
PRIVATE EVENTS
 + PARTIES

Fall 2026

events@sdmake.org
www.sdmake.org/events-and-catering



4712 Felton St
Normal Heights • San Diego, CA 92116

TWO PRIVATE DINING ROOMS
20-60 guests

VENUE RENTALS
Up to 100 guests  •  5,500 sq. ft.

GARDEN + PATIO
Approzimately 2,500 sq. ft.

Welcome to MAKE Cafe
FARM-DRIVEN FOOD • NEIGHBORHOOD HOSPITALITY • EAT WELL, DO GOOD 

Located in the heart of Normal Heights, MAKE Cafe is a global farm-to-table cafe
and gathering space built for good food, good company and memorable
celebrations. Our flexible indoor dining rooms, garden patio and full-service kitchen +
bar make MAKE a natural setting for everything from intimate dinners and bridal
showers to corporate gatherings, birthday celebrations and full-venue private events. 

Family-style dinners 
Passed hors d'oeuvres 
Private dining 
Garden & patio events 
Birthdays, bridal showers, anniversary celebrations 
Corporate, nonprofit and community gatherings 

EVENT PROGRAM AT A GLANCE



Take the stress out of event planning by choosing from one of our pre-select packages. Offers rotate
seasonally.

Holiday Party 2026
Private Party 2026
Elevated Party 2026

OPTION 2. PRE-SELECT PACKAGES

OPTION 1. BUILD A CUSTOM EVENT PACKAGE

Thank you for considering make cafe for your next private event or party! Please follow the
steps below to build your event package.

How To Build Your Event

Select preferred date and time.
Our normal business hours are Thursday - Sunday, 9am - 2pm. To book an event that takes place
during business hours, visit the Venue Rentals page.
Evening events or off-hours events may be subject to a venue rental fee. To view prices for an off-
hours event, visit the Venue Rentals page.

WE ARE SO GLAD YOU ARE HERE.

Determine guest count, event needs, and budget.
Guest count and event needs will determine what size rental to book (half room, full room, or full
venue).

Determine food and beverage needs.
For meal service, we offer family-style dining, buffets, passed hors d’ouvres, and more.
For beverage service, we offer a variety of drinks packages.

Request a quote.
Share event date, guest count, budget, and F&B selections on the MAKE Catering & Events page, or
email events@sdmake.org.
MAKE will generate a quote after confirming menu, guest count, add-ons, and dietary restrictions.

https://www.sdmake.org/events-and-catering


Private event – Up to 30
guests  

$1,000 venue rental fee, which
includes: 

2 hours
1 reserved dining room 
AV equipment 
Projector (on request)
1 event planner 
Kitchen & bar staff (if
food/beverage service is
desired) 

Venue Rentals: On-Hours

Half Room 
(up to ~20 guests) 

Regular menu. 
Group reservation. 
Order from the bar.
2 hour maximum.

THURSDAY - SUNDAY 9AM - 2PM

1 Room 
(up to 30 guests) 

$500 F&B
minimum.
2 hours included.

2 Rooms 
(up to 60 guests) 

$1,000 F&B
minimum.
2 hours included.

Venue Rentals: Off-Hours & Private Events
VENUE FEE WAIVED AT $3,500 FOOD & BEVERAGE MINIMUM SPEND. 

SURCHARGE MAY APPLY TO FRIDAY/SATURDAY NIGHT EVENTS AND HOLIDAYS.

Private event – Up to 60
guests  

$1,500 rental fee, which
includes: 

2 hours
2 reserved dining rooms 
AV equipment 
Projector (on request)
1 event planner 
Kitchen & bar staff (if
food/beverage service is
desired) 

Private event – Full venue –
Up to 100 guests  

$2,000 venue fee, which
includes: 

2 hours 
Full venue access
AV equipment 
Projector (on request)
1 event planner 
Dedicated event planning
support
Kitchen & bar staff (if
food/beverage service is
desired) 



Dining Packages

Pricing note: Tier pricing is designed as a food-and-beverage starting point. Venue
rental fees, add-ons, delivery, staffing, service charges (4%) and taxes (7.75%) are
quoted separately. 

Simple family style or buffet dining options for meetings, workshops, or casual gatherings at the
MAKE Cafe. 

Breakfast: pastries, seasonal fruit, 1-2 breakfast selections, coffee & tea  
Lunch: 1-2 entree selections, sides, dessert 
Dinner: 1-2 entree selections, sides, dessert 

TIER A • MAKE CASUAL $25-30 PER PERSON

Our core dining experience, built around seaonal produce and MAKE's signature flavors.
Breakfast: pastries, mandazi, seasonal fruit, 3-4 breakfast selections, coffee & tea,
signature botanical drinks 
Lunch: seasonal starters, 3-4 entree selections, rotating sides, naan, rice platters, house
sauces, dessert 
Dinner: seasonal starters, 3-4 entree selections, dips, rotating sides, garlic rice, farm salad,
naan, dessert 

TIER B • MAKE SIGNATURE $35-45 PER PERSON

Custom chef curated farm-to-table menu. Elevated dining for celebrations, fundraisers,
corporate dinners and private events.

Welcome beverages 
Passed hors d'oeuvres 
Farm-forward first course 
Choice of premium farm-to-table entrées, local catch fish, vegetarian options, seasonal
sides, naan and house sauces 
Dessert, coffee & tea 

TIER C • MAKE ELEVATED $85-110 PER PERSON



Dining Types

FAMILY-STYLE
Enjoy a seated, casual dinner with family-style shared plates for easy passing between guests.

ELEVATED PRIVATE DINING
Custom chef-built farm to table menu. Designed for intimate dinners, celebrations, corporate
gatherings, and chef-led experiences. 

Pricing note: Tier pricing is designed as a food-and-beverage starting point. Add-ons, delivery, staffing,
service charges (4%) and taxes (7.75%) are quoted separately. 

PASSED PLATES & HORS D'OEUVRES
3 pieces — $15 pp • 5 pieces — $24 pp • 7 pieces — $32 pp
 
Examples -

Crispy Potato + Harissa 
Lentil Kofte + Herb Sauce
Whipped Tahina + Naan Crisp
Seasonal Vegetable Skewer
Mini Turmeric Chicken Skewer
Mandazi + Fruit Preserve
Seasonal Fruit + Coconut Cream
Prosciutto-Wrapped Dates
Lebanese Chicken Meatballs
Carrot Muhamarra Dip Bites



BEER, WINE, MIMOSAS & MOCKTAILS

Beverage Packages

$36 per person for 2 hours
$42 per person for 3 hours
$46 per person for 4 hours

MAKE CAFE EVENT STAFF IS REQUIRED ONSITE FOR ALL BEVERAGE PACKAGE SERVICE.

HOSTED BAR WITH/WITHOUT ALCOHOL

Event host pays tab, regular cafe pricing
House beer, wine, mimosas and mocktails available

CAFE MOCKTAILS & NA BEVERAGES

$24 per person for 2 hours
$30 per person for 3 hours
$36 per person for 4 hours



PRE-SELECT
PACKAGES



Pre-Select: Holiday Events 2026

Perfect for groups looking for a unique, food focused experience!
 

Buffet-style courses featuring a Chef-created, globally-inspired menu
Includes Starter, Entrée, & Dessert
All-vegetarian menu option available
Includes Coffee, Tea and Water
Add-ons: Beverage packages, projector, bouquets

LEISURELY LUNCH - STARTING AT $34 PER GUEST (ONSITE ONLY)

HOLIDAY DINNER - STARTING AT $54 PER GUEST (ONSITE OR
OFFSITE, OFF-HOURS AVAILABLE)

A great option for your corporate event to celebrate the holiday season!

3 courses featuring an elevated farm-to-table, Chef-curated menu
Includes Starter, Entrée, & Dessert
Can be served plated onsite or boxed for offsite
Add-ons: Passed hors d’oeuvres (onsite only), beverage packages, projector, bouquets
Off-hours events may be subject to a venue rental fee



Pre-Select: Private Party 2026

Seated, family-style meals in the MAKE Cafe
dining room. Warm ambiance and a chef-
forward menu. Multi-course meals and
beverage service.

WHAT WE OFFER EXAMPLE MENU
To start
MAKE Farm Salad 

Entrees + sides
Chicken skewers on a bed of rice 
Lentil koftes on a bed of rice 
Grilled farm vegetables

Beverages
Housemade lemonade 
Infused water

Dessert
Alcoholic beverage service
MAKE Farm bouquets
Chef-tailored menu

ADD-ONS

STARTING AT $26 PER PERSON - 20 GUEST MINIMUM - 2 HOURS - $1,000 VENUE FEE FOR OFF-HOURS

INCLUDES
1 reserved dining room 
Cafe speaker system
Projector (on request)
Kitchen & bar staff



Pre-Select: Elevated Party 2026

Highly curated events for anniversaries, bridal
showers, welcome parties, and birthdays. Chef
built menu with farm-to-table, seasonal
ingredients. White glove service.

WHAT WE OFFER EXAMPLE MENU
To start 
MAKE Farm Salad
Fresh made focaccia and soft butter 

Entrees — Selections of the following 
Land: Hand rolled cannelloni, eggplant
caponata, bechamel, herb salad

Sea: Seared local catch, braised wax beans,
confit tomatoes, lemon gremolata 

Air: Roast quarter chicken, farro risotto,
roasted farm vegetables 

Dessert
Lemon verbena cheesecake tart, toasted
meringue, stewed fruits 
Coffee (caffeinated and decaf)

Alcoholic beverage service
Passed hors d’oeuvres
Valet
Party rentals

ADD-ONS

STARTING AT $85 PER PERSON · 20 GUEST MINIMUM · 2 HOURS · $1,000 VENUE FEE FOR OFF-HOURS

INCLUDES
1 reserved dining room 
Cafe speaker system
Projector (on request)
Kitchen & bar staff



To reserve the event date, a 20% deposit is required.
Full payment is due 2 business days before event.

4% service charge includes labor, processing fees and MAKE admin service. 7.75% sales tax also
applies. 

DEPOSIT + PAYMENT

CANCELLATION POLICY
Full Refund: 30 days before event
Half Refund: 10 days before event
No Refund: Less than 2 days before event

SERVICE CHARGE, TAXES + FEES

Estimated Guest Count is due 7 days before event.
Final Guest Count is due at least 3 business days before event.

GUEST COUNTS

We greatly appreciate you for considering MAKE Cafe for your next event. Please review
the terms below before booking.

Private Event Terms

Share event date, guest count, and budget on the MAKE Catering & Events page, or email
events@sdmake.org.
MAKE will generate a quote after confirming menu, guest count, add-ons, and dietary restrictions.

INQUIRY

Select from the package options presented or request a custom menu.
Dietary restrictions and allergens are due 7 days before the event.
Menu changes less than 2 business days before the event will incur a fee, and aren’t guaranteed.

MENU + DIETARY NEEDS

WE ARE SO GLAD YOU ARE HERE.

https://www.sdmake.org/events-and-catering
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