900 Boylston Street Boston, MA 02115
617.247.0400 | Rochambeauboston.com
EVENTS@ROCHAMBEAUBOSTON.COM

ROCHAMBEAUBOS

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.
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.
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ROCHAMBEAUBOS

HOST YOUR NEXT EVENT
AT ROCHAMBEAU!
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, meeting, cocktail reception or anything in between, Rochambeau is the
ideal location to host! Our event planner will work with you to create your ideal event and ensure
a memorable experience for your guests.

PRIVATE DINING ROOM

Our private dining room, located on the second floor, has stunning floor to ceiling windows and offers panoramic views of
Boston’s Back Bay. Our private dining room can accommodate up to 80 guests seated, or up to 120 for a cocktail style
reception. The room setup can be altered to accommodate a wide range of events, capacity or budget.
Entertainment options are available.
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Our event planner is available to discuss event options, details and availability.
Please contact us at events@rochambeauboston.com

NICK CALIAS
EXECUTIVE CHEF

Chef Calias has spent the past twelve years as the
Executive Chef at Boston’s Colonnade Hotel and its French
Bistro, Brasserie Jo, where he worked alongside the
respected and beloved Chef Jean Joho before it closed last
year. In that role, Calias was able to lead an award-winning
restaurant to the forefront of Boston’s culinary scene.
He also oversaw all functions and events at the restaurant
and created the very popular Roof TOP Chef Series on the
Colonnade Roof Deck three years ago. This donated more
than $45,000 to Share Our Strength from the program.

at Boston University, and is very involved with the Mass
Restaurant Association representing as a Lead Judge for the
Mass Pro Start, and National Pro Start Competition. He is
also a Board of Director for The Massachusetts Restaurant
Association Education Foundation.
In 2015, Chef Calias was named the MRA Chef of the Year. He
competed on the Food Network in 2015 on “Guy’s Grocery
Games”. Calias also helped create the Pedro Martinez Foundation’s “Feast with 45” event at Fenway Park which is
celebrating its third year in May.

In his new role with Lyons Group as the Culinary Director,
Chef Calias will oversee the much-anticipated opening of Chef Calias was born and raised in New Hampshire and
Rochambeau as well as the other kitchens under the Lyons he resides there with his wife, two daughters and a son.
Group umbrella.
Calias is a graduate of Newbury College in Massachusetts.
Chef Calias received his certification through the American
Culinary Federation as a Certified Executive Chef (CEC),
Certified Culinary Administrator Certification (CCA), and
as World Certified Executive Chef through the World’s
Association of Chefs. Chef Calias also teaches French Cuisine
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MATTHEW

GAUDET
CHEF DU CUISINE

Chef Matthew Gaudet was drawn to his first restaurant job
at the early age of 15. The fast-paced, congenial and creative
industry quickly embedded itself in Gaudet’s system. After spending
a summer at the Grouse Mountain Grill in the scenic Beaver Creek,
Colorado, he was officially hooked.
While training at the Cambridge School of Culinary Arts, Gaudet
worked in the Cambridge, MA mainstay Chez Henri. Soon thereafter,
New York came calling and he took one of his first positions at the
prestigious Eleven Madison Park in the heart of Manhattan during
its opening year. From there, he continued to hone his craft moving
to Jean-Georges before returning to Eleven Madison to become
sous chef within Danny Meyer’s Union Square Hospitality Group.
A few years later, he was tapped to be a sous chef at the esteemed
Aquavit under award-winning chef Marcus Samuelsson. Following
this unforgettable experience, he became sous chef for 71 Clinton,
followed by the sous chef for Tocqueville, perfecting European
cuisine with an American sensibility.
After nine years in the Big Apple, it was time for Gaudet to return
home to Boston and to his family and friends. He took on the
position of Chef de Cuisine at Brasserie Jo in Back Bay, working
directly with Jean Joho to help captain the 200-seat institution.
In 2009, he moved over to join the team at the Aquitaine Group where
he served as Chef de Cuisine of the original Aquitaine in the South
End. It was in the kitchen at Aquitaine where Gaudet defined his own
cooking style by building on the foundations of French gastronomy,
adding local products and international flavors wherever appropriate.
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In the spring of 2012, Gaudet opened West Bridge with partner
Alexis Gelburd-Kimler where he showcases his talents for French
cuisine, while continuing the tradition of utilizing local products and
a refined, contemporary style. In it’s first year, West Bridge and
Chef Gaudet received many accolades. After receiving an amazing
3 1⁄2 out of 4-star review from the Boston Globe the national press
caught on. GQ’s Alan Richman named them one of the 12 Best
New Restaurants, Bon Appetit added West Bridge to their Top
50 New Restaurants of 2013 and Food & Wine Magazine named
Matthew as one of their Best New Chefs 2013. After almost
four years, the partners then sold West Bridge to pursue new
adventures in new parts of the world.
In 2016, Matthew created Superfine with his two partners, a product
driven, fast casual concept on the North Shore of Massachusetts,
that featured pizzas, ribs, burgers, seafood and lots and lots of
vegetables. In 2017 he opened Kitchen & Cocktails at the Freepoint
Hotel in Cambridge, Mass, and most recently accepted the position of
Executive Chef at Rochambeau, the newest restaurant in the Lyons
Group portfolio.

DAVID

EVERS

GENERAL MANAGER

David Evers grew up in Charlestown and started his
career working at local restaurants and bars. After working in
numerous places around the city, in 2001, he became General
Manager of Paolo’s Trattoria which was a popular dining spot
in his neighborhood, and a “Best of Boston” winner.

After spending some time in Singapore, he voyaged to the
Middle East and was Director of Restaurants for multiple
operations in the region including: CUT, re/Asian Cuisine, and
Spago, all of which received national and regional accolades,
including “Best Restaurant in the Middle East.”

In 2008, David made the move from Boston to Las Vegas where
he spent three years working for Batali & Bastianich Hospitality
Group as General Manager of Carnevino Italian Steakhouse at
the Venetian / Palazzo Hotel & Casino. During his time there,
the restaurant was named “Best Steakhouse in Las Vegas”
by Las Vegas Weekly.

In 2016, he moved to Los Angeles where he launched
Wolfgang Puck’s Test Kitchen and the Rogue Experience dinner
series which was recognized as a top-20 restaurant in North
America. While in California, he served as an Operations Director
opening multiple projects and supporting events around Los
Angeles, including the Emmy’s and the Oscars Governor’s Ball.

He joined Wolfgang Puck Fine Dining Group in 2011 in
Las Vegas before heading back to the east coast to run
Wolfgang Puck American Grille at the Borgata Hotel & Casino.
After a few years there, he would head overseas to work on
restaurant openings for Wolfgang.

David is making his return to Boston after more than a decade
away to oversee Rochambeau as the General Manager.
He is excited to return to the city he loves and join Lyons Group
to deliver an exciting new guest experience at Rochambeau.
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ROCHAMBEAU EVENT MENU

3 COURSE
$36

TO SHARE -- ASSORTED HOUSE-MADE PASTRY BASKET, YOGURT PARFAIT
choice of 3

POACHED EGGS BENEDICT

GRILLED CHICKEN PAILLARD

potato

greens, sauce verte, parmesan

BRIOCHE FRENCH TOAST

CROQUE MONSIEUR

petite salad, pommes frites

choice of 1

CRÈME BRULEE
CHOCOLATE MOUSSE
APPLE CROSTADA gluten free
coffee & tea service included

3 COURSE
$44

TO SHARE -- GLAZED CINNAMON SKILLET BREAD
choice of

YOGURT PARFAIT
BIBB SALAD radishes,

or

crispy shallots, fine herbs, dijon vinaigrette

choice of 3

HANGER STEAK

FAROE ISLAND SALMON
pastrami

poached egg, radish

POACHED EGGS BENEDICT

ROTISSERIE CHICKEN

CHEFS QUICHE

fingerling potatoes, petite salad
pastrami salmon, bearnaise

pommes aligot

choice of 2
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CRÈME BRULEE
APPLE CROSTADA gluten free
CHOCOLATE MOUSSE
coffee & tea service included

AVOCADO TOAST
petite salad

ROCHAMBEAU EVENT MENU

*15 person minimum

$49

SEASONAL SLICED FRUIT
YOGURT PARFAITS
ASSORTED HOUSE-MADE PASTRIES
EGGS

scrambled eggs, fine herbs

VEGETABLES

wood-fired carrots, fermented chili, sorrel crème, puffed quinoa

CREOLE HASH

rotisserie chicken, sweet potato, poached eggs, harissa hollandaise

BRIOCHE FRENCH TOAST

bourbon maple syrup, house butter

ROASTED FINGERLING POTATOES
SEASONAL VEGETABLES
from the wood grill

APPLEWOOD SMOKED BACON
BITTER GREENS SALAD

dried cranberries, goat cheese, citrus vinaigrette

ROTISSERIE CHICKEN
or

FAROE ISLAND SALMON
ASSORTED MACAROONS & PASTRIES
coffee & tea service included
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ROCHAMBEAU EVENT MENU

3 COURSE
$39

choice of 2

ROASTED CHICKEN SOUP

WOOD-FIRED CARROTS

white bean

BIBB SALAD

sorrel, chili, quinoa

radishes, crispy shallots,
fine herbs, dijon vinaigrette

choice of 2

SALAD NICOISE

ROTISSERIE CHICKEN

olive oil poached tuna, egg,
haricot verts, potato,
pickled onion

ROCHAMBURGER

pommes aligot

raclette, bordelaise mushrooms,
applewood smoked bacon

choice of 1

CRÈME BRULEE

APPLE CROSTADA gluten

CHOCOLATE MOUSSE

free

coffee & tea service included

3 COURSE
$55

choice of 2

SHRIMP COCKTAIL

LOBSTER BISQUE

cocktail sauce

cognac, crème fraiche

TENDERLOIN STEAK TARTARE

BIBB SALAD

truffle cured egg yolk, mustard sabayon

radishes, crispy shallots, fine herbs,
dijon vinaigrette

choice of 3

COBB SALAD

CHERMOULA FLUKE

wood grilled chicken, comte, egg, potato, garlic,
sausage, citrus vinaigrette

cauliflower pilaf, currant

LOBSTER CAVATELLI

pommes aligot

HANGER STEAK

pancetta, egg, parmesan

choice of 1

CRÈME BRULEE
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APPLE CROSTADA gluten

free

coffee & tea service included

CHOCOLATE MOUSSE

ROCHAMBEAU EVENT MENU

3 COURSE
$75

SHRIMP COCKTAIL

choice of 2

LOBSTER BISQUE

cocktail sauce

cognac, crème fraiche

TENDERLOIN STEAK TARTARE

OYSTERS A LA BOURGUIGNONNE

truffle cured egg yolk,
mustard sabayon

garlic butter

SALADE LYONNAISE

frisée, lardon, poached egg

PASTRAMI SALMON

warm fingerling potato

choice of 3

PORK LOIN SCHNITZEL
cocktail sauce

HANGER STEAK
pommes aligot

COQ AU VIN

LOBSTER CAVATELLI

procini knefla

pancetta, egg, parmesan

ARCTIC CHAR

ROTISSERIE CHICKEN

peas, leeks, romaine,
tarragon fumet

pommes aligot`

CHERMOULA FLUKE

cauliflower pilaf, currant

choice of 2

CRÈME BRULEE

APPLE CROSTADA gluten

free

CHOCOLATE MOUSSE

coffee & tea service included

3 COURSE
$85

SHRIMP COCKTAIL

choice of 3

LOBSTER BISQUE

cocktail sauce

cognac, crème fraiche

TENDERLOIN STEAK TARTARE

OYSTERS A LA BOURGUIGNONNE

truffle cured egg yolk,
mustard sabayon

garlic butter

BIBB SALAD

radishes, crispy shallots.
fine herbs, dijon vinaigrette

SALADE LYONNAISE

frisée, lardon, poached egg

PASTRAMI SALMON

warm fingerling potato

choice of 5

PORK LOIN SCHNITZEL

sauce gribiche, mint salad

HANGER STEAK
pommes aligot
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CRÈME BRULEE

COQ AU VIN

CERHMOULA FLUKE

procini kenphla

cauliflower pilaf, currant

ARCTIC CHAR

LOBSTER CAVETLLI

peas, leeks, romaine,
tarragon fumet

pancetta, egg, parmesan

choice of 3

APPLE CROSTADA gluten

free

coffee & tea service included

CHOCOLATE MOUSSE

ROCHAMBEAU BANQUET MENU

minimum order by the dozen

ASPARAGUS & JAMON [4]
HEIRLOOM TOMATO

COQ AU VIN SPRING ROLL
mushroom caramel [4]

BAY SCALLOP

ash brush, baquette [4]

parsnip, lardon [4]

LOBSTER

LAMB

corn, chervil [5]

harissa, olive dust [5]

PRESSED MELON

WOOD GRILLED CAULIFLOWER

bleu [3]

dill, yogurt [3]

PETIT ROCHAMBURGER [4]
GRILLED SHRIMP COCKTAIL [5]

DEVILED EGGS [3]
GOUGERES [3]

RAW BAR PLATTER [20]

ARTISAN CHEESE & FRUIT [13]

priced by the person: oysters [2], shrimp [3], crudo [4]
supplemental: crab [5], lobster [MKT]

CHARCUTERIE

chef selection of meats & accoutrements [13]

VEGETABLE CRUDITÉ

woodfired, pickled & raw, smoked ranch dressing [11]

FLATBREADS

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

Personal consultation with Executive Pastry Chef who will create your ideal pastry station
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MERCI

CONTACT:
EVENTS@ROCHAMBEAUBOSTON.COM

ROCHAMBEAUBOS

