
560 HARRISON AVENUE BOSTON MA 02118 

Event Coordination: Sarah Cardwell-Smith
info@brasserieboston.com
www.brasserieboston.com
617.451.0560

Brasserie offers semi-private and private dining

space for any type of event or party you are

hosting. From corporate functions, family

celebrations, brunches, business dinners, and

cocktail parties, we are happy to customize all

aspects of your event to make it the most

memorable experience possible. Our Private

Dining Room holds up to 24 people for an

intimate sitdown dinner and groups of up to 65

for a cocktail event. We also have semi-private

spaces in the main dining room that are perfect

for informal baby showers, holiday parties,

cocktail parties, and groups of up to 40 guests.

For larger events such as weddings, receptions,

fundraisers, or holiday office parties, Brasserie is

also available for full buyouts. Our Private Events

Coordinator, Sarah Cardwell-Smith, will guide

you through all aspects of your event and ensure

that it exceeds your expectations seamlessly.

Please contact Sarah for additional information,

availability, or to arrange a tour of our property.

CORPORATE AND SOCIAL



EVENT HOURS

Sunday - Thursday Dinner 5:00 PM - 11:00 PM
Friday and Saturday Dinner 5:00 PM - 12:00 AM
Lunch 7 Days 11:30 AM - 3:30 PM
Brunch Saturday and Sunday 9:00 AM- 3:00 PM
Brasserie may be able to accommodate events
outside of our standard event hours. Please contact
us for additional information and inquires
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We are happy to organize all your floral and decor

requests, transportation arrangements, customized

printed menus, AV, and any other additional needs.

Additional charges will be quoted for your approval.

For your convenience, we offer complimentary parking

for you and all of your guests in the parking lot

adjacent to the restaurant. Additional parking lots in

use during peak seasonal times.

We are handicap accessible and offer complimentary

wifi.

ADDITIONAL INFORMATION

ADDITONAL FEES AND CHARGES

Meals Tax- 6.25% food and beverage total
Local Option Tax- .75% food and beverage total
Event Administration- 2% food and beverage total
Gratuity- $125/server lunch, $150/ server dinner or
18%, whichever is greater



PASSED HORS D'OEUVRES

Choose 4

$25 per person for up to 1 hour

$10 per person for each additional 1/2 hour

Choose 6

$30 per person for 1 hour

$15 per person for each additional 1/2 hour

Cold-

Steak Tartare Canape

Salmon Tartare with Endive Chip

Cucumber with Goat Cheese (vegetarian)

Beet Tartare, Dill, Tarro Chip (vegetarian)

Chicken Mousse Canape

Hot-
Duck Confit Canape

Chicken Skewer Sauce Vierge

Grilled Shrimp with Lemon and Capers

Chickpea Fritter with Saffron Aioli (vegetarian)

Savory Seasonal Crepe
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RECEPTIONS

Please advise your Event Coordinator of any allergies. Certain items may
be served raw, undercooked, or may be cooked to your specifications.



COCKTAILS

We offer a Full Bar for cocktail receptions and with
dinner on an as-consumed basis. Our planner will be
happy to coordinate selections and any limitations
desired.
Brasserie has curated house cocktails crafted
seasonally. Interested in a signature beverage for
your event? Our lead bartender Doug Capozzoli
would be happy to create one with you.
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BEVERAGE

All guests must be 21 years or older and possess proper identification in
order to obtain and consume alcohol. Brasserie staff maintains the right
to not serve any guest that is visibly intoxicated whether they are driving
or not. Please drink responsibly.

WINE

Brasserie offers a complete wine program curated
by our General Manager Christian Touche. Enjoy
wine by the glass and bottle on an as-consumed
basis during a reception or with dinner. We have a
wide selection available that will fit any budget. Our
planner will be happy to share all selections and
lists and coordinate any limitations desired.



3 COURSE $55 PER GUEST

APPETIZER
-Select Two-

Seasonal Gazpacho

Salade du Marche (vegan)
gem lettuce, cucumber, tomato, mile 16 micro herbs

Heirloom Tomato Salad (vegetarian)
elderflower, cucumber, goat cheese, everything spice

Hand-Cut Steak Tartare
whole grain mustard, cornichon, soft quail egg

Ricotta Cavatelli (vegetarian)
seasonal vegetables, truffle, Parmigiano-Reggiano

Roasted Cauliflower
white anchovy vinaigrette

 ENTREE
-Select Three-

Moules Frites
sauvignon blanc, shallots, whole grain mustard, crème fraîche

Gnocchi Parisienne (vegetarian)
native cherry tomatoes, garlic, gruyère mousseline

Brasserie Burger
bacon, caramelized onions, cheddar, Brasserie’s secret sauce

Rotisserie Chicken
pomme purée, preserved lemon, Castelvetrano olive jus

Roasted Faroe Island Salmon
herb roasted potatoes, ratatouille, walnut pistou

Seasonal Pasta (vegan)

DESSERT
-Select Two-

Croissant Bread Pudding
Tahitian vanilla ice cream, berry compote

Dark Chocolate Mousse
crème chantilly, strawberry, waffle cone

Macaron Ice Cream Sliders (vegan)
assorted ice cream, whipped chocolate ganache
Sorbet

DINNER

Please advise your Event Coordinator of any allergies. Certain items may
be served raw, undercooked, or may be cooked to your specifications.



3 COURSE $65 PER GUEST

APPETIZER
-Select Two-

Salmon Tartare

Maine Lobster Croissant
celery, tarragon, chives, mayonnaise

Frisée Lyonnaise
smoked bacon, duck confit, poached egg, mushrooms

Escargot à la Bourguignonne
garlic, parsley, toasted baguette

Hand-Cut Steak Tartare
whole grain mustard, cornichon, soft quail egg

Salade du Marché
gem lettuce, cucumber, tomato, mile 16 micro herbs

 ENTREE
-Select Three-

Moules Frites
sauvignon blanc, shallots, whole grain mustard, crème fraîche

Grilled Black Angus Sirloin
frites, haricot verts, mushrooms; choice of sauce: au poivre,
bordelaise or beurre maître d’hôtel

Duck à l’Orange
wild rice, sugar snap peas, orange gastrique

Rotisserie Chicken
pomme purée, preserved lemon, Castelvetrano olive jus

Roasted Faroe Island Salmon
herb roasted potatoes, ratatouille, walnut pistou

Gnocchi Parisienne (vegetarian)
native cherry tomatoes, garlic, gruyère mousseline

DESSERT
-Select Two-

Croissant Bread Pudding
Tahitian vanilla ice cream, berry compote

Dark Chocolate Mousse
crème chantilly, strawberry, waffle cone

Macaron Ice Cream Sliders (vegan)
assorted ice cream, whipped chocolate ganache

Sorbet

DINNER

Please advise your Event Coordinator of any allergies. Certain items may
be served raw, undercooked, or may be cooked to your specifications.



2 COURSE $35 PER GUEST

-Choose Two Courses-
APPETIZER

-Select Two-

Salmon Tartare
Salade du Marché
gem lettuce, cucumber, tomato, mile 16 micro herbs

Escargot à la Bourguignonne
garlic, parsley, toasted baguette

Heirloom Tomato Salad (vegetarian)
elderflower, cucumber, goat cheese, everything spice

Hand-Cut Steak Tartare
whole grain mustard, cornichon, soft quail egg

 ENTREE
-Select Four-

Maine Lobster Croissant with Frites
celery, tarragon, chives, mayonnaise

Ricotta Cavatelli (vegetarian)
seasonal vegetables, truffle, Parmigiano-Reggiano

Frisée Lyonnaise
smoked bacon, duck confit, poached egg, mushrooms

Moules Frites
sauvignon blanc, shallots, whole grain mustard, crème fraîche

Brasserie Burger
bacon, caramelized onions, cheddar, Brasserie’s secret sauce

Rotisserie Chicken
pomme purée, preserved lemon, Castelvetrano olive jus

Croque-Monsieur
with ham, gruyere, béchamel and frites

Roasted Faroe Island Salmon
herb roasted potatoes, ratatouille, walnut pistou

Gnocchi Parisienne (vegetarian)
native cherry tomatoes, garlic, gruyère mousseline

DESSERT
-Select Two-

Croissant Bread Pudding
Tahitian vanilla ice cream, berry compote
Dark Chocolate Mousse
crème chantilly, strawberry, waffle cone
Macaron Ice Cream Sliders (vegan)
assorted ice cream, whipped chocolate ganache
Sorbet

LUNCH

Please advise your Event Coordinator of any allergies. Certain items may
be served raw, undercooked, or may be cooked to your specifications.



SINGLE COURSE $30 PER GUEST

FOR THE TABLE
-Select One-

(add second option $8/person)

Basket of Fresh Baked Goods
Fresh Seasonal Fruit
(with yogurt and housemade granola add $5/person)

Bagels with Cream Cheese 
(with smoked salmon add $5/person)

French Toast
with maple syrup and chantilly cream

Salade du Marché
gem lettuce, cucumber, tomato, mile 16 micro herbs

 ENTREE
-Select Four-

Soft Scrambled Egg
served with creme fraiche and truffle

Omelette
with fines herbes, cherry tomato & gruyere

Frisée Lyonnaise
smoked bacon, duck confit, poached egg, mushrooms

Steak and Eggs
NY Strip, fried egg, frites

Moules Frites
sauvignon blanc, shallots, whole grain mustard, crème fraîche

Croque-Monsieur
with ham, gruyere, béchamel and frites

Brasserie Burger
bacon, caramelized onions, cheddar, Brasserie’s secret sauce
(add egg $2/person)

Rotisserie Chicken
pomme purée, preserved lemon, Castelvetrano olive jus

Roasted Faroe Island Salmon
herb roasted potatoes, ratatouille, walnut pistou

Gnocchi Parisienne (vegetarian)
native cherry tomatoes, garlic, gruyère mousseline

ACCOMPANIMENTS
Freshly Squeezed Orange or Grapefruit Juice

and Coffee or Tea
(Espresso and Cappuccino +$2/each)

 

BRUNCH

Please advise your Event Coordinator of any allergies. Certain items may
be served raw, undercooked, or may be cooked to your specifications.



DESSERT

 
$10 Each Piece

DARK CHOCOLATE MOUSSE
crème chantilly, strawberry, waffle cone

GATEAU A L’HUILE D’OLIVE TORRE DI
GAMBERAIA
olive oil cake, sun gold tomato jam, basil syrup

MACARON ICE CREAM SLIDERS
assorted ice cream, whipped chocolate ganache  

BUTTERSCOTCH POT DE CRÈME
house-baked shortbread cookies

CROISSANT BREAD PUDDING
Tahitian vanilla ice cream, berry compote

 CAFÉS
 

COFFEE & ESPRESSO          3
CAPPUCCINO & LATE          4
DOUBLE CAPPUCCINO & DOUBLE ESPRESSO          5

THÉS-TISANES

Various          4
Flavors include herbal, caffeinated, and decaffeinated

   
 

ACCOMPANIMENTS

Please advise your Event Coordinator of any allergies. Certain items may
be served raw, undercooked, or may be cooked to your specifications.
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