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C A S U A L  E V E N T S
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CATERING & 
CASUAL EVENTS 
Thank you for your interest in having  
Black Elk provide you with catering for  
your event! 

Whether it is an informal gathering at 
home, office, birthday, anniversary or 
corporate event, we can happily cater for 
such occasions. Please feel free to look 
over our catering options available. 

To place your order, please select the 
number of platters you require for your 
event, ensuring any dietary requirements 
are specified. We require 48 hours notice 
for any catering requests, to be completed 
and sent via email to info@blackelk.com.au

Our platters are available for pick up and 
delivery, subject to confirmation.  
A minimum spend of $180 is required for 
any delivery requests. 

Please note a cancellation fee of $80 is 
incurred if any catering is cancelled within 
24 hours from the date the catering is 
required. 



CATERING FORM

NAME

CONTACT NO.

CATERING DATE

PLEASE SELECT           PICK UP           DELIVERY

TIME

ADDRESS

NOTES



QTY

 Vegetarian     Vegan     Gluten-Free     Gluten-Free Option     Contains Nuts

Croissant Platter - $50 (16 pieces)
 Double smoked ham and jarlsberg cheese (8)

 Cured salmon cream cheese and confit red onions (4)

 Semi dried tomatoes and shaved parmesan (4) 

Mini Frittata Platter - $60 (20 pieces)   

 Marinated feta, mushroom and kale  (5) 

 Chorizo, semi dried tomato and basil (5)

 Roast chicken, leek and goats cheese (5)

 Roast pumpkin and caramelized onion (5) 

Breakfast Slider Platter - $60 (15 pieces)
 Sunny side egg and bacon (5)

 Double smoked ham, confit tomato and cheddar (5)

 Cured salmon, spinach, sunny side egg and hollandaise (5)

Mini Bagel Platter - $90 (18 pieces)
 Cured salmon, cream cheese, baby capers and Spanish onion (6)

 Proscuitto, rocket and sun dried tomato pesto (6)

 Artichoke hearts, semi dried tomato and hummus (6) 

Breakfast Cup Platter - $60 (12 pieces)
 Coconut chia pudding with mango, granola and seasonal fruits (6)  

  Apple and cinnamon bircher, mixed berry compote toasted coconut and 
seasonal fruits (6)  

SAVOURY BREAKFAST
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Fruit Platter - $70 (10 serves)  

  fresh australian fruits including pineapple, watermelon, rock melon, honey 
dew, oranges, grapes, passion fruit, strawberries & blueberries  
(this platter may be subject to change due to seasonality) 

Bread Board - $45 (10 serves)   
  classic banana 

  banana & chocolate chip mango & coconut 

  pear & raspberry orange & honey

House Baked Mini Muffins - $45 (21 pieces)  

  raspberry white chocolate (7)

  blueberry (7)

  choc-chip (7)

Patisserie Platter - $60 (10 serves)  

an assortment of cocktail pastries including portuguese tarts, pineapple & 
coconut tarts, pear & almond tarts, fruit tarts, pineapple danish, apricot danish, 
apple glaze danish, chocolate croissants, house made jam croissants, almond 
croissants

House Made Brownie Platter - $50 (21 pieces)  

  dark chocolate (7)

  salted caramel (7)

  white chocolate and coconut (7)

SWEET BREAKFAST
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Sandwich Platter - $80 (40 pieces) 
 Cucumber ribbons, cream cheese, chives (8)   

 Roast chicken, herbed aioli and charred corn (8)

 Cured salmon, capers and dill cream cheese (8)

 Double smoked ham, confit tomatoes and seeded mustard aioli (8)

 Grilled eggplant, zucchini, pesto and aioli (8)  

Dips Platter - $48 (8 serves)  

 Crudités: celery, carrot, capsicum

 Dips: roast beetroot hummus, guacamole, tzatziki

 Breads: grissini, water crackers

 Marinated kalamata olives

 Stuffed sicilian olives

Wraps Patter - $90 (30 pieces)
 Roast chicken, bacon, parmesan, egg and caesar dressing (10)

 Grilled vegetables, hummus, spinach and tabouli (10)  

 Roast turkey, camembert, rocket and cranberry fig relish (10)

Lunch Slider Platter - $80 (20 pieces)
 Pot roasted chicken, crispy bacon, sticky muscatels and aioli (5)

 Slow roasted lamb, marinated feta, cumin roasted tomatoes and hummus (5)

 Crumbed haloumi, semi dried tomato, spinach, pesto and herb aioli (5)  

 Confit salmon, avocado, pickled carrots, toasted sesame aioli (5)

Burger Slider Platter - $90 (24 pieces)
 Wagyu patty, pickles, spanish onions, maple bacon, mustard and ketchup (8)

 Chicken karaage, apple and red cabbage slaw, sriracha aioli (8)

 Tempura eggplant, shredded cabbage and roast sesame aioli (8)  

LUNCH
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Salt and Pepper Calamari Platter - $70 (10 serves)

Lightly fried calamari with a crunchy asian slaw and sriracha aioli

Chicken Tenders and Lamb Skewer Platter - $90 (30 pieces)
  Herb crumbed chicken tenders with sriracha aioli (10)

  Marinated lamb shoulder with baby caper aioli and tzatziki  (10)

  Satay chicken with lime and chilli sauce  (10)

Southern Wings Platter - $60 (10 serves)

Southern fried chicken wings with celery sticks and sriracha aioli

Party Platter - $50 (10 serves)
Recommended for the little ones, this platter has a mix of hot party pies, 
sausage rolls, chicken nuggets, sweet potato & shoestring fries served with 
tomato & aioli sauce

Salad Platter - $50 (10 serves - select up to 2 salads per platter)
 Quinoa, roast pumpkin, beetroot & feta  

 Rocket, pear & parmesan  

 Greek salad  

 Poached chicken & asian slaw 

 Tandoori chicken & minted yoghurt 

 Chicken caesar

LUNCH
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600 Kurrajong Rd, Carnes Hill 2171
02 9607 7870   |  info@blackelk.com.au


