[image: image1.wmf]
L’ESCARGOT

Marco Pierre White

Soho Landmark Since 1927

Introduces

PRIVATE DINING

Located in the heart of Soho, London’s most

celebrated Restaurant L’Escargot is your ideal venue

 for client entertaining, boardroom meetings,

 product launches, pre and post theatre functions and office celebrations.

With two Private Rooms we have the flexibility to cater from 

10 to 60 people.

In addition to our beautifully presented, 

French inspired cuisine, we pride ourselves on our high standards 

of professionalism, efficiency and personalised service.

We are totally flexible and will endeavour to cater to 

your every requirements.

We look forward to welcoming you

to L’Escargot very soon.

48 Greek Street, London W1D 4EF

Tel: 020 7734 7333  Fax: 020 7437 0790

Limited A-la-Carte Menu

STARTERS

Smoked Salmon, Properly Garnished, Melba Toast
Rillette of Devin Smoked Mackerel a la Nicoise & Tapenade Sauce
Terrine of Duck, Foie Gras a la Richelieu, Sauce Cumberland & Pain Campagne
Croustillant of Crottin Goat’s Cheese, Tomato Chutney & Rocket Salad
Tian of Cornish Crab & Prawns, Avocado, Sauce Peuder
MAIN COURSES

Pan Fried Daurade Royale, Savoy Cabbage, Raisin Sec, Sauce Lie de Vin
Ravioli of Feta Cheese, Manzanilla Olives, Sun Blushed Tomatoes, Ruby Chard & Pesto Vinaigrette
Griskin Pork Loin, Bramley Apple Puree, Sauté Winter Spinach, Jus Marjolaine
Pan Fried Fillet of Black Bass, Al Forno Potato, Swiss Chard & Salsa Verde
Rump of English Lamb, Pomme Fondant, Cherry Tomato, Confit, Courgette Compote, Olive Jus
DESSERTS
Bramley Apple Crumble Soufflé, Vanilla Milkshake
Poached Black Treacle Pineapple, maple Syrup Mascarpone, Passion Fruit & Coconut
Pink Grapefruit Tart, Hazelnut Powder & Muscovado Ice Cream
Bitter Chocolate & Coffee Mousse, Orange Crème Fraîche Sorbet 

& Chocolate Lace Crisp
Selection of English & French Farmhouse Cheeses

~~~

Coffee and Chocolates  £3.00
Coffee and Petits Fours £5.50

 3 courses £42.00 per person

(Maximum 14 Guests)
Prices include vat. A 15% Discretionary Gratuity will be added.  

APERITIF & WINE LIST

APERITIFS

To welcome your guests on arrival, the following selection of aperitifs are recommended as popular choices:

	champagne


	£8.50

	kir royale
	£8.95



	bellini


	£8.95

	bucks fizz


	£8.95

	champagne cocktail
	£9.50



	kir
	£5.95


	house cocktail (alcoholic)


	£7.50

	soft cocktail (non-alcoholic)


	£4.50


All prices are quoted by the glass.

For parties of 15 guests or less, a small bar can be arranged in the room to offer a range of spirits, beers and soft drinks.

CHAMPAGNE






           BOTTLE  GlASS

   200
De Nauroy, Brut, Reims



 

NV
£42.00 
£8.50
   249
De Nauroy, Rosé , Brut, Reims



 
NV
£49.00 
£9.75

   219
Perrier Jouet, Grand Brut, Epernay



NV
£50.00
   206
Veuve Clicquot, Yellow Label, Reims



NV   
£60.00

   212       Louis Roederer, Brut, Reims




NV
£68.00

   204
Bollinger Special Cuvée, Brut, Ay



NV
£65.00

   226
Laurent Perrier Rosé, Brut, Reims



NV
£75.00
   205
Krug, Grande Cuvée, Reims




NV
£170.00

   245
Dom Perignon, Epernay





2000
£205.00

MAGNUM

  201
Bollinger Special Cuvée, Brut, Ay



NV
£132.00

   207
Veuve Clicquot, Yellow Label, Reims



NV
£120.00

   235
Laurent Perrier Rosé, Brut, Reims



NV
£155.00
 
WHITE WINE

BURGUNDY, YONNE & MACON

  265
Chablis,  Domaine Laroche


                               2008
£30.00 

  273
Chablis 1er Cru “Les Vaudevey“, Domaine  Laroche 
  
2006
£45.00
  310
Montagny 1er Cru,”Les Vignes Sur Le Cloux“, Alain Roy

2006
£38.00

  309
Pouilly Fuissé, Domaine Bouchard, Père & Fils


2007
£42.00
  315
Pouilly Fuissé, Vielles Vignes, “Les Crays“ Dom. Manciat-Poncet
2007
£48.50
  281
Meursault, « Les Narvaux », Domaine Vincent Girardin

2006
£66.00


  303
Puligny-Montrachet, Vielles Vignes,”En Truffière”, V. Girardin
2006
£68.00

  301
Chassagne-Montrachet,  Domaine Philippe Colin

2007
£68.00

  300
Chassagne-Montrachet, 1er Cru «Morgeot », Bernard Morey
2006
£88.00
  286
Puligny-Montrachet, 1er Cru «Les Folatières », Domaine  Alain Chavy 2006
£95.00

  285
Puligny-Montrachet, Domaine Leflaive



1997
£108.00

LOIRE VALLEY & ALSACE  

  339
Sancerre, « La Croix du Roy », Lucien Crochet


2007

£34.00
  530
Sancerre, Rosé, « Domaine des Vieux Pruniers», Domaine Thirot-Fournier
2008
£38.00

  340
Pouilly Fumé, Château Favray, Quentin David


2007

£34.00

  321
Riesling, « Prestige », Cave de Ribeauville


2007

£30.00
  323
Gëwurztraminer, Côtes de Rouffach, René Muré

2007

£35.00

ITALY

  407
Vernaccia di San Gimignano Teruzzi & Puthod, Toscana
2008

£25.50

  395
Gavi di Gavi “La Meirana », Broglia, Piemonte


2008

£28.50

  381
Pinot Grigio, Alois Lageder, Alto Adige



2007

£33.00

  386
Castello della Sala, Chardonnay, « Bramito », Antinori, Umbria
2006

£34.00


NEW WORLD

  461
Wither Hills, Sauvignon Blanc, Brent Marris, Marlborough, New-Zealand 2008
£30.00

  465
Nautilus Estate, Chardonnay, Marlborough, New-Zealand
2007

£30.00  

  449
Vasse Felix, Chardonnay, Margaret River, W.Australia

2007

£34.00
  453
Petaluma Estate, Chardonnay, Piccadilly Valley, South Australia
2006

£46.00




DESSERT WINE
  3008
Château La Fleur d’Or, Cru Classé, Sauternes


2005

£43.50

  3003
Muscat de Rivesaltes, Domaine Caze, Languedoc Roussillon
2005

£43.50

  N.B    Dessert Wine are Served in a 12cl Glass, Approximately 8 Glasses Per Bottle

RED WINE








BOTTLE 
BURGUNDY

553
Givry 1er Cru, “La Grande Berge“, Domaine Eric Desvignes     
2005
£40.00

587
Chorey Les Beaune, Domaine Maillard Père & Fils
        
2007 
£44.00

586
Beaune, 1er Cru « Les Grèves », Domaine Maillard Père & Fils 
2008 
£60.00

558
Gevrey Chambertin, « Les Évocelles », Domaine Lucien Boillot 
2006
£72.50
576
Chassagne Montrachet, 1er Cru «Morgeot », Domaine Philippe Colin
2006 £64.00
RHÔNE VALLEY & BEAUJOLAIS

620
Côtes du Rhône, A.O.C Domaine Louis Bernard


2007
£25.50
613
Crozes-Hermitage, ”Les Launes”, Domaine des Frères Delas 
2007
£34.00
624
Gigondas, Tradition Le Grand Montmirail, Domaine Brusset
2007
£45.00

618
Châteauneuf du Pape, Domaine de Beaurenard, Paul Coulon & Fils2005
£58.00

604
Fleurie “La Bonne Dame“, Domaine Louis Tête


2007
£32.00

606
Brouilly, Domaine Louis Tête




2008
£28.50
BORDELAIS

654
Château La Tuilerie des Combes, Lussac- Saint Emilion

2005 
 
£38.00

660
Château Montaiguillon, Montagne-Saint Emilion

2005

£36.00
830
Château Le Prieuré, Grand Vin de Pomerol


2004
   
£58.50

782
Chateau Tour de Castelot




2005

£45.00

776
Château Barde-Haut, Grand Cru Classé, Saint-Emilion

1997

£69.00
778
Château Monbousquet, Grand Cru Classé, Saint-Emilion
1996

£75.00
661
Château Gironville, Cru Bourgeois, Haut-Médoc


2002

£41.50

731
Château du Glana, Cru Bourgeois, Saint-Julien


2002

£43.50
764
Les Charmes de Kirwan (2nd wine of Château de Kirwan ), Margaux 2004

£62.00
676
La Dame de Montrose, (2nd wine of Château Montrose) St-Estephe2004

£65.00
706
Les Tourelles de Longueville (2nd wine of Château  Pichon-Longueville) 2004
£65.00
700
Réserve de la Comtesse (2nd wine of Château  Comtesse de Lalande) 2004

£70.00
675
Château Belgrave, 5ème Cru Classé, Haut-Médoc


2001

£75.00
702
Château d’Armailhac, 5ème Cru Classé, Pauillac


1995

£105.00
ITALY & SPAIN

876
Montepulciano d’ Abruzzo, ”Jorio”,  D.O.C.Umani Ronchi, Toscana 2006`
£28.50

853
Chianti Classico Riserva, D.O.C.G, Tenute, Marchese Antinori
2004       £52.00
863
Brunello di Montalcino, “Il Poggione” D.O.C.G,  Tenuta
2004

£69.50

880
Conde de Valdemar, Reserva, Rioja


2003

£36.00
883
Conde de Valdemar, Gran Reserva, Rioja

2000

£50.00
NEW WORLD

978
Zinfandel, Sebastiani, Sonoma County, California, U.S.A
2006

£32.00

925
St Hallett, Shiraz,”Faith”,Barossa Valley, South Australia
2006

£30.00

918
Katnook Estate,,Cabernet Sauvignon, Coonawarra, South Australia 2005
£30.00

933
Coopers Creek, Pinot Noir, Marlborough, New-Zealand
2007

£30.00  

993
Loredona, Pinot Noir, Monterey County, California, U.S.A 2006

£30.00  
PORTS

3061
Graham’s Late Bottled Vintage



2003

£40.00  

3039
Taylor’s 20 Years Old Tawny





£70.00

3040
Warre’s Vintage Port




1985

£120.00

NB
Port is Served in a 100 ml Glass. Approximately 8 Glasses Per bottle
Please note that due to circumstances out of our control, vintages may be subject to change.

TERMS AND CONDITIONS

All bookings for the private dining rooms are subject to the terms and 

conditions set out below.

CONFIRMATION OF BOOKINGS

To confirm your booking the attached form should be completed and returned to us by post or fax, within 48 hours of a tentative booking being made, 

otherwise the management reserves the right to cancel the booking 

and allocate the venue to another client.

GUARANTEED NUMBERS

To ensure our maximum efficiency, a guaranteed number of guests is required two full working days prior to the event.

This will be regarded as the minimum number for the catering and charging.

EQUIPMENT / ENTERTAINMENT

Please be aware that some WSL properties are bound by legal restrictions on noise levels.   Therefore, White Star Line must be informed upon confirmation of booking of any equipment, music or other entertainment you may wish to have in your room.     

PAYMENT

Unless credit arrangements have been established with the management of L’Escargot, prior to the function date, settlement of the account will be at conclusion of the function.  In the event of an account not settled on the day, the balance will be charged to the credit card details

 supplied on the booking from.  Please note we do not have the facility to create multiple bills.

We accept all major credit cards and company cheques by prior agreement.

We accept payment by all major credit cards up to maximum limit of £5000 towards any one event.  We accept personal and company cheques, BACS or CHAPS payments providing adequate time is provided for funds to clear.
ROOM RENTAL

The Private Rooms are available for parties of 10 to 60, 

numbers below 10 will incur a room hire charge of £150.00 + VAT.

Use of the rooms for presentation purposes outside meal times are negotiable.

During the Christmas period minimum numbers will be required: for The Private Room; 15 guests, and for the Barrel Vault Room; 

30 guests.

LOSS OR DAMAGE

L’Escargot will be under no liability for any loss, damage or injury to the Client’s property or the property of the Client’s guests if such loss, damage, injury is due to the act, neglect or default of the Client or his guests, servants or agents. Under no circumstances are any banners, posters or such materials to be fixed to any walls or doors by any method.  In the event of the violation of this condition, the management will take photographs of any damage immediately and the cost of any repair will be passed on to the client.  Free standing display material in the private rooms is allowed
GRATUITY

A 15% gratuity will be added to the final bill.

CANCELLATION

In the event of a confirmed booking being cancelled (except December):

With less than 28 days notice, deposit will be refunded only if the space is resold,

with less than 10 working days notice, a minimum fee of £500 is applicable.

Cancellation within 5 working days of the event taking place, or non-arrival of the party will incur the full cost of the chosen menu being charged against the credit card details supplied with the booking form.

In December the following conditions apply:

Deposits for confirmed bookings in December are non-refundable.

L’ESCARGOT
PLEASE COMPLETE THIS FORM TO CONFIRM YOUR BOOKING

Due to demand and popularity of this venue provisional reservations can only be held for 48 hours

Date of Booking………………………………20…….
  Lunch      Dinner

Number of guests expected………
(Final numbers to be confirmed 48 hours prior to the function)

For December minimum numbers: The Private Room: 15 guests, Barrel Vault Room 30 guests

Reception Time……………………….. Time of Meal………………………..
Please be advised that all lunchtime reservations will be asked to vacate by 4.30pm.

Name of host……………………………………
It is a great help if the organiser / host make themselves known to us on arrival.

Name & Address of Company / Organisation

……………………………………………………………………………………………………………..

……………………………………………………………………………………………………………..

……………………………………………………………………………………………………………..

Contact Name…………………………………………
Tel no:………………………………………………..
Fax No…………………………………
Email Address………………………….…………….

APERITIF

……………………………………………………………………………………………………………..

selection of canapes @ £9.00 per person                                                                  Yes               No
nuts & olives @ £2.50 per person                                                                                   Yes               No

MENU CHOICE

We will allow for up to 3 additional vegetarians to be catered for on the night in addition to those 

pre-ordered.Further requests will incur a cost of £25.00 per person.
……………………………………………………………………………………………………………..

……………………………………………………………………………………………………………..

……………………………………………………………………………………………………………..

……………………………………………………………………………………………………………..

additional cheese course @ £8.95 per person                                                         Yes               No

coffee & petits fours @ £5.50 per person                                                                  Yes                     No

WINE CHOICE

……………………………………………………………………………………………………………..

……………………………………………………………………………………………………………..

please offer liqueurs at the end of the meal               Yes               No

PLEASE OFFER PLACE CARDS (If yes, please provide a table plan)  Yes               No 
DEPOSIT

A deposit of 100% of the estimated food cost is required to secure your reservation.

(Deposits for confirmed bookings in December are non-refundable.)
Please find enclosed cheque for £……….
Please debit by credit card for £………..

Card type……………Card no……………………………………………Exp…../…...

Security Code…………Billing Address of Credit Card (If different from above) …………………

……………………………………………………………………………………………………………

Method of payment on the night……………………………………………………….                                                     IN THE EVENT THAT THE ACCOUNT IS NOT SETTLED ON THE DAY, ANY OUTSTANDING AMOUNTS WILL BE CHARGED TO THE CREDIT CARD DETAILS SUPPLIED ABOVE.   CREDIT CARD DETAILS MUST BE SUPPLIED ON THIS FORM IN ORDER TO CONFIRM YOUR RESERVATION EVEN IF THE DEPOSIT PAYMENT IS BY AN ALTERNATIVE METHOD (E.G. CASH, CHEQUE, BACS)
The Terms and Conditions supplied with this form are accepted on behalf of above Company

SIGNED: ……………………………..
DATE: …………………………………

Return fully completed fax to: Sales Office
Fax: 020 7734 0033 Tel: 020 7734 7333 
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