SEATED DINNER MENUS 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.

WHAT’S INCLUDED
Our team of chefs will write a menu to fit your brief, whether it’s Rio
carnival, healthy eating or fusion dining, the menu should reflect the
direction of the event and we are experts at making that happen.
That being said, its great to have some inspiration, so we have put
together our very best menus including several of our award winning
canapés to get you started.
All of our menus allow the event organiser to select a starter main
course and dessert as well as a vegetarian alternative to each dish. In
addition to this we will also cater for any dietary requirements which
aren't already fulfilled by the dishes you’ve selected, such gluten or
dairy free or vegan meals.
Each three course menu includes all staff and equipment hire
required to serve with the exception of guest furniture and linen –
though we can of course help with this as well. In addition, each meal
will begin with service of freshly baked rolls and breads and end with
tea and coffee service.

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 on a Japanese blini
Rabbit and oyster with runner beans and pomme Anna potato
Roast loin of venison with chestnut rösti and celeriac puree
Duck and wild mushroom with truffle
Smoked tuna with pepper and passion fruit salsa
Mini rabbit hot pot with kidney and onion
Marinated tiger prawns with coriander and lemon grass
Parmesan crusted loin of lamb
Mini Yorkshire pudding with roast fillet of beef and horseradish
Coconut and coriander dhal on a poppadum with green mango
Seared king scallop with pea puree and balsamic
Roasted butternut squash with shitake mushroom and lemon
Wild mushroom and vermouth tortellini
Confit of guinea fowl with a carrot and ginger cake
Poached pear and Roquefort with red onion marmalade on walnut
bread

SAMPLE
STARTERS
Japanese style hot smoked salmon with avocado, enoki mushrooms,
spring onion, lotus root and a yakatori dressing
Baked asparagus wrapped in prosciutto ham and filo pastry with
creamed wild mushrooms, truffle and chive sauce
Boulevard’s crab cake with fresh crab salad, chilli and ginger and a lime
dressing
Wild boar Scotch egg with pickled vegetables and an English mustard
dressing
Seared loin of tuna crusted in soft herbs with a fennel and shallot
puree, onion crisp and a vodka lime dressing - £2.00ph supplement
Roquefort cheese soufflé with grilled artichoke and micro salad and a
white wine sauce - £1.50ph supplement
Potato crusted fillet of halibut with wilted garden greens finished with
a crab and chervil sauce - £2.50ph supplement
Red cherry tomato galette with balsamic reduction, rocket and a basil
and pine nut pesto

Red pepper and coriander dim sum with dragon fruit crisp, baby corn
and a sweet sake dressing
Ballotine of wild rabbit with sweet shallot, oysters, sautéed trumpets
and a tarragon sauce - £5.50ph supplement
Goats cheese and potato gnocchi with sautéed baby basil leaves,
sundried cherry tomatoes, balsamic reduction, rocket and lemon salad

SAMPLE MAIN
COURSES
Roast breast of Guinea fowl with romanesco, butternut squash puree,
pea shoots, pomme Anna and a beetroot sauce
Maize-fed breast of chicken marinated in thyme and rosemary served on
a rösti potato with leek puree, pancetta crisp, pan fried bok choi and a
chicken and truffle mousse fritter
Roast loin of English lamb with a herb brioche crust, dauphinoise potato,
baby carrots, shallots and pea shoots with a Meaux mustard sauce
Pan fried fillet of sea bass with artichoke puree, baby leeks and spinach,
deep fried artichoke skins, edible flowers and a white wine lemon sauce
Breast of corn-fed chicken filled with trumpets and tarragon on a bed of
creamed Savoy cabbage, confit chicken wing, fondant potato and a red
wine jus
Roast breast of Gressingham duck with butternut squash puree, roasted
baby onions, beetroot crisps, black rocket, triple cooked chips and red
wine jus - £4.00ph supplement
Grilled fillet of halibut with roast parsnip puree, sautéed broad beans,
dehydrated fennel and a Thai lobster sauce - £7.00ph supplement
Roast tornado of beef with a horseradish crust, celeriac dauphinoise,
roasted baby shallots, beetroot crisps and a Madeira sauce - £8.00ph

supplement

SAMPLE MAIN
COURSES
Slow-cooked Jacobs Ladder (short rib of beef) with parmesan potato,
celeriac croquette, butternut squash puree, wild mushrooms and a
thyme jus
Roast loin of venison with glazed shallots and pickled walnuts, roasted
baby carrots, potato fondant finished with a rich ale jus– £3.50ph

supplement
Roasted fillet of John Dory on a bed of wilted spinach with speared
asparagus, potato disc and a citrus butter sauce £6.00ph supplement
Roast sirloin of beef with sweet onion gnocchi, artichoke crisp, smooth
burnt celeriac, pickled radish and black truffle
VEGETARIAN MAIN COURSES
Pappardelle pasta nest with porcini mushrooms, asparagus, peas, broad
beans, shaved parmesan and truffle oil
Portobello mushroom, spinach and goat’s cheese Wellington with warm
tomato and tarragon vinaigrette
Roast sweet potato and bok choy with lime butter sauce, onion and
squash crumble and baby salad leaves
Aubergine, spinach and lentil moussaka, confit of potato, red wine and
shallot sauce
Roast pumpkin and amaretto open ravioli with gruyere cheese sauce,
roasted shallots and black rocket

SAMPLE
DESSERTS
King William poached pear tarte tatin with whiskey ice cream
Rich bitter chocolate fondant with caramelised bananas and vanilla ice
cream
Oriental panna cotta with chili lime leaf and lemon grass with vodka
marinated blackcurrants and a ginger crumble and wild berry sorbet

00Heaven – based on our winning canapé of the Square Meal Canapé
Cup 2015:
Chocolate delice with salted caramel and chocolate crackling, baileys
mousse with fresh strawberry, chocolate soil and honeycomb, finished
with dehydrated strawberry £2.50ph supplement
Chocolate pave with salted caramel ice cream, toasted hazelnuts and
vanilla toast
Chocolate dacquoise with hazelnuts and brown bread ice cream-

£3.00ph supplement
Coconut parfait with pineapple sorbet, dehydrated pineapple and rum
syrup
Not-so-classic Eton mess with Chambord-soaked strawberries and
meringue

MAGIC
BREAKFAST
Boulevard Events are proud to be working with the charity Magic Breakfast whose aim is to end hunger as a barrier to education in UK
schools. Over half a million children in the UK arrive at school hungry, which has a huge impact on their ability to learn. It costs just 22p a day
to give a child a nutritional breakfast as fuel to give them better brain function, energy and capacity to concentrate.

In order to support this incredible charity we offer our clients the opportunity to donate a voluntary £0.22 per guest, which we will add to your
invoice as a charitable donation, exempt from VAT. Boulevard Events will match this donation, which means together we will be feeding two
children for every guest at your event. If you would like to find out more about the amazing work Magic Breakfast are doing, take a closer look
at their website here www.magicbreakfast.com. This is completely voluntary and we will only add this to your invoice if instructed to do so. If
you have any questions or suggestions regarding other ways you can get involved, please do share them.

BOULEVARD
CONTACT
1a Trowbridge Road
Hackney Wick
London
E9 5LG
0208 8533 3341
www.boulevardevents.co.uk
enquiries@boulevardevents.co.uk
Twitter: @boulevardevents
Instagram: @boulevardevents

Facebook: www.facebook.com/Boulevardevents

