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THE KITCHEN TABLE

Whether you are hosting a private party, product launch, corporate dinner, team building drinks or simply looking for a brainstorming room away from the office, The Kitchen Table offers the perfect solution.  A self contained room that can seat up to 32 guests on 3 wooden scrubbed tables, or up to 45 guests for a standing reception.

Our menus offer the finest French rustic cooking with delicious dishes and prompt service.  Should you require a bespoke menu, please ask as all our meals are cooked fresh to order.

We also offer a sharing platters menu for substantial nibbles for any after work drinks and a full breakfast menu.  We are open from 8am weekdays and 9am at weekends.

The use of the plasma TV screen is complimentary.  Any additional AV requirements can be supplied on request.  We can also assist with any flowers, decorations and any dietary requirements.

The Kitchen Table is perfect for any size party from 14 to 45 guests.  Best of all, there is no room hire charge or minimum spend for parties of 14 or above (excluding December).  Three course menus start from only £30.00 per person and our 2 course buffet menu is only £25.00.

For any further queries, please do not hesitate to contact the management team

In Holborn on 020 7242 4580 or email holborn@french-kitchen.co.uk 
In Chiswick on 020 8747 9113 or email chiswick@french-kitchen.co.uk 
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BUFFET MENU

£24.95  Per Person for 2 courses    
Artisan sour dough bread selection
Charcuterie Selection of Duck rillettes, Paris ham, French salamis and cured ham served with fig preserve 
Pissaladiere with roast red peppers,olives & anchovies
French cheese selection of Comte, Corsican blue, and brie de meaux
Leek & Gruyere puff pastry tart
Grilled baby Broccoli, French bean & artichoke heart salad with roasted Pumpkin Seeds in mustard dressing
Baby green Leaf Salad
New season Potatoes with French butter and parsley
***

Whole Pear & Frangipane Tart

Whole Chocolate Tart

Children’s Menu £10.00 per child


Macaroni Cheese

Chips

Grilled Chicken

***

Selection of Ice Cream 

Chocolate Tart

Menu price is inclusive of VAT and exclusive of discretionary service charge at 12.5%

Tea and coffee not included.
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SET MENU 1

A selection of sharing platters, presented on wooden boards, will be placed on the table for your guests to share, including:

Marinated Olives 

Rustic Bread Basket

Charcuterie Board

Whole Sliced Tart du Jour

****

Roast Lamb rump with Provencal vegetables & ratte potatoes
Or

Corn Fed Chicken Chasseur with crushed new season potatoes
Or

Sea bream with tomatoes, artichokes and shallots with grilled tender stem broccoli
Or
Spinach & oyster mushroom crepe glazed with creamy gruyere sauce and served with green leaf salad 
*****

Pot au Chocolat
Or

Crème Brulee with seasonal fruit compote

£29.95  per person, inclusive of VAT

A discretionary 12.5% service charge will be added to your bill
Coffee & Petit Fours £2.95 per person
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SET MENU 2

A selection of sharing platters, presented on wooden boards, will be placed on the table for your guests to share, including:

Marinated Olives 

Rustic Bread Basket

Charcuterie Board

Whole Sliced Tart du Jour

****

Sautéed beef sirloin with red Wine Sauce & shallot sauce with Dauphinoise Potatoes & Green Beans
Or

Duck confit on braised lentils with carrots, leeks & celery
Or

Fillet of sea bass on braised fennel with sauce vierge
Or

Cepe & chestnut mushroom risotto with truffle oil and wild rocket

*****

Tarte Tatin with Crème Fraiche or Vanilla Ice Cream

Or

Pain Perdu Bread & Butter Pudding
£35.95 per person, inclusive of VAT

A discretionary 12.5% service charge will be added to your bill

Coffee & Petit Fours £2.95 per person
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BREAKFAST MENU
Selection of pastries including:

Pain au Chocolat, Pain au raisin and Croissants

Hot Bacon sandwiches 

Fresh Baguette with butter & award-winning jams

Unlimited freshly brewed tea or filter coffee

Fresh Juice (apple or orange)

£15.00 per person

DRINKS

APERITIFS

Ricard, Pernod, Martini, Cointreau








£3.95
Kir, Kir Royale,





                                   
               from £4.50
BOTTLED BEER

Leffe Blonde (330ml, 6.6%)






      

            £4.15
Stella Artois (330ml, 5.1%)                                                                                         
             £3.65
Breton Cider (250ml, 5.5%)                                



                                  £3.55
JUICES, SOFTS AND WATER
Freshly Squeezed Orange Juice/Pressed Apple Juice 





£2.50 

Mineral Water Still / Sparkling (750ml)






 £3.50/£3.85 

Coca-Cola, Diet Coke, Sprite
 








£2.40
Orangina / Elderflower Pressé









£2.50
SELECTION OF TEAS

English Breakfast, Earl Grey, Green, Peppermint 





£2.40/£2.30
COFFEES AND HOT CHOCOLATE

Espresso 












£2.00
Macchiato / Double Espresso









£2.20 

Filter 
 












£2.20
Latte / Cappuccino










 £2.40/£2.95

CHAMPAGNE











Bottle
Charles de Fere, Cuvee Jean-Louis, Brut (12%)






£21.50

Le Mensil, Blanc de Blanc, Grand Cru, (Champagne, 12%)




             £44.95

WHITE












Bottle

Vignerons de Valencay Sauvignon Blanc (Loire Valley, 13%)

          

   
£19.75
La Serre Chardonnay (Vin de Pays, 12%)

                              



£16.50
Domaine Peraud Macon Villages (Burgundy, 12.5%)






£24.95 
Cave de Ribeauville Pinot Gris (Alsace, 12.5%)



            


£20.95 

Chablis, Oliver Tricon (Burgundy, 12.5%) 



                


£27.95

Pouilly Fume, Domaine de Bel Air (13%)







£32.95 

RED













Bottle

La Grivelier, Cotes du Rhone (Rhone, 13%)


      




£21.65
La Serre Cabernet (Vin de Pays, 13%)
                                                    



£16.50
JC Boisset ,Bourgogne Pinot Noir (Loire Valley, 12%)
                        


            £27.50
Maison Rigal, Cahors, Malbec (Lot Valley, 12.5%)                                          

   
£19.75
Chateau Royal St Emilion (Bordeaux, France, 13.5%)

                         
   
£29.95 
Closiere de Dandieu, Château Neuf du Pape (14.5)






£37.95
ROSÉ












Bottle

Chateau de Beaulieu, (Conteaux d’Aix en Provence 12%)

         

    

£21.95 
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Terms & Conditions

All reservations at The French Kitchen provisional or confirmed are subject to the terms & conditions listed below unless agreed in writing by The French Kitchen. Written confirmation will confirm acceptance of our terms and conditions.

Confirmation of bookings
Bookings are only considered to be confirmed upon receipt of signed terms and conditions and when deposit of £200.00 is received.  Credit Card and BACS payments are accepted.

Number of guests

Final confirmation of numbers is required 48 hours in advance of your function. In the event that numbers are less than originally stated the last confirmed numbers will be charged.
Payment

The French Kitchen accepts most major credit cards and cash payments. The final payment must be made on the day of the function. A discretionary service charge of 12.5% will be added to the final bill. Prices include VAT at the current rate.

Cancellation

in the event of a cancellation:

15-27 days in advance of the event the deposit will be refunded. 

3-14 days in advance of the event the deposit will be retained.

0 – 3 days, the cost of food ordered will be charged.
Minimum spend

Minimum spend applies to any reservation of 14 guests or less.  The amount will depend on date and time of function and will be confirmed by email by your function co-coordinator
Entertainment

The French Kitchen is located in a residential area, therefore entertainment, including bands, djs, and all other entertainment must conclude at 11.30 pm. Management at The French Kitchen reserve the right to adjust sound levels at any stage of your function. Any equipment required by or used at Villandry Kitchen must first be approved by the function co-ordinator and may be subject to a hire charge. 
Loss or damage  We do not accept responsibility for any loss or damage of property belonging to the client or the client’s guests, prior, during and after a function. Clients are not permitted to attach any items to the wall, ceilings or to any other structure. Clients will be responsible and charged for any damage sustained by the venue.

Contact Details:

Date of Function:……………………………………………………………………………..
Compan/Party Name: …………………………………………………………………………
Contact Person: ………………………………………………………………………………
Address…………………………………………………………………………………………
Business Telephone……………………………………………………………………………
Mobile: ………………………………………………………………………………………….
Number of Guests………………………………………………………………………………
(Final numbers to be confirmed 2 days prior to function date)

Name of Host: ………………………………………………………………………………..
Food Requirements
Menu Choice………………………………………………………………………………….
Please list below any special dietary requirements
…………………………………………………………………………………………………
Beverage Requirements:

Reception drinks required: Yes/No …………………………………………………………………………………………………
Would you like still/sparkling mineral water and soft drinks to be served on request? Yes / No

Please detail your wine selection:

………………………………………………………………………………………………… (Please note the wine list is subject to availability, vintage and price change)

Running Schedule:

Arrival of Function Organiser: …………………………………………………………………
Arrival of Guests: ……………………………………………………………………………….
Pre-dinner drinks (if required) to commence at: ……………………………………………….
Meal to commence at: …………………………………………………………………………
A Booking is only confirmed once deposit has been received.
Name on Card………………………………………………………………………………..
Card Number………………………………Exp Date……..Security Code…………………
Billing Address…………………………………………Postcode………………………………………
I confirm I have read and understood the terms and conditions
…………………………………………………………………………………………………

Please return the bookings forms by scan and emailing back to holborn@french-kitchen.co.uk or Chiswick@french-kitchen.co.uk 
