Functions

Making your function Special at
Les Bouviers Restaurant with Rooms

At Les Bouviers we know how important your celebration is.
We therefore want to do everything we can to make it run as
smoothly as possible so that you, the Party Organiser, can sit
back and enjoy yourself as much as everyone else. Part of this
commitment is our recommendation that we sit down together
to discuss your particular requirements

Our Main Dining Area

Our main dining area is split into two sections. Seating in the
main restaurant is very comfortable because of the expansive
space within the two areas. The restaurant is decorated in red,
burgundy and gold. The walls are pleasantly covered with ne
artwork, mirrors and our many certi cates and awards

Our Function Rooms

We have two Function Rooms available for large parties both
during the day and for Evening Service. Our Tarkay Suite can
seat up to 40 persons our Peter Max Suite up to 100 guests
seated or up to 150 for buffet

Our Menus

The following menus give an idea of the style of dishes that
can be created. For guests up to a maximum of 40, an entire
menu may be selected. Or, with our assistance, make your
own custom menu by choosing two of each course from the
various menus, which will then be priced accordingly.

For guests up to our maximum of 100, we will need a
non-selective set menu - one starter, one main and one dessert

Vegetarians and special dietary requirements can easily be
catered for by prior arrangement. As an alternative, we are
able to offer a variety of buffet menus, which are available
on request. For your convenience, the prices we list are
per person

Our Opening Times

Luncheon Service - 12:00 to 2.00pm Daily

Evening Service - 7.00 to 9.30pm Monday to Saturday

(with the exception of Residents, we are closed for Evening
Service on Sunday)

The ground oor of Les Bouviers Restaurant with Rooms has
been designed for ease of disabled access

Thank you for requesting this booklet. We would be
delighted should you choose Les Bouviers as your
preferred venue for your Special Occasion




Menu Gourmand (example)
(this would be a typical daily Evening menu)

A delicate Chicken Liver parfait studded with Pistachios
served with warm toasted Brioche

Cream of Leek and Potato Soup with Truf e Oil

Smoked Trout and Avocado Rillette bound with Mayonnaise,
Apricots and aged Balsamic Vinaigrette

Sorbet to refresh the palate

Seared Fillet of Organic Salmon with a Sesame Seed crust,
sun-dried Tomato Mash and Tomato Emulsion

Slowly-braised Duck Leg
cooked En Con t with a Calvados and Apple Jus

Chargrilled Fillet of Pork cooked with Rosemary served with
Potato Hache and wholegrain Mustard Sauce

Our renowned Tangy Lemon Tart
served with Clotted Cream

Choux Pastry lled with creamed Toffee and sliced Bananas
with Green Chartreuse Anglaise

Selection of Three Cheeses
served at your table with Apricot and Walnut Bread

A selection of Coffees and Teas
served with home-made Petit Fours

*kk

Price - £29.95

Saturday Evening - £31.95

Our Wines

We have an extensive wine list of well over 400 bins.
Please call us to discuss your requirements and guide you
through the choices of wine or Champagne to complement
your selected menu. Prices start from £13.95.

For convenience, we have produced a shortened version which

contains a cross-section of the more popular wines

Staying at Les Bouviers

Of course, we are now in the fortunate position to be able to
offer our guests overnight accommodation in luxurious rooms.
Possibly some of your guests may live a distance away and
would wish to take advantage of our overnight facilities. We
always offer competitive rates so it may be worth checking
with us to see if it s more convenient to stay over

Dining Vouchers
If you are wondering what to get that special someone, or

even as a seasonal thank you , you may wish to purchase

a Les Bouviers Dining Voucher. Presented in booklet form
with your own personal enscription, we provide vouchers for
denominations of £20 and over

We hope that we have answered many of your questions
regarding holding functions with Us for more information,
including full colour pictures, please visit our website:
www.lesbouviers.co.uk




Menu A

Quenelles of seasonal Melon
marinated in Passion Fruit garnished with seasonal Fruits

Cream of Leek and Potato soup
with Truf e oil

Our renowned Poached Free-Range Egg served on toasted
Brioche napped with Creamed Smoked Salmon & Basil Sauce

Char-grilled Loin of Pork served on Apple and Sage Compote
nished with a Calvados Jus

Slowly braised Scottish Beef cooked with Red Wine
garnished with Button Onions and Oyster Mushrooms

Pan-fried Lambs Kidney
cooked with Sage served with Garlic mashed Potato

Baked Fillets of Plaice
compote of Leek with a Lemon Chive Butter Sauce

Terrine of Ice Cream and Sorbet
with duo of Coulis, Crtme Anglaise and Langue de Chat

Our renowned Lemon Tart served with Bailey s Cream

English and Continental Cheeses
served with home-made Apricot and Walnut Bread

Selected Coffees and Teas served with Chocolates

Price: £19.95
Available Monday Friday Luncheon only

Menu B
Salad tossed in Olive Oil
topped with saut@ed pieces of Monk sh,

cooked with Licorice and Chives

Avocado, Crab, Mayonnaise and Sun ower Seeds
with a petit Salad of Mange Tout and Gazpacho Vinaigrette

Cream of Watercress Soup
with Horseradish Cream and Croutons

Sorbet to refresh the palate

Seared Fillets of Red Bream, cooked with Basil
with Courgette Fettuccine , Tomato and Chive Butter Sauce

Char-grilled Fillet of Pork with Peppercorns and Sage
nestled on creamed Leek with Apricot and Muscat Sauce

Warm individual Pear Tart Tatin
with warm Crbme Anglaise

Fresh Raspberries set between Shortbread Biscuit
with Raspberry Sherbet

English and Continental Cheeses
served with home-made Apricot and Walnut Bread

Selected Coffees and Teas served with Chocolates

Price - £29.95
This Menu available Monday Friday only




Menu C

A delicate Mousse of Smoked Salmon
encircled with a tangy Lemon and Lime Yoghurt dressing

Seasonal Consomm@
garnished with Pearl Barley and Solferino of Vegetables

Assorted Seafoods poached slowly in White Wine Sauce
nished with a crispy puff-pastry case

Sorbet to refresh the palate

Pan-fried loin of Venison cooked with Rosemary served on a
bed of Cabbage Lorraine with bitter Chocolate Sauce

Grilled llets of Red Mullet sweet Pimento Sauce infused with
Basil and Balsamic Reduction

Roast cutlets of Lamb
served with Buttered Spinach, Shallot & Tarragon Sauce

Tricolor Terrine of Ice-creams
served with Langes des Chat

Our renowned Lemongrass Cr@me Brul@e with Mango Coulis

English and Continental Cheeses
served with home-made Apricot and Walnut Bread

Selected Coffees and Teas served with Chocolates

Price - £38.95

Menu D

Fresh seasonal Asparagus served in a Pastry case with
creamed Leeks and Orange Butter Sauce

Boned Galantine of Guinea Fowl bound with a farce of Foie
Gras and Pine Kernels with Apricot Chutney

Crab Bisque laced with Cognac
and Vegetable Wonton

Poached llet of Organic Salmon served on Tomato chutney,
enriched with a Saffron and Chive Sauce

Sorbet to refresh your palate

Duo of Lamb: Roasted Cutlets with a Herb Crust, home-made
Lamb, Lemon & Thyme Sausages and truf ed Potato Purde

Marinated Magret Duck Breast
on Oriental Vegetables with Sweet & Sour Sauce

Assiette Surprise -
three miniature contrasting Desserts

English and Continental Cheeses
served with home-made Apricot and Walnut Bread

Selected Coffees and Teas served with Chocolates

Price - £48.95




Menu E

Tiger Prawns
cooked in Garlic with a petit Avocado and Tomato Rillette
enhanced with an Oriental style dressing

Pressed Venison and Hazelnut Terrine
with Wild Mushroom Salad

Smoked Chicken Consommg@
with Julienne of Leek petit Pro teroles

Grilled Wild Sea Bass with a pan-fried Scallop, White Wine
Sauce with Avruga Caviar

Sorbet to refresh the palate

Char-grilled Scottish Mignon of Beef (steer)
with trio of Onion: roasted Shallots, Onion Rings
and Red Wine and Spring Onion Sauce

Breast of corn-fed Guinea Fowl served on Potato and Sage
Hache accompanied by a Truf e scented Jus

Assiette Surprise - three miniature contrasting Desserts

English and Continental Cheeses
served with home-made Apricot and Walnut Bread

Selected Coffees and Teas served with Chocolates

Price - £54.95

Luncheon Menu (example)
(this would be a typical daily Luncheon Menu)

Our renowned Poached Free-Range Egg
served on toasted Brioche napped

with a Creamed Smoked Salmon & Basil Sauce

Seasonal Salad topped with Parmesan Cheese
grilled Asparagus and baked Tomatoes

Carrot and Ginger Soup swirled with Yoghurt

Fillets of Trout cooked with Tarragon
with a Leek Compote and Minted Sweet Pea Cream

Ballotine of Chicken lled with a Poultry and Marjoram Mousse,

timbale of Rice and Madeira Sauce

Blanguette of Pork cooked with Cream, Onions, Mushrooms

and Rosemary, Quenelles of Potato Puree

Daily made Sorbet & Ice Creams served with
a duo of Coulis and Exotic Fruits

Passion Fruit Bavarois
with Shortbread Biscuit and Raspberry Coulis

English and Continental Cheeses

served with home-made Apricot and Walnut Bread
*Supp .95p

Selected Coffees and Teas served with Chocolates

Two-course Luncheon - £16.95 (including coffee £18.95)
Three-course Luncheon - £19.95 (including coffee)

Sunday Luncheon - £21.95







