EVENTS

ROCHAMBEAUBOS

900 BOYLSTON STREET, BOSTON MA 02115

617.247.0400

ROCHAMBEAUBOSTON.COM

EVENTS@ROCHAMBEAUBOSTON.COM

Located in the heart of Back Bay,

our Parisian-inspired venue takes
on iconic French brasserie style
dishes with a modern twist on
urban cuisine. Our renowned chefs
can transport you to the bustling
bakeries of Paris, the captivating
cobblestone cafés of St. Germain,
or to an urban Parisian Bistro where
we are perfectly calibrated for a
good time, whether it be morning,
noon or night.
MAIN DINING ROOM (UPSTAIRS)

Rochambeau will inspire it’s
guests to feel captivated by
our custom design of various
aesthetics and stunning modern
charm of French influenced decor.
Here at Rochambeau, every visit
will feel like a trip to the City of
Lights, and will have you spellbound
by your stay.
Come embrace your “joie de vivre”,
where our ambiance is always
flourishing and guarantees a
memorable time.

MAIN DINING ROOM (DOWNSTAIRS)
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HOST YOUR NEXT EVENT AT

Rochambeau

offers an exceptional
layout containing two levels, two
bars, two dining rooms, café, outdoor
patio and a multi-functional private
dining room that offers magnificent
views overlooking Boylston street.
Whether you are booking a corporate

event, wedding, cocktail reception or
anything in between, Rochambeau is
the ideal location to host! Our event
manager will work with you to create
your ideal event and ensure a
memorable experience for your guests.
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PRIVATE DINING ROOM

LEFT BANK

BORDEAUX ROOM

Rochambeau’s

private dining
room or Bordeaux Suite, offers an
exclusive look into the meaning
of private dining in Boston. The
Bordeaux Suite overlooks Boylston
street, with floor to ceiling windows
and dual sided access to the
space. It’s elegant décor allows
for a blank slate for each event,
so that meetings, bridal showers,
weddings, receptions & more!
The space can also be divided
into two sections with secure,
sound proof privacy.
We also reserve space in our
beautiful cafe and bar area, please
contact us for more information:
events@rochambeauboston.com
CAPACITY for Bordeaux Room:
70 Seated / 100 Cocktail
CAPACITY for Left or Right Bank:
50 seated / 50 Cocktail
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ROSÉ TABLE

The

Rosé Table is a semiprivate table tucked away
in a more formal corner in
our main dining room where
more privacy can be held
between guests. This beautiful
space located upstairs can
accommodate up to 12 guests
at one long table and is perfect
for smaller celebratory events,
business
meetings, family
gatherings and much more.
Groups of 12 or fewer are able
to order from the a la carte menu
or pre select a limited offering.

CAPACITY for Rosé Table:
12 Seated / 12 Cocktail
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ROCHAMBEAU EVENT MENU
BRUNCH
3 COURSE
$45 per person

TABLE SHARES
SEASONAL FRUIT, ASSORTED PASTRIES & YOGURT PARFAIT

MAIN

POACHED EGGS BENEDICT

GRILLED CHICKEN PAILLARD

greens, parmesan, house vinaigrette

fingerling potatoes

CROQUE MONSIEUR

BRIOCHE FRENCH TOAST

petite salad, fingerling potatoes

caramelized banana, rum syrup

DESSERT
VANILLA CRÈME BRÛLÉE
CHOCOLATE TORTE

almond, raspberry,
salted caramel ice cream
includes coffee & tea

BRUNCH
3 COURSE
$55 per person

TABLE SHARES
SEASONAL FRUIT, ASSORTED PASTRIES & YOGURT PARFAIT

MAIN

POACHED EGGS BENEDICT

fingerling potatoes

SALMON PROVENCAL

CLASSIC BOLOGNESE

beef, veal & sweet sausage
ragu, casarecce, parmesan, pecorino

HALF CHICKEN

haricot verts, confit tomato,
olives, lemon beurre blanc

beluga lentils, smoked bacon,
crispy hen egg

DESSERT
VANILLA CRÈME BRÛLÉE
CHOCOLATE TORTE

almond, raspberry,
salted caramel ice cream
includes coffee & tea
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ROCHAMBEAU EVENT MENU

BRUNCH BUFFET
*15 person minimum

$55

per person

TABLE SHARES
SEASONAL SLICED FRUIT
YOGURT PARFAITS
ASSORTED PASTRIES

MAIN
EGGS

scrambled eggs, fine herbs

DUCK CONFIT HASH

harissa hollandaise, poached eggs

BRIOCHE FRENCH TOAST

vermont maple syrup, butter

ROSTED FINGERLING POTATOES
SEASONAL VEGETABLES

from the wood grill

APPLEWOOD SMOKED BACON
BITTER GREENS SALAD

dried cranberries, goat cheese,
citrus vinaigrette

SALMON PROVENÇAL

haricot verts, confit tomato, olives,
lemon buerre blanc

includes coffee & tea
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ROCHAMBEAU EVENT MENU

DINNER / RECEPTION
DISPLAY
FAMILY STYLE
serves 6 ppl

RAW BAR PLATTER [$20]
priced by the person:
oysters [2 pcs], shrimp [3 pcs],
crudo [4 pcs]
add on: crab [$5], lobster [MKT]

FRENCH CHEESE [$30]
nuts, dried fruit
CHEFS FLATBREAD

[$9] each
roasted tomato, torn mozzarella
pastrami salmon
wood-grilled vegetables
duck confit, pear

CHARCUTIÉRE [$35]
assorted cured meats,
pickled vegetables,
dijon mustard, fig

RECEPTION
VEGETABLE

SEAFOOD

MEAT

[$5 each, minimum 1 dz]

[$7 each, minimum 1 dz]

[$6 each, minimum 1 dz]

SEASONAL ARANCINI
GOUGERES
DEVILED EGGS
truffle

WOOD GRILLED CAULIFLOWER
gribiche

LOBSTER FRITTERS
chervil aioli

SHRIMP & LOBSTER CORN DOGS
saffron aioli

TUNA TARTARE

gaufrette potato

PETITE ROCHAMBURGER
brie, bacon jam

CRISPY CHICKEN

black pepper tangerine honey

ASPARAGUS JAMON

CLASSIC SHRIMP COCKTAIL

spicy cocktail sauce

LUMP CRAB CAKE
mustard
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ROCHAMBEAU EVENT MENU

DINNER / RECEPTION
3 COURSE
$65 per person

APPETIZERS
BUTTERNUT SQUASH BISQUE*

crab galette, nutmeg cream,
pumpkin seed oil

ROMAINE & KALE CAESAR

crouton, creamy parmesan
dressing

GRILLED CARROTS

sorrel labneh, dukkah,
chilies, tangerine vinaigrette

MAIN
ROASTED COD*

clams, fingerling potatoes,
chorizo, vermouth, parsley oil

HALF CHICKEN

beluga lentils, smoked bacon,
crispy hen egg

GRILLED ACORN SQUASH*

vadouvan curry, pearl barley,
almonds, pickled sultanas

CLASSIC BOLOGNESE

beef, veal & sweet sausage
ragú, casarecce, parmesan,
pecorino

DESSERT
VANILLA CRÈME BRÛLÉE
CHOCOLATE TORTE

almond, raspberry,
salted caramel ice cream

includes coffee & tea
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ROCHAMBEAU EVENT MENU

DINNER / RECEPTION
3 COURSE
$85 per person

APPETIZERS
ROMAINE & KALE CAESAR

croutons, creamy parmesan
dressing

CHARRED OCTOPUS

almond romesco, crushed
potato, saffron aioli

STEAK TARTARE

PERSIAN GNOCCHI*

brown butter roasted autumn
squash, banyuls vinaigrette
sage

truffle aioli, cured egg yolk,
foie, mache

MAIN
ROASTED COD*

clams, fingerling potatoes,
chorizo, vermouth, parsley oil

HONEY ROASTED DUCK BREAST*

parsnip puree, cider braised
cabbage,roasted apple and
duck jus

STEAK FRITES

12 oz NY sirloin, pommes
frites, sauce béarnaise,
garlic butter

SPINACH & ARTICHOKE RAVIOLI*

braised leeks, parmesan
volute espelette

DESSERT
VANILLA CRÈME BRÛLÉE
CHOCOLATE TORTE

almond, raspberry,
salted caramel ice cream

includes coffee & tea

*all items subject to change without notice
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ROCHAMBEAU EVENT MENU

PASTA STATION
$22

per person

ROMAINE & KALE CAESAR

crouton, creamy parmesan
dressing

SPINACH & ARTICHOKE RAVIOLI*

braised leeks, parmesan
volute espelette

CLASSIC BOLOGNESE

beef, veal & sweet sausage

RECEPTION ENHANCEMENTS
SALAD STATION
MARINATED BEETS

pistachio gremolata, citrus,
cabernet vinaigrette
[$5]

SEASONAL GREENS
[$4]

POTATO VEGETABLE STATION
ROASTED FINGERLING POTATOES [$5]
POMME POTATOES [$6]
RICE PILAF [$4]
AU GRATIN POTATO [$5]

ASPARAGUS [$6]
CREAMED SPINACH [$5]
HARICOT VERTS [$5]
HEIRLOOM CARROTS [$5]

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.
*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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MERCI
events@rochambeauboston.com

ACCOMMODATIONS
PARKING GARAGE

COAT CHECK

LINENS

AV ASSISTANCE

VOTIVES

CUSTOM MENU CURATION

Nearby

Included

Partnership with Elixir AV

