hosted event space
information

DRINK

BE SOCIAL!




welcome

We are Social Tap. The premiere destination for
private events in Downtown San Diego. Located
in the East Village, we look directly into Petco
Park. We focus on craft beer, Southern California
cuisine and we believe that good food and drinks
are meant to be shared with friends. With over 30
beers on tap, craft cocktails, and our scratch
made menu we can accommodate any size

group and gathering.

Have a look at what we can offer your group.

*complimentary wifi




ABOUT US

craft food and craft beers

We developed the concept of Social
Tap only knowing the restaurant
business from the customer side of the
table. Our vision was to focus on
customer service, great food using
only high quality ingredients, creative
cocktails & an emphasis on local craft
beer. Everything that comes out of the
Social Tap kitchen is scratch made,
from our signature sandwiches, to our
braised tacos and wing sauces. We
say ‘no’ to freezers and ‘yes’ to
freshness!

It is our firm belief that great food is
the foundation to a restaurant’s
identity; at Social Tap, we don’t cut any
corners. By creating a welcoming
atmosphere with a comfortable feel,
we are the perfect place for anything
from a business meeting to watching
your favorite sporting event. Basically,
we tried to create a place where we'd
enjoy hanging out with our friends and
family. With that in mind, we invite you
to embrace our vision and attitude
during your visit to Social Tap.




What
We
PROVIDE

About our hosted event service options

We are here to help you throw an amazing
event whether it’s a business meeting, a casual
gathering, or a formal celebration. Social Tap
has four spaces available that can
accommodate anywhere from 15-350 people.
Flexibility paired with quality service are
hallmarks of our private dining events. Our staff
will work with you to ensure every detalils is

taken care of before your guests arrive.

Our GM will work with you directly to advise in

all areas, ranging from food service to bar
options as well as restaurant setup. We can
suggest popular programs and ultimately

customize a plan for your vision of the event.

TRAY PASS

DRAFT/
BOTTLE/
CAN

Y

WINE &
CHAMPAGNE

MENU

CUSTOM PREFIX
PLATED MENU

G

COCKTAILS



INSIDE BOOTH
5 TV SCREENS

AUDIO

INDOOR, SEMI-
PRIVATE

90” TV SCREEN

15- 25 person
capacity

2 TV SCREENS
AUDIO
OPEN AIR

FIRE PIT

20-35 person
capacity

SPACE OPTIONS

FRONT PATIO

2 TV SCREENS

NO AUDIO

UMBRELLA
COVERED

STREET VIEW

60-70 person
capacity

INSIDE DINING
AREA BUY OUT

5TV SCREENS 20 TV SCREENS 29 TV SCREENS
AUDIO AUDIO AUDIO
COVERED & HEATED
PATIO INDOORS ALL ACCESS
PRIVATE BAR OPTION ALL ACCESS ALL ACCESS
75-80 person 130-140 person 350 person
capacity capacity capacity



Semi Private Booth

* Indoor Covered Area

* 5TV Screens

* 90" TV screen

- AV/Audio Available

- Booth seating with tables

- Accommodates 15-25 people
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Side Patio

 Enclosed Outdoor Patio

- Large Fire Pit

 Access to main bar

* View of Petco Park

- Option to connect to larger back patio
- 2 TV’s available

* Audio Available

 Accommodates 20-30
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Front Patio

.
-
-

2
-
-
-

.

« Qutdoor Patio w/ umbrellas

M .N

 Access to main bar
* View of East Village
* No AV/Audio Available
- 2 TV screens viewable

- Accommodates 60- 70 people
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Petco Patio

» Qutdoor Covered Heated Patio
* 5TV Screens

« A/V for presentation

- Space for stage if required

- Private Bar Option

 Gorgeous view of Petco Park

- Accommodates 75-80 people







P ———

e e, T -
. « R

.
—— A . i} -

E

R AR AN s

oy
. "‘.’ L

.ﬁi)ﬂiﬁ%

o B
DPENING OAY
n "":\V":'?' v

- -
.o il

l.".
> .

i Vi S
v » 3 ‘s
v ) v
Ly ol A
Lal'e 2 P
) oA
) -



http://WWW.socialtapeatery.com

Indoor Semi Private

» Mix of booth & table seating inside
 Access to main bar and servers

- 20 TV screens

 Audio options

» Option to include indoor booth area

« Accommodates 130-140



Tray Passed Appetizer Options

Manager can assist in choosing most popular items as well as vegetarian
gluten & dairy free options. Full appetizer options available upon request.

- Ahi Poke Stack - Sushi grade Ahi | sesame oil |

citrus | avocado balsamic reduction | siracha |

crispy wantons

- Cali- Mari - Fried Calamari | chorizo | belle
peppers | sweet chili sauce | siracha aioli |

scallions

- Trifecta Wings - baked, then grilled, then fried

buffalo | bbqg | teriyaki | sweet chili | jamaican jerk
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Tray Passed Appetizer Options

Manager can assist in choosing most popular items as well as vegetarian
gluten & dairy free options. Full appetizer options available upon request.

* Sliders - Buffalo chicken | Seared Ahi Tuna | Pulled Pork

- Cali- Mari - Fried Calamari | chorizo | belle peppers |

sweet chili sauce | siracha aioli | scallions

- Brussels & Bacon - Fried Brussels | bacon | cotija

balsamic reduction | citrus | chipotle aioli
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Taco Bar Dining for up to 350
Guests

* Filet Mignon Tacos

» Braised Pork Belly Tacos
e Chicken Tacos
e Carnitas Tacos
* Shrimp Tacos
* Fish/Ahi Tacos
 Beef Tacos
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Custom or Pre-Fix Menus Seated Dining for up
to 275 Guests

GM will assist with custom menus- appetizers, entrees,
and custom dessert options.

Pre Set Menus Include:

» Appetizers- Tray Pass, Family Style or Buffet
« Entrée Choices - Create customized entree choices

» Family Style or Individual Sides - Compliment the
entrees by pairing sides

» Dessert Course - Family Style or Individual

- Beverages - Options include Non-Alcoholic, Drink
Tickets or Prepaid Beverage Package, Hosted & Cash
Bar

*Drinks priced per menu




SOUP & CHILI

€1 Chicken Tortilldt scur cream | avecade | cotia
chendor jack | torfilics sTrips
\'"u'll| groemd chicc | pinto E2ans | peppesjcamats
~-.m‘»r*‘ﬁ;;o chaasa | torila cFine
Chowdcr new ergiand style | oyster crackes

cup 4 bowl &

Housa SN e | ey lomil o | Croslans | CucuT o
palsanmue viragre o 9
Caesar rf"naho rears of pqln |marsrego chassa
QNS | COescr aness o
D) Kole kals | spring mix | qLiea
poscoemes almonds | stowben, v nooge e 9
€D Coob icanerg | remaine | herd baoiled egg | avo
chemy torraicjred onion | b2y cheese |beoon $
bacon, avosede, o egy 2
chicken, fig” mignan, ar cnickan salad &
sered CN, DU, s on, o shiimp 8

"l"BBQ Chicken rormcns bha chickan
biack becas | com | temata | avocacs | 1ot ile sirios
coliz | santa fa rench drasting
15
F@CNCkel‘l & NULs sphng mikjchicksn | pear| craiing
candiod wabu's | oo cheese | oulsaer < vincigrelle

15

STARTERS

Ahi Pake aisk grade ahi| sesame oil | citrus | avocads
Bk roedoc o | iingo i | Crisgey won ons
12
€9 Brussels & 3acon frad brussals | Eaconfcota

Do e et i | s | Cupocie: cuch

10
""'TI’ f=ctic V".'In"‘S bhaksd, then gril =, then fried
DullGle | obg | 1waks | swee Chill | o aneon jerk

NaChos chip: | black beons | poblano cnes:s
rrarucr=go cheese | pepoer jack | 2ico de gallo
checdar jack | cot.a | guacemwle | scaiicns

azd cemitas, t:fasae-.g shizken crshortra

Seared Ahi biczwened ahi | wosab! gigli | 12-ivaki] sow

10
| N‘Q M e cotamon | 2 oo | bel peppoers
wa=t ol souce | winoche aiol | soollions

12

Chicken Tenders beer oattersd | panke | ies or slow
10

@) Ceviche Dug citrus merdnated hellbut | guee
acirad with rrexdean shimp cockta l
1
':_'; Truffle Fries black tnffi= ol fsoit & biack pepoer
pecley | oo & lhvne c o
. 7
6\') :::’liF}S & SIS fresh otilla chips | house 5o se
5 cudooacomol: 4

Restaurant MENU

FULL MENU FRONT

Veniura
Suotisdale

TACOS Y BURRITOS

sarvad with Folse mode chip: & 200

(P Seared AhiTacos

waral ool | tedyaki | sracha  iesnme saad | done

11

@ Pork Belly Tacos
canfit Dork Bally | chipGta siaw | pirsapila «alsa

Filet '»ugﬁor Truffle Tocos
rEarnon palklcnoshallod mix | cllonto
noblane choess | fried shallo's | ook fruifle sc i
11

@ Fish Taco
g’ﬂled v fied
bajo saucs | catija | 'eca da adlla | cabbogs
¢ Carnitas Taco
LTS o k| woia verde | chodoar jack
'»'-- Fajita Veggie Toco
ed bell peoper  pasilla psppsr
2] armon | Erown rce | peca e collo
(luB QA wal Chicken Tac
eddcd chackon pico o2 ol | hedoar jook
®® Braised Short Rib Taco
red wine sher b | pioo de galo | chedder jock
@ Skrimmp Taco
Silled o fhed
b soce joano | pieo dedolla | cabhcas

any tacc 4.5 | guacemols 75

~ Gordito Bunito ,
Lamirus, Draised chizken o shorl ik
guacamle | oo de galo | back oeons | chieddon jock
1

Ssalood Bumio
opilleec: of friec! fish & sheinys
quacamala | nico o= palia | olack bexns | cosddar pick
bajo sauce fsweet chill souce | cobbone

12

T’ Cali Bumio Bowd
Qi tf‘s chicken or short rib j br own n
alnck hears | oo de Jollo faontc
QUGICC Nde | C 1l~a~3.;=dr:sr jock | scﬂsa

41 Teryaki Chicken Bowl
oillad chicken | foita vagdies | pinacopde
b moe | legyak  soullons

MAC N CHEESE

Classic
cheddar | american | parmesan panke | 2ream
10
Mix Ins
shert b | abeg ovl=d pak | camimas | pork ey
shrimp jbozon | joaps ":; green haich chiles
A=t maggrean | beaisesd o ceenjgnled cacken
3 euch ;

FULL MENU BACK

Ventura
Scottsdale
San Diego at Stats
San Diego ot Petoo Park

SANDWICHES

ssrvad with kosasr sal & black pesopes fris:

Rael & Marchags Melt
premiurm nes’ |rr sheaarm aoblanc e of mix
sapneriock manchegn  fisd shollot:
hersasradish aioli | 'oasted cicaatla
14

; Puled Pork
< trus oraised pork | obq | Tiec srallols | bioche oo
13

3

Torkey & Havarti w.CIT
Pacte raosted urkey | havart chease | nect staoll '11';.
bace jam | temnato | mixed ar ems]mutlcrd cie
foasted <:|"u"fmlgh

13
BLT

coplewood boson | mixed greens | tomoto
Eacon jom | garke ol leasted sourdaugh

12

s2ived) waln kocher salt & Biack pepper v
B‘ 2 & Cheddal
2. prariane I'.==f pathy | chedaor chaess:
C gresrs fied shcllc:'slopecicl soveE|

14
Southwestern
12 b orciriorm becl polly | copleswooo Baco:
proner ack | quoco ok | tonmnio | mikssd greens
jclopana aicli| brache bun
15
Buttclo & Beu
1z . '»it:m pal'y | oleu cheese | ‘omale
rstond cial | faect shollo 35 | Mixec p=Srs L onache pun
Ié
Free Range Chicker: Burger
chimechon | peoper jack | applewcod boson

aveoaas | lecmaofmixed greens
jclapeanc aioli | braoche bun
14

Veggie Burger
vegetancn patly | swiss chease | forrals | mikad gmon‘
packliad red Onicn | daprica & thyme oo’ briccha bun
1

Doube Royaie with Cheese
~wo beef patties | american cheese | gilled cnicn
wraia insherg | spacia souce | Eiocha Eun
13

bacon 2 Qvocaoo 2
bacor am 1

Consuming raw or undercooked meols, poulhy,
sealood, shellfish, or egas may increase
your risk of foodborna iliness.
Poaasw inform yous 3@ ivier of any focd alergies.
@) = Gluten Free
-

(PLATES

Halibu~ Fsh & Chips
focal zalifernia halibu® fperke brecding | fries
poopy ised skawv

16

@) Rosemary Tayme Chiccen
ree range kin-en reasied cnicken treqst
oacon rioho rair 2ow conefs | besi creom seucs

20
€l Teriyaki Samon

4 az. grilsd afant's salman | Drganic Browmincs
fer,fol seasond vege aoies
20

@WRad Wine Braised Short Rib
dows beaized beal shoet i | pormeesan orils
rwainbaws corol: | beol grorsy

Cajun Saimp Panne
soureex] :hrimp | fjifa peppar . prnna Hosic
0N VOO CrEm sonae | pormesan | sl

20

& Ribaye Sleak Dinner
Do t-r rF oncd-cut 1[»— ye

s MOEed polaroes | Coos ol
28

HAPPY ENDINGS

Kari's Deep Dish Cookie
baked 1o crder chocolc:‘e chla cockie
vaniia of chocolare ko ly madcle ice crecns

8

Haly Sundas
srocolate chip cookie, orec. brownie
cinnarr ar teast cunch fled ice cream
aourben caramel & checoiate drizzie

10
Chef's Special

Q:< @oovi our oichng desser specic!!

Foppy Seed Sloee
Srown Rice
sefried Black Beans

rMashed =nfataes
Parmcion Siifs
Rainbow Camros

Cribrn in

Frash Fuil
Brussl Sprouls

Scutead Vaagiss

2
2
3
Tranch Fries 4 DBaconRinta
4
4




JAKE SNYDF
ZXEGUTIVE ¢

Jake Snyder

After graduating from the Santa Barbara City College
School of Culinary Arts and Hotel Management, Synder
worked his way up the industry, working at a BBQ restaurant
in Oxnard, Calif. He was named executive chef in 2015 for
both Social Tap Eatery locations in downtown San Diego
and at SDSU.

Today, Synder finds himself turning classic American
cuisines into his own speciality dishes. Some of the
customer favorites include filet mignon truffle tacos, brussels
and bacon, and the buffalo and blue burger.

“I would describe my style of cooking as adaptive,” Snyder
said. “l enjoy trying recipes and ideas but always end up
adapting it to my own style as | go. | don't like to be confined
to one end result so if in the process of making something |
decide that | need to take it in a different direction, | will do
so. Using my culinary degree to my advantage, | take
classic techniques and apply it to modern food trends.”



Review From Our Customers

“Great place to get together with

family and friends! The food was
great, the atmosphere perfect and
what fun! We all loved it from my
93 year old Dad to my 6 year old

grandson.”

Debrah

Lincavage

“Excellent staff - lots of screens

so everyone can find their game.

Food was amazing!”

Stefanie
Broom

“Went here for a padres event
where the food and drinks were
free so i have no idea what there

pricing is like but the food was

awesome!!

They had a taco bar that was

really awesome. All the
ingredients were fresh and very

tasty. Really really good tacos.”

Dustin B.



Get Connected

(619) 398-8938

@ Social Tap SDSU

@ @SocialTapSD

brant@socialtapeatery.com

@ socialtapsandiego
815 J Street, San

Diego, CA, 92101

@socialtapSD

socialtapeatery.com

4800 Art Street

San Diego, CA, 92115

Social Tap Ventura
1105 S Seaward Ave
Ventura, CA, 93001

Social Tap
Scottsdale

4312 N Brown Ave
Scottsdale, AZ 85251


http://socialtapeatery.com
mailto:brant@socialtapeatery.com

