London

EVENTS - SPRING & SUMMER
SUMMER 2021 EVENTS

ROOFTOP
Bar & Grill
Open come rain or shine, Boundary Rooftop is the
perfect destination for group lunches, dinners and drink
receptions. Our Glass Orangery is open all year round
so you can enjoy the views whatever the weather. Larger
standing parties can book the entirety of Boundary
Rooftop, including our outdoor terrace, which transforms
whatever the season with parasols in the summer to a
firepit and blankets in the colder months.

ALL ENQUIRIES:
SHARIF@BOUNDARY.LONDON

SET-UPS AVAILABLE
(subject to government restrictions)

Glass Orangery: 12 to 35 pax (seated) , 50 to 70 pax (standing)
Glass Orangery & Outdoor Terrace: 70 to 100 pax (standing)

PLATED MENU

SHARING MENU

CANAPÉ MENU

(£65PP)

(£55PP)

(£55 PER PLATTER)

4 COURSE SEATED MEAL

3 COURSE SEATED MEAL

STANDING RECEPTION

FULL PRE-ORDER REQUIRED

DESSERT PRE-ORDER REQUIRED

ONE PLATTER SERVES 2 - 3

WELCOME APERITIF

WELCOME APERITIF

ROBATA GRILLED STICKS

Prepared by our mixologists for you to
enjoy on your arrival

APPETIZERS

Prepared by our mixologists for you to
enjoy on your arrival

APPETIZERS

Rosemary & sea salt focaccia

Rosemary & sea salt focaccia

Manzanilla olives & smoked almonds

Manzanilla olives & smoked almonds

STARTERS
Burrata Pugliese, Isle of Wight heirloom
tomatoes, oregano vinaigrette
Loch Duart salmon tartare, avocado,
ginger, coriander
Middle white pork & pistachio terrine,
house pickles, aristanal baguette

MAINS
Chargrilled Scottish bavette steak, San
Arrentino tomatoes, miso butter sauce
Free range chicken cassoulet, 'nduja
sausage, wild rocket
Pan roast monkfish, mussels, courgettes,
saffron mussel cream
Smoked sweet potato & aubergine millefeuille, pomegranate chimichurri
Served with a selection of salads, veg
& fries for the table

DESSERT
Chocolate brownie & ice cream
Strawberry & lemon meringue vacherin

ROBATA GRILLED STICKS
Chef's selection of Mediterranean
inspired brochettes to share, flame grilled
over our robata
Spiced chicken, smoked almond, paprika
Chargrilled bavette steak, garlic butter
Seared salmon, ginger, basil
King prawns, chilli, garlic
Padron peppers, salt, parsley, olive oil
Sweet potato, pomegranate, chimichurri
Served with a selection of salads, veg
& fries for the table

DESSERT
Chocolate brownie & ice cream
Strawberry & lemon meringue vacherin

Mediterranean inspired brochettes to
share, flame grilled over our robata
Spiced chicken, smoked almond, paprika
Chargrilled bavette steak, garlic butter
Prosciutto wrapped goats cheese, pesto
Glazed duck breast, nectarine
Seared salmon, ginger, basil
King prawns, chilli, garlic
Grilled squid, chilli, spring onion
Swordfish loin, saffron aioli
Halloumi, aubergine, red pepper
Grilled asparagus, lemon, olive oil
Roasted cherry tomato, basil
Padron peppers, salt, parsley, olive oil
Watermelon, macadamia feta, dukkah
Sweet potato, pomegranate, chimichurri
Miso aubergine, sesame, spring onion
Served with fries to share

