PRIVATE PARTIES
GROUP EVENTS
CORPORATE PARTY

PACKAGES

SUB 204 VARICK STREET
s 212.243.4940
WWW.S0BS.COM

EMAIL US - EVENTS@S0BS.COM




COME TOGETHER
THIS SEASON

NON-PRIVATE LUNCHEON PARTY
(10-50 GUESTS)

TWO-COURSE MENU - SEATED LUNCH
LUNCH PARTY

525 PER PERSOMN - W/ 1HR OPEN SODA BAR
$35 PER PERSON - W/ 1HR BEER. WIME. & SANGRIA BAR
§45 PER PERSON - W/ 1HR PREMIUM BAR

NON-PRIVATE DINNER PARTY
(10-50 GUESTS)

THREE COURSE MENU - SEATED DINNER
DINMER PARTY (3 HOUR)
75 MENU w/ 3HR BEER. WINE & SANGRIA BAR
$95 MENLU w/ 3HR WELL BAR

$125 MENU W/ 3HR PREMIUM BAR

!

NON PRIVATE SEATED MENU OPTIONS
BABY GREENS SALAD

CHOICE OF ) FROM MEND BELOW

FISH TACO
CRISPY BREAST OF CHICKEN
FEIOADA
CLASSIC CUBAN ROASTED PORK SANDWICH
BISTEK IPANEMA
CHURRASCO STEAK SALAD
SHRIMP WITH CARNIVAL RICE
SOB'S SIGNATURE HAMBURGER
GRILLED GINGER LIME SNAPPER 1N A BANANA LEAF
GRILLED BBQLSALMON
GRILLED VEGETABLE QUESADILLA

DESSERT: CARAMEL CUSTARD FLAN

PRIVATE LUNCHEON PARTY

(75-200 GUESTS)
J HOUR LUNCH PARTY
NOON - 3PM

INCLUDES:

STATIONARY HORS DYOEUVRES TABLE:
DOMESTIC & IMPORTED CHEESE BOARD
W CROSTINI, FLATBREADS, CRACKERS,
OLIVES & CORNICHONS.

FRESH TOMATILLA SALSA & PLANTAIN CHIPS
VEGETABLE CRUDITE

BABY GREEMNS SALAD

BUFFET MEMNL cste susser mesu entrieh
- CHOICE OF TWO ENTREES
- CHOICE OF TWO S1DES
= GOURMET COOKIES

835 PER PERSON - W/ OPEN S50DA BAR
50 PER PERSON - W/ BEER. WINE, SAMNGRIA
565 PER PERSOMN - W/ WELL BAR
875 PER. PERSON - W/ PREMIUM BAR

PRIVATE DINNER PARTY

(75-200 GUESTS)

3 HOUR DINNER PARTY

INCLUDES:

STATIONARY HORS D'OEUVRES TABLE:
DOMESTIC & IMPORTED CHEESE BOARD,
W/ CROSTINL FLATBREADS, CRACKERS,
OLIVES & CORNICHONS,

FRESH TOMATILLA SALSA & PLANTAIN CHIPS
VEGETABLE CRUDITE

BABY GREEMNS SALAD
BUFFET MEMNU (s£E MENU ENTREE OPTIONS)
- CHOICE OF THREE ENTREES
- CHOICE OF TWO SIDES
* GOURMET COOQEIES, BROWRNIES AND FLAN

$65 MEMNU + BAR OPTION PER PERSON



AFTERNOON TAPAS PARTY

3PM - 5PM IS0 - 300 GUESTS)
6 PASSED HORS D'OEUVRES ek menu ornions

STATIONARY HORS DYOEUVRES: DOMESTIC & IMMORTED

CHEESE BOARD, W/ CROSTINI, FIATBREADS, CRACKERS,
OLIVES & CORNICHOMNS.

FRESH TOMATILLA SALSA & PLANTAIMN CHIPS
VEGETABLE CRUDITE & HUMMLUS

$45 PER PERSON - 2 HOUR WELL BAR PACKAGE

AW BEER. WINE & SANGRIA & NON BRAND LABEL LIGLRORY

560 PER PERSON - 2 HOUR PREMIUM BAR PACKAGE

AW BEER WINE & SANGRIA & PREMIUSM LIOUAORS

et .
: @

EVENING COCKTAIL PARTY

GFM - 9PMLITS - 300 GUESTS)
3 HOUR BAR PACKAGE
PASSED HORS D'OEUVRES (CHOICE OF &

STATIONARY HORS DYOEUVRES: DOMESTIC & IMMORTED
CHEESE BOARD, Wy CROSTINI FLATBREADS, CRACKERS,
CLIVES & CORNICHONS,

FRESH TOMATILLA SALSA W/ PLANTAIN CHIPS
VEGETABLE CRUDITE Wy HUMMLUS

GRILLED SATAY STATION OF BEEF, CHICKEN & VEGETABLE
70 PER PERSON - 3 HOUR

W BEER WINE & SANGRIAY

380 PER PERSOM - 3 HOUR WELL BAR

AW BEER WINE & SANGRIA & MON BRAND LABEL LICLRORY

590 PER PERSON - 3 HOUR PREMIUM BAR
AW BEER. WINE & SANGRIA & FREMILIA LICUMORS

CUSTOMIZE YOUR EVENT WITH BAR OPFTIOMS

BAR OPTIONS:

BEER. WINE & SANGRIA PACKAGE:  WELL BAR PACKAGE:
FER PERSON PER PERSON
515 -1 HOUR 520 - 1 HOUR
$30 - 2 HOUR 540 - 2 HOUR
$40 - 3 HOUR $§50 - 3 HOUR
$45 - 4 HOUR $60 - 4 HOUR

PREMIUM BAR PACKAGE: SUPER PREMIUIM BAR PACKAGE:
FER PERSON PER PERSON
$25 - 1 HOUR $§30 - 1 HOUR
$50 - 2 HOUR $60 - 2 HOUR
$65 - 3 HOUR $80 - 3 HOUR
§75 - 4 HOUR §90 - 4 HOUR

PRIVATE EVENTS

MENU OPTIONS

PASSED HORS D'OEUVRES

BACALAC FRITTERS W RED PEPPER COULIS
SCOCOMUT SHRIMP WY MANGO CHUTNEY
BRAZILIAN BEEF EMPANADAS
CUCUMBER CUP W/ SHRIMP CEVICHE
CHICKEN POTATO CROCQUETTE
THAI PEANUT CHICKEN KABOBE
"CRAB CAKE WY ROULADE SAUCE
MANCHEGO CHEESE EMPAMADAS
PETITE CORM CUP FISH TACO
MINESPINACH & FETA PUFES
MINI VEGETARIAN CUITCHES
MINDLCUBAM SAMDWICH BITES
BEEF SLIDERS W/YCARAMELIZED OMIONS
SWEET POTATO PANCAKES WY PINEAPPLE SALSITA
VIETHAMESE SPRING ROLL WY SOV PLUM SAUCE

BLACK BEAN CHILI IN YELLOW CORM CUP W/ CILANTRO CREME
CHICKEMN QUESADILLA WY AVOCADO RELISH & CREME DRIZZLE

BUFFET ENTREE OPTIONS

“PAELLA VALENCIA
SAUTEED SHRIMP W GARLIC & WINE
PERUVIAN ROAST CHICKEN
TILAPIA W/ SPIMACH & GOAT CHEESE
BARBEQUE GLAZED SALMOMN
BREAST OF CHICKEN W/ LIME GARLIC MO0
AMCHO CHILI RUBBED TURKEY
*FILET MIGHON MEDALLIONS
CHURRASCO GRILL
SUCKLIMNG LOIN OF PORK
HOMEY RUM GLAZED HAM
TRADITIONAL FEIJOADA
PORTABELLO & PLANTAIN LASAGHNA,
LOBSTER MAC & CHEESE
SHRIMP W/ CARNIVAL RICE

SIDES

GRILLED VEGETABLE PLATTER
CUBAM STYLE RICE & BEANS
HERE ROAST POTATOES
SWEET FRIED PLANTAINS

CARMIVAL RICE

"SUBJECT TO SUPPLEMENTAL CHARGE

POBLANO MASHED FOTATOES

GARLIC COLLARD GREENS
RUM GLAZED SWEET POTATOES



