
SEATED DINING MENUS



ABOUT BOULEVARD

Boulevard Events are a family company at heart, in our second 
generation, and 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 special experience, one that 
has brought smiles to our clients’ faces since the story began in 1988. In 
fact, to your left you can see one of our directors is all smiles in front of 
the original Boulevard Restaurant!

We know that event catering comes in many forms, from elegant 
canapés and bowls to live food stations where guests can interact with 
the chefs and see dishes prepared fresh in front of their eyes. Over the 
years we have refined our service styles, and regularly explore new and 
exciting ways to deliver some of our amazing food.

One thing that will always be consistent in all our menus, is taste! Our 
kitchen team keeps things simple, effortlessly combining familiar 
flavours to create truly delicious plates. We have also been thrice-
crowned the Square Meal Canapé Cup Champions, so we must be 
doing something right! 

We really are passionate about what we do and would be honoured to 
bring this to your event.



MEAT & FISH STARTERS

MEAT

Smoked ham hock & confit duck, pickled shimeji & cauliflower, piccalilli 

dressing

Chicken & truffle croquette, charred baby gem, beetroot Caesar dressing

Black treacle pork belly, toasted mustard seeds, pork crackling crumb, 

sour apple purée, apple crisps

FISH

Panko-crusted crab, fresh crab salad, chilli, ginger, lime dressing 

(supplement applies)

Juniper cured salmon, wasabi purée, pickled lemon, shitake, spring onion, 

lotus root, yakitori dressing

Charred mackerel, fennel, tomato, watercress emulsion, yoghurt & 

shallot crumble

Baked hake, sweetcorn purée, cured tomato, seasonal cress, linseed crisp



VEGETARIAN & VEGAN 
STARTERS

VEGETARIAN

Goat’s cheese gnocchi, sundried cherry tomatoes, balsamic reduction, 
rocket & pesto salad

Beetroot textures, Stracciatella di bufala, olive soil, baby rocket

Caramelised red onion, ricotta & spinach tartlet, balsamic leek dressing

VEGAN

Red pepper & coriander dim sum, dragon fruit crisp, baby corn, sweet 

sake dressing

Fried Indonesian tahu, BBQ broccoli, clear tomato gel, crispy kale, 

romesco sauce

Miso-glazed aubergine, cashew nut crumble, pickled ginger, crispy 

shallots, ponzu sauce, coriander & seaweed togarashi

Additional vegetarian and vegan options available on request



MEAT MAIN COURSES

MEAT

Roasted breast and confit crispy leg of guinea fowl, cauliflower purée, 

fondant potatoes, cider jus

Seared chicken breast, rösti potato, onion purée, charred baby leek, radish, 

carrot, light jus

Roast English lamb rump and croquette, dauphinoise potato, heirloom 

carrots, charred shallot, mustard sauce

Slow-cooked Jacobs Ladder, parmesan potato, celeriac croquette, 

butternut squash purée, wild mushrooms, charred carrot, thyme jus

Spiced lamb shoulder, roasted butternut squash, pistachio pesto, feta, 

pomegranate seeds

Roast Picanha of beef, duo of celeriac, BBQ cabbage, port jus     

(supplement applies)

Duo of Gressingham duck, bubble & squeak, tenderstem broccoli, squash 

purée, honey & Chinese five spice jus (supplement applies)

Roast fillet of beef, short rib bitterballen, crushed coriander potato, charred 

kimchi gem lettuce, pennywort, bone marrow dashi (supplement applies)



FISH MAIN COURSES

FISH

Pan-seared fillet of seabass, pomme anna, fennel, cauliflower, lightly spiced 

tomato sauce

Baked lemon sole, tomato pearl barley, samphire, roasted fennel, wild 

mushroom, rice cracker, Cullen skink sauce



VEGETARIAN & VEGAN 
MAIN COURSES

VEGETARIAN

King oyster mushrooms, pearl barley risotto, asparagus, peas, broad beans, 

shaved vegetarian parmesan, truffle oil

Roast pumpkin & amaretto open ravioli, Gruyère cheese sauce, roasted 

onion, celery, carrots, rucola cress salad

Roasted butternut squash, grilled halloumi, chickpea purée, chilli, garlic 

broad beans, black sesame seeds

VEGAN

Portobello mushroom & spinach Wellington, warm tomato & tarragon 

vinaigrette, sun blushed tomato

Aubergine, spinach & lentil moussaka, olive oil potato fondant, red wine & 

shallot sauce

Cauliflower textures (spice-roasted, caramelised purée and pickled), sweet 

potato fondant, crispy kale, pumpkin seeds, sour raisins

Additional vegetarian and vegan options available on request



DESSERTS

00Heaven – based on our winning canapé of the Square Meal Canapé Cup : 

Chocolate delice, chocolate crackling, fresh & dehydrated strawberries, 

chocolate soil, honeycomb, on a Baileys mousse

Passion fruit tart, frozen yoghurt, hazelnuts

Paris-Brest, mixed berry cream, dark chocolate shards

Bitter chocolate fondant, chocolate soil, wild berry sorbet, candied beetroot

Crumbed lime mousse, passion fruit curd, strawberry sorbet, lemon balm, 

sweet crumble, fresh strawberries

Ginger, chilli & lime leaf panna cotta, vodka marinated blackberries, 

blackberry sorbet, ginger crumble

Filo pastry millefeuille, lemon, ginger & vanilla cream, thyme & honey tuile

Chocolate tahini fondant, pomegranate molasses sorbet, tajin sprinkle

Classic Eton mess, seasonal fruit, caramelised white chocolate, wild berry 

coulis



VEGAN DESSERTS

Beetroot sponge, chocolate mousse, cassis glacé, honeycomb bites

Chocolate mousse, wild berry coulis

Cinnamon apple & pear crumble, toasted granola, honey, wild berry sorbet

Chocolate brownie, toasted hazelnuts, chocolate soil, fresh strawberries

Treacle tart, golden syrup oats, soya ice cream



OUR SUSTAINABILITY APPROACH

We do not use any single use plastic consumables. Our disposable plates, packaging, cutlery and 
glassware, are sourced from Vegware, a company that produces fully compostable and 
biodegradable plant-based items. These items are recycled through our food waste by Hackney 
Council, where they produce compost for Hackney parks. This means we take all our waste away 
with us after each event.

We are working with our suppliers to ensure that they buy into our vision for sustainability and as 
such do not deliver our produce in single use plastic packaging. We try to ensure all our suppliers 
are local, of which 90% are within a 10-mile radius. We source locally for many reasons but most 
importantly to maintain our own strict standards on quality and to help reduce CO2 emissions. We 
believe in supporting our community and as such have long established partnerships with our local 
suppliers, some of which have been with us for over 30 years, so as we have grown, they have too.

We use sustainable fish sources, recycle our oil bottles, cardboard, glass and food waste, and 
purchase products with reduced packaging. We are also fully certified as a Fairtrade company and 
working towards attaining the sustainable restaurants accreditation.

We work closely with Plan Zheroes, a community that connects food businesses with local charities 
in order to redistribute a surplus of food to places where there is a demand for it. We make regular 
donations to the platform and have provided thousands of meals to various local charities in the 
past two years.

We also work with Magic Breakfast, a charity dedicated to providing breakfast for children who 
would otherwise go without. Their goal, with our help and the help of other partners, is to ensure 
that no child goes to school hungry – this costs as little as 34p a day per child. We match any 
donation that a client makes, our suggested amount is 34p per guest, meaning we can feed two 
children for every guest at your event.

https://www.vegware.com/
https://planzheroes.org/
https://www.magicbreakfast.com/
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