
 

please be advised that all prices are inclusive of vat, and a further 

discretionary service charge of 12.5 % will be added to your bill. 

please let us know if you have any specific dietary requirements and we shall be delighted to assist you with detailed allergen information 

regarding all dishes and drinks on our menus. kindly note that our dishes are not produced in an entirely allergen free environment 

meeting day at bar boulud 
 

£52 PER GUEST 
 

available monday – friday between 9am – 6pm 

 

morning and afternoon refreshments 

tea, coffee, water and mini pastry 

 

inclusive of 

 

menu bouchon 
menu changes weekly, the following is a sample 

vegetarian option available on request 

 

a starter a 

 

soupe de tomate 

roasted tomato soup, foccaccia, parmesan, basil oil 

 

gésiers de canard 

salad of warm duck gizzards, fresh orange, duck jus 

 

pâté bordelais 

pork terrine, girolle mushrooms, red wine 

 

a main course a 

 

loup de mer 

seabass, spiced rice, pepperdew compote 

 

chorizo 

spiced pork sausage, baby spinach, lentil stew 

 

caille grillée 

grilled quail, rosemary polenta, cornish yarg & olives, mustard jus 

 

a dessert a 

 

forêt noire revisitée 

cocoa flourless, chocolate mousse, griottine and chantilly swirl 

 

mousse à la noix de coco 

coconut mousse, exotic fruit salad, chocolate branch 

 

île flottante 

steamed meringue, mango & lime brunoise, exotic crème anglaise 

 

Sides £10  
(serves 4 guests) 

 

mixed leaf salad 

king oyster mushrooms 

pommes frites 

vegetable jardinière 

 

 

SMART TV AVAILABLE ON REQUEST 


