DAY DELEGATE PACKAGES 2017

A LITTLE
ABOUT US
We are a family company at heart, in our second generation, in fact
that’s two of the current directors in front of the original Boulevard
restaurant! Our family goal has always been to deliver a service that
surpasses all expectations, because quite honestly, that’s what we
love to do. Add to that, exceptional food made from locally sourced
ingredients and you have a formula for a really special experience.
One that’s been putting smiles on our clients’ faces since the story
began in 1988.
Event catering comes in many forms, from elegant canapés and
bowls to live food stations where guests can interact with the chefs
and see the dishes prepared fresh in front of their eyes. Over the
years we have refined our service styles and explored new and
exciting ways to deliver amazing food, which you will read about in
this brochure.
One thing that will always be consistent in all our menus, is taste! Our
Executive chef Adam Neale keeps things simple, combining familiar
flavours effortlessly to create truly delicious plates. We have been
twice consecutively, crowned the Square Meal Canapé Cup
Champions, so he is doing something right!
We really are passionate about what we do and would be honoured
if you granted us the opportunity to show you how that passion can
transform your event.

DAY DELEGATE
PACKAGES

DAY DELEGATE
PACKAGE

OPTIONAL
UPGRADES

INTRODUCTORY DAY DELEGATE PACKAGE

The following upgrades are available to your day delegate package, please
do ask one of our team for further options and bespoke packages:

Your day delegate package is inclusive of the following elements, though
upgrades are available and shown opposite:

SERVED ON ARRIVAL
Continental breakfast on arrival with service of teas, coffee and soft
drinks
MID-MORNING BREAK
Service of teas and coffee with freshly baked cookies
LUNCH BREAK
Light lunch menu served with soft drinks
MID-AFTERNOON BREAK
Service of teas and coffee with freshly baked cookies
SERVED THROUGHOUT
Tables to be provided with jugs of tap water throughout the day

BREAKFAST UPGRADES
Upgrade to include hot bacon, sausage or egg rolls (continental breakfast
still included)
Upgrade to include a hot full English breakfast buffet (continental breakfast
still included)
UPGRADE TO FORK BUFFET LUNCH
Upgrade your lunch to a two course hot fork buffet
(see sample menus)
UPGRADE TO AFTERNOON TEA
Upgrade to include tea cakes with your mid-afternoon break
(see sample menus)
UPGRADE TO SOFT DRINKS
Includes a selection of juices and mineral water
(Soft drinks served with all breaks and mineral water on delegate tables)
ADD CANAPES

Add a one hour canapé reception with four canapés per person (see sample
menus, drinks not)

BREAKFAST
MENU

AFTERNOON TEA
MENU

CONTINENTAL BREAKFAST

AFTERNOON TEA CAKES

Selection of freshly baked croissants and pain au chocolate
Seasonal fruit skewers
Black fruit , granola and yogurt parfait
Service of teas and coffee
Service of freshly squeezed orange juice

The upgrade to afternoon tea includes up to three items from the
following:

FULL ENGLISH BREAKFAST UPGRADE
Cumberland sausages
Un-smoked British back bacon
Black pudding
Sautéed potatoes
Flat mushrooms
Grilled plum tomatoes
Scrambled eggs
Baked beans

Mini apple tart de fine
Chocolate brownie with hazelnuts
Toffee and date sponge cake
Lemon curd tart
Selection of macaroons
Wild berry cheesecake
Carrot cake slice
Millionaire shortbread

LIGHT LUNCH
MENU OPTION 1
Served from stations around the room, the Light Lunch Menu includes
the following:
Selection of wraps and ciabattas with classic fillings
Three items per person from our “sticks and skewers” menu (up to five
varieties)
Salad pot per person (up to three varieties)
Dessert per person (up to three varieties)
STICKS AND SKEWERS
Chicken and leek yakatori
Jerk chicken
Beef satay
Cardamom and cumin lamb
Lemon and lime chicken with coriander
Lemon grass, ginger and garlic prawn
Salmon tikka skewer
Teriyaki salmon skewers with coriander
Tomato and mozzarella with balsamic
Roasted pepper and grilled halloumi
Char-grilled fig and asparagus

…LIGHT LUNCH
MENU OPTION 1
SALAD POTS
Quinoa with red onion lemon spring onion and cherries
Giant cous cous with sumac lemon roasted middle eastern vegetables
Pearl Barley salad with leek, ginger, turmeric
Puy lentils with shallot, green beans and oyster mushrooms
Chick peas with cider vinegar and courgette
Butternut squash and baby spinach with feta cheese and cherry tomato
Green beans runner beans and shallot with yoghurt dressing
Broccoli and red onion salad with King William pears
Split pea salad with sugar snap peas baby spinach and mustard
MINI DESSERTS
Mini apple tart de fine
Chocolate brownie with hazelnuts
Toffee and date sponge cake
Lemon curd tart
Seasonal fruit skewers

HOT FORK LUNCH
MENU UPGRADES
MENU A
Please select three salads and two main courses from the following and
up to three varieties of mini dessert.
Roasted red peppers and courgettes with basil pesto
Grilled asparagus with rocket and balsamic
Lambs lettuce and rocket salad with olive oil and parmesan shavings
Fennel carpaccio and shallot with lemon oil and dill
Mixed leaf salad
Boulevards beef pie with celeriac puree, baby carrots and oyster
mushrooms
Roasted lamb Navarin with creamed mash potato, roasted carrots and
parsnips
Seafood fish pie with leeks and chives finished with mash potato
Roast pumpkin and amaretto open ravioli with gruyere cheese sauce
Home-made pappardelle pasta with porcini mushrooms, asparagus,
peas, broad beans, shaved parmesan and truffle oil
Aubergine, spinach and lentil moussaka, confit of potato, red wine and
shallot sauce
Served with a selection of mini desserts

HOT FORK LUNCH
MENU UPGRADES
MENU B
Please select three salads and two main courses from the following:

Summer bean salad with shitake mushrooms, lemon and chervil
Golden beetroot and radish salad with lamb’s lettuce
Camargue red rice with ginger, baby onions, parsley and lime juice
Butternut squash: pureed and roasted with rocket and mustard dressing
Seared cod fillet with fondant potato, baby leeks and broad beans and
a dill sauce
Slow cooked Jacobs ladder with celeriac puree, baby carrots and oyster
mushrooms
Red cherry tomato tarte tatin with mozzarella and basil
Selection of Mini Desserts

HOT FORK LUNCH
MENU UPGRADES
MENU C
Please select three salads and two main courses from the following:
Mixed leaf salad with parmesan croutons and baby herbs
Marinated mixed Bean salad with peppers, olives, and flat leaf parsley
Confit of salmon with vodka dressing and chervil
Baby mozzarella and cherry tomato salad with basil

Seared John Dory with spaghetti potato, broad beans and a grape
sauce
Marinated loin of lamb with fondant potato and a panache of spring
greens
Spinach and ricotta tortellini with spinach and white wine sauce
Served with a selection of mini desserts
MINI DESSERTS MENU
Poached pear tarte tatin
Chocolate and Amoretto torte
Chocolate brownie
Apple tarte de fine
Millionaire shortbread
Lemon tart
Wild berry cheesecake

EVENING
RECEPTION

CANAPE
MENUS
The Hunters’ Gathering – Winning Canapé of the Square Meal Canapé Cup
2014: Smoked venison with wild mushroom, celeriac and truffle puree,
pancetta, fresh blackberry and a sweet Rioja jus collected in a crisp potato
basket (£2.50 supplement per canapé)

Back from Rio –– Critic’s Choice Award, Square Meal 2016 : Black bean taco,
sweetcorn and pea puree, loin of lamb, pancetta, chorizo, crackling and
smoked paprika jus (£2.00 supplement per canapé)
Vodka marinated sea bass served with a julienne salad of fennel and shallot on
a toasted sesame seed blini
Roast loin of venison with chestnut rösti and celeriac puree
Slow cooked Duck and wild mushroom with truffle potato puree
Seared tuna rolled in mustard and herbs garnished with pepper and passion
fruit salsa
Mini rabbit hot pot with kidney, red onion marmalade and a potato crisp
Marinated tiger prawns with coriander and lemon grass
Parmesan crusted cannon of lamb with sweet mustard
Mini Yorkshire pudding with roast fillet of beef and horseradish
Coconut and coriander dhal on a poppadum with green mango
Seared queen scallop served with spiced tomato and fenugreek sauce
Roasted butternut squash with shitake and pea salad
Wild mushroom and vermouth tortellini with white wine sauce and amaranth
Confit of guinea fowl with carrot puree served on a spiced ginger blini
Poached pear and Roquefort with red onion marmalade on walnut bread
Sweet potato puree, walnut and honey salsa with feta cheese served on tostada

BOWL FOOD
MENUS
Roast belly of pork with black bean feijoada, wild mushroom, crackling
and baby celery cress
Pan fried pigeon with a baby fondant potato on pea puree
Roasted loin of venison with celeriac croquette and hickory mash
Prawn bhuna with coconut, almonds and lemon served with Nan bread
Roast fillet of beef with triple cooked chips and béarnaise sauce
Ricotta and tarragon fritter, with glazed fig and red onion and peppercorn
salsa
Coconut and coriander dhal with mini poppadum, green mango and onion
bhaji
Korean monk fish, spaghetti vegetables with red chilli and coriander sauce
Roasted Goose breast served, cranberry bites with a pomegranate salad
Crispy soft shell crab with spring onion, chilli and coriander
Marinated loin of lamb, sausage roll served with bubble and squeak and
red wine jus
Goats cheese potato gnocchi served with pesto, sun dried tomatoes and
rocket salad
Roquefort soufflé with grilled artichoke and chive
Beer battered Lemon sole with triple cooked chips and tartar sauce
Slow cooked Salmon with avocado puree, mushrooms, and potato crisps
Mushroom and goats cheese wellington served with spinach and tarragon
tomato salsa

SOMETHING DIFFERENT

FOOD
STATIONS
Informal and funky, our fabulous food stations bring a touch of theatre
to your event and allow guests to interact with our chefs whilst enjoying
the dishes they create throughout the evening.
The food stations can be added to your evening reception menu from
£1000.00 per station. This cost is in addition to the price of canapés
and bowls. The stations can be supplemented with passed around
food and we recommend this for large numbers of guests.

LITTLE ITALY
(Pictured right) Hand crafted tortellini and ravioli made in front of your
guests’ eyes! Watch as the pasta is rolled to over 25ft and then filled,
cooked and served. Fresh and seasonal with the following fabulous
fillings:
Duck and wild mushroom with truffle
Sun-blushed tomato and goat’s cheese with basil
Cray fish and martini
Macaroni cheese inside out
Parma ham and aubergine with balsamic

FOOD
STATIONS
SEAFOOD BAR
This will be no ordinary seafood bar! Guests will be able to mix and
match from a selection of sensational produce and accompaniments
and our Chefs will freshly carve and serve their creations. The bar will
offer the following:
Colchester rock oysters
Scottish smoked salmon
Retro prawn cocktails
Tiger prawns
Traditional fish and chips in newspaper cones (can also be served
throughout the room)
Selection of accompaniments

THE DESSERT BAR
Some examples of the type of desserts we can offer are as follows:
Homemade scones with raisins or cranberries served with clotted cream
and jam
Poached pear tarte tatin
Chocolate and Baileys delice with caramel crack
Warm chocolate brownie with hazelnuts
Apple tarte de fine with marzipan
Selection of macaroons

STREET FOOD
STATIONS
The Street food-inspired menus will offer three distinct stations for
guests to enjoy. Each will have chefs serving their dishes giving guests
the chance to ask questions and select the ingredients they'd like in
their own dish.
EGGS AND ROLLS
Wild boar scotch eggs with mustard dressing
Spiced puy lentil and chickpea scotch egg
Argentinian spiced, pulled chicken “sausage roll”
Served with gherkins, pickled mooli and sweet onion chutney
NORTH AFRICAN TAGINE
Slow-cooked lamb tagine finished with apricots and black olives
Roasted vegetable and chick pea tagine
Tabbouleh with spring onion and preserved lemon
Coriander cous cous with roasted peppers
Boulevard’s homemade flat bread
INDIAN WRAPS
Chicken tandoori
Coconut and chilli dahl
Pilua rice
Avocado salsa, Riata , Tomato, red onion and salad leaves

BOULEVARD
CONTACT
Boulevard Events
1a Trowbridge Road
Hackney Wick
London
E9 5LG
0208 533 3341
07814 401 045
enquiries@boulevardevents.co.uk

