS,
SODA, GIN & TONIC) b VODKA SODA, GIN & TONIC) MIXERS & SODAS
® BEERS ON TAP ' e NATURAL WINES ON TAP

\' NATURAL WINES ON TAP / \' BEERS ON TAP / /

$55 PER PERSON $45 PER PERSON
~— e ﬂ
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SIGNATURE COCKTAILS G _ o - P
g - R A H% ‘ -
DILL GIN, ST. PICKLE JUICE, DRY VERMOUTH MEZCAL, WATERMELON, CHAMOMILE, LIME | I

$42 PER PERSON

PICKLES ALL THE WAY DOWN HOT MONICA

$15/pp for each

HARDLY WORKING (WFH) additional hour

BLUEBERRY LEMONADE

PROSECCO, LILLET BLANC, BURNT ORANGE PEEL, BLUEBERRY VODKA, LEMON, BLUEBERRY, PROSECCO

ORANGE JUICE
TALL GLASS OF WATER

TEQUILA, CHIPOTLE INFUSED CASSIS, CHAI, MEZCAL, BERGAMOT LIQEUR, LILLET BLANC _ ; " P W _
GREEN APPLE : . T -

DOOM SCROLL




. FOODIPACKAGE OPTIONS™

7COCKTAIL GRAZING FAMILY- STYLE
PARTY PACKAGE

BRUNCH/DAY
MENU PACKAGE

YOU'RE AN EARLY RISER, AREN'T YOU?
IF YOU LOOKING TO HAVE YOUR EVENT
WITH US BEFORE 5PM, THIS IS PROBABLY
THE FOOD PACKAGE FOR YOU.

-

® 1 HOUSE BAKED GOOD

¢ CHOICE OF 2 STARTERS
¢ CHOICE OF 2 MAINS

¢ CHOICE OF 1 SIDE

DINNER
PACKAG:

; W ./ YOU'RE A LITTLE FANCY AND YOU DON’T
THE GO-TO OPTION FOR ANYONE WHO WANTS | CARE WHO KNOWS IT. THIS IS THE CHOICE
TO PROVIDE BITES FOR THEIR GUESTS, | '\ FOR ANYONE WHO VALUES THE CONCEPT OF
WITH OUT IT FEELING SUPER FORMAL. W8 \ COMMUNITY AND SITTING TOGETHER.

S e 1 5 T (47| © CHOICE OF 2 STARTERS
CHOICE OF 3 MAINS
CHOICE OF 1 SIDE
1 DESSERT FOR EACH GUEST

¢ CHOICE OF 2 BOARDS

¢ CHOICE OF 1 DESSERT




FOOD CONSIDERATIONS

DAY MENU (X COCKTAIL 3 _
EEEEY (RSOR ARy EAN R

CITRUS OLIVE OIL CAKE

Cr Vi
BINESECHOOSE TWO
SUAIUE RS = (€ OO E TRV STARTERSIHCHOOSETWO

RED ENDIVE WEDGE

blue cheese, hazelnut, thomcord grapes,
sherry viniagrette

FRIED CHICKEN SLIDERS

dijonnaise, fennel slaw, brioche

CRISPY EGGPLANT

sunﬂot;/voearS tseedeJ epdu eeéj ,peorl 1hvaer 1hsesr% salad

BRUSSEL SPROUTS

tahini, black sesame powder

MUSHROOM TOAST

shitake, white beans, herb butter sauce,
white wine, truffle

RED ENDIVE SALAD

blue cheese, hazelnut, thomcord grapes,
sherry viniagrette

WHIPPED RICOTTA

fennel seed, bee pollen, honey, toast

CRUDITE

pretty raw vegetables, green goddess, beet hummus

BABY BEETS

preserved lemon {0 urt, walnut dukkah,
pickled shallot

MUSHROOM TOAST

shitake, white beans, herb butter sauce,
white wine, truffle

RED ENDIVE SALAD

blue cheese, hazelnut, thomcord grapes,
sherry viniagrette

WHIPPED RICOTTA

fennel seed, bee pollen, honey, toast

AVOCADO TOAST

lemon, cumin, chili
YOGURT & GRANOLA

berries, gluten free granola, lime, honey

MAINSEHCHOOSE TWO.
BAKED PEAR FRENCH TOAST

pear, dried cherries, cinnamon, maple

AVOCADO TOAST MAINSEICHOOSEN THREE
. QUINOA BOWL lemon, cumin, chili EGGPLANT
shtake. bruqsusienlosa,’ r;goraesetnedgoeag epslsant, beets: BABA FRIES S . pasnuknof lcoWeSrtesde’er(f apsutreede ,reodl 1p veé) ICF]eerr bh aSrai[sasda
LAMB SAUSAGE & EGGS manchego, scallions, cayenne mayo ¢m » CR:sbll)y CHlCIl(EI\I » |
4 paSasdn roasted vegetables, agave, lemon, dijonnaise
lamb sausage Egv’itgélgg?dgsgczggambled eggs, C BOARDS NCHOOSETW.O ) P o _
g blanched brussels %au1flower puree,
BAKED TOMATO EGGS CHEESE BOARD M grenobloise
saffron tomato, garlic, thyme, feta assorted cheeses, dried fruit, fig jam, toast TS LAMB SLIDERS
CHARCUTERIE BOARD 7 : lamb sauasage, whipped feta yogurt,
heddar scr rg{E({C SLIDFR d bacon. chili assorted meats, cornichons, olives, toast qﬁelrirANSI«(%glicho%k/er >
pretty raw vegetables, green goddess, beet hummus
dijonnaise, fennel slaw, brioche WHIPPED RICOTTA BOARD SIDES/ S CHOOSE ONE
( fennel seed, bee pollen, honey, toast BRUSSEL SPROUTS
S ES = (OO E W E tahini, black sesame powder
} T — ( DESSERI" CHOOSE/ONE ey
hego, 1lions,
tahini, black sesame powder CITRUS OLIVE OIL CAKE TEEEEt, =eel T, CelElile et
\ BABA FRIES CHOCOLATE CHIP COOKIES

manchego, scallions, cayenne mayo

DESSERT OPTION
(VEGAN AVAILABLE) : - ! OLIVE OIL CHOCOLATE MOUSSE I ‘
_ whipped cream, sea salt _x=
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OBVIOUSLY WE KNOW HOW TO THROW A PARTY. ALL WE NEED IS YOU. IF YOU LIKE WHAT YOU
SEE, DON'T BE SHY, REPLY BACK WITH HOW MANY GUESTS YOU'RE EXPECTING, YOUR
PREFERRED DATE, AND ANY POTENTIAL FOOD & BEV PACKAGES YOU'RE INTERESTED IN. FROM
THERE, SOMEONE ON OUR TEAM WILL SEND YOU ALL THE JUICY DETAILS ON PRICING AND
NEXT STEPS.
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