


BABA restaurant provides the perfect space to host your upcoming private or 
corporate event. From small family gatherings to huge corporate events, we 
at BABA will host your friends, family and bussines partners with equal care, 
professionalism and only the highest level of customer service.
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FOIE GRAS MOUSSE
Hudson Valley goose and chicken liver
plum marmalade / brioche
STEAK TARTARE
kajmak / pine nuts
brioche croutons / crispy capers
BACON WRAPPED PRUNES
stuffed with goat cheese / almond
PROSCIUTTO CROQUETTES
mustard dressing / horseradish cream
CAULIFLOWER
Eggplant yogurt spread
pomegranate molasses / fresh herbs
SHRIMPS
ginger-lime aioli / microgreens blend
SALMON SKEWER
ginger aioli
CHICKEN SKEWER
Mediterranean marinade
BEEF SKEWER
ajvar marinade
BABA SLIDER
tomato / lettuce / urnebes spread

1 HOUR $29 (choice of 4) $37 (choice of 6)
2 HOURS $35 (choice of 4) $49 (choice of 6)

PRICE PER PERSON



FOIE GRAS MOUSSE
Hudson Valley goose and chicken liver
plum marmalade / brioche
FOREST MUSHROOMS
kajmak / crispy polenta with truffles
FILET MIGNON
foie gras croquette / parmesan puree / roast pepper

STEAK TARTARE
kajmak / pine nuts / brioche croutons / crispy capers
CAULIFLOWER 
eggplant yogurt spread
pomegranate molasses / fresh herbs
5 HOUR LAMB
mashed potatoes / pomegranate vinaigrette

Choose any 4 dishes from the sit-down dinner list
to be served family style

GREEK SALAD
peppers / cucumber
kalamata olives / feta cheese
EGGPLANT
feta cheese / brioche croutons
BARLEY RISOTTO
garden vegetables / parmesan / mascarpone  

CAULIFLOWER
Eggplant yogurt spread / pomegranate molasses / fresh herbs
SCALLOPS 
nori-bacon crust / cauliflower puree
SALMON
ginger aioli / black oil / mashed potato and leek

OPTION 1 $49 per person

OPTION 2 $49 per person

OPTION 3 $39 per person

OPTION 4 $49 per person

OPTION 5 $59 per person



BACON WRAPPED PRUNES
stuffed with goat cheese / almond 
PROSCIUTTO CROQUETTES
mustard dressing / horseradish cream 
FOIE GRAS MOUSSE
Hudson Valley goose and chicken liver
plum marmalade / brioche
STEAK TARTARE
kajmak / pine nuts
brioche croutons / crispy capers

$65 PER PERSON

$40 BABA’S PLATTER

ADD DESSERT FOR $5

Choose any 3 dishes from
the Sit Down Dinner list

Choice of cheesecake or chocolate mousse

Recommended for 4 people



BRAZILIAN SMASH
Cachaca / Muddled Mandarin
Lime Juice / Honey / Mint
ZASTAVA SIDECAR
Plum rakia / Lemon
Jalapeno Orange Liqueur / Hibiscus Syrup
SERBIAN SOMBRERO
Pink Peppercorn Tequila
Jalapeno Orange Liqueur
Sour Mix / Rose Water / Hibiscus Salt
SOUTHERN DELIGHT
Barrel Aged Bourbon / Lillet Blanc
Peach Liqueur / Creole Bitters / Orange Essence
GTF
Cucumber Infused Gin / Elderflower Tonic / Rose Water
Edible Flower Petals / Orange Essence

CLASSIC

SIGNATURE

PREMIUM

TWO HOURS $28 per guest
THREE HOURS $38 per guest

TWO HOURS $58 per person
THREE HOURS $72 per person

TWO HOURS $39 per person
THREE HOURS $49 per person

House Red
House White
House Sparkling
Heineken
Mixed Rail Drinks

All beers, wines, cocktail and a welcoming rakia

Classic + Additional Cocktails




