
PRIVATE DINING 2012



bar boulud is a french inspired bistro and wine bar featuring the 
finest ingredients and focusing on wines from the burgundy and 
rhone valleys, following the successful format of bar boulud in 
new york. 

private dining
in addition to the main dining area, bar boulud offers two 
stunning private dining rooms with design by adam d. tihany and 
artwork from lorello.

the private dining rooms offer a variety of packages for any 
occasion, from a business lunch to a special celebration with 
specially designed menus from executive chef, dean yasharian, 
inspired by the  traditional french bistro fare offered in the main 
restaurant. 

PRIVATE DINING 2012



lunch, three courses

1 choice per course, £35/person
•

2 choices per course, £45/person
•

3 choices per course, £55/person

dinner, three courses  

1 choice per course, £50/person
•

2 choices per course, £60/person
•

3 choices per course, £70/person

all menus include vat and are subject to a discretionary 

12.5% service charge

menu options



STARTERS

potage saint-germain
split pea soup, carrots, fresh peas, cippolinis 

 cos lettuce, marjoram cream, crouton 
•

soupe de poisson
mediterranean fish soup

shellfish, saffron, rouille crouton
•

salade de roquette
rocket salad, buffalo mozzarella, olives  

garlic confit, tomato fondue & tapenade croutes
•

chop-chop salad
  cos lettuce, watermelon, crudité, cashews
pickled mushrooms, ginger-soy vinaigrette 

•
salade de crabe

dorset crab salad, young coconut jelly
carrot pickle, avocado, kaffir lime

 (£2.00 supplement)
•

tunisienne
spicy lamb merguez, mint tabouleh, pepper stew

boudin blanc
truffled white sausage, mashed potato, apples

SAMPLE menu



MAIN COURSES

risotto d’asperge
carnaroli rice, asparagus

king oyster mushrooms, parmesan 
•

sole limande*
whole roasted lemon sole on the bone

brown butter with lemon & capers
•

loup de mer 
fillet of sea bass, tempura belly

radish pickle, broccoli, black garlic jus
•

volaille rôtie 
roasted chicken breast, broad beans, wild garlic

new potatoes, asparagus, morels, chicken jus 
•

paleron carbonnade
beer braised beef, carrot purée, runner beans
 onion pickle, gem lettuce, cheddar crackers

•
coq au vin*

red wine braised chicken legs, lardons
mushrooms, pearl onions

*side dish recommended

SAMPLE menu



DESSERTS

île flottante
floating island, combawa

rhubarb sorbet, lemongrass créme anglaise
•

gâteau basque
classic french cake, brandied cherries

vanilla ice cream
•

douceur citron et framboise
vanilla cake, basil jelly, mascarpone mousse

lemon curd, raspberry sorbet
•

croustillant trois chocolats
hazelnut-cocoa nib tuile

layers of white, milk and dark chocolate crémeux
tonka bean ice cream

•
glaces et sorbets

selection of housemade ice cream and sorbet

menus are subject to change based on seasonal availability 

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

SAMPLE menu



£50 pp includes
room hire

•
2 course lunch

•
madeleines and macarons

•
still and sparkling water

•
tea and coffee

•
tv hire

•
stationary and flip chart

BUSINESS LUNCH PACKAGE

£400 + vat includes

still and sparkling water
•

stationary

ROOM HIRE ONLY

entertain your clients and colleagues in style within the 
privacy of our private dining rooms.



enjoy an evening with our executive chef, dean yasharian, where 
he will take you through a delicious 8 course tasting menu, 

giving guests an unforgettable experience behind the scenes of 
bar boulud, london.

guests may also choose to be joined by our head sommelier, 
david vareille, who will pair wines to compliment your menu

tasting menu £1500

with wine pairing £2500

accommodates up to 12 guests

all menus include vat and are subject to a discretionary 

12.5% service charge

AN EVENING WITH CHEF

Executive Chef - Dean Yasharian



PRIVATE DINING ROOM

all options do not include sides 

beverages will be charged on a consumption basis

WHY WAIT ‘TILL SUNDAY FOR A ROAST?

executive chef dean yasharian celebrates the traditional british 
favourite, offering guests the opportunity to enjoy his 

three-course roast dinners every day of the week in one of 
bar boulud’s private dining rooms.

WHOLE ROAST SPECIALS

poulet roti
whole roasted corn-fed chicken, natural jus 

£50.00 per guest, maximum 12 guests
•

cochon de lait
whole roasted suckling pig

stuffed with apple, boudin blanc, pork jus 
£50.00 per guest, minimum 10 guests

•
agneau 

whole roasted salt-marsh lamb
chick pea, sultana, cumin 

£55.00 per guest, minimum 14 guests
•

filet mignon de boeuf 
whole roasted aberdeen angus beef tenderloin, 

sauce au poivre, bernaise
£60.00 per guest, minimum 10 guests

all prices are for a 3 course set menu 



seats up to 20 guests

ROOM DESIGN

seats up to 20 guests

seats 9 to 18 guests

bar boulud, london – an overview 

•	 menu cards customised to your occasion
•	 place cards can be created upon request
•	 a florist is available to provide decoration should guests wish
•	 candles to suit your atmosphere
•	 full a.v. availability with use of plasma screen
•	 entrance equipped for wheelchair access 

FACILITIES



full restaurant floor plan, including dimensions of the private 
dining rooms: 

pdr 1 = 5.8m x 4.5m 
pdr 2 = 5.9m x 4.5m 

SPECIAL EVENTS



please join us on facebook and follow us on twitter for all 
information on the latest news, offers & events available. 

 

 follow us on www.twitter.com/barbouludlondon

  like us on facebook www.facebook.com/barbouludlondon

for all enquiries and bookings call or email our private dining 
coordinators

+44 (0) 207 201 3899
molon-pdr@mohg.com

we look forward to welcoming you to 
bar boulud, london

Contact us


