
Thank you very much for your enquiry, we appreciate your interest in Coq d’Argent Restaurant.

The restaurant can accept groups from 10 up to 40 guests before it becomes an exclusive hire. Parties of 10 
and above will always be seated on more than one table.

Charges

No minimum spend applies to groups in the restaurant. However a reduced menu / set menu applies at a set 
price per person.

Confirmation of booking 

In order to confirm your reservation I would require all enclosed forms including the terms and conditions, to 
be completed and returned directly to me via email, post or fax at least two weeks prior to the event date.

A deposit of �10.00 per person is required to secure the booking, this will then be deducted from the final bill 
which must be settled in full on the day. Please see terms and conditions for cancellation policies.

I will call in a couple of days to ensure you have received the full proposal and to see if you have any questions 
or if you would like to arrange a site visit.

If I can be of any further assistance please do not hesitate to contact me directly on 020 7395 5006 or email 
lauraj@danddlondon.com

| Coq d’Argent | 1 Poultry | London EC2R 8EJ



Menus

For groups of 20 guests or more we ask that you select a set menu consisting of one starter, one main 
and one dessert for the whole party, from one of the below menus.

Prix fixe
Three courses £30.00

Bisque de homard
Lobster bisque 

Mosa�que de joue de porc, toast de pain de campagne
Pork cheek and vegetable terrine with country style toast

Parfait de champignons, salade printani�re et vinaigrette truff�e
Mushroom parfait, port jelly, spring vegetable salad and light truffle dressing

_____

Cuisse de canard confite r�tie aux kumquats, galette de l�gumes et carottes glac�es au cumin
Confit Dombes duck leg with root vegetable bubble and squeak, kumquat compote and glazed carrots in cumin

Casserole de chevreuil et fagot aux fruits secs, pomme pur�e
Braised venison with fruit and nut faggot on mashed potato

Garbure de saumon aux l�gumes d’hivers et pancetta fum�e
Salmon fillet with winter vegetables and smoked pancetta

Risotto de potiron au fromage de ch�vre et chili
Pumpkin risotto with chilli marinated goats cheese

_____

Vacherin au fruit de la passion et yaourt
Yogurt and passion fruit vacherin

“Pudding” au sirop de canne, pomme caram�lis�e et glace vanille
Golden steamed pudding with caramelised apple, sultanas and vanilla ice cream

Cr�me br�l�e, sabl� au citron
Burnt vanilla cream, lemon shortbread

Your bill will be left open for you to leave a gratuity at your discretion
For groups of 8 people or more, a discretionary service charge of 12.5% will be added

Coq d’Argent complies with the hospitality industry’s voluntary code of practice
VAT payable at prevailing rates



Prix fixe  
3 courses £40.00

Verrine de crabe � l’aneth, cr�me l�g�re au caviar fum�
Devon king crab and dill pot with a light smoked avruga caviar cream

Terrine de canard et foie gras aux “l�gumes pot au feu”
Duck, foie gras and vegetable terrine with sherry vinegar dressing

Bisque de homard et croustillant safran�
Lobster bisque and crispy salad roll

_____

Canard de Dombes r�ti aux kumquats, galette de l�gumes et carottes glac�es au cumin
Roasted Dombes duck with root vegetable bubble and squeak, kumquat compote and glazed carrots in cumin

Filet de haut bar vapeur aux champignons sauvages et marrons r�tis
Thyme steamed stone bass fillet with sautéed wild mushrooms and chestnuts

Risotto de potiron au fromage de ch�vre et chili

Pumpkin risotto with chilli marinated goats cheese

_____

Cheesecake � la vanille et compote d’airelles
Baked vanilla cheesecake with warm cranberry compote

Pav� au chocolat noir, meringue et glace aux pistaches r�ties
Dark chocolate marquise with roasted pistachio ice cream and meringue

S�lection de fromages
Selection of cheeses, homemade bread

Your bill will be left open for you to leave a gratuity at your discretion
For groups of 8 people or more, a discretionary service charge of 12.5% will be added

Coq d’Argent complies with the hospitality industry’s voluntary code of practice
VAT payable at prevailing rates



Booking Confirmation Form

Company name Date of event

Organiser name Lunch / Dinner

E-mail Number of guests:

Tel no. Arrival time:

Fax no. Seating time:

Drinks

On arrival:

White wine:

Red wine:

Dessert wine:

Chosen menu :

3 Courses at �30.00
3 Course at �40.00

dietary requirements:

Still & sparkling water:      y / n

Liqueurs to be offered:                              y / n

Host on the day:

Final bill to be presented to:

Other requirements:

Deposit Information

Type of credit / debit card: mastercard | visa | switch | amex | diners | jbc

Name as it appears on card:

Card holders exact billing address:

Card number: Issue number (switch only):

Start date: Expiry date:

Last 3 digits on signature strip: 
(for amex – 4 digits on front of card)

A deposit of �10.00 per person is required to secure your group booking. all bookings are considered 
provisional until a deposit has been received.

alternatively please make cheques payable to: Coq d’Argent ltd



Terms and Conditions

1. Confirmation of booking;
Bookings will only be regarded as confirmed upon receipt of signed terms & conditions and a 
deposit of �10.00 per person.

Any changes to the contract and booking details must be made in writing and will be of no 
effect unless acknowledged in writing by Coq d’Argent.

In the event that this agreement is signed in the name of a company, partnership, agency, 
firm, club or similar society, the person signing represents to Coq d’Argent that he has full 
authority to sign such a contract. In the event that he is not so authorised he will be 
personally liable for the complete performance of this contract.

2. Minimum spends, deposit, pre-payments and settlement
The customer shall be required to pay a deposit to Coq d’Argent to secure the date of the 
event. �10.00 per person will be required.

Your bill must be settled in full at the end of your meal. At this time your deposit will be 
deducted. We are unable to provide account facility.

Any dispute as to the accuracy of the bill must be communicated to Coq d’Argent in writing 
within seven days from the date of the event. 

3. Final numbers
Final numbers for any event must be confirmed in writing at least 2 working days prior to the 
event date. We reserve the right to charge for the full number of people booked if we have 
not been provided with notice of a reduction in numbers at least 24 hours prior to the event. 
Coq d’Argent will make every reasonable endeavour to accommodate any increase in 
numbers and will charge accordingly for providing this service, but cannot be held responsible 
for failure to provide such accommodation or service.

4. Cancellation by Coq d’Argent
Coq d’Argent may cancel a booking without any liability being incurred whatsoever if:-

Coq d’Argent is closed down due to events and circumstances beyond our control such as 
fire, staff dispute, lock out or by order of public authority or any circumstances outside the 
control of Coq d’Argent.

The customer becomes insolvent or enters into liquidation/receivership.

The customer is in breach of any of the terms and conditions

The customer fails to pay the requested deposit

5. Cancellation by the customer
All cancellations by the customer must be made in writing by Coq d’Argent as the address 
stated, and formally acknowledged. Coq d’Argent will refund deposits where notification has 
been received 14 days in advance of the function date.

6. Menu
We offer the set menus enclosed with these terms and conditions and require that you 
choose the same menu for all members of your party. Your choice of menu and wines must 
be submitted at least one week prior to the event. only wines and spirits supplied by Coq 
d’Argent are permitted for consumption on our premises. 



7. Prices
12.5% discretionary service charge will be added to your bill, however, payment of this 
remains at the discretion of the customer.

We reserve the right to charge in full for anything (including house flowers) removed from 
the restaurant and for any damages sustained to the room or furniture within.

All prices are current at the time of going to print and includes vat or other government taxes 
where appropriate. Coq d’Argent reserve the right to amend prices and take into account any 
changes in the rate of vat or other taxes.

8. Signage
The fixing of signs, displays, posters etc is not allowed at Coq d’Argent

9. Loss or damage
Coq d’Argent will not be liable to the customer or any person claiming through the customer 
for any loss or damage caused by, or arising from, its failure to carry out any obligation under 
this agreement due to anything beyond our control of Coq d’Argent.

Coq d’Argent will not be responsible to the customer or any person, claiming through the 
customer, for any loss of business or profit, or any other consequential loss however arising, 
including delay or failure to carry out any of its obligations under this agreement. 

The customer agrees to be responsible and shall indemnify Coq d’Argent against all damages 
occasional to the restaurant, the fixtures and fittings caused by an act, default, or negligence 
of the customer or staff, agents or guests of the customer.

Coq d’Argent hereby exclude any liability to the customers resulting from any negligent act or 
omission of Coq d’Argent or its agents or employees in connection with this agreement or
otherwise, except that Coq d’Argent liability to the customer shall not be limited to death or 
personal injury resulting from its own negligence or that of its agents. 

Coq d’Argent shall not be held responsible for the death or bodily injury arising from any 
cause whatsoever to:

Person visiting the allocated space on behalf of, at the invitation of, or the request of, the 
customer, or

person employed by the customer whether such death or injury occurs within the allocated 
space or in any part of the restaurant unless caused by the neglect of Coq d’Argent.

10. Coq d’Argent reserve the right to decline the employment by the client or any of its 
guests to any photographer, toastmaster, band, musician or any other person in connection 
with the event, but will without obligation be pleased to give the client and it’s guests the 
benefit of Coq d’Argent’s advice or recommendations in the respect. Any such person so 
objected by Coq d’Argent shall not be employed by the client of any of it’s guests. 

11. On the occasions when the client arranges any third party supplier or contractor direct, it 
is the responsibility of the client to ensure that Coq d’Argent is fully informed of all 
arrangements. Furthermore, the client must ensure that the third party provides adequate 
insurance and observed all health and safety requirements.

12. Filming
Filming in the restaurant and Bar is allowed by permission only.



Please sign and return in order to confirm your reservation:
In note these terms and conditions and agree to them

Date of event     ……………………………………………………

Name   …………………………………………………………………

Signed  ………………………………………………………………..

Date ……………………………………………………………………

Email address  ……………………………………………………..

Contact number  …………………………………………………

Please sign and return this contract to 
Laura Jollit, Coq d’Argent, 1 Poultry, London EC2R 8EJ or by fax on 020 
739505050 or by e-mail lauraj@danddlondon.com


