


THE GRANARY
IS THE BLACK HOLE’S GROWING HIVE OF ACTIVITIES OUTSIDE OF ITS 

ILLUSTRIOUS BRICK AND MORTAR CONCEPTS. UNSHACKLED BY FOUR WALLS, 
ALLOW US TO CREATE AND CURATE TO CATER FOR YOUR EVERY WHIM AND 

FANCY.

FOR OCCASIONS THAT REQUIRE AN ADDED SPARKLE, IT’S TIME TO INFUSE THE 
BLACK HOLE CHARM INTO YOUR EVENTS WITH OUR CATERING SERVICES.

WITH MENUS INSPIRED BY OUR CONCEPTS AND BEYOND, SERVE 
SCRUMPTIOUS GRUBS FOR YOUR HUNGRY AND DISCERNING CROWDS, TAKE 

DELIGHT IN HOSTING A BESPOKE EVENT CURATED JUST FOR YOU.



NOT ALL, JUST THE ONES WE WANT TO SHOW OFF.

OUR
CLIENTS



CATERING 
MENUS



CLASSIC
RED SALAD (VG)(GF)
Mesclun | Tomato | Avocado | Purple Onion | Caramelised Vinaigrette

SULTAN PILAF (V)(GF)
Basmati | Golden Sultana | Coriander

GARLIC BUTTER POTATO (V)(D)
Russet Potato | Sweet Potato | Black Bean | Garlic Aioli (E) | Chives

BRAISED EGG WITH TOMATO & BEANS (V)(GF)(E)
Tomato | Chickpeas | Egg | Jalapeno | Parsley

ROASTED SPRING VEGETABLES (VG)(GF)
Asparagus | Carrot | Baby Corn | Bell Peppers | Onion | Garlic

GRILLED CHICKEN (C)(GF)
Chicken | Australian Saltbush | Pepper Leaf | Pickled Onion

YAKKA BARRA (F)(D)(GF)
Barramundi | Lemon Myrtle | Lemon Caper Sauce

LAMB ALMIGHTY (GF) +$6
Lamb Shoulder | Tomato Salsa | Green Goddess 

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2

SPA WATER +$2

HOUSE PUNCH +$2

STARTING FROM $24.5/PAX



THAI
SOM TUM TUA (SH)(S) 
Green Bean | Cherry Tomato | Chilli 

TRAIN-TRACK RICE (SH)(E) 
Rice | Egg | Cabbage | Scallions 

SPICY TOFU STIR-FRY (VG)(SH)(S) 
Tofu | Bell Peppers | Dried Chilli 

MIXED VEGETABLES STIR-FRY (SH)(GF)  
Mushroom | Carrot | Peppers | Eggplant

THAI RED CURRY (SH)(GF)(S) 
Bell Peppers | Red Curry | Ginger | Coconut Milk

CHILLI-GLAZED FRIED FISH (F)(SH)(S) 
Barramundi | Tamarind | Chilli

BASIL CHICKEN STIR-FRY (C)(SH)(S)  
Chicken | Onions | Thai Basil 

TOM YUM RICE (SH)(S)(E) +$2
Rice | Broccoli | Green Beans | Kaffir 

CRYING TIGER BEEF (B)(SH)(S)(GF) +$5
Brisket | Palm Sugar | Fish Sauce

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2

SPA WATER +$2

HOUSE PUNCH +$2

STARTING FROM $24.5/PAX



GREEK
GREEK SALAD (V)(D)
Romaine | Tomato | Japanese Cucumber | Kalamata Olives | Feta | Caramelised 
Vinaigrette

LEMON PILAF (V)(GF)
Basmati | Parsley | Lemon

SPANAKOPITA (V)(D)
Phyllo Pastry | Spinach | Feta | Tzatziki

ROASTED VEGETABLES (VG)(GF)
Russet Potato | Sweet Potato | Sweet Pea | Garlic | Oregano | Lemon | Olive Oil

BRIAM (VG)(GF)
Green Zucchini | Yellow Courgette | Eggplant | Russet Potato | Tomato

KOTOPOULO LEMONATO (C)(GF)
Roasted Chicken | Lemon | Oregano | Paprika | Pickled Onion            

PSARI PLAKI (F)(GF)
Barramundi | Tomato | Onion | Oregano | Paprika | Cumin

PITA (VG) +$3
Greek Style Pita | Oregano | Olive Oil

LAMB GIOUVETSI +$6 
Lamb | Orzo | Tomato | Oregano

MOUSSAKA (D) +$6
Minced Beef | Tomato | Potato | Eggplant | Bechamel

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2
SPA WATER +$2
HOUSE PUNCH +$2

STARTING FROM $24.5/PAX



MEXICAN RICE (VG)(GF)
Basmati | Coriander | Lime

TORTILLA CHIPS & DIPS
Corn Tortilla (VG) | Nacho Cheese (D) | Salsa Roja (VG)(GF) | Sour 
Cream (D) | Pico De Gallo (VG)(GF) | Guacamole (VG)(GF) +$2

QUESADILLAS (V)(E)
Scrambled Egg | Tomato | Flour Tortilla | Cheese

ROASTED VEGETABLE FAJITAS (VG)(GF)
Bell Peppers | Purple Onion | Zucchini | Sweet Potato

MEXI-CORN MEDLEY (VG)(GF)
Corn Ribs | Chickpeas | Tomato | Bell Peppers

CAJUN CHICKEN (C)(GF)          
Chicken | Lime | Cajun | Cumin

CREOLE FISH (F)(GF)
Barramundi | Black Pepper | Creole Sauce

CHIPOTLE BEEF (B)(S)(GF) +$4
Brisket | Chipotle | Tomato

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2

SPA WATER +$2

HOUSE PUNCH +$2

MEXICAN
STARTING FROM $24.5/PAX



INDIAN
KACHUMBER SALAD (V)(GF)(D)
Romaine | Japanese Cucumber | Tomato | Spanish Onion | Spiced 
Chickpeas | Pomegranate | Lemon Yoghurt
 
HYDERABADI PULAO (VG)(GF)(NUTS)
Basmati | Mint | Coriander | Cashew

VEGGIE BHAJI (V)(E)
Potato | Green Chilli | Red Onion

CABBAGE THORAN (VG)(S)
White Cabbage | Carrot | Chilli | Turmeric
  
DAHI BAINGAN (VG)(D)
Aubergine | Tomato | Cumin  | Curry Leaf

CHICKEN MASALA (C)(D)(GF)
Chicken | Cinnamon | Cumin | Fennel | Ginger

FISH TIKKA (F)(D)(GF)
Barramundi | Garam Masala | Yoghurt | Mint Chutney

GOBI MANCHURIAN (V)(D) +$2
Cauliflower | Soy Sauce | Spring Onion | Garlic
 
LAMB MYSORE (GF)(D)(NUTS) +$5
Lamb Shoulder | Garlic | Tomato | Coriander | Cashew

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2

SPA WATER +$2

HOUSE PUNCH +$2

STARTING FROM $24.5/PAX



ITALIAN
INSALATA (V)(D)(GF)
Spinach | Arugula | Tomato | Mozzarella | Purple Onion | Balsamic 
Vinaigrette

CLASSIC GARLIC AGLIO OLIO (VG)
Linguine | Garlic | Coriander | Bird’s Eye Chilli

EGGPLANT PARMIGIANO (V)(D)
Eggplant | Tomato | Basil | Mozzarella | Parmesan

ROASTED VEGETABLES WITH BAGNET VERT (V)(E)(GF)
Broccoli | Cauliflower | Red Pepper | Parsley | Capers | Egg

ROOT ROASTIES (VG)(GF) 
Potato | Sweet Potato | Cherry Tomato | Garlic | Basil

CHICKEN PICCATA (C)(D)
Chicken | Lemon | Butter | Capers

PESCE ALLA PUTTANESCA (F)(GF)
Barramundi | Anchovies | Olive | Capers | Tomato

SPINACH LASAGNA (D) +$3
Spinach | Lasagna | Bechamel | Mozzarella

ITALIAN BEEF STEW (B)(GF) +$4
Brisket | Tomato | Paprika | Rosemary | Potato

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2

SPA WATER +$2

HOUSE PUNCH +$2

STARTING FROM $24.5/PAX



STRAITS
PICKLED CUCUMBER SALAD (VG)(GF)(NUTS)
Cucumber | Carrot | Onion | Peanuts | Mesclun

BLUE PEA RICE (VG)(GF)
Basmati | Pandan | Blue Pea Flower 

SPICY TOFU TEMPEH CASSEROLE (VG)(S)
Tofu | Tempeh | French Bean | Sambal

ROASTED VEGETABLE MEDLEY (VG)(GF)
Broccoli | Cauliflower | Baby Corn | Carrot | Garlic

VEGETABLE CURRY (VG)
Cabbage | Long Bean | Carrot | Coconut Milk

AYAM MASAK MERAH (GF)(S)
Chicken | Spicy Tomato Chilli

SOY GLAZED SALMON (F)
Salmon | Spicy Honey Soy Sauce | Scallion

SPICED LAMB  +$4
Lamb | Fennel | Cumin | Coriander

BEEF SATAY GORENG (B)(NUTS) +$4
Beef Chuck | Lemongrass | Coriander | Cumin | Peanuts

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2

SPA WATER +$2

HOUSE PUNCH +$2

STARTING FROM $24.5/PAX



SPANISH
PIPIRRANA SALAD (VG)(GF)
Tomato | Cucumber | Purple Onion | Green Pepper | Cumin | House 
Dressing

MEDITERRANEAN PILAF RICE (VG)(GF)
Basmati | Shallot | Lemon

PATATAS BRAVAS (V)(GF)
Fingerling Potato | Garlic Aioli (E) | Piquillo Pepper

PISTOL ESPANOL (VG)(GF)
Eggplant | Zucchini | Bell Peppers | Mushroom | Tomato

CHAMPINONES AL AJILLO (VG)(GF)
Mushroom | Sweet Paprika | Garlic | Parsley

POLLO A LA ESPANOLA (C)
Chicken | Tomato | Sweet Paprika

CARNE GUISADA (B)
Beef | Onion | Carrot | Potato | Bell Peppers | Tomato

CALDERETA SEAFOOD STEW (SH) +$6
Prawn | Clam | Squid | Sweet Paprika | Thyme

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2

SPA WATER +$2

HOUSE PUNCH +$2

STARTING FROM $24.5/PAX



KOREAN
BIBIM-GUKSU (VG)(S)(GF)
Cucumber | Carrot | Glass Noodles | Kimchi

BIBIMBAP (VG)(S)
Rice | Carrot | Cucumber | Mushroom | Gochujang 

JAPCHAE (VG)(GF)
Glass Noodles | Spinach | Sweet Potato

GAMJA-BOKKEUM (F)(GF)
Potato | Fish Sauce | Garlic

HOBAK JEON (VG)
Zucchini | Egg | Red Chilli

K.F.C. - KOREAN FRIED CHICKEN (SPICY OR NON-SPICY) (C)
Chicken Thigh | Chilli | Garlic

JJAMPPONG STEW (SH)(S)(GF)
Prawn | Calm | Squid | Glass Noodles | Cabbage

KIMCHI BAKED RICE (VG) +$3
Rice | Cabbage | Carrot | Sesame Seeds | Kimchi

BEEF BULGOGI (B) +$6
Ribeye | Black Miso | Brown Sugar

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2

SPA WATER +$2

HOUSE PUNCH +$2

STARTING FROM $24.5/PAX



BOB’S DINER
AUNT SUE’S POTATO SALAD (V)(E)
Potato | Egg | Onion | Dijon | Mayonnaise 

COUSIN MARY’S COLESLAW (V)(E)
Cabbage | Carrot | Celery Seeds | Mayonnaise  

MOMMA’S PASTA (V)(D)
Lasagne | Spinach | Bechamel | Mozzarella

CREAM SPINACH (V)(D)
Spinach | Cream | Garlic | Mozzarella

CRISPY BROCCOLI & CARROTS (VG)
Broccoli | Carrot | Nutritional Yeast | Sunflower Seeds | White Pepper

BIG LOU’S SHRIMP OREGANATA (SH)(D)
Shrimp | Garlic | Oregano | Mozzarella

FRANKY’S CHICKEN FRANCESE (C)(D)
Chicken | Pomodoro | Mozzarella | Parsley

UNCLE JIM'S SPECIAL FRIES (B)(D)(S) +$3
Fries | Minced Beef | Pomodoro | Peppers

JOE’S BACKYARD BBQ RIBS (B)(GF) +$6
Beef Ribs | Brown Sugar | Lime

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2

SPA WATER +$2

HOUSE PUNCH +$2

STARTING FROM $24.5/PAX



CHINESE TAKEOUT
CRISPY CHOW MEIN (V)(E)
Egg Noodles | Bean Sprouts | Egg | Red Peppers
OR
UNCLE WONG’S FAMOUS YANG ZHOU RICE (C)(E)
Chicken Ham | Green Beans | Egg | Garlic

FOO YONG DAN (V)(E)
Zucchini | Chinese Mushroom | Egg

CHOP SUEY (V)(S)
Cauliflower | Sweet Potato | Peppers | Garlic 

HONG SUE TOFU (VG)(S)
Tofu I Broccoli | Carrot

3 LITTLE SCHOLARS (SH)(S)
French Bean I Long Bean | Dutch Bean | Dried Shrimp | Birds Eye Chilli

GENERAL TSO’S CHICKEN (C)
Chicken | Hoisin | Ginger | Pineapple

MDM WONG’S SWEET & SOUR FISH (F) 
Barramundi | Tomato | Garlic

HONEY CHICKEN CHAR SIEW +$5
Chicken | Hoisin | Honey

BEEF DOUCHI (B)(S) +$5
Chuck | Black Bean | Peppers

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2
SPA WATER +$2
HOUSE PUNCH +$2

STARTING FROM $24.5/PAX



THE BLACK SALAD (V)(GF)
Red Cabbage | Cherry Tomato | Japanese Cucumber | Black Garlic 
Vinaigrette

INK BAKED PASTA (SH)(D)
Lasagna | Parmesan Cheese | Tomato | Spinach | Squid Ink

ZUCCHINI ZING (V)(PEANUTS)
Zucchini | Ginger | Capsicum | Black Bean Pesto 

NIGHTSHADE (VG)
Aubergine | Garlic | Capsicum | Roasted Black Sesame  

CAFFEINATED FUNGI (B)
Mushroom Medley | Beef Bacon | Coffee | Onion

KEEMUN (F)(GF)
Barramundi | Black Tea Marinate | Vine Tomato | Scallion 

BAKAR (C)
Chicken | Cabbage | Kecap Manis

CHEESY SMASH (V)(D) +$2
Sweet Potato | Garlic | Parsley | Charcoal 

IGA RIBS (B)(S) +$6
Beef Rib | Kecap Manis | Green Chilli | Lime

DESSERTS +$4-$6
Choose from Page 17

HOUSEMADE COLD BREW TEA +$2

SPA WATER +$2

HOUSE PUNCH +$2

BLACK
STARTING FROM $24.5/PAX



DESSERTS
TRES LECHE +$4
Milk (D) | Cream (D) | Egg (E) 
 
ROCHE HAZELNUT CAKE +$6
Hazelnuts (NUTS) | Cream (D) | Egg (E) | Milk (D) 

CARROT CAKE +$4
Walnut (NUTS) | Cream Cheese (D) | Butter (D)
 
HONEY ALMOND CAKE +$4
Egg (E) | Almond (NUTS)
 
FUDGY BROWNIE +$4
Butter (D) | Egg (E) 
 
TIRAMISU +$6
Egg (E) | Mascarpone Cheese (D) | Hazelnut Praline (NUTS)

CHURRO BITES (D)(E) +$4
Churros | Cinnamon Sugar | Chocolate Dip

GULA MELAKA CHURROS (D)(E) +$4 
Churros | Cinnamon Sugar | Gula Melaka Sauce

ADD ON PER PAX



BREKKIE
SLICED BRIOCHE LOAF (D)
Butter

CHEESE & SCALLION MINI SCONE (D)
Cheese | Scallion

ROASTED POTATOES & PORTOBELLO MUSHROOMS (VG)
Potato | Portobello | Garlic

VEGETARIAN SHAKSHUKA (V)(E)
Cannellini Bean | Black Bean | Chickpea | Tomato | Egg

FRUIT PLATTER
Watermelon | Rockmelon | Honeydew

HOT BREWED COFFEE

HOT BREWED TEA

STARTING FROM $19.5/PAX



BREKKIE LIGHT
CHEESE & SCALLION MINI SCONE (D)
Cheese | Scallion

PLAIN MINI CROISSANT (D)
Butter

MUSHROOM MEDLEY FOCACCIA (VG)
Button Mushroom | Shiitake

HONEY ALMOND CAKE (E)(NUTS)
Egg | Almond

FUDGY BROWNIE (D)(E)
Butter | Egg

HOT BREWED COFFEE

HOT BREWED TEA

STARTING FROM $16.5/PAX



CANAPES
SAVOURY 
SMOKED SALMON & CREAM CHEESE CROSTINI (F)(D)

AUBERGINE PURÉE WITH SPICED LAMB MERGUEZ (S)
 
ROASTED SMOKED PEPPER & GOAT'S CHEESE MOUSSE 
TARTLETS (V)(D)
 
AVOCADO WITH CHERRY TOMATO & OLIVE BLINIS (VG)
 
POTATO CHEESE MOUSSE WITH VEGAN BACON TRIFLE 
SHOOTERS (V)(D)
 

SWEET
PASSION FRUIT MERINGUE SHOOTERS (D)(E)(V)
 
PISTACHIO CHERRY TARTLETS (NUTS)(V)

STRAWBERRY CHEESECAKE SHOOTERS (D)(E)(V)
 
MINI S'MORES TARTLETS (D)(E)(V)
 
BROWNIE POPS (D)(E)(V)

BEVERAGE
HOT BREWED COFFEE +$2

HOT BREWED TEA +$2

SPA WATER +$2

STARTING FROM $24/PAX
CHOOSE 5 CANAPES
ADDITIONAL CANAPES $4/PAX 



MINI
FOR SMALLER EVENTS, WE OFFER A DROP-OFF MINI 
BUFFET THAT COMES WITH DISPOSABLE CONTAINERS 
AND CUTLERIES FOR A HASSLE-FREE SETUP, TO PUT 
YOU AND YOUR GUESTS AT EASE.

BUFFET



ALLERGENS
JUST PLAYING IT SAFE.
FISH (F)

BEEF (B)

CHICKEN (C)

SHELLFISH/MOLLUSCS/CRUSTACEANS (SH)

VEGAN (VG)

VEGETARIAN (V)

DAIRY (D)

EGG (E)

GLUTEN FREE (GF)

SPICY (S)

VISIBLE PEANUTS (PEANUTS)

NUTS (NUTS)



FAQ
HALAL
Are you halal?
All the concepts and catering under The Black Hole are halal-friendly but not MUIS-certified.
 
CATERING
What does the catering include?
Full Buffet comes complete with tables, skirting, food warmers and full set of disposable 
wares.
 
ORDER & PAYMENT
When can I place my order?
Orders should be placed at least 5 weekdays in advance, although we’ve made magic before 
with less.

Is there a minimum order?
The minimum order for a Full Buffet is 40 guests.
For lesser number of guests we would recommend the Mini Buffet.

What are the payment terms and methods?
A non-refundable deposit of 50% will be required for confirmation.
We accept Bank Transfer and Paynow. Additional charges will apply for credit card payment.

What happens if I need to cancel my order?
Cancellations need to be made at least 3 working days before the event.
Cancellations made with less than 3 working days or within 24 hours from the event will incur 
a 50% or 100% charge respectively.

Do you charge GST?
Prices are before prevailing GST rates.
 
DELIVERY, SETUP & TEARDOWN
When will you set up?
Setup will be ready at least 15 minutes before serving time.
We may request to do a preliminary setup the day before, or a few hours before to ensure that 
everything will be ready.

What is the delivery fee?
For Mini Buffet, the delivery fee is $40.
For Full Buffet, the delivery fee is $80.

What is the latest teardown time?
The latest teardown time is 10.30pm.
Teardown after 10:30pm will be charged $100.


