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About

Chef Barbara Lynch’s flagship restaurant,
No.9  Park is located in an elegant
townhouse overlooking the State House in
Boston’s historic Beacon  Hill. The menu
showcases an artful blend of regionally
inspired Italian and French dishes with  an
emphasis on refinement and flavor. The wine
list, created by James Beard Award-winning
wine  director, Cat Silirie, includes a number
of old  world wines from boutique vintners.
From the  thoughtfully selected wines to the
warm hospitality, No. 9 Park continues to set
the standard  for fine dining in Boston, and
has received numerous accolades including,
but not limited to,  AAA Four Diamond
Rating, 2012 James Beard  Foundation
Award for Outstanding Wine Program, and
inclusion on Boston Magazine’s “Best  of
Boston” and “50 Best Restaurants” lists.
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Space
Located in an elegant townhouse in Boston’s historic Beacon Hill, No. 9 Park provides an intimate,  European-scale setting in which to enjoy
Chef Barbara Lynch’s refined cuisine. The space, designed by Cheryl and Jeffrey Katz of C&J Katz, radiates a quiet and timeless elegance.

Full Restaurant Buyout | Accomodates up to 60 Seated or 100 for Standing Reception

For exclusive use of the Bar Room, and both Front and Back Dining Rooms, the entire restaurant is  available for larger private events. All
guests are greeted in the Bar Room, a convivial space anchored  by a polished wood bar that’s a warm and welcoming space to gather before
or after a seated meal.

The Owner’s Table | Accomodates up to 6 Seated Dinner or 12 For Standing Reception

Chef Barbara Lynch’s favorite spot to dine at No. 9 Park, The Owner’s Table is tucked into a semi private alcove in the Bar Room. With
picturesque views of the Boston Common and Massachusetts State House, the Owner’s Table is perfect for intimate celebrations or a lively
dinner with colleagues  or clients.
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The Front Dining Room
Accomodates up to 24 Guests Seated Dinner or 45 Guests Standing Reception

The front dining room is a coveted spot for both frequent guests and first-time visitors, offering a picturesque view of the Boston
Common and  Massachusetts State House from an expansive wall of windows.

The Back Dining Room
Accommodates up to 24 Guests Seated Dinner or 40 Guests Standing Reception

Luxuriously decorated in a muted taupe palette with dark wood floors and shimmering antique chandeliers, the Back Dining Room at No. 9
Park radiates a  quiet and timeless elegance in a semi private setting.
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SAMPLE RECEPTION MENU

PASSED HORS D’OEUVRES Truffled Gougères
Seasonal Pasta Spoon

Steak Tartare, Gauffrettes

Ricotta Fritters

Burrata Spoons

—

RAW BAR

Oysters

Shrimp Cocktail

Caviar
traditional accompaniments (supplement may apply)

Chilled Lobster Salad
(supplement based on market price)

ARTISANAL CHEESE TABLE seasonal accoutrements

—

CHARCUTERIE BAR

Terrines

Sliced Hams & Salumi

Assorted Pickles & Mustard
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OUR SAMPLE MENU

( spring ) APPETIZER
please select three

Mesclun & Pea Green Salad
strawberry, grilled avocado, chèvre

Kampachi Crudo
lobster aioli, cucumber & radish salad, calamansi
vinaigrette

Burrata Salad
candied hazelnut, pickled beech mushroom, radish

Foie Gras Terrine
seasonal accompaniments ($15 supplement)

Ricotta Gnudi
green garlic, morel mushroom

—

MIDCOURSE
optional, please select one

Carnaroli Risotto
seasonal vegetables, parmigiano-regianno

Prune Stuffed Gnocchi
almond, foie gras, vin santo ($15 supplement)

ENTRÉE
please select three

Halibut
green asparagus, english pea, morel

Wild Striped Bass
shellfish ragù, broccoli rabe pesto, easter egg radish

Roasted Chicken Breast
black truffle, cauliflower, spigarello kale

Grilled Pork Chop
grilled red little gem lettuce, vidalia onion, fiddlehead ferns

Beef
artichoke, black garlic & pine nut purée, halloumi

Vegetarian
farm egg, farro, fava bean, morel mushroom —

DESSERT
please select three

Tarte Exotique
pineapple jam, passion fruit pastry cream

Mango Napoléon
puff pastry, diplomat crème, milk chocolate

Peanut Butter Petit Gâteau
caramel, feuilletine
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OUR SAMPLE MENU

( summer ) APPETIZER
please select three

Yellow Watermelon & Strawberry Salad persian cucumber,
chili en escabeche, fried ipswich clam

Black Bass Crudo
meyer lemon, stone fruit, basil vinaigrette

Heirloom Tomato Salad
parsley aioli, grilled halloumi, spigarello kale pistou

Foie Gras Terrine
seasonal accompaniments ($15 supplement)

Ricotta Gnudi
pesto, summer squashes

—

MIDCOURSE
optional, pease select one

Carnaroli Risotto
seasonal vegetables, parmigiano-regianno

Prune Stuffed Gnocchi
almond, foie gras, vin santo ($15 supplement)

ENTRÉE
please select three

Swordfish au Poivre
sauce provençal, summer squash, tournée potato

Hokkaido Scallop
fried pork belly, vidalia onion, green goddess aioli

Roasted Chicken Breast
pancetta, fried shishito pepper, corn

Grilled Pork Chop
plum, artichoke, sunflower seed pesto

Beef
béarnaise, kale, fingerling potato, trumpet mushroom

Vegetarian
farm egg, polenta, cippolini onion, asparagus —

DESSERT
please select three

Peach Cobbler Tart
molasses, custard

Strawberry Kouign-Amann
puff pastry, mascarpone, hazelnut

Almond Baklava
raspberry, milk chocolate
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OUR SAMPLE MENU

( autumn )
APPETIZER
please select three

Cold Smoked Salmon
labne, celery salad, trout roe

Little Gem Lettuce
ginger gold apple, stilton, hazelnut

Pumpkin Soup
seasonal accompaniments

Foie Gras Terrine
seasonal accompaniments ($15 supplement)

Ricotta Gnudi
butternut squash, mushroom

—

MIDCOURSE
optional, please select one

Carnaroli Risotto
seasonal vegetables, parmigiano-reggiano

Prune Stuffed Gnocchi
almond, foie gras, vin santo ($15 supplement)

ENTRÉE
please select three

Hake
creamed leek, braised radish, herb salad

Salmon
cauliflower, broccolini, caper

Roasted Chicken Breast
pommes purée, bacon, swiss chard

Grilled Pork Chop
sauce charon, baby carrots, cherry tomato

Beef
charred artichoke purée, eggplant, parsley & orange salad

Vegetarian
farm egg, pommes purée, swiss chard, cauliflower —

DESSERT
please select three

Persimmon Melba
cinnamon, raisin

Apple Mille-Feuille
almond, phyllo

Tart aux Noisette
chocolate, caramel
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OUR SAMPLE MENU

( winter )

APPETIZER
please select three

American Red Snapper Crudo black radish, pomegranate,
walnut vinaigrette

Mixed Green Salad
ricotta, pepitas vinaigrette

Beet & Heirloom Chicory Salad sottocenere, banyuls
vinaigrette, black olive crumble

Foie Gras Terrine
seasonal accompaniments ($15 supplement)

Ricotta Gnudi
butternut squash, mushroom

—

MIDCOURSE
optional, please select one

Carnaroli Risotto
seasonal vegetables, parmigiano-regianno

Prune Stuffed Gnocchi
almond, foie gras, vin santo ($15 supplement)

ENTRÉE
please select three

Hake
fennel nage, yukon potato, chorizo

Salmon
red beet, crème fraîche, horseradish

Roasted Chicken Breast
cranberry poached pears, salt-roasted sunchoke, pearl
onion

Grilled Pork Chop
cabbot clothbound cheddar polenta, broccoli rabe, herb
pesto

Beef
sweet potato mille feuille, lamb sausage, chestnut jus

Vegetarian
farm egg, lentils, root vegetables, arugula

—

DESSERT
please select three

Profiterole de Coco
bergamont, meringue

Gâteau à la Pistache
yogurt, kumquat

Tarta de Dulce de Leche
milk chocolate, salted sablé glace
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Pricing

SEATED DINNER
Three Course Menu | $100 per person
Four Course Menu | $115 per person
Five Course Menu | $130 per person (includes a cheese course)
Six Course Chef’s Tasting Menu | $145pp (parties of 16 or less
only)

Add passed hors d’oeuvres to any menu | $25 per person

STATIONARY DISPLAYS
Raw Bar | $35 per person
Charcuterie | $25 per person
Artisanal Cheese | $20 per person

STANDING RECEPTION | $85 PER PERSON Two hours of
seasonal passed hors d’oeuvres and selection of  two stationary
displays.

BEVERAGE
All beverages are charged upon consumption
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wine program

No. 9 Park’s wine list features old world
varietals  from France, Italy, Austria, and
Germany; as well  as a small but very
interesting selection of  American wines from
artisan producers. The  process of selecting
these wines is very  personal and the wines
are a collection reflective  of the direct
experiences of Cat Silirie and her  staff. In
this way the wine list displays a distinct  point
of view, something very important to Cat,  as
is the premise that the wine list should be
stylized in a way that is appealing and not in
any  way intimidating.

Integral to our vision is the choice to work
primarily with vintners who are completely
dedicated to producing wines of the finest
quality  that are made in limited quantities. It
is a  challenge in terms of continuity, yet
there is  excitement in a wine list that
changes constantly,  both for the staff and
our guests.
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9 Park Street
Boston, Massachusetts 02108

events@no9park.com
617.742.9991

( Wednesday - Sunday )
5pm to 9pm


