
Private  Dining & Specia l  Events

• FIRST COURSE Family Style

Stuffed Grape Leaves
rice, tomato, fresh herbs

Hummus
chick peas, tahini, lemon, EVOO

Babba Ghanouj
eggplant, tahini, 
fresh herbs, olive oil

Tabbouleh
parsley, mint, tomato, 
burghul, fresh lemon

Bourak
cheese roll, stuffed with feta, 
onions, parsley

Falafel
fried chick peas, 
fava bean dumpling

• MAIN COURSE Family Style

Shish Taouk chicken kebab

Lamb Kebab
Kafta Kebab
ground lamb

Served with:
Grilled Vegetables
Rice Pilaf

• DESSERT Family Style

Baklava
walnuts, wild blossom syrup, 
pistachios

Includes: coffee, tea, soda

$65 per person
Plus Tax and 20% Service Charge

• FIRST COURSE

Field Green Salad
tomatoes, goat cheese, 
cucumber, red onion

• MAIN COURSE Choose One

Grilled Atlantic Salmon
spanakorizo, olive tapenade

Mediterranean Chicken
herb crusted potatoes, 
haricots verts, chicken jus

Grilled Certified Angus Steak
herb crusted potatoes, 
sautéed spinach 

Penne Siciliano 
eggplant, tomato, olives, 
mascarpone, parmigiano tuille

• DESSERT

Tiramisu
espresso, mascarpone, anisette

Includes: coffee, tea, soda

LUNCH: $50 per person 
DINNER: $60 per person
Plus Tax and 20% Service Charge

• FIRST COURSE Family Style

Fried Calamari
tomato caper marinara sauce

Shrimp En Salsa Verde
jalapeno, garlic, cilantro, tomato

Duck Confit
frisee, shaved fennel, almonds, 
port wine cherry reduction

• SECOND COURSE

Field Green Salad
tomatoes, goat cheese, 
cucumber, red onion

• MAIN COURSE Choose One

Grilled Atlantic Salmon
spanakorizo, olive tapenade

Mediterranean Chicken
herb crusted potatoes, 
haricots verts, chicken jus

Grilled Certified Angus Steak
herb crusted potatoes, 
sautéed spinach

Penne Siciliano 
eggplant, tomato, olives, 
mascarpone, parmigiano tuille

• DESSERT

Tiramisu
espresso, mascarpone, anisette

Includes: coffee, tea, soda

LUNCH: $70 per person 
DINNER: $80 per person
Plus Tax and 20% Service Charge

DOUBLE DOOR ROOM
Seats 15-35 Guests (Minimum 15) Room Fee $100

THE LOFT
Seats 25-60 Guests (Minimum 25) Room Fee $200

MAIN DINING ROOM
Seats 60-140 Guests (Minimum 60) Room Fee $400
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Please choose from one of the menus below. 
We are happy to accommodate your needs and can customize a menu to your liking.

2150 Route 130 North
North Brunswick, NJ 08902

732-658-6400 • labebenj.com
contact@labebenj.com

CHILDREN’S MENU
❶ Pasta butter or marinara

❷ Chicken Tenders and fries

❸ Spicy Chicken Tenders and fries

❹ Cheese Burger and fries

❺ Spicy Chicken Wings and fries 
❻ Bourak
Includes: unlimited soda and dessert

$25 per child 
Plus Tax and 20% Service Charge



WINE & BEER 
• Bottled Beer - Domestic
• Sangria - Red & White
• Choice of

(1) House White Wine
(1) House Red Wine

2 HOURS: $30 per person 

4 HOUR: $40 per person 
Plus Tax and 20% Service Charge

Liquor  Packages

HOUSE OPEN BAR 
• House Liquor
• Bottled Beer - Imported & Domestic
• Sangria - Red & White
• Choice of

(1) House White Wine
(1) House Red Wine

2 HOURS: $40 per person 

4 HOURS: $50 per person 
Plus Tax and 20% Service Charge

PREMIUM OPEN BAR 
• Premium Liquor
• Tap and Bottled Beer - All Beers
• Sangria - Red & White
• ALL House Wines

2 HOUR: $50 per person 

4 HOUR: $60 per person 
Plus Tax and 20% Service Charge

Host your event atHost your event at

If you’re interested in 
ordering a Customized Cake, 

Pierre’s Bakery is one of 
the best bakeries in the area.

Just let us know and the bakery 
will contact you to customize any 
cake to your liking. The cake will 

be delivered to Labebe. 

You can view some examples of cakes @
pierresofsouthbrunswick.com or

 facebook.com/
        pierresofsouthbrunswickLooking forward to hosting your special event!

Large or small, corporate or social, count on Labebe to make your next event unforgettable. 
Start planning your event today, call 732-658-6400 or email contact@labebenj.com

Customized Cakes

2150 Route 130 North, North Brunswick, NJ 08902

732-658-6400 • labebenj.com

*Ordering upon consumption is also available.
The server will tally up all alcoholic beverages
and add to the bill at the end of the event.


