
$500 minimum on cater ing orders
p lease note that  a l l  cater ing menus are subject  to seasonal  updates ,  and charges are subject  to

5% administrat ive fee ,  8 .875% sa les  tax -  staff ing ,  de l iver y,  and renta ls  not  inc luded

GARDEN

Spinach Salad					    175
f ingerl ing potatoes ,  mushrooms, 
polenta croutons ,  sherr y v ina igrette 

Caprese Salad    				    180
fresh tomato ,  mozzare l la ,  bas i l ,
ba lsamic v ina igrette

Roasted Beet & Boston Lettuce		  180
sp icy p istachio ,  har icots  ver ts ,  orange, 
yogur t  dress ing

Oven Baked Fennel  Salad    			   180
balsamic ,  o l ive o i l

Seasonal  Kale Salad    			   190
quinoa ,  baked r icotta ,  avocado green 
goddess dress ing

Caesar Salad					     190
market gem lettuce ,  gar l ic  bread crumbs , 
parmesan

BLACKBARN CATERING PLAT TERS
platters  feed up to 10 people each

GRAINS

House Made Orecchiette			   200
broccol i  rabe ,  white beans ,  ch i l i  f lakes

Vegetable Lasagna				    225
broccol i  rabe ,  zucchin i ,  herbed r icotta

Stuffed Shel ls 					    230
mediterranean vegetable and white bean 
f i l l ing ,  sundried tomato pesto ,  bas i l  cream

Rigatoni  Beef Bolognese			   230
sofr i to ,  shaved r icotta ,  pars ley 

White Bean & Leek Raviol i 			   250
saffron bra ised ar t ichokes ,  roasted wood 
ear  mushrooms 

Butternut Squash Raviol i 			   275
swiss  chard ,  toasted pumpkin seeds , 
a lmonds ,  parmesan

MAINS

Roasted Seasonal  Vegetable			  300
lent i l s ,  labneh,  grapes ,  hen of  the woods ,
cr ispy chickpeas ,  herb v ina igrette

Stuffed Poblano				    300
brown r ice ,  mango p ico de ga l lo , 
b lack bean sauce ,  cot i ja  cheese ,  rad ish , 
micro c i lantro 

Seared Branzino Fi let 			   395
bra ised endive ,  charred bel l  pepper, 
pars ley

Arctic  Char Nicoise				    395
haricots  ver ts ,  dr ied o l ives 

Gri l led Chicken Pai l lard			   350
farro ,  he ir loom carrots ,  parmesan-
buttermi lk  dress ing 

Parmesan Crusted Chicken 			   360
haricots  ver ts ,  tomato

Smoked Heritage Pork Chop			  390
cabbage-apple sauerkraut 

Chipotle Braised Shor t Ribs			   425
charred tomat i l lo  re l i sh

Eight Hour BBQ Beef Ribs			   425
chipot le-orange rub ,  p ick led cucumber

SIDE DISHES

Roasted Brussels  Sprouts			   80
apples ,  thyme

Herbed Local  Potatoes			   80
brown butter,  shaved pecorino

Charred Broccol i 				    80
lemon,  grana padano

Gri l led Asparagus				    80
sea sa l t ,  lemon

	
	 DESSERT
	 se lec t ion of  three	     100 	

	 Chocolate Mousse Cake

	 Tiramisu

	 Profiteroles

Seasonal  Cheesecake

Chocolate Caramel Tar t

Sl iced Fruit



BLACKBARN LUNCH PACKAGES

STANDARD 48 per person
se lect ion of  three sandwiches ,  se lect ion of  two sa lads or  s ides , 

potato chips ,  double chocolate cherr y cookies

FULL 58 per person
se lect ion of  three sandwiches ,  three sa lads or  s ides , 

potato chips ,  & three desser ts

SANDWICHES

Turkey Club
avocado,  tomato ,  applewood smoked bacon,  sourdough

Chicken Caesar Wrap
market gem lettuce ,  gar l ic  bread crumbs ,  gr i l led chicken ,  parmesan

Ham & Cheese
lettuce ,  tomato ,  d i jon a io l i ,  sourdough

Roast Beef Sandwich
caramel ized onions ,  horseradish a io l i ,  sourdough

Chicken Mi lanese
tomato ,  mozzare l la ,  pesto mayo,  arugula ,  cheese br ioche bun

Fresh Mozzarel la  Sandwich 
arugula ,  pesto ,  sun dr ied tomato ,  sourdough

Gri l led Vegetable Panini
lemon r icotta ,  pesto ,  naan

SALADS

Seasonal  Kale Salad				  
quinoa ,  baked r icotta ,  avocado green goddess dress ing

Caesar Salad					   
market gem lettuce ,  gar l ic  bread crumbs ,  parmesan

Roasted Beet & Boston Lettuce		
sp icy p istachio ,  har icots  ver ts ,  orange,  yogur t  dress ing

Roasted Caul iflower Caponata		
green ol ives ,  cherr y tomatoes ,  p ick led ce ler y,  p ine nuts ,  cr ispy capers

Spinach Salad					  
f ingerl ing potatoes ,  mushrooms,  polenta croutons ,  sherr y v ina igrette

Smoked Onion Potato Salad			 
pick led ra is ins ,  egg ,  pars ley,  o l ive o i l

SIDE DISHES

Roasted Brussels  Sprouts			 
apples ,  thyme

Charred Broccol i 				  
lemon,  grana padano

Roasted Vegetables				  
apple c ider-maple g laze

Mac & Cheese				 
cheddar cheese fondue,  mozzare l la ,  parmesan

DESSERT

Chocolate Mousse Cake

Seasonal  Cheesecake

Chocolate Caramel Tar t

Double Chocolate Cherr y Cookies

Chocolate Chip Cookies

Sl iced Fruit

$500 minimum on cater ing orders
p lease note that  a l l  cater ing menus are subject  to seasonal  updates ,  and charges are subject  to

5% administrat ive fee ,  8 .875% sa les  tax -  staff ing ,  de l iver y,  and renta ls  not  inc luded



BLACKBARN FULL SERVICE EVENT RECEPTION

RECEPTION STATIONS

CHARCUTERIE & CHEESE  		  275
feeds 15-20

Assor ted Cured Meats,  Pâté & Local  Cheeses
house p ick led vegetables ,  mustard , 
house made jam,  marinated and cured o l ives , 
seasonal  fru i ts ,  sp iced nuts ,  hear th baked breads 
and rosemar y gr iss in i

TUSCAN TABLE  			   50 per person 

Whole Red Snapper 
roasted with c i trus and herbs

Oven Baked Fennel  Salad 
roasted vegetables ,  ba lsamic and o l ive o i l

Or zo & Bean Salad
cranberr y,  red onion ,  pars ley

Roasted Caul iflower Salad
pick led onions

Ripe Melon with Prosciutto Di  Parma 

Marinated Ol ives & Parmesan Cheese 

BLACKBARN SMOKEHOUSE  	 65 per person

MAINS

Pul led Pork Shoulder Perni l
chimol ,  tor t i l la

Braised Shor t Rib Sl iders

Fried Amish Chicken Sl iders
chimichurr i

SIDES

Mac & Cheese				 
cheddar cheese fondue,  mozzare l la ,  parmesan

Smoked Onion Potato Salad			 
pick led ra is ins ,  egg ,  pars ley,  o l ive o i l 

Coleslaw

Cornbread

CEVICHE & RAW BAR STATION	 70 per person
   
Big Eye Tuna Tar tare
avocado,  mango p ico de ga l lo 

Jumbo Shrimp Cocktai l
cockta i l  sauce ,  fresh lemon 

Chi l led Jumbo Crab Salad
sa lsa  verde ,  cucumber,  c i lantro

Freshly Opened Oysters and Clams
champagne mignonette

$1,000 minimum on cater ing recept ion orders
p lease note that  a l l  cater ing menus are subject  to seasonal  updates ,  and charges are subject  to

5% administrat ive fee ,  8 .875% sa les  tax -  staff ing ,  de l iver y,  and renta ls  not  inc luded

PASSED HORS D’OEUVRES 
30 per per son for  one hour
50 per per son for  t wo hour s

se lec t ion of  s i x  savor y hor s  d ’oeuvre s

VEGETARIAN & VEGAN

Caprese Skewers
bas i l  pes to

Goat Cheese & Piperade on Endive Leaves

Mushroom Tar t
r at atou i l le  sa lad

Carrot Tar tare
g inger,  yuzu ,  t ah in i ,  p ick led r amps

Zucchin i  Soup Shooter
bur r at a and bas i l  pes to

Roasted Gar l ic  Gougere
sun dr ied tomato pes to ,  but ter beans

Red Pepper Hummus
preser ved lemon-ol i ve gremolat a

Carrot-Ginger Soup Shooter
bergamot ,  bas i l  o i l 

MEAT, POULTRY, & SEAFOOD

Lebanese Lamb Kabob
sp iced yogur t ,  z a’at ar

Lamb Stuf fed Spanish Ol ive
her b breadcr umbs ,  pecor ino

Thai  Chicken Skewer
l emongr ass ,  g inger,  peanut s

Steak Bruschet ta
tomat i l lo  re l i sh ,  b lack gar l i c

Wagyu Steak Tar tare
smoked egg yo lk ,  sea sa l t

Shr imp Aguachi l le
avocado ,  cucumber,  app le

Tuna Tar tare on Cr ispy R ice
sca l l ion

Smoked Sa lmon Ri l let te 
cav iar,  cros t in i

Octopus Sa lad
zucch in i ,  red pepper hummus ,  bronze fenne l

DESSERT (passed or  s tat ionar y) 	 10 per per son
se lec t ion of  three

Chocolate Mousse Cake

Tiramisu

Profiteroles

Seasonal  Cheesecake

Chocolate Caramel Tar t



BLACKBARN BREAKFAST PACKAGES

CONTINENTAL BREAKFAST 30 per person

FULL BREAKFAST 48 per person
cont inenta l  breakfast ,  & se lect ion of  three entrees

CONTINENTAL BREAKFAST

Assor ted Homemade Pastries
muffins ,  scones ,  br ioche ro l l s ,  butter,  homemade jam

Homemade Granola
berr ies ,  vani l la  greek yogur t

Fresh Fruit 

ENTREES

Seasonal  Kale Salad				  
quinoa ,  baked r icotta ,  avocado green goddess dress ing

Avocado Toast
heir loom tomatoes ,  baked r icotta

Frittata
whole egg or  egg white only,  mushroom,  sp inach ,  goat  cheese ,  roasted tomato

Corn Flake Crusted French Toast
caramel ized apples ,  creme angla ise ,  whipped cream,  vermont maple syrup

Buttermilk Pancakes
macerated market  berr ies ,  whipped berr y cream,  vermont maple syrup

Smoked Salmon Tar t ine
creme fra iche ,  shaved fennel ,  red onion

BEVERAGES

Brooklyn Roast ing Company Coffee
5 per person

Freshly Squeezed Orange Juice
5 per person

$500 minimum on cater ing orders
p lease note that  a l l  cater ing menus are subject  to seasonal  updates ,  and charges are subject  to

5% administrat ive fee ,  8 .875% sa les  tax -  staff ing ,  de l iver y,  and renta ls  not  inc luded


