THE BANQUET MENU

Le Boléro Bistro - Chemin J-B Vandelle 8 - 1290 Versoix

_______________________________________________________________________________________

Located a stone's throw from the station, facing the lake, Boléro Bistro offers you three
conceptual spaces in a modern, casual and luminous setting:
 The Wine and tapas bar and its contemporary lounge spirit;
 The Brasserie and its long "guest" tables which invite you to enjoy a friendly
atmosphere;
 The Bistronomy area where antique furniture and designer lighting create a
welcoming and cosy setting.
The cuisine is divided into different atmospheres: snacks, brasserie and daytime formulas at
lunchtime, then tapas in the evening, without forgetting the beautiful and good little dishes
revisited at the Bistro.
Our large bay windows open onto a terrace from which you can see the lake and Mont
Blanc on a clear day! In the shade of the parasols, come and refresh yourself or enjoy a
simple treat!
Our team is at your disposal to provide you with a personalized offer.
Don’t hesitate to contact us at + 41 22 755 16 54
or to submit your request by email info@bolerobistro.ch
_______________________________________________________________________________________
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OUR SPACES

______________________________________________________________________________________

Book part or all of the restaurant

Tapas bar
Brasserie
Bistronomy
Terrasse
Galerie

Up to 60 people in a cocktail reception
Up to 40 people for a seated meal
Up to 40 people for a seated meal
Up to 200 people for a seated meal
Up to 100 people for a seated meal

Total privatization

Up to 150 people for a seated meal
Up to 200 people in a cocktail reception

_______________________________________________________________________________________
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OUR MENUS

From 15 people a single menu will be requested for all your guests
to ensure that your service runs smoothly.

4

MENU 55.00 CHF
Assortment of Bolero tapas
***
Roasted poultry supreme with sage, crispy potatoes, leeks with verjuice and seasonal mushrooms
***
Cheese-cake caramel salted butter caramel
_______________________________________________________________________________________

MENU 65.00 CHF
Scottish salmon tartar, avocado, pink pepper corn
Or
Cream of butternut GRTA, Geneva longeole and chestnut
***
Roasted poultry supreme with sage, crispy potatoes, leeks with verjuice and seasonal mushrooms
Or
Snacked sea bream, venerated rice, pak-choï and clementine ginger sauce
***
Cheese-cake caramel salted butter caramel
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MENU 75.00 CHF
Carpaccio of gamberone Rosso, cauliflower tabbouleh, lemon zist and croutons

***
Supreme of guinea fowl, celery ointment, horns of plenty,
melting potatoes and yellow wine juice
***
Melting chocolate tartlet with hazelnuts and red fruit sorbet

MENU 80.00 CHF
Semi-cooked foie gras, pear, Tasmanian pepper and golden croutons
***
A piece of veal cooked at low temperature, pressed with Jerusalem artichoke/truffle,
baked apple and yellow wine juice
***
Mont Blanc revisited, vanilla ice cream

MENU 90.00 CHF
Semi-cooked foie gras, pear, Tasmanian pepper and golden croutons
***
Scallops, butternut, parsnip and kumquat
***
A piece of veal cooked at low temperature, pressed with Jerusalem artichoke/truffle,
baked apple and yellow wine juice

***
Mont Blanc revisited, vanilla ice cream
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NOS APERITIF MENUS
& DINNER COCKTAILS
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Minerals and soft drinks package + 1 coffee or tea
10.00 CHF per person
______________________________________________________________________________________

Apéritif 1
9.00 CHF per person
1dl white or red wine depending on the choice of the sommelier
1dl of still or sparkling water
_______________________________________________________________________________________

Apéritif 2
15 CHF per person
2dl white or red wine depending on the choice of the sommelier
1dl of still or sparkling water
_______________________________________________________________________________________

Aperitif with Champagne
25 CHF per person
1dl champagne
1dl white or red wine depending on the choice of the sommelier
1dl of still or sparkling water

All our prices are in CHF, VAT included
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DINNER COCKTAIL
48.00 CHF per person

Cold (depending on the season)
Board assortment of sausages and Gruyère cheese
Burrata, raw ham and Espelette pepper
Salmon tartar, avocado and pink berries
Vegetable and sesame wrap
Rillette de féra and lemon gel

***

Hot (depending on the season)
Croque-monsieur with black truffle and Brillat Savarin
Risotto, dried tomato tapenade and arugula
Fish & Chips style pole nets
Mini burger

***

Dessert
Assortment of macaroons
Choux
Tiramisu

All our prices are in CHF, VAT included
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TAPAS PER PIECE

Cold (depending on the season)
3,50 CHF /piece
Bruschetta foie-gras half cooked
Board assortment of sausages and Gruyère cheese
Burrata, raw ham and Espelette pepper
Salmon tartar, avocado and pink berries
Vegetable and sesame wrap
Rillette de féra and lemon gel

Hot (depending on the season)
4,50 CHF/piece
Croque-monsieur with black truffle and Brillat Savarin
Risotto, dried tomato tapenade and arugula
Fish & Chips style pole nets
Mini burger

Dessert
3,50 CHF/pièce
Assortment of macaroons
Choux
Tiramisu

All our prices are in CHF, VAT included
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BOARDS

12.00 CHF per person
Board assortment of sausages and Gruyère cheese

15.00 CHF per person
Assortment of Bolero tapas
5 original pieces concocted by the Chef

19.00 CHF per person
The Bolero's tapas range
(Tasting of cold meats, cheeses and bruschettas)

All our prices are in CHF, VAT included
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We look forward to welcoming you to Bolero Bistro !
_______________________________________________________________________________________
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