
 
 

 
 

 

 

Feast at bar boulud 
 

the perfect menu for a convivial celebration! 

our family-style feast is rooted in traditional french cuisine 
 

the three-course menu begins with an array of classic starters for the 

table to share, followed by a main course served by our chefs, and 

plentiful sides. 

finish with a host of traditional desserts.  

 

£72 per person – minimum 8 guests 

 

~ MENU ~ includes all below 

 

starters 

 

dégustation de charcuterie 

today’s selection of pâtés, terrines, sliced meats 

served with pickles & mustards 

mediterranean mezze  

spicy moroccan hummus, tzatziki, babaganoush 

octopus a la plancha 

marcona almonds, rocket, jerez vinegar 

“horiatiki” classic greek salad 

red onion, kalamata olives, feta cheese 

 

main course (for the entire table to enjoy) 

 

cochon de lait 

(12 guests minimum) 

whole roasted stuffed suckling pig 

or 

côte de bœuf  

28 day dry aged black angus ribeye  

béarnaise & peppercorn sauce 

or  

loup de mer en croûte de sel 

sea bass in salt crust, fennel, dill, lemon 

 

garniture 

 

tenderstem broccoli a la plancha 

mashed potato 

mixed leaf salad 

 

 

dessert et fromage 

 

baked alaska  

pistachio & vanilla ice cream, raspberry sorbet 

fresh meringue flambéed with kirsch 

 

chef’s selection of artisanal cheese 

with seasonal garnish, served with seasonal garnish 

 

 

no substitutions. 3 working days notice required 

https://www.privatediningrooms.co.uk/restaurant/bar-boulud/
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