London

FESTIVE EVENTS

ROOFTOP
Bar & Grill
Shoredtich’s very own winter wonderland,
Boundary Rooftop is the perfect festive destination
for group lunches, dinners and receptions. Drink and
dine inside our heated glass Orangery where you
can enjoy the cityscape views, whatever the weather.
Larger parties can book the whole of Boundary rooftop
for exclusive access to the cosy outdoor terrace, featuring
a toasty fire pit, sheepskin rugs and heated seats to keep
you and your guests warm all day and night.

ALL ENQUIRIES:
EVENTS@BOUNDARY.LONDON

SET-UPS AVAILABLE
(subject to government restrictions)

Glass Orangery: 13 to 40 pax (seated), 50 to 70 pax (standing)
Glass Orangery & Outdoor Terrace: 70 to 100 pax (standing)

PLATED MENU

CANAPÉ MENU

(£65PP)

(£3 PER CANAPÉ)

4 COURSE SEATED MEAL

STANDING RECEPTION

FOR GROUPS OF 13-40

FOR GROUPS OF 50-100

FULL PRE-ORDER REQUIRED

MINIMUM 10 CANAPÉS PP

SHARING NIBBLES

HEARTH

Rosemary & sea salt focaccia
Manzanilla olives & smoked almonds
Black hummus, sumac & pomegranate
salsa, seeded bread crackers

Miso caramelised aubergine, sesame
seeds, spring onion
Truffled mac & cheese
Black hummus on seeded cracker, sumac
& pomegranate salsa
Parmesan toasted beetroot gnocchi

STARTERS
Burrata di Puglia, burnt orange salad,
pomegranate, mint, pistachio
Coppa carpaccio, red chicory, blue
cheese, lemon ginger jelly
Earl Grey cured Steelhead trout, seaweed
& citrus kosho relish, crème fraîche
Chargrilled winter squash, slow roasted
tomatoes, chickpeas, rose harissa

Piquillo pepper stuffed with vegan ricotta

SEA
Earl Grey sea trout, citrus kosho, crème
fraîche, crostini
Crispy bass, mango chilli salsa, blue corn
tortilla
Smoked salmon, horseradish cream blini
Tiger prawn skewer, sriracha aioli

MAINS
Herb-stuffed rolled turkey, maple glazed
Chantenay carrot, bacon brussels sprouts,
roasted potato, cranberry, chestnut gravy
Lemon curried monkfish, tenderstem
broccoli, potato & ginger beurre blanc
300g medium-rare rib-eye steak, rosemary
bacon wrapped tiger prawns, roast tomato,
chips, grain mustard butter (+£4.5PP)
Charred aubergine, tahini spread, spring
onions, coriander

Cod ceviche, grapefruit, chives

LAND
Prosciutto wrapped pear & wild rocket
Scotch beef tataki, blue cheese, cress
'Nduja arancini, basil aioli

SWEET
Burnt lemon tartelette, raspberry

DESSERT
Dark chocolate brownie, vanilla ice cream
White chocolate & pistachio mini donuts,
dulce de leche
Caramelised pineapple, pink peppercorn &
star anise, mango sorbet & pistachio tuile

Chocolate brownie, salted caramel
Nutella donut bites

