
Events at Le Pont de la Tour
Perfect for every occasion

Event Space Seated Standing

Private Dining Room 20 35

Semi Private Wine Cellar 24 35

Main Restaurant (Bar & Grill remains open) 110 300

Full Exclusive Hire 160 400

Bar & Grill Terrace 30 60

Restaurant Terrace 70 100

These spaces are available with no minimum spend and no room hire

For more information or to check availability
please call 020 7940 1850 or

e-mail justineoc@danddlondon.com

Le Pont de la Tour
The Butler’s Wharf Buildings 

36d Shad Thames
London SE1 2EY



36d Shad Thames Butler's Wharf London SE1 2YE

TELEPHONE 020 7940 1850 - FAX 020 7940 1835

Welcome to Le Pont de la Tour, one of the most famous restaurants in London. Le Pont de la Tour has the 

elegance and authority of a stateroom and is complemented by outstanding modern French food and the very 

highest standards of service. 

Private Dining Room

The Private Dining room lies at the far end of the main restaurant accessed via the  Wine Cellar; a wall of 

glass divides the two spaces with an impressive display of wines from around the world, therefore viewing of 

this unique space is highly recommended.

This exclusive private dining room can seat a maximum of 20 guests for lunch or dinner, 7 days a week. The 

room is fitted with air conditioning and an optional laptop compatible wide screen plasma screen. 



Semi Private Table in the Wine Cellar

The Semi Private Wine Cellar is the perfect venue for someone looking for something out of the ordinary. Two 

large rustic wooden tables are placed in the Wine Cellar, seating up to twenty two guests. Surrounded by 

wine racks of the finest bottles of wine, you can enjoy both the buzz of the main restaurant and the exclusivity 

of this semi-private dining room. 

The Wine Cellar is situated between the restaurant and is used as access to the private dining room. We are 

able to accommodate parties of up to 14 guests on one table or up to 24 over the two tables in this space 

for dinner from 8.30pm onwards. Please be aware the tables may not be brought together, as there is a step 

between the tables. Therefore, viewing of this unique space is highly recommended.

Should you have any queries or would like to discuss your function in more detail, please do not

hesitate to contact :

Justine O’Connell on +44 (0)20 7940 1850 or by email at justineoc@danddlondon.com



Menu selection

Please choose one of the following menus for your event

Please note a separate vegetarian menu is available

Menu A

Salad of poached egg, gruyere cheese, croutons, smoked bacon

Classic prawn cocktail

Native lobster bisque

Roast cod, crushed potatoes, glazed baby onions

Supreme guinea fowl, roasted baby carrots, cep sauce

Cushion of venison, braised red cabbage, pomme fondant, red wine sauce

Orange cr�me br�l�e

“Jivara” Milk chocolate and Baileys parfait, bitter chocolate sauce

Cherry and pistachio tart

�35.00 per person lunch

�40.00 per person dinner

Menu B

Foie gras and chicken liver parfait, walnut toast

Seared sea scallop, cauliflower, shellfish glaze

Smoked duck, apple and celery salad

Poached halibut, braised swiss chard, caviar sauce

Pan fried seabass, cucumber linguine, smoked eel

Herb crusted lamb rump and shoulder, carrot and swede galette

“Black Forest”  Guanaja chocolate marquise,

Petit pot au citron

Pecan pie, cr�me fra�che

�40.00 per person lunch

�45.00 per person dinner



Menu C

Foie gras ‘ pan�‘, plum and apple compote

Assiette of quail, boudin noir, apple and almond salad

Smoked salmon, potato and chive salad, caper berries

Poached halibut, braised swiss chard, caviar sauce

Dedham vale beef fillet, braised red cabbage, truffle sauce

Crustacean risotto, parsley broth

“Black Forest”  Guanaja chocolate marquise

Stuffed poire en cro�te, walnut and prune ice cream

Cinnamon bavarois with a  butterscotch ripple, nut crumble

�45.00 per person lunch
�50.00 per person dinner

Vegetarian Menu:

Pumpkin velout�, parmesan croutons, sage

Salad of poached egg, gruyere cheese, croutons

Aubergine, tomato, garlic and parmesan gratin, rocket salad

Spinach and goats cheese ravioli, bay leaf sauce

Carrot and swede gallete, roasted baby onions and wild mushrooms

‘Le Pont’ house salad of grilled and pickeled vegetables

Sides  3.95
Haricots vert, Leaf spinach, Pommes pur�e, Minted ratte potatoes, Salade verte

(available on request on the evening or to pre order for your guests)

Extras:

Pre dinner Canap�s from �8.00 per person

Cheese selection �8.00 per person

Selection of Tea & Coffee and chocolate coated coffee beans �4.50 per person

Selection of Tea & Coffees and Petit Fours �5.50 per person

All prices are inclusive of V.A.T. at 17.5 % A non discretionary 12.5 % service charge will be added to your bill

Please note : Items are subject to change

Parties up to 20 guests may have the full menu selection of either A or B or C

Parties of 21 and above may select one starter, one main courses and one dessert per course

(Please advise of number of vegetarians and any dietary requirements prior to the event)



Le Pont de la Tour Canapé Menu
£2.00 per bite

Savory canapés:

Steak tartare

Scallop cerviche

Breaded prawns & chilli jam

Smoked salmon roulade

Spiced foie gras en croûte

Dessert Canapés:

Chocolate brownie

Pistachio and cherry tart

A choice of up to 5 canapés may be selected

Le Pont de la Tour Ltd t/a Le Pont de la Tour
All prices are inclusive of V.A.T. @ 17.5 %.

An optional 12.5 % service charge will be added to your bill



Terms & Conditions

1)Confirmation of booking
Bookings will only be regarded as confirmed upon receipt of signed terms, credit card 
guarantee and a £30.00 per person deposit .

2)Cancellations
In the unfortunate circumstances that the Client has to cancel the confirmed booking at any 
time prior to the event the following conditions apply:
28 + days in advance the deposit will be refunded.
15-28 days in advance the deposit will not be deduced but will be transferable to another date 
within 3 months of the original booking. If another date cannot be found the deposit will be 
kept. 
0-14 days in advance, the deposit will be charged.
48 hours the full menu price will be charged per person 

In the event of a cancellation by the customer where Le Pont de la Tour has made 
arrangements for entertainment, equipment or otherwise all cancellation charges by outside 
contractors will be met by the customer. 

3)Final numbers
We ask that final numbers be received no later than 48 hours in advance of your event. In the 
event that numbers are less than originally stated the last confirmed numbers will be charged, 
as produce will have been purchased.

4) Final Payment
We will require you to settle the bill in full at the end of your event.  We are not able to 
offer account facilities.

5) Menu & Wine Selection 
We ask for numbers above 20 that a set menu should be chosen from the recommended 
selection 14 days in advance.  Special dietary requirements will be accommodated by prior 
arrangement.  

Parties in excess of 12 guests are requested to select their wines before the function date in 
order to ensure that the correct vintage and quantities are stocked.

Please be aware that occasionally certain dishes and wines become unavailable at short 
notice due to difficulties of supply.  In addition, the quality of produce delivered to us may 
not meet the approval of our Head Chef.  In this event we will endeavor to provide you 
with a suitable alternative.

6) Other
The host assumes responsibility for any and all damages caused by themselves or their guests.
Only food or wines supplied by  Le Pont de la Tour are permitted for consumption on our 
premises.

17.5% VAT is included in all prices.  
12.5% discretionary service charge will be added to your bill.


