BOISDALE
of Canary wharf

Boisdale of Canary Wharf
At 12,000 square feet Boisdale of Canary Wharf occupies the
entire façade of the 1st and 2nd floors of Cabot Hall overlooking
the fountains of Cabot Square with uninterrupted views to City of
London skyline.
The venue features the First Floor Bar & Grill, 1,000 ft sq Cigar
Terrace and adjoining cigar shop and – on the 2nd floor - premier
location for jazz, blues and soul as well as a superb restaurant and
a bar with the largest selection of whiskies in the UK.

Boisdale of Canary Wharf is available to hire for private events.
For larger parties it is possible to hire two or more areas.
Alternatively, the whole venue can be booked for up 250 for a
sit down meal or 500 for canapé and drinks parties. Our music
director is on hand to co-ordinate a special band or performer
for you and the event manager can assist with all your personal
requirements.

2nd floor At

a Glance

Area

Seated

Drinks

Music

Technology &
Presentation

Minimum
Spend

Need to know

Restaurant & Jazz Club

250 seated

350 standing

Yes

Wi-Fi

Minimum spend
quoted on request

Available only when
hiring the whole venue

The Jack Vettriano Room

12 seated

20 standing

Wi-Fi & plasma screen
with VGA connection

Minimum spend
may apply

HDMI may be available,
please enquire

The Johnnie Walker Blue
Label Room

12 seated

20 standing

Wi-Fi & plasma screen
with VGA connection

Minimum spend
may apply

HDMI may be available,
please enquire

The Paul Gauguin Room

24 seated

40 standing

Wi-Fi & plasma screen
with VGA connection

Minimum spends
may apply

HDMI may be available,
please enquire,
Has an option to view
the live show - ticket fees
would apply

The Boisdale Fleming
Gallery Room

40 seated

60 standing

Wi-Fi & plasma screen
with VGA and HDMI
connections

Minimum spends
may apply

HDMI may be available,
please enquire,
Has an option to view
the live show - ticket fees
would apply

Yes – iPod dock

Fully heated open air Cigar Terrace available on the first floor.

2nd floor The

Whisky Bar

The bar, in the restaurant
on the 2nd floor - a 12 metre
long glowing amber wall of
liquid gold - holds over 1,000
bottles of malt whisky and is
undoubtedly be one of the most
extensive and magnificent
whisky bars in the world.
BESPOKE WHISKY
TASTINGS FROM £35
Our tastings are tailored to
your preferences with experts
available to create bespoke
packages.
From corporate bookings to
private events, we are happy
to discuss your requirements.
Contact:
events@boisdale-cw.co.uk

Useful Information
WI FI

Available only

NATURAL

when hiring the

DAYLIGHT

whole venue
yes

yes

2nd floor Restaurant

& Music Venue

Set on the second floor of a Gotham Citystyle Art Deco building overlooking the
fountains in Cabot Square with a view of
the City of London skyline, the restaurant
bears the distinctive Boisdale design of
lacquer red and dark green walls, rich
mahogany panelling, with an eclectic
collection of classical and modern original
artwork.
With the capacity to seat up to 250 guests,
a world-class sound and stage system the
restaurant is available for private hire for
weddings, anniversaries, celebrations as
well as corporate events. Please enquire for
minimum spend requirements.

Useful Information
SEATED

DRINKS

WI FI

NATURAL
DAYLIGHT

250

350

yes

yes

The Paul Gauguin Room 2nd floor
The 2nd floor of Boisdale of Canary Wharf
is home to four private dining rooms, perfect
for dinners, meetings, brainstorming and
working lunches.
The rooms have superb views of the City of
London skyline, offer complete privacy and
can accommodate 12 to 24 guests.
The Paul Gauguin Room features
concertina doors that can be closed for
privacy or opened to watch the live show in
the main restaurant. Ticket fees may apply,
please enquire.

Useful Information
SEATED

DRINKS

WI FI

SCREEN

NATURAL
DAYLIGHT

12-24

20-40

yes

yes

yes

2nd floor The

Jack Vettriano Room

Useful Information
SEATED

DRINKS

WI FI

SCREEN

NATURAL
DAYLIGHT

6-12

12-20

yes

VGA

yes

The Johnnie Walker Blue Label Room 2nd floor

Useful Information
SEATED

DRINKS

WI FI

SCREEN

6-12

12-20

yes

VGA

2nd floor

The Boisdale Fleming Gallery Room

Useful Information
SEATED

DRINKS

WI FI

SCREEN

NATURAL
DAYLIGHT

42

60

yes

HDMI

yes

1st floor At

a Glance

Area

Seated

Drinks

Music

Technology &
Presentation

Minimum
Spend

Need to know

First Floor Bar & Grill

60 seated in
dining section
110 on whole
floor

150 standing

Yes

Wi-Fi

Minimum spend
quoted on request

Available only when
hiring the whole venue

The Cigar Terrace

42 seated

85 standing

Yes

Wi-Fi

No

Wi-Fi

The Cuban Library & Shop

Boisdale Gift Vouchers
Boisdale gift vouchers for meals, whisky and cigar
tastings, and jazz performances can be purchased
on our website.

1st floor The
On the first floor the colonial Art Decoinspired Bar & Grill is a crescent of
white marble. The Bar serves a definitive
range of oysters, Hebridean shellfish,
Scottish smoked salmon and more.

Useful Information
SEATED

DRINKS

WI FI

NATURAL
DAYLIGHT

60-110

150

yes

yes

First Floor Bar & Grill

1st floor The

Terrace

An awning-covered heated terrace with tartan upholstered
armchairs and sofas, seats up to 56 guests whilst the members only
area on the opposite side can accommodate 30.
The Terrace is available for private group bookings of 15 to 60 from
summer cocktail parties to networking events.

Useful Information
DRINKS

WI FI

SMOKING

15-80

yes

yes

1st floor

The Cuban Cigar Library & Shop
A 16 square metre walk-in humidor (with members’ cigar
lockers) contains one of London’s finest selections of Cuban
cigars supplied by Hunters & Frankau as well as one of the
UK’s best collections of vintage Cuban cigars provided by
Mitch Orchant of C.Gars Ltd. Cigar shop customers are
allowed to sample cigars indoors before making a purchase.

Useful Information
WI FI

SMOKING

yes

yes

Group Menus

Sample menu

Group Menus

Sample menu

braised fennel, onions, tomatoes & olives, charred jersey royals
25

The finest Scottish beef

Head Chef Andrew Donovan

Fillet steak tartare, thrice cooked chips, summer leaf salad
Char-grilled calves’ liver, polenta with truffles, maple-curd bacon
Slow cooked salt-aged shoulder of Welsh lamb, boiled potatoes, salsa verde
Hot smoked sausage with scotch bonnet & ginger, whipped sweet potatoes
Confit Barbary duck leg, French beans & Jersey royals
Roast sirloin of Gloucester Old spot pork, braised peas, bacon & lettuce
Finest roast rib of Scottish beef, Yorkshire pudding, goose fat roast potatoes

Dish of the Day
24
22
25
18
25
24.5
28

Sides

Melted Gruyere de Comte cheese 1.5
Maple glazed Ayrshire bacon 1.5

Add:

19.5

Watercress, melted Swiss cheese,
roast mushrooms

Black Truffle rib-steak hamburger

11.25

tarragon mayonnaise, dill pickles,
red onion, beef tomatoes

Boisdale Classic rib-steak hamburger

All served in a soft sourdough bun
from St. John bakery

Great
Hamburgers

Gravy
Boisdale Bloody Mary ketchup
Smoked tarragon béarnaise
Green peppercorn & claret
Wild herb salsa verde
Add freshly shaved Italian black truffles (5g)

Sauces
3
2
3
3
3
12

Truffle, rosemary & parmesan chips
6
Wilted spinach
5.75
Roasted mushrooms, chilli, garlic & shallots
4.75
Thrice cooked hand-cut chips
4
Bashed neeps, swede, carrot & black pepper
3.75
Heritage tomato, avocado & nasturtiums salad
7.5
Sweet potato chips with smoked paprika
5
Buttery mashed potatoes
4
Vegetables of the day
market price

20oz Buccleuch chateaubriand 75
royal warrant, cut from the thick end of the tenderloin
for 2 to share

As everything is cooked to order please allow good time. If you have a limited amount of time available to enjoy your meal please inform a member of staff before you order. An
optional 12.5% service charge will be added to your bill. Please ensure that it is deleted if you are in any way unhappy. Please ask your waiter about allergens within the dishes.

Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

mashed potatoes & bashed neeps
17
25ml noggin of Glenrothes 12yr single malt 6 supplement

Roast Dumfriesshire Blackface haggis

probably the best steak in the world!

10oz Buccleuch fillet on-the-bone 45

royal warrant, sensational intense flavour
30th Anniversary Very Special offer 30% off
was 39.75 now 27.83

12oz Buccleuch, 50 day matured, bone-in sirloin
Our wild mushrooms of the day

7oz Buccleuch centre-cut fillet 29.95
royal warrant, succulent, dry-aged 23 days

5oz Aberdeenshire minute fillet steak 19.5
served simply char-grilled (pink or well done only)

Steak

“Our master butcher, Matty O’Brien, goes to extraordinary lengths to guarantee the provenance of the very finest, fully
traceable Scottish grass-fed beef. Buccleuch Scotch Beef, selected by Royal Warrant holding butchers Campbell Brothers,
supply us here at Boisdale and the Royal Household with probably the best dry aged beef in the world!”

12oz Highland grazed prime rib-eye 35
superb flavour, great marbling, dry-aged 28 days

With fresh tagliatelle, broad bean pesto & 24 month Parmesan
19
As an omelette with fine herbs, green garden salad
15

Green papaya, coriander & peanut

bean sprouts, basil, tamarind & lime dressing
8.75 / 15.25

torn herbs, seeds, lime-honey dressing
9.5 / 16

Salads
Smoked quinoa, avocado &
pomegranate tabbouleh

Boisdale’s Bowmore whisky-cured smoked salmon
Infused with 16yr single malt from the Isle of Islay
19.5 / 27
25ml chilled Belvedere Lake Bartezek 6.5 supplement

asparagus, pea & heirloom tomato salad,
grain mustard & lemon dressing
21

Char-grilled herb marinated free-range chicken breast

tomato, courgettes & sweet peppers goats’ cheese, wild garlic
salsa verde
19

Baked Evesham aubergine

John Ross kiln cured smoked salmon
Founded Aberdeenshire 1869,
supplier to the Queen
14.5 / 22
25ml chilled Belvedere classic vodka 4.5 supplement

‘Menage A Trois’ combination of all three fine smoked salmons 18.75

Roast Native Hebridean Scottish salmon

Main Courses

Outstanding

broad bean pesto, chutney char grilled flat bread
12.5

Cornish charcuterie

8.75

Scottish Smoked Salmon
Dunkeld classic oak smoked salmon
multiple award winning salmon from the Scottish Highlands
17.5 / 25
25ml chilled Belvedere Smogary Forrest 6.5 supplement

lobster, clams , mussels, prawns, cockles
30th Anniversary Very Special offer
30% off was 49.5 now 34.65 per person

mashed potatoes & bashed neeps

25ml noggin of Glenrothes 12yr single malt 6 supplement

Mini roast Dumfriesshire Blackface haggis

Plateau de fruits de mer for two

10.50

roasted garlic mayonnaise

Oregano, lemon & black pepper crispy squid

8.5

chilled soup, toasted almonds, basil, cold-pressed olive oil

Caviar
30g of Russian Oscietra 95
served over-ice with sour cream & melba toast

First Courses
Gazpacho of Isle of Wight heritage tomatoes (v)

Char-grilled with garlic, parsley & chilli butter
or chilled with lemon mayonnaise
48

Whole lobster

add grilled smoked spicy sausage 3

Jersey rock oysters, Channel Isles three 9

Mersea rock oysters, Essex three 8.25

Shellfish

boisdale of canary wharf

Sample menu

Ruby Spritz
Botanist Gin, Aperol, lemon juice, orange bitters
Pedrino Ruby Spritz
12.5

Please ask your waiter for the full cocktail menu

Negroni
No.3 Gin, Campari, Sweet Vermouth
10

Bloody Mary
Our secret Bloody Mary Mix with Belvedere
vodka, fresh lemon, tomato juice and some
edible garnishes!
9.5

Recommended aperitifs
Gin Lane
This twist on a French 75 is a little easier on
the palate, with London No. 3 Gin, Napoleon
Mandarine liqueur, Saffron Syrup, Lemon
Juice and Piper Heidseick NV Champagne.
16.5

English bunch carrots 3.75
Green salad 4
Extra slice of roast beef 6.5

Side Orders

Duck fat roast potatoes 3.5
Thrice cooked thick-cut
chips 4
Wilted greens 3

All prices in GBP. An optional 12.5% service charge will be added to your bill. Please ensure that it is deleted if you are in any way unhappy. Should you have specific allergies please ask for the restaurant manager who can offer advice

Selection of British cheese
from our cheese trolley
5 cheeses, 4.5 supplement

John Ross kiln cured smoked salmon
Founded Aberdeenshire 1869, supplier to the Queen
brunch
Oregano, lemon & black pepper crispy squid
Oregano, lemon & black pepper crispy squid
roasted garlic mayonnaise
roasted garlic mayonnaise
9.75
Crushed Avocado with chill, lime & coriander (v)
Baked Evesham aubergine (v)
toasted sourdough, Burford brown’s poached egg
tomato, courgettes & sweet peppers, goats’ cheese, wild garlic salsa verde
Atlantic prawn cocktail
18.75
Marie Rose sauce, English lettuce, lemon
Roast rib of aged Tee Valley charolais beef
Clarence Court eggs Benedict
Yorkshire pudding, horseradish
Yorkshire ham, English muffin, hollandaise sauce
27
Clarence Court eggs Benedict
Mini roast Dumfriesshire Blackface haggis
Yorkshire ham, English muffin, hollandaise sauce
mashed potatoes & bashed neeps
7.5 / 13.5
Gazpacho of Isle of Wight heritage tomatoes (v)
Goujons of plaice
chilled soup, toasted almonds, basil, cold-pressed olive oil
thrice cooked thick-cut chips, tartare sauce
Smoked quinoa, avocado & pomegranate tabbouleh (v)
14.75
torn herbs, seeds, lime-honey dressing
Roast Native Hebridean Scottish salmon
braised fennel, onions, tomatoes & olives, charred jersey royals
19.5
Main course
Roast British outdoor-reared chicken
Roast rib of aged Tee Valley Charolais beef
sausage, apricot & sage stuffing, bread sauce
Yorkshire pudding, horseradish
19
Smoked quinoa, avocado &
Roast Native Hebridean Scottish salmon
pomegranate tabbouleh (v)
braised fennel, onions, tomatoes & olives, charred jersey royals
torn herbs, seeds, lime-honey dressing
Roast British outdoor-reared chicken
9
sausage, apricot & sage stuffing, bread sauce
Slow roast shoulder rare-breed ‘saddleback’ pork
caramelised apple sauce & crackling
Baked Evesham aubergine (v)
19
tomato, courgettes & sweet peppers, goats’ cheese, wild garlic salsa verde
Crushed Avocado with chill, lime & coriander (v)
Superb hamburgers
toasted sourdough, Burford brown’s poached egg
All served in a soft sourdough bun from St. John bakery & with thrice cooked hand-cut chips
9
Aubergine ‘Parmigiana’ (v)
All roasts are served with duck fat roast potatoes,
bunch carrots, wilted greens & red wine gravy
grilled halloumi, crushed avocado, hummus, jalapeño, tomato chutney
Louisianan Bourbon House
char-grilled 6oz hamburger, pimento cheese, maple-cured bacon,
Superb hamburgers
bourbon BBQ sauce, pickled peppers
All served in a soft sourdough bun from St. John bakery
Slow roast shoulder rare-breed ‘saddleback’ pork
Classic 10.95
caramelised apple sauce & crackling
char-grilled 6oz Aberdeenshire rib-steak burger, lemon tarragon
mayonnaise, dill pickles, red onion, beef tomatoes
All roasts are served with duck fat roast potatoes,
bunch carrots, wilted greens & red wine gravy
Aubergine ‘Parmigiana’ (v) 12.5
grilled halloumi, crushed avocado, hummus, jalapeño, tomato chutney
Fish Finger Sandwich 13.5
Dessert
crispy breaded plaice fillets, tartare sauce, baby gem lettuce
Baked passionfruit cheesecake
LOUISIANAN BOURBON HOUSE 14.75
passion fruit curd, meringue & raspberries
char-grilled 6oz hamburger, pimento cheese, maple-cured bacon,
bourbon BBQ sauce, pickled peppers
Summer pudding with Cornish clotted cream
Venison & Blue Cheese 18.5
raspberries, black berries, strawberries & red currants
wild red deer, red onion jam, melted Blue Monday
Dark chocolate, orange & honeycomb torten
Truffle 19.75
70% Valrhona chocolate mousse, whisky marmalade
char-grilled 6oz Aberdeenshire rib-steak burger, black truffle
mayonnaise, Gruyère de Comté cheese, roast field mushrooms
White chocolate & nutella truffle
milk chocolate & hazelnut ganache, white chocolate mousse, caramelised hazelnuts

First course

and enjoy ¾ of a bottle Petit Chablis 2016
or Vinsobres 2016

Upgrade your wines for 12.5 per person

includes a flute of Santi Nello Extra Dry Doc Prosecco
a 3-course lunch with ¾ of a bottle of
120 Wines from Central Valley, Chile

47.5 per person

or

3 Course Sunday lunch 37.5

sunday jazz lunch

Sample menu

Dinner & Music
December Menus

Sample menu

Christmas
Group Menus
Sample menu

Christmas
Group Menus
Sample menu

Boisdale
Boisdale of
of Canary
Canary Wharf
Wharf
Fish and shellfish from Scotland

Boisdale of Canary Wharf
The best Aberdeenshire beef

Boisdale of Canary Wharf
Vegetarian, tapas and more

Boisdale of Canary Wharf

Boisdale of Belgravia
Boisdale of Belgravia located near Victoria
Station features a unique and very
successful mix of fine food, a great wine
list, an unparalleled range of whiskies,
a wide selection of Cuban cigars and the
best classic jazz, blues and soul offering in
London cast in a unique setting.
There are several private dining areas
as follows: The Jacobite Room – wood
panelled, hung with oil paintings, ornate
mirrors and chandeliers for 22; Back Bar
in the mews cottage behind the restaurant
for 26, The Courtyard Garden planted
with scented blooms all year round for 20;
The Auld Restaurant for sit down dinners
for up to 34; and Cigar Terrace which
can accommodate up to 36 guests and is
available for private hire for drinks parties
only when taking over the whole venue.

Boisdale of Belgravia
15 Eccleston Street
Belgravia SW1W 9LX
Tel: 020 7730 6922
info@boisdale.co.uk

Boisdale of Mayfair
Boisdale of Mayfair Restaurant, shellfish
bar and cigar terrace is located in converted
listed stables on North Row, off Park Lane
and decorated in distinctive design of red and
dark green walls, rich mahogany panelling,
with an eclectic collection of classical and
modern original artwork.
The ground level Stable Bar offers draft
ale, a superb wine list and Mayfair’s most
exclusive whisky list of fine and rare malts,
accompanied by nightly jazz and blues
performances from the ‘Joanna’ piano.
The private dining room is an elegant and
characterful panelled room on the lower
ground floor with complete privacy. It sits
up to 24 guests for breakfast, lunch or
dinner and has a large in built screen for
presentations.

Boisdale of Mayfair
12 North Row
London W1K 7DF
Tel: 020 3873 8888
info@boisdale-mayfair.co.uk

Boisdale of Bishopsgate
Boisdale of Bishopsgate, situated in the
heart of the City, just opposite Broadgate
and Liverpool Street Station serves some of
the best food in the City.
The ground floor is home to a traditional
Oyster & Champagne Bar ideal for drinks
parties whilst the downstairs McGonagall
Room, Restaurant and Piano Bar offer
a more intimate space for relaxing,
entertaining or formal dining.
At weekends the whole venue is available for
private hire for weddings, anniversaries,
celebrations as well as corporate events at
no extra cost.

Boisdale of Bishopsgate
Swedeland Court
202 Bishopsgate EC2M 4NR
Tel: 020 7283 1763
info@boisdale-city.co.uk

E X P E R I E N C E

T H E

P R I V A T E

BOISDALE OF BELGRAVIA

BOISDALE OF MAYFAIR

U L T I M A T E

I N

D I N I N G

BOISDALE OF CANARY WHARF

BOISDALE OF BISHOPSGATE

10 PRIVATE DINING ROOMS
NO ROOM HIRE CHARGE • CAPACITY 8-44 SEATED/80 FOR DRINKS
BOOK THE ENTIRE VENUE • CAPACITY UP TO 500 GUESTS
CONTACT:
RESERVATIONS@BOISDALE.CO.UK
020 7730 6922

WWW.BOISDALE.CO.UK

Boisdale
of Canary wharf
Cabot Place
E14 4QT
020 7715 5818
www.boisdale.co.uk

