THE WEDDING BROCHURE

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.
Wedding catering comes in many forms, from elegant canapés and
bowls, traditional three course seated dinners or shared family-style
feasts, 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 wedding day.

EVERYTHING
YOU NEED
If there is one day in your life where everything should be all about
you, with everything just the way you want it, it’s your Wedding Day.
Recognising this fact, we like to be as flexible as possible and pride
ourselves on creating bespoke menus and packages that are entirely
tailored to you.
This brochure contains information on everything you need for an
unforgettable wedding day but if its not here, we’ll happily find it for
you. We will do whatever we can to make your day perfect and there
are endless possibilities, from bespoke menu ideas to unique
theming and decoration.
We understand however that it’s great to have some inspiration, so
we have put together a couple of wedding packages that tick all the
boxes based on the most popular choices of our past wedding
couples.
Both of the packages shown include: staff, cutlery, crockery and on
site kitchen equipment. Both packages are based on 100 guests and
include service of tea and coffee after the meal.

A GOOD PLACE TO
START
PACKAGE ONE -SOMETHING CLASSIC
Reception – Three canapés per person
Select your favourite bites from our multi-award winning menu
Dining - Three course plated menu
A fabulous three course plated meal including freshly baked breads and
tea and coffee service.
Service of your own drinks all day
Have your drinks delivered to us in advance and we’ll take care of
everything else from providing all of your staff, glassware and equipment
to storing the leftovers until you can collect
Furniture and linen
Traditional round tables to seat ten guests dressed with our primary
range of linen cloths and napkins. We’ve also included gold banqueting
chairs with your choice of seat pad

Evening grazing (based on 70 guests)
We can offer a selection of exquisite evening food, from salt beef bagels
to mini fish and chip cones. Vegetarians and other special dietaries will
of course be catered for as well.

PACKAGE TWO - SOMETHING UNIQUE
Bowl food – Three bowls per person
Why not extend the reception with a more substantial offering. Choose from
our decadent and delicious bowl food menus, keep guests satisfied until the
main meal and allow them to enjoy a few glasses of ‘fizz’ while socialising
with friends for that little bit longer.
Two course ‘family style’ sharing menu
After the bowls, we’re ready to go straight on to the main course. Wonderful
feasting plates for guests to share plus hearty and delicious side dishes
placed in the middle of each table for that homely, family and friends style of
dining. This is followed by a sumptuous dessert, either plated for each guest
or presented as a showpiece dessert station.
Service of your drinks
Have your drinks delivered to us in advance and we’ll take care of everything
else from providing all of your staff, glassware and equipment to storing the
leftovers until you can collect
Furniture and linen
Long, banquet style dining tables dressed with our primary range of linen
cloths and napkins, available in a wide range of colours. For seating we
include our white folding wooden chair to conjure that relaxed, social, street
food feel.
Evening grazing (based on 70 guests)
We can offer a selection of exquisite evening food, from salt beef bagels to
mini fish and chip cones. Vegetarians and other special dietaries will of
course be catered for as well.

CANAPE AND
BOWL MENUS

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 with cranberry bites &and 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

PLATED DINING
MENUS

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

SHARING
MENUS

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

CHILDREN’S
MENUS

LATE NIGHT
GRAZING

Children’s meals
For children we offer a two course menu. This can be a menu of your
choosing but some popular children's dishes are listed below. We can
also offer the option of serving a simplified, child friendly version of your
chosen adult menu.

Handheld items
Our staff will walk around the room and serve late night grazing on trays,
this is normally a handheld item per person, but we can be very flexible in
providing fillings and a bread style of your choosing. Some examples of
what we can offer for the quoted price are:

Main course
Spaghetti Bolognaise
Chicken goujons, chips and peas
Mini margarita pizza, chips and peas
Sausage, mashed potato and gravy

Salt beef bagels with pickles or cheese and pickle for vegetarians
Sausage and bacon baguettes or fried egg for vegetarians
Chicken tikka salad wraps or falafel salad for vegetarians
Mini cones of fish and chips with tartar sauce
Anti-pasti station

Dessert
Jelly and ice cream
Strawberries and cream
Spotted dick and custard

Our staff will set-up a wonderful display in the room for guest to help
themselves. This can be very flexible and we are more than happy to
provide alternative options of your choosing but an example of what we
can offer for the quoted price is:
Char-grilled artichoke hearts, avocado hummus, bresaola, slow-roast
pork belly, chorizo, Parma ham, sun-blushed cherry tomatoes,
bocconcini, cantal, roasted bell peppers served with ciabattas and
focaccias

OTHER
BITS

DRINKS
SERVICE
PRE-PURCHASED ALLOCATION
The typical offering for a wedding reception and meal is half a bottle of
wine, half a bottle of ‘fizz’ and half a bottle of water per person. Based
on our House wines, the cost for this starts at £18.50 per head, which
includes Prosecco for the reception and toasts.
We have an extensive wine list available and all of our wines have been
matched with dishes from our award winning menus. We would be
happy to provide prices for upgraded wines that are specifically
matched to your chosen menu. We would also serve them for you at
the tasting day to sample alongside your chosen dishes.
SERVICE ONLY
If you would like to supply your own drinks and have them served by
Boulevard Events then we are more than happy to offer this service. The
service charge includes all staff and equipment (including glassware
and a clothed bar) as well as ice, chilling of drinks, taking of delivery
and storage. We will also take your drinks away after the event and
store them until you are able to collect.
CASH BAR
We would be delighted to offer a cash bar for guests and the option of
placing an allocation “behind-the-bar”. There is a guaranteed minimum
spend of £1000.00 payable for all cash bars.

LINEN AND
FURNITURE
There are many options available to you for furniture with regard to
table layouts, chairs, colour schemes and bar furniture.
The table below outlines some of our most popular choices and linen
however we are able to source bespoke items for you as well.
Furniture
Round tables to seat up to ten guests
Trestle tables to seat up to six guests
Vintage wooden trestle tables
Poseur tables
Poseur stools
Wedding chairs from
Vintage folding chairs
Soft seating
Outdoor furniture
Linen
Linen napkins
Linen cloths

SOMETHING
DIFFERENT
If you haven't quite seen what you’re looking for yet please don’t worry
as we’d be absolutely delighted to design the perfect menu and service
for you.
Our buffet menus make for a lovely relaxed day with exquisite food or
for something really unique, our live interactive food stations are
perfect. With our food stations your guests get the chance to meet our
chefs whilst they make pasta and cook tortellini, create wonderful fresh
sushi or carve a whole fillet of beef for you to enjoy.
For that absolutely perfect summer day you could even ask us to put
together a truly special BBQ menu complete with seared tuna steaks,
whole monkfish tail and of course our stunning homemade burgers!
The day is yours to do with as you wish, so you provide the brush strokes
and we will add the colour.

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

