@ THE BLACK OLIVE — PRIVATE EVENTS MENU
A Baltimore Cu//'na(g institution since 1997

The Black Olive is both a legacg to the past, and a vision of the future. Its storied origins,
and its environmenta”g conscious clesign combine to make it the Pechct location for events
of all kinds. Our awarcl-wirming food, wine, and service—rooted in the idea of hospitalitg
shapccl by historical memory—ensure that every event unfolds with peace of mind, comfort,
and quiet elegance.

The SPiliaclis xCami!H’s spirit of hospitalitg comes from the shores of the Aegean Sea four
generations ago, carried through ajoumeg of cliaspora to its home here in Fell’s Point. That
sPiri’c lives in every detail of what we do—from the way we welcome our guests, to the way we

repare and share our food.

The Black Olive is a Familg-ownecl business built on a vision with a strong and cnduring
foundation. That vision is centered on excellence in food Prcparation and selection, guiclecl
bg both old Familg rccipcs and a constant search for the finest ingrcclicnts. Itis cqua”g
rooted ina deep love of wine, of Greek culture and cuisine, and of the simple but Proxcouncl
actof brcaking bread together.

We see ourselves as a vital Part of our communitg and understand that our strength is
multiP!iccl through collaboration—within our Familg, our team, and the ncighborhoo& we are
roud to serve. What we offer is more than a meal; it is a continuation of a story—one
sha[:)ecl bg tradition, resilience, and a genuine desire to create something meaningFul for
every guest.

There is an element to our events at The Black Olive that is difficult to describe, but
immediately felt—a sense of P]ace) historg, and care that comes from the richness of our
story and the dedication of our Peo[:)le.

We are honored to host gour., gat/m-r/hgand to share in the creation of a memorable

ex/ocr/éncc.

EVENT MENU PRICING (PER GUEST)
Lunch Experience (25 guest minimum) — $50
A retined and etficient cx/oer/énce a’cs[gnca’ for corporate gatﬁcnhgs and a’aﬂﬁmc
celebrations
Chef's Supper ~ $65
A ﬁgﬁt c/cgant menu /7[g/7/[g/7t/hg the essence of The Black Olve
Classic Dinner — $85
Our most /DO/DU/a/‘ oﬁ%r/hg [Da/ancing choice, comfort, and solo/nisi'/ca tion
Signature Dinner — $105
An elevated a’/n/ng cx/ocr/cnce )[cai'ur/ng /Drcm/um selections and ex/oanc/ca/ variety
Celebration Feast — $1%5
A full cxloressbn of abundance, a/csgncc/ for sﬁar/hg and celebration



LUNCH EXPERIENCE - $50
Available for /Driva te events between 12:00 PM and 2:30 FM, this cxlocr/cnce offers the
ololoon‘un/tﬂ to c/]’oﬂ The Black Olve in a more intimate setting,
With a minimum of 25 guests, the restaurant is reserved cxc/uch/ﬂ for your party,
creating a /Dr/vafe and We/com/ng environment for meetings, celebrations, and s/oec/a/
occasions.

A $150 room fee a/D/D///CS‘
First Course
Greek Vi”age Salad

Traditional tomato, cucumber, feta, olives, and olve oil
Dill scallion Romaine Salad
Br/g/n‘ and /‘67[/‘65/7/}‘7g with herbs and /[g/zt vinajgrette

Main Course (Prc~sc|cctccl)
Chicken Souvlaki with Tzatziki
Marinated and gr///ca/ to /Dcrfect/on, a house favorite

Mediterranean Sea Bass (Bronzini)
L[g/zt, delicate, and 5/}n/D{g gr///ed—one of our most beloved #ish

wild Rockfish (gri”ecl or sautéed)

A Jocal favorite with clean Havor and firm texture
Pgthagorean Pie (Vega n)
Lemon, olive oil, basil, wild greens, and mushrooms in hand-formed. /D/y//o

Dessert
Bourbon Chocolate Cacao Cake

Luscious dark chocolate cake with bour[von, CO%@, and warm SID/C@
Tiramisu
A /[g/ztano/ /aﬂcred house sch/;a'/{g
Chef's sorbet of the Dag

Seasonal, refresﬁ/ng and made in-house



CHEP’S SUPPER - $65
A 5//77/[)/6 and e/eganf express/on of our kitchen, /7[g/7//"g/7tfr7‘g the /Dur/tﬂ of our
/hgrec//énts and the traditions that define The Black Olive
First Course
Dill Scallion Romaine Salad
Cr/’slo romaine with fresh herbs and a /[g/ﬁ vinajgrette
Small Greek salad

Tomato, cucumber, feta, olives, and olive oil

Main Course
Chicken Souvlaki
Marinated and grlf/ca/ to /Dcrfect/on, served with tzatziki

Mediterranean Sea Bass (Bronzini)
L[g/zt, delicate, and 5/}n/D{g gr///ed—onc of our most beloved #ish

wild Rockfish

A local favorite with clean tHavor and firm texture
Halibut or Salmon
Greek Vi”age Pie
A rustic sloanakololfa of greens, herbs, and 5/166/0’5 milk cheeses
Pgthagorean Pie (Vega n)
Lemon, olive oil, basil, wild greens, and mushrooms in hand-formed /D/y//o

Dessert
Bourbon Chocolate Cacao Cake

Luscious dark chocolate cake with bour[von, coz%c, and warm slo/tc
Tiramisu
A /[g/ztana/ /aﬂcred house slocc/a/fg

Chef’s Sorbet

Seasonal, refr‘csﬁlhg and made in-house



CLASSIC DINNER - $85
Qur most rcqucstea/ menu, oﬁ%r/h‘géa/ancc, C/70/Cc; and a selection of elevated
SIDeC/;a/t/és
First Course (choice of one)
Lamb Meatballs
Grilled Sca”ops
Greek Salad
Savory Bread Puclding
A Black Olve favorite with olive bread, vegetables, and Greek cheeses

Grilled Octopus
Charcoal gn//ed and finished with olive ofl, capers, and onion

Main Course (choice of one)

Chicken souvlaki
Fresh pasta na /[g/zt tarragon cream with lobster tail
Filet Mignon Souvlaki
A S/hg/c skewer of, /Dr/mc tenderlom, 5/)77/0/5 gr///ea/
Grilled Lamb Chops

ThT’CC Cl"IOPS) orcgano ancl !cmon

Mediterranean Sea Bass (Bronzini)
Light, Hakg, and consistentlg a guest favorite
Halibut or Salmon

Greek Vi”age Pie
Pgthagorean Pie (Vegan)

Dessert (choice of one)
Bourbon Chocolate Cacao Cake
Tiramisu

Chef’s Sorbet

Baklava Ice Cream



SIGNATURE DINNER — $105
An c/cvated expcr/éncc sﬁowcaS/hg f/?@ a’epfﬁ of our menu

Amuse Bouche

First Course (choice of one)
I_.amb Meatballs

Grilled Octopus
Charcoal gn//ed and finished with olive ofl, capers, and onion

Grilled Sca”ops
Greek Salad
Savorg Bread Puclding

Main Course (choice of one)

Mediterranean Sea Bass (Bronzini)
A éeaut/fu//g balanced #sh, 5//77/0/5 /Drcloarea/
Maine Lobster Pasta
Fresh /Dasta ina /[g/zt tarragon cream with whole lobster tail

Lamb Chops & Shrimp

A combination of land and sea, gr///ec/ over charcoal

Marglancl Jumbo Lump Crab Cakes
A/Ways /\//arﬂ/ana/ crab meat, 5/'/71/0/3 /Dreloareaf a rqg/ona/ classic

Filet Mignon Souvlaki
Chicken souvlaki
Greek Vi”age Pie

Pgthagorean Pie (Vegan)

Dessert (choice of one)
Bourbon Chocolate Cacao Cake
Tiramisu
Chef's sorbet

Greek Yogurt with Honeg & Walnuts
Thick and creamy, tinished with t/ymc-sccntca/ Greek /zoney

Baklava Ice Cream



CELEBRATION FEAST ~ $1%35
A generous and memorable a//h/ng cxlocr/cncc c/csgncc/ for sﬁanhg

Amuse Bouche

First Course (shared or Platccl)
Grilled OctoPus
Lamb Meatballs
stuffed Calamari
Grilled Sca”ops
Traditional SPreacl Plate
Savory Bread Puclding
Marglancl Jumbo LumP Crab Cake

Second Course
Greek Salad
Dill scallion Romaine Salad
Chefs SouP

Main Course (choice or Family-stg[c)
Greek Cowbog Steak (Ribeﬂe)

A Iorcm/um cut with rich marb//hgand a/cclo Havor
Moroccan Stgle Braised Lamb Shank
Slow-cooked for hours until tender and a’cc/o{y savory
Maine Lobster Pasta
Dover Sole
The /D/nnac/e of seatood—delicate, retined. and cxcelot/bna/
Mediterranean Sea Bass (Bronzini)
Greek Vi”age Pie
Pgthagorean Pie (Vegan)

Dessert (choice or shared)
Baklava Ice Cream
Our signature creation [)/ena//hgbak/a va with house ice cream
Reine de Saba
Flourless chocolate cake with hazelnuts and ganac/ne
Bourbon Chocolate Cacao Cake

Greek Yogurt with Honeg & Walnuts
Fresh Fruit Plate



@ CANAPES (OPTIONAL ADDITIONS)

Perfect for rcccptions, cocktail hours, or to bcgin your evening,
A selection of Passed or c]isplagecl items to begin your event
Oysters with APPIC Mignonette — $4
Lamb Meatballs — $4
Spanakopi‘ca — $10
Mini Crab Cakes — $15
| obster Bites — $15
Grilled Sca”ops — $10
Grilled Octopus ~ $6
Cucumber Canapés - $3
Watermelon Feta Skewers — $4

Dessert Upgraclc

Add Baklava Ice Cream to any menu — $5 per guest
Chef Pauline 5/9///80’/5 ’s brilliant creation, born from the kitchen of one of

America’s most celebrated Greek chets



Y WINE & BEVERAGE EXPERIENCE
At The Black Olive, we encourage beverage service on consumPtion, a”owing
guests to erjog our full bar program at their own pace.

At the center of the restaurant is our craft cocktail bar) suPPor'tec] bg a
thoughhcung curated wine program that reflects both our Greek heritage and our
commitment to excePtional Pro&ucers. We Prouc”g feature wines from Greece
alongsicle selections from small growers around the world, many of whom are
women-led and focused on exPressive soils and sustainable Practices.
Guests may enjog:

e A curated selection of wines by the glass, including Assgrtiko and Xinomavro
o Craft cocktails made with Premium sPirits and fresh ingreclients
e Local beers and artisanal spin’ts
This aPProach offers Hexibilitg for hosts while a”owing each guestto tailor their

exPerience.

Y BEVERAGE OPTIONS
Consumption Bar (Recommenclecl)
Beverages are billed based on guest selection and consumPtion

Ideal for ﬂexibilitg and a more Personalized experience

Premium OPen Bar — $65 per guest

A curated selection of wines bg the g!ass, craft cocktails, and Premium sPirits

Signature OPen Bar — $85 per guest
An elevated exPerience Featuring exPandecl wine selections, sPeCialtg cocktails,

and toP—tier sPirits
Additional Hour +515 per guest

Sommelier Wine Pairing — $40 per guest
Thoughhcu”g selected wines Paireol to each course
Custom Wine ExPeriences Available
lnclucling Greek wine features and guicled tastings

We are happg to guide you toward the best beverage oPtion based on your
group and stgle of event.



@ PRIVATE DINING SPAC[LZS & EVENT DETAILS
Il PRIVATE DINING SPACES
The Black Olive offers a variety of intimate and flexible spaces, each designecl to
create a unique and memorable experience. Whether you are Planninga seated
dinner, business meeting, or celebrator9 gatnering) we will guide you to the
setting that best fits your event.
W Cocktall RecePtion & Seated Dinner ExPerience
For larger gatnerings, The Black Olive offers a seamless event How combininga
livelg cocktail recePtion with a refined seated dinner.

Guests may begin the evening in the front of the restaurant, erjoging craft
cocktails and Passecl CanaPe's at our central bar, before transitioning into a
seated dinner.

Ideal for 40-50 guests
Cocktail recePtion in the bar and front dining area
Followed bg a seated dinner across Room One and Room Two
A natural Progression from social gatnering to shared clining exPerience
This format is esPeciang Popular for corporate events, rehearsal dinners, and
celebrations, ogering both energy and elegance in one cohesive exPerience.
This Progression reflects the sPirit of Greek hospitalitg—beginning with
conversation and gatnering and culminating in a shared meal.

I Room One — Main Dining Room
Our original clining room offers a warm and inviting setting at the heart of the
restaurant.

Accommodates up to 30 guests seated at one table
Ideal for rehearsal dinners, celebrations, and larger gatnerings
Offers space for arrival, conversation, and mingling
Can accommodate a screen or Projector if needed
Often used in combination with Room Two for larger events, a”owing fora
cocktail recePtion followed bg a seated dinner exPerience.

I Room Two
A sligntlg larger and more structured c]ining space clesignecl for seated events.
Accommodates up to %6 guests across two tables
Ideal for corPorate dinners and structured group events
Designed Primarilg for seated clining
Frequent!g Pairecl with Room One to accommodate larger groups transitioning

from a cocktail recePtion to seated clining.



® Room Three — Private Dining Room
A more secluded and intimate space, Pemcect forfocused gatherings.
Accommodates up to 12 guests CormCortablg
Ideal for business meetings, Presentations, and Private dinners
Located in a quieter area of the restaurant for added Privacg
Screen and Projector available
Audio/Visual Fee: $100
@ Wine Cellar
An intimate and immersive setting surrounded bg our curated wine collection.
Accommodates up to 8 guests
Ideal for sPecial occasions, wine-focused dinners, and VIP experiences
A trulg Pcrsonal and memorable environment
& ROOMFEES
Room fees vary based on clag and demand:
Room One / Room Two
Tuesclag—frhursclag: $150-$250
Friclag~Saturclagz $300-$500
Room Three (Private Dining Room)
$100
+$100 for A/V it aPPIicable
Wine Cellar
Tuesclag—frhursclag: $100
l:riclag—Saturclag: $200
(Food & beverage minimums may aPP19 for certain dates and group sizes.)
DEPOSIT & CANCELLATION POLICY
Deposit & Cancellation Policg
To secure your event, a $20 per guest clePosit is requirecl and will be applicc]
toward your final bill.
We kindlg ask that your final guest count be confirmed » clags Prior to your
event, as this will serve as the minimum billed number-.
We understand that Plans can Change.
Cancellations made 7 clags or more in advance will receive a full refund of the
cleposit.
For cancellations within 7 clags, we are haPPg to applg your dePosit toward a

‘FUtUl"C event whenever POSSiblC.



