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BLAKES FEAST 2018

MELBOURNE CUP  
CARNIVAL



the hamper allows you to have a premium 

selection of finger food delivered to your site. 

Simply remove the lid of our chic grey hamper 

box and present to your guests.

spanner crab & celeriac remoulade pillow sandwich

five spice duck rice paper roll, hoisin

wagyu bresola & comte gruyere gougeres, onion jam, 

truffled aioli, lamb's lettuce

saltbush lamb brochette, chimichurri 

tarte a la tomate

T0 BEGIN

SALADS

TO END

bang bang chicken salad- sichuan poached chicken, 

white soy cucumber, roasted peanuts, asian herbs

pickled beetroots, heirloom carrots, lentils, labne

white chocolate tart, pink grapefruit, flower confetti 

Minimum numbers: 15 guests. 

Includes: Labelled hampers ready 
to serve your guests, white cocktail 
napkins & wooden disposable cutlery.

Optional extras: Cheese platter, sweet 
box & beverage packages.

Waitstaff: We can provide staff to  
cater for your guests every need; 
Waiters are $52 per hour (derby 
day, oaks & stakes) $72 per hour for 
Melbourne Cup day. Blakes Feast work 
on a strict staff  
to guest ratio 1:20.

Style me: Blakes Feast have a team  
of event managers who are happy  
to help with all the furnishings and  
fittings you may require for your  
function. Alternatively we can style  
your whole event.

HAMPER

$60 +GST PP



GRAZING BBQ 

blakes feast take the humble 

BBQ to a new level… 

spring pea panisse, goats curd, horseradish, pea & mint 

sambal

skewered bbq king prawns & pancetta, salmoriglio

duck, peach & tamarind bun, asian slaw

tuna tartare & compressed watermelon miang, chilli jam, 

kaffir lime, crisped shallots

sichuan cumin lamb cutlets, sweet & sour cucumber

ricotta crostini, lemon, dried chilli flakes

char-grilled chicken yakitori skewers, soba noodles, 

shiitake mushrooms, snow peas, ginger-soy dressing

wagyu bavette steak sandwich, smoked onion jam, 

gruyere, wild greens, horseradish aioli

$80 +GST PP

MAIN

DESSERT mango pannacotta, spiced pineapple compote, coconut 
meringue, edible flower

Minimum numbers: 15 guests. 

Duration: This menu is designed for 
approx 4-5 hours.

Includes: All cooking equipment & 
service utensils.

Optional extras: Cheese platter, 
afternoon snacks, sweet box & 
beverage packages.

Waitstaff: We can provide staff to cater 
for your guests every need; Waiters are 
$52 per hour (derby day, oaks & stakes) 
$72 per hour for Melbourne Cup day. 
Blakes Feast work on a strict staff to 
guest ratio 1:20.

Chefs: You require a chef for this menu, 
chefs are $65 per hour (derby, oaks & 
stakes day) & $80 per hour Melbourne 
Cup day. We work on a strict chef to 
guest ratio of 1:30.

Style me: Blakes feast have a team 
of event managers who are happy to 
help with all the furnishings and fittings 
you may require for your function. 
Alternatively we can style your whole 
event.



masterstock chicken & coconut salad, chilli, peanuts

heirloom tomato tarte tatin, olive tepanade

hervey bay scallop, sichuan eggplant, garlic chips, micro 

coriander

saltbush lamb brochette, chimichurri 

spring pea panisse, goats curd, horseradish, pea & mint 

sambal

tuna tartare & compressed watermelon miang, chilli jam, 

kaffir lime, crisped shallot

okonomiyaki, suckling pig, teriyaki 

grilled wagyu bavette crostini, smoked tomato relish, 

horseradish aioli

skewered bbq king prawns & pancetta, salmoriglio

duck, peach & tamarind bun, asian slaw

MAIN

SWEET mango pannacotta, spiced pineapple compote, coconut 

meringue, edible flower

Minimum numbers: 15 guests. 

Duration: This menu is designed for 
approx 4-5 hours.

Includes: All cooking equipment & 
service utensils. 

Optional extras: Cheese platter, 
afternoon snacks, sweet box & 
beverage packages.

Waitstaff: We can provide staff to cater 
for your guests every need; Waiters 
are $52 per hour (derby day, oaks & 
stakes). $72 per hour for Melbourne 
Cup day. Blakes Feast work on a strict 
staff to guest ratio 1:20.

Chefs: You require a chef for this menu, 
chefs are $65 per hour (derby, oaks & 
stakes day) & $80 per hour Melbourne 
Cup day. We work on a strict chef to 
guest ratio of 1:30.

Style me: Blakes feast have a team 
of event managers who are happy to 
help with all the furnishings and fittings 
you may require for your function. 
Alternatively we can style your whole 
event.

CANAPÉS 

with every piece handmade by blakes 

feast, this  classic menu is the perfect 

accompaniment to a lavish day at the races.

$90 +GST PP



BUFFET

the buffet is the definition of luxury at the 

races. designed to eat with a fork whilst 

standing or take a seat and settle in for a long 

lunch.

$120 +GST PP

spring pea panisse, goats curd, horseradish, pea & mint 
sambal

grilled hervey bay scallop, sichuan eggplant, garlic chips, 
micro coriander

okonomiyaki, crisped pork belly, teriyaki sauce

saltbush lamb brochette, chimichurri

mango pannacotta, spiced pineapple compote, coconut 
meringue, edible flower

CANAPES

DESSERT

BUFFET minute steak tagliata, wild rocket, aged balsamic, shaved 
reggiano

applewood smoked side of salmon, fennel & caper salad, 
dill aioli

char-grilled chicken & baby leek yakitori skewers, shiso 
sauce

soba noodle salad, pickled cucumber, snow peas, 
seaweed, ginger-soy dressing

grilled new-season asparagus, tomato & olive salsa

baby cos leaves, avocado, radish, pink grapefruit, palm 
sugar dressing

pickled beetroots, heirloom carrots, lentils, labne, parsley

crusty artisan bread & butter

Minimum numbers: 15 guests. 

Duration: This menu is designed for 
approx 4-5 hours.

Includes: All cooking equipment & 
service utensils. 

Optional extras: Cheese platter, 
afternoon snacks, sweet box & 
beverage packages.

Dietary requirements: We are able  
to cater for all dietary requirements. 

Waitstaff: We can provide staff to cater 
for your guests every need; Waiters 
are $52 per hour (derby day, oaks & 
stakes). $72 per hour for Melbourne 
Cup day. Blakes Feast work on a strict 
staff to guest ratio 1:20.

Chefs: You require a chef for this menu, 
chefs are $65 per hour (derby, oaks & 
stakes day) & $80 per hour Melbourne 
Cup day. We work on a strict chef to 
guest ratio of 1:30.

Style me: Blakes feast have a team 
of event managers who are happy to 
help with all the furnishings and fittings 
you may require for your function. 
Alternatively we can style your whole 
event.



ADD-ONS &  
ARTISAN CHEESES

Minimum numbers: 15 guests. 

Dietary requirements: we are able to 
cater for all dietary requirements. 

Please note: add-ons can only be 
purchased if you have already booked 
a catering package with us. 

All prices + gst

spanner crab & celeriac remoulade pillow 
sandwich (2pp) $13

bannockburn chicken, baby spinach & truffled 
pecorino pillow sandwiches (2pp) $9 

vegetarian vietnamese rice paper rolls, peanut 
sambal $6

mini pulled beef burger, jack cheese, pickles, 
black label bbq sauce $9.50

bbq chicken soft taco, guacamole, tex-
mexslaw, chipotle mayo $9.50

bbq pork bahn mi- vietnamese pork roll, 
pickled vegetables, coriander & hoisin $11

glazed 1/2 leg free-range ham, aged cheddar, 
brie de meaux, truffled mustard, piccalilli & 
assorted mini artisan rolls

Artisan cheeses from around the world 
served with quince paste, pears, grapes, 
muscatels, lavosh & crusty breads

meyer lemon tart 

salted dulce de leche, crushed bitter 
chocolate cookie, hazelnut

vanilla cake, strawberry butter cream, spring 
berries, candied violets

AS YOUR GUESTS 
ARRIVE 

AFTERNOON 

HAM $600 
(APPROX. 30PAX)

CHEESE $22  
PER PERSON

SWEET BOX $110 
(5 OF EACH ITEM)

a pillow sandwich on arrival... a ‘soaker’ for the 

end of the day. The add-ons ensure your guests 

are fully sated.



Upsidedown Sparkling Brut

Hartog’s Plate Sauvignon Blanc Semillon

Wolf Blass Red Label Shiraz 

Furphy & James Boag’s Premium Light

still/sparkling mineral water & soft drinks

additional hrs charged at $11/hr + GST 

package 2: add on $41pp 

package 3: add on $31pp

This year Blakes Feast launches 
the Small Batch cocktail 
experience – individually bottled 
bespoke cocktails, iced and ready 
to drink.  

Minimum numbers: 15 guests 

Duration: Beverage package 
prices are based on a 5 hour 
duration, please see additional 
hour charges if you wish to 
extend this.  

Includes: All beverage service 
equipment (glassware, ice, ice 
tubs, straws etc) 

Waitstaff: Blakes Feast 
responsible service of alcohol 
trained staff are required to 
serve all beverage pacakges. 
Waiters are $52 per hour + GST 
(derby day, oaks & stakes)  
$72 per hour + GST for 
melbourne cup day. Blakes 
Feast work on a strict staff to 
guest ratio 1:20.

T’Gallant Prosecco

Yarra Ridge Chardonnay

St Huberts The Stag Pinot Noir

Furphy & James Boag’s Premium Light

still/sparkling mineral water & soft drinks

additional hrs charged at $14/hr

Abel’s Tempest sparkling Chardonnay 
Pinot Noir NV (included)

Seppelt Drumborg Riesling “A”

T’Gallant “Grace” Pinot Grigio

Squealing Pig Rose

Coldstream Hills Pinot Noir

Penfold Max’s Cabernet Sauvignon

Baileys of Glenrowan Shiraz

Heineken or Kirin

still/sparkling mineral water & soft drinks

additional hrs charged at $17/hr

PACKAGE 1  
$60 PP + GST

ALL DAY MUMM

MUMM NV CORDON 
ROUGE @ $85 + GST 
PER BOTTLE

PACKAGE 2  
$70PP + GST

PACKAGE 3  
$90 PP + GST (SELECT 2 
WHITES/ROSE & 2 REDS)

BEVERAGES 

Blakes Feast Catering offers three sensibly 

priced beverage packages showcasing wines 

from the regions that make them best.



Absolut Vodka, lemon soda, 
pressed lemon juice, lavender 
thyme syrup

Beefeater Gin, elderflower cordial, 
dash bitters, top up with tonic & 
garnish cucumber 

Avion Espresso Tequila,  Olmeca 
Reposado, Kahlua, freshly brewed 
Lavazza espresso & honey syrup

Jameson Whisky, spiced ginger 
syrup, crushed mint & top with 
lime soda 

Minimum numbers: 15 guests 

Duration: Beverage package 
prices are based on a 5 hour 
duration, please see additional 
hour charges if you wish to 
extend this.  

Includes: All beverage service 
equipment (glassware, ice, ice 
tubs, straws etc) 

Waitstaff: Blakes Feast 
responsible service of alcohol 
trained staff are required to 
serve all beverage pacakges. 
Waiters are $52 per hour + GST 
(derby day, oaks & stakes)  
$72 per hour + GST for 
melbourne cup day. Blakes 
Feast work on a strict staff to 
guest ratio 1:20.

ABSOLUT LAVENDER 
THYME LEMONADE  
$15PP

ELDERFLOWER G&T 
$15PP

ICED ESPRESSO 
$18PP

IRISH THOROUGHBRED 
$16PP

SINGLE BATCH  
COCKTAILS

This year Blakes Feast launches the Small Batch 

cocktail experience – individually bottled 

bespoke cocktails, iced and ready to drink.  



BLAKES FEAST

2018

STYLING  
PACKAGES



$1800 + GST

style package

2 x polywood bench seats - 
white 

2 x fraser armchair natural 
timber frame - white cushion

2 x breeze side table

1 x high service bar – white 

2 x umbrella – white 

1 x large service bar floral 
arrangement

assorted scatter cushions 

event staff to set up,  
style & pack down your site 

optional extras

white picket fencing $300.00 
+ GST (6 x 2m + 2 x 1m)

planter boxes & hedges POA

www.blakesfeast.com.au

(03) 9885 2777 

giddyup@blakesfeast.com.au

SINGLE 
CARPARK PACKAGE



$2900 + GST

style package

2 x polywood bench - white 

1 x fraser armchair natural 
timber frame/white cushion 

2 x polywood cafe table - 
white 

4 x directors chair 
beechwood/white seat & back  

2 x breeze chair

4 x breeze bar stool

1 x breeze lounge chair

1 x fraser side table natural 
timber 

1 x polywood tapas table - 
white 

1 x high service bar - white 

4 x umbrella - white  

1 x x-small floral arrangement

2 x small floral arrangements 

1 x medium bar table 
arrangement

1 x large service bar floral 
arrangement 

assorted scatter cushions

event staff to set up, style & 
pack down your site

optional extras

white picket fencing $320.00 
+ GST (8 x 2m )

planter boxes & hedges POA

www.blakesfeast.com.au

(03) 9885 2777 

giddyup@blakesfeast.com.au

DOUBLE 
CARPARK PACKAGE



$4100 + GST

style package

2 x high services bar - white 

2 x torquay lounge 

2 x fraser side table - white 

2 x torquay ottoman

6 x breeze chairs

4 x directors chairs

6 x breeze bar stools

1 x polywood tapas bar table 

6 x umbrella - white

2 x polywood bench seat - 
white 

4 x polywood café tables - 
white

2 x x-small floral arrangement

2 x small floral arrangements 

1 x medium bar table 
arrangement

2 x large service bar floral 
arrangement 

event staff to set up, style & 
pack down your site 

optional extras

white picket fencing $380.00 
+ GST (8 x 2m + 2 x 1m)

planter boxes & hedges POA

www.blakesfeast.com.au

(03) 9885 2777 

giddyup@blakesfeast.com.au

TRIPLE 
CARPARK PACKAGE



$2200 + GST

style package

4 x como airmchair - white 

1 x como lounge - white 

3 x peninsula bench - teak

1 x hourglass bar table - white  

3 x capri side table - white 
legs - natural  

1 x high bar- white

1 x umbrella - white

3 x small garden table floral 
arrangements 

1 x large service bar floral 
arrangement 

assorted scatter cushions

event staff to set up, style & 
pack down your site 

optional extras

planter boxes & hedges POA

www.blakesfeast.com.au

(03) 9885 2777 

giddyup@blakesfeast.com.au

SUPERSITE 
STYLING PACKAGE



$4300 + GST

style package

6 x willow chair - white 

8 x saturn stool - white

2 x capri lounge - natural - 
white legs 

4 x como armchair - white 

2 x bench ottoman - white

2 x white westin bar table - 
timber oak top  

2 x capri coffee table - white 
legs - natural 

2 x high bar- white

2 x clothed cafe tables - olive 
green linen weave

2 x high service bar - white 

2 x umbrellas - white 

2 x small garden table floral 
arrangements

2 x medium bar table 
arrangements

2 x large service bar floral 
arrangement 

assorted scatter cushions

event staff to set up, style & 
pack down your site 

optional extras

planter boxes & hedges POA

www.blakesfeast.com.au

(03) 9885 2777 

giddyup@blakesfeast.com.au

DOUBLE SUPERSITE 
STYLING PACKAGE


