SHARING 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

SHARING BOARD
STARTERS
Anti pasti
Char-grilled artichoke hearts, avocado hummus, slow-roast pork belly,
chorizo, Parma ham, sun-blushed cherry tomatoes, bocconcini, aged
Italian cheddar, roasted bell peppers served with ciabattas and
focaccias
Ploughman’s platter
Apple and celery slaw, breakfast radish, romanesco piccalilli, smoked
ham, Cornish yarg, spinach and brie frittata, tapenade, pickles, mustard
dressing, silver skin onions, vine roasted cherry tomatoes, chicken and
tarragon beignets, pea shoots
Seafood platter
Chilli and ginger crab cakes, seared tuna, red pepper salsa, calamari,
tartar sauce, tiger prawns, oysters, hot smoked salmon, fennel and
lemon salad, caper berries, shallot and red wine reduction
Sushi slate
Salmon and avocado Maki, sea bass sashimi, tuna sashimi, wasabi,
pickled ginger, soy sauce, crab inside out dragon roll, salted edamame,
chilli and spring onion soft shell crab
Eggs, rolls and pies
Wild boar scotch eggs with mustard dressing, Cornish pasty with
stewed ketchup, pork and chutney sausage rolls, beef and onion lattice
pie with horseradish dressing, gherkins, mixed baby cress salad, sweet
roasted shallots, pickled moulli, sautéed wild mushrooms
British tapas
Rabbit croquette, butternut squash salsa, slow coked belly of pork, pork
crackling, apple sauce, golden beetroot, goats cheese and lambs
lettuce salad, classic tiger prawn cocktail

FEASTING
MAINS
Our feasting mains are designed to be served as whole dishes for guests
to share and enjoy. The main courses are shown below with
accompanying salads and side dishes shown overleaf. Please select up
to three from the following:
Beef Wellington
Mushroom duxelle, spinach, marinated roast beef fillet served with
Madeira sauce
Charred sirloin
Rolled in Morrocan spice with smoked aubergine puree, ox tail
croquette and aubergine crisps
Slow braised pressed lamb shoulder
Roasted time and garlic, whole grain mustard jus

Confit Guinea fowl
Fondant potato with butternut squash puree and squash crisps
Pork belly
Black pudding tortellini and cider-glazed apples
Chimichurri chicken

Crispy chicken skin and charred baby gem

FEASTING
MAINS

FEASTING
SALADS & SIDES

Persian-spiced lamb shoulder

Salads

Toasted chickpeas and roasted nut salad

Pan-fried peppers and chick peas with sun-blushed tomatoes, balsamic
and olives

En paupiette
Lemon sole, halibut, scallop, mussels, prawns, white wine, lemon juice,
lime leaf
Monkfish tail

Quinoa salad with baby spinach, roasted butternut squash and feta
cheese
Camargue red rice salad with balsamic roasted onions, celery, ginger,
sauté leek and chervil

Chorizo, charred corn and sweet corn puree

Summer bean salad with runner beans and baby peas, shitake
mushrooms, roasted shallots, lemon and chervil

Whole roasted butternut squash

Coriander cous cous with roasted peppers

Pistachio, pesto, feta and pomegranate seeds

Potatoes

Mushroom Wellington

Roast potatoes - Triple cooked chips – Dauphinoise – Smoked bone
marrow mash potato – Crispy potato skins with kimchi mayonnaise –
Roast new potatoes with garlic and rosemary

Portobello mushroom, spinach and goat’s cheese Wellington with warm
tomato and tarragon vinaigrette

Vegetables
Salted celeriac fondant - Roasted carrots with onion and fennel seeds Purple broccoli with chilli, garlic – Green beans with roasted shallots Slow-roasted fennel bulbs - Char-grilled artichoke hearts – Shredded
runner beans
Purees
Butternut squash – Fennel – Celeriac, burnt onion, cauliflower – spiced
carrot

SHARING
DESSERTS
Our sharing desserts can be served as a selection of minis or as giant
sharing dishes, the choice is yours!
Chocolate delice
Baileys mousse, chocolate crackle and strawberry
Mississippi mud pie
Fresh cream, candied pecans, mint
Eaton mess
Fresh strawberries, meringue, Chantilly, wild berry coulis
Lemon baked cheesecake
Wild berries, aerated chocolate, honeycomb
Panna cotta
Granola crunch, vodka blackberries

Chocolate fondant
Chocolate and grilled banana
Apple and pear crumble
Custard
Profiteroles, macaroons, lemon curd tarts

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

