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PackagePackageB A R  &  P R I V A T E  D I N I N GB A R  &  P R I V A T E  D I N I N G



E V E N T  S P A C E S

C H A M P A G N E  R O O M  1 2  G U E S T S

S u r r o u n d e d  a n d  e m e r g e d  i n 
B l a c k b i r d ' s  f i n e s t  w i n e  c o l l e c t i o n 
a n d  w i t h  a  f e a t u r e  “ b a t h  t u b ” 
c h a n d e l i e r,  o u r  C h a m p a g n e  R o o m 
c a n  s e a t  u p  t o  1 2  g u e s t s  i n 
o p u l e n t  l u x u r y .

D E C O  R O O M  2 8  G U E S T S

A s  t h e  l a r g e s t  o f  o u r  p r i v a t e  d i n i n g 
r o o m s ,  o u r  D e c o  R o o m  c a n  s e a t  u p  t o 
2 8  g u e s t s  a c r o s s  3  t a b l e s  o r  2 4  g u e s t s 
s e a t e d  o n  1  t a b l e .  O v e r l o o k i n g  t h e 
R i v e r s i d e  C e n t r e  p r e c i n c t ,  g u e s t s  w i l l 
e n j o y  t h e  c o m f o r t a b l e  l e a t h e r  d i n i n g 
c h a i r s .  T h e  r o o m  f e a t u r e s  a  p l a s m a 
s c r e e n  T V  f o r  p r e s e n t a t i o n s  a n d  d e v i c e 
c o n n e c t i v i t y .

C E L L A R  R O O M  2 4  G U E S T S

S i t u a t e d  o n  g r o u n d  l e v e l ,  o u r  C e l l a r 
R o o m  c a n  s e a t  u p  t o  2 4  g u e s t s  a c r o s s 
3  t a b l e s .  T h e  r o o m  f e a t u r e s  a  p l a s m a 
s c r e e n  T V  f o r  p r e s e n t a t i o n s  a n d  d e v i c e 
c o n n e c t i v i t y .  T h i s  r o o m  a l s o  h o u s e s 
a  s e l e c t i o n  o f  B l a c k b i r d s  s i g n a t u r e 
w i n e s ,  p a i r e d  w i t h  o u r  f e a t u r e  w a l l 
p a p e r  a n d  i t s  o w n  p r i v a t e  b a t h r o o m .

C H A N D E L I E R  TA B L E  1 4  G U E S T S

F o r  s o m e t h i n g  s p e c i a l  b u t  s t i l l  p a r t 
o f  t h e  a c t i o n  o u r  C h a n d e l i e r  T a b l e  
i s  t h e  p e r f e c t  o p t i o n .  S i t u a t e d  o n  a 
r a i s e d  p l a t f o r m  i n  o u r  r e s t a u r a n t  t h e 
C h a n d e l i e r  T a b l e  o f f e r s  l u m i n o u s 
p r i v a c y  d r a p e s  a n d  c a n  a c c o m m o d a t e 
u p  t o  1 4  g u e s t s .

T h e r e  i s  n o  f e e  t o  u s e  o u r  p r i v a t e  d i n i n g  r o o m s ,  w e  j u s t  a s k  f o r  a  m i n i m u m 
s p e n d  t o  b e  m e t  w i t h  y o u r  f o o d  a n d  b e v e r a g e .  P l e a s e  c o n t a c t  o u r  e v e n t s 
t e a m  f o r  a  q u o t e .



BLACKBIRD OFFERS MANY DIFFERENT  
OPTIONS FOR CELEBRATIONS AND EVENTS.

O u r  s p a c e s  a r e  v e r s a t i l e  a n d  c a n  b e  h i r e d  e x c l u s i v e l y ,  c o m b i n e d  
w i t h  o t h e r  s p a c e s  o r  r o p e d  o f f  t o  a c c o m m o d a t e  s m a l l e r  g r o u p s .

E X P E R I E N C E

G AT S B Y  B A R  2 0 - 2 0 0  G U E S T S

Featur ing stunning views of  the Stor y 
Br idge &  K angaroo Point  C l i f fs .  O ur 
G atsby  Bar  i s  a d o r n e d  w i t h  g o l d 
f u r n i s h i n g s  a n d  f inishes designed to 
reflect the glamour o f  t h e  1 9 2 0 ' s  e r a . 
3  f e a t u r e  b o o t h s  a v a i l a b l e ,  w i t h  g o l d 
C h e s t e r f i e l d  l o u n g e s . 

S P E A K E A S Y  T E R R A C E  1 2 - 1 5 0  G U E S T S

O n  t h e  l e f t  h a n d  s i d e  o f  o u r  b a r 
a r e a  w e  h a v e  o u r  S p e a k e a s y  Te r r a c e 
w h i c h  c a n  b e  c u r t a i n e d  o f f  f r o m  t h e 
m a i n  b a r  f o r  e x c l u s i v e  c e l e b r a t i o n s . 
W i t h  s e n s a t i o n a l  v i e w s  o f  t h e  r i v e r 
a n d  S t o r y  B r i d g e ,  t h e  s p a c e  f e a t u r e s 
v i n t a g e  w i n e  b a r r e l s  a n d  e x p o s e d 
b r i c k w o r k  w a l l s  i n  r e f e r e n c e  t o  t h e 
p r o h i b i t i o n  e r a  o f  t h e  1 9 2 0 ’s .

B A R  E X C L U S I V E  2 0 0 - 4 0 0  G U E S T S

Fo r  l a r g e r  e v e n t s ,  t h e  G a t s b y  B a r  a n d  S p e a k e a s y  Te r r a c e  c a n  b e  c o m b i n e d 
t o  o f f e r  t h e  B l a c k b i r d  B a r  e x c l u s i v e l y  a n d  c a n  a c c o m m o d a t e  u p  t o  4 0 0 
g u e s t s  f o r  a  c o c k t a i l  c e l e b r a t i o n .



C A N A P É  M E N U

G R O U P S  O V E R  2 0  G U E S T S

$52/pp 
8 canapés 

+ 2 substantial

$70/pp 
10 canapés 

+ 2 substantial 
+ 1 bowl item

$38/pp 
8 canapés

$80/pp 
10 canapés 

+ 1 substantial 
+ 2 bowl items 

+ 1 dessert canapé

MENU CHANGES SEASONALLY

C O L D  C A N A P É S

Roasted cherry tomato and basi l  tartlet (GF/DF)

Pickled watermelon, Woombye Persian feta (GF)

Hiramasa Kingfish, nashi pear,  yuzu (GF/DF)

Seared wagyu, bul lhorn pepper,  potato crisp (GF/DF)

Oysters with native f inger l ime (GF/DF)

Prawn cocktai l ,  avocado, tobiko (GF/DF)

Golden beetroot,  coconut yoghurt,  tarragon (GF/DF/VG)

Garden pea tartlet,  chive, balsamic caviar (GF/DF/VG)

Smoked chicken finger sandwich, hens egg, watercress,  brown butter

H O T  C A N A P É S

Pumpkin arancini ,  truffle mayonnaise (GF/DF/VG)

Honey soy chicken skewers,  sesame mayo, crispy shal lot (GF/DF)

Wagyu meatballs ,  smoked mozzarel la,  di l l  aiol i  (GF)

Spanner crab and corn croquette, baby gem, Japanese mayonnaise (DF)

King Prawn and potato crousti l lant,  wasabi crema, shiso (GF/DF)

Beef,  bacon and cheese sausage rol l ,  tomato and mustard rel ish, candied bacon (DF) 

Pyengana cheddar croquette, smoked tomato ketchup (V)

Beetroot,  cashew and blood orange pasti l la,  cinnamon, witlof (VG)

GF - Gluten Free | DF - Dairy Free | V - Vegetarian | VG - Vegan

For something special, work with your  
Event Coordinator to tailor your desired package



C A N A P É  M E N U

MENU CHANGES SEASONALLY

S U B S TA N T I A L  I T E M S

Chickpea chips, beetroot hummus (GF/DF/VG)

Mini cheeseburger,  di l l  pickle,  mustard (DF)

Buttermilk fr ied chicken, chi l l i  caramel,  parmesan mayonnaise 

Barramundi and potato fr itter,  gribiche (GF/DF)

Slow cooked lamb ribs,  macadamia, harissa (GF/DF)

Pul led pork taco, fennel slaw, chipotle aiol i  (GF/DF)

Curried caul if lower beignet golden raisin caramel,  pistachio crumb (GF VG)

D E S S E R T  C A N A P É S

Mini banoffee pie,  s ingle origin dark chocolate

Tropical fruit pavlova cup, f inger l ime caviar (GF)

Vegan milk chocolate mousse, raspberry (GF, DF, V)

Warm cinnamon churros, spiced salted caramel

B O W L  I T E M S

Cumin spiced lamb shoulder,  mount zero grain salad, pomegranate 

Confit duck leg and rice noodle salad, fragrant herbs, peanut (GF/DF) 

Orecchiette pasta, zucchini ,  basi l  pesto, cashew parmesan (DF VG)

Baked Salmon, couscous, red pepper,  cucumber yoghurt

Chinese style marinated beef noodles,  Sichuan pickles,  green onion

GF - Gluten Free | DF - Dairy Free | V - Vegetarian | VG - Vegan



MENU CHANGES SEASONALLY

S I T - D O W N  M E N U

S I G N AT U R E  F E A S T I N G  M E N U

Blackbird’s signature feasting menu is designed to showcase the best of the 
chef’s current offerings, served grazing style on the table.  This menu is inclusive 

of shared entrees, shared mains, side dishes + shared desserts.

LU N C H  A N D  D I N N E R

$75/pp 
+ Oysters $10 per person (2 oysters per person) 

+ Cheese $13 per person

GF - Gluten Free | DF - Dairy Free | V - Vegetarian | VG - Vegan

S TA R T E R S

Heritage baby beetroot,  sheep’s milk labneh, seven seed britt le

Tuna and cobia crudo, big heart bamboo, cucumber, f inger l ime

Chicken and duck l iver pâté, jaboticaba, brazi l  nut pral ine, brioche

M A I N S

Slow cooked lamb shoulder,  leatherwood honey, green onion rel ish, yoghurt 

Coal roasted chicken, smoked bacon lardons, baby onions, jerusalem artichoke

Wood gri l led barramundi,  Jervis Bay mussels,  desert l imes, green peppercorns

Chef's selection of sides

D E S S E R T S

Strawberries and cream, champagne, lemon verbena 

Banoffee tr if le,  peanut britt le,  banana, caramel

Valrhona chocolate parfait ,  passionfruit curd, hazelnut



MENU CHANGES SEASONALLY

S I T - D O W N  M E N U

G R O U P  C H O I C E

With guests choice of:

 3 x Entrées   |    3 x Mains   |   3 x Desserts   |    Plus Chefs’  Selection of 2 x Sides

LU N C H  A N D  D I N N E R

$85/pp 
+ oysters $10 per person (2 oysters per person) 

+ cheese $13 per person

GF - Gluten Free | DF - Dairy Free | V - Vegetarian | VG - Vegan

S TA R T E R S

Heritage baby beetroot ,  sheep’s  mi lk labneh,  seven seed br itt le

Tuna and cobia crudo,  b ig heart  bamboo,  cucumber,  f inger l ime

Chicken and duck l iver pâté,  jabot icaba,  braz i l  nut pra l ine,  br ioche

M A I N S

Pan fr ied potato gnocchi zucchini ,  squash, persian feta,  caper and rais in

Coal roasted market f ish,  seaweed tartare sauce,  fresh lemon 

Free range pork bel ly,  pig kromeski ,  cavelo nero,  butternut pumpkin

‘1000’ Guineas Austral ian shorthorn sir loin steak,  Blackbird coleslaw, red wine jus

Chefs selection of s ides

D E S S E R T S

Strawberr ies and cream, champagne,  lemon verbena 

Banoffee pie,  peanut br itt le ,  70% Dark chocolate

Local  cheese,  lavosh,  housemade condiments



B E V E R A G E S

Please note:  Our beverage pack ages require a  minimum of  20 guests.

2 HRS $40/pp 3 HRS $50/pp 4 HRS $60/pp 5 HRS $70/pp

B L A C K B I R D  B E V E R A G E  PA C KA G E

2 HRS $60/pp 3 HRS $70/pp 4 HRS $80/pp

P R E M I UM  B E V E R A G E  PA C KA G E

5 HRS $90/pp

Sparkl ing and White Wine 

  Até Sparkl ing (SA) 

  Até Pinot Grigio (SA)

Red and Rosé Wine
  Até Rose (SA) 
  Até Shiraz (SA)

Beer and C ider
Ask your Event Coordinator  
for our current l ist

Non-Alcohol ic
 Soft Drinks
 Juice

Sparkl ing  (Select  one)

 NV Cloudy Bay Pelorus NV (NZ)

 Chandon Blanc de Blancs Vintage (VIC)

Red Wine (Select  two)

 Rameau d’Or Rose, FRA

 Craggy Range Pinot Noir,  NZ

 Seppeltsfield Grenache, SA

 Two Hands ‘Gnarly Dudes’ Shiraz,  SA

 Lenton Brae Cabernet Sauvignon, WA

White Wine (Select  two) 

 Jim Barry Lodge Hil l  Riesl ing (SA)

 Urlar Pinot Gris (NZ)

 Fattori  Gregoris Pinot Grigio ( IT)

 Forest Hil l  ‘Highbury Field’  Chardonnay (WA)

 Craggy Range ‘Te Muna’ Sauvignon Blanc (NZ)

Beer and C ider
Ask your Event Coordinator  
for our current l ist

Non-Alcohol ic
 Soft Drinks
 Juice



B E V E R A G E S

MENU CHANGES SEASONALLY

Spir i ts

  Belvedere Vodka

  Bombay Sapphire Gin

  Herradura Plata Tequila

  Bacardi Carta Blanca White Rum

  Bacardi 8yr Rum

  Woodford Reserve Bourbon

  Sailor Jerry Spiced Rum

  Naked Grouse Scotch

C O N S U M P T I O N  B A R  TA B

C O C K TA I L S  &  S P I R I T S

For a f lexible beverage option you can opt for a consumption bar tab.  
Choose your desired beers + wines from our extensive beverage l ist .  

Your minimum spend must be met.

For more var iety in  your beverages,  we offer the opt ion of adding 
basic  spir i ts  or cocktai ls  to your package.

Add house spir its:  $15 per person,  per hour  
Add arr ival  cocktai l :  $15 per person 

Our House Spir i ts  are comprised of :

D E LU X E  B E V E R A G E  PA C KA G E

2 HRS $75/pp 3 HRS $85/pp 5 HRS $115/pp4 HRS $100/pp

French Champagne 

 NV Moët & Chandon Brut (FRA)
Red Wine (Select  two)

  Nanny Goat Pinot Noir (NZ)

  Joseph Faively Bourgogne (FRA)

  Kal leske Shiraz (SA)

  Cape Mentel le Cabernet Shiraz (WA)

  Bowen Estate Cabernet Sauvignon (SA)

  Terrazas Reserva Malbec (ARG)

Rose

  Maison AIX Rose,  FRA

White Wine (Select  two) 

 Pewsey Vale ‘1961 Block’ Riesl ing (SA)

 Shaw & Smith Sauvignon Blanc (SA)

 Quartz Reef Pinot Gris (NZ)

 Yangarra Roussanne (SA)

 Voyager Estate Chardonnay (WA)

 Cape Mentel le Sauvignon Blanc/Semil lon (WA)

Beer and C ider
Ask your Event Coordinator  
for our current l ist

Non-Alcohol ic
 Soft Drinks
 Juice



MENU CHANGES SEASONALLY

C O C K TA I L  M E N U

Aperol  Spr itz
An aperitif cocktail  consisting  

of Prosecco, Aperol + soda water

Mol ls  Mart in i
Our house favourite. A mixture of vodka, elderflower  

l iqueur, passion fruit + apple

Tom Col l ins
A classic made from gin, lemon juice, sugar + soda

Lychee Rose Rickey
This rickey is a highball  drink made from gin, l ime juice,  

rose syrup + topped w soda

Tommy's  Margar ita
A twist on the classic, tequila, l ime juice + agave nectar

Cosmopol i tan
The 'Cosmo' is a cocktail  made w vodka, triple sec,  

cranberry juice + freshly squeezed l ime juice

Trader Vic  Mai  Ta i
A Caribbean inspired cocktail  made w Bacardi 8yo rum, Cointreau, 

l ime, orgeat + bitters

C O C K TA I L S  O N  A R R I V A L  $ 1 5  E A C H   ( M I N  1 5  P E R  C O C K TA I L )

At $15 each,  our funct ion cocktai ls  are a great  
way to welcome your guests to Blackbird. 

Choose from:



 /blackbirdbr isbane     @blackbirdbr isbane

Your WayYour Day




