Coq d’Argent puns both on the address - No.1 Poultry - and the site’s heritage: the
new building is the work of the distinguished architect, Sir James Stirling, and
occupies the site of the former Mappin & Webb jewellers next to the Bank of
England.

Since 1998 Coq d'Argent has been one of London’s favourite places for grand
celebrations, corporate dining and business meetings. This elegant restaurant offers
true distinction and style for all occasions.
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Perched on the rooftop of No. 1 Poultry, Cog d’Argent makes subtle reference to a
gentleman’s club and yet is every inch a modern space, with spectacular views of
many of London’s major landmarks including St Paul’s Cathedral, Mansion House,

Monument, the Bank of England, Nat West Tower and the Lloyd’s Building. Two glass
lifts take guests to the restaurant and its stunning gardens on the sixth floor.

The rooftop garden, originally designed by Arabella Lennox-Boyd, takes its
inspiration from Corbusier’s Fifth Elevation, bold and formal. Coq d’Argent has its
own private garden and terrace with views to St Paul’s Cathedral at the rear. The
garden and terrace is popular on sunny days, the atmosphere made more evocative
by the aromatic planting scheme and tubs of herbs. The two central terraces are
surrounded by huge oak pergolas planted with wisteria and uva fragola vines.

The interior of the restaurant is sleek and elegant using rich walnut veneer wall
paneling, jura limestone flooring, soft leather chairs and mocha upholstered
banquettes. An oval bar is separated from the restaurant by three curved walnut
screens. Designed by Terence Conran and Conran & Partners, Coq d’Argent contrasts
the dramatic impact of the building by creating a calm, luxurious environment where
guests can relax and enjoy great food, good wine, superb service and spectacular
views.

The regional French food is seasonal and prepared by Head Chef, Mickael Weiss.
Mickael joined Coq d'Argent in December 2000 and focuses his talents on traditional
French dishes including coq au vin and canard réti a I'orange.

“Coq d'Argent really is a great place to meet for drinks, lunch and dinner; we think
it's probably the most glamorous place in the whole of London - but that’s up to you
to decide.” Sir Terence Conran



General Information

Location No.1 Poultry
London EC2R 8EJ

Telephone 020 7395 5000

Fax 020 7395 5050

For Restaurant reservations please contact 020 7395 5000 or visit www.coqdargent.co.uk
For private parties, please call 020 7395 5006/5005

Layout: 8,360 square feet approx

Coq d’Argent Breakfast Functions from 7am — 10am

Start your morning meetings with the finest view over London. Our fabulous breakfast menu will
set you up perfectly for the day.

Capacity Up to 110 people — Seated
Up to 70 people - Seated with presentation
Up to 110 people - Standing with presentation

Dimensions
Restaurant
Height (m) 2.6
Width (m) 14
Length (m) 29
Area (m2) 30
Access London Underground — Bank station Exit 8 & 9

NCP car park in Cannon Street (5 minute walk)
Street parking evening and weekends



Breakfast Menus

Continental 1 - £14.50

Selection of croissants & Danish pastries
Fresh fruit salad
Tea & Coffee

Continental 2 - £15.50

Selection of croissants & Danish pastries
Bacon & Tomato Ciabatta
Tea & Coffee

English 1 - £18.75

Selection of croissants, Danish pastries & toast
Bacon, sausage, black pudding, tomato, mushrooms & scrambled eggs
Tea & Coffee

English 2 - £22.75

Selection of croissants, Danish pastries & toast
Fresh fruit salad
Bacon, sausage, black pudding, tomato, mushrooms & scrambled eggs
Tea & Coffee

Sea Breeze - £23.50

Selection of croissants, Danish pastries & toast
Fresh fruit salad
Smoked salmon, brioche, scrambled eggs
Tea & Coffee



Sparkling Wines

Jeio Prosecco Valdobbiadene , Bisol

Champagne

Champagne Piper Heidsieck N.V
Laurent Perrier Brut NV

Moet & Chandon NV

Perrier Jouet NV

Veuve Clicquot Ponsardin N.V
Bollinger Special Cuvée NV
Taittinger Prestige Rosé N.V
Laurent Perrier Rosé N.V

Soft Drinks & Juices

Freshly squeezed orange juice
Apple, grapefruit, tomato
Cranberry, pineapple,

Belu water, still or sparkling

Coca cola, diet coke, tonic, ginger ale, bitter lemon

Glass
4.25
3.95
2.95

2.95

Bottle

750 ml
33.50

49.75
65.00
80.00
65.00
83.00
86.00
85.00
95.00

Bottle

4.25



Terms & Conditions

All bookings are subject to the following terms and conditions:

1.

A room hire charge of £1,000.00 is required to secure the booking. This deposit is only
refundable in the event of 21 days written notice of cancellation. The room hire charge
includes VAT and will be additional to all food and beverage consumed, equipment hire
and other services provided.

Should the number of your party decrease, we will require 48 hours’ notice, failing which,
a charge will be made for the original number of diners. Similarly, 48 hours’ notice is
required for any additional diners.

All food and beverage must be ordered at least 5 working days prior to the event.

We will require you to settle the bill in full at the end of your meal. We are not able to
offer account facilities.

Your booking is considered to be confirmed once we are in receipt of your deposit
monies.

The Cardholder assumes responsibility for any and all damages caused by themselves or
their guests.

Only food or wines supplied by Coq d'Argent are permitted for consumption on our
premises.

Photography, speeches, or other entertainment is allowed only at the discretion of the
management.

VAT is included in all prices. A 12.5% discretionary service charge will be added to your
bill for food and beverage consumed.

I note these terms and conditions and agree to them (please sign and return in order to
confirm reservation).

Company name:

Signature:

Name:

Date signed:

Date of event: Time of reservation:

Number of people:

Please return by fax to: 020 7395 5050 or by post to: Madlen Langmeyer, Coq d’Argent Ltd, 1
Poultry, London, EC2R 8EJ]



No 1 Poultry London EC2R 8EJ
Telephone: 020 7395 5000 Facsimile: 020 7395 5050

CREDIT CARD
GUARANTEE FOR BOOKING

I/WE guarantee the

event to be held on with the following credit card:

Credit Card Number:

Expiry Date: Security Code: (last 3 digits on back of card,

with the exception of AMEX- 4 digits on front of card) Issue No (switch only):

Billing Address of Card Holder:

Cardholders Signature:

Agreed Deposit Amount: £1,000.00

TERMS: ACCOUNTS MUST BE SETTLED IN FULL ON DAY OF EVENT.



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 Chosen menu :

Freshly squeezed Orange juice: y/n Continental 1 at £14.50 per person
Apple juice: y/n Continental 2 at £15.50 per person
Grapefruit juice: y/n English 1 at £18.75 per person

Sparkling Wines/ Champagne

Jeio Prosecco Valdobbiadene, Bisol at £33.50
per bottle y/n

Jean Louis Denois Tradition N.V at £39.00 per
bottle y/n

Champagne Piper Heidsieck N.V at £ 49.75
per bottle y/n

English 2 at £22.75 per person
Sea Breeze at £23.50 per person

dietary requirements:

Still & sparkling water:
y/n

Host on the day:

Final bill to be presented to:

Other requirements:




