
Welcome to PlateauWelcome to Plateau’’s Private Rooms Private Room

The Private Dining Room is located in the

Fine Dining Restaurant and features an

exceptional wine display.

This room can accommodate up to 

25 guestsover one oval table

and up to 30 over three tables 

with the doors open.

Canapé receptions can also be hosted

for a maximum of 40 guests.



Our private dining room is ideal for special 
occasions, corporate meals or just a stylish 

night out with friends. 

Head Chef Daniel McGarey
and his team select only the freshest seasonal 

produce to bring to your plate.

Our Head Sommelier Tomasz Kuszneruk has 
selected wines to suit every occasion, budget 

and taste.

We hope you love the menus and wines as 
much as we do, if not, do not worry and 

speak to our events manager for suggestions 
and alterations. 

Private Dining RoomPrivate Dining Room



Lunch MenuLunch Menu
This menu will be available to you and your guests at lunch time only

For up to 20 guests you will be offered the full menu on the day.

Pea velouté, beurre noisette emulsion 
Tea smoked mackerel, oyster mayonnaise

Ballotine of honey ham and foie gras, piccalilli
Summer vegetable salad, breakfast radish, soft herbs, crispy parsley

Roast hake, parsley pomme puree, shellfish sauce  
Pea and goats cheese risotto, slow cooked hen egg

Roast free range chicken, broad bean fricassee 
Slow cooked Lamb belly reforme, pomme mousline

Seared sea trout, baby artichoke, savoy cabbage,pancetta

Coconut cake, chocolate ice cream
70% Chocolate ganache, vanilla ice cream

Seasonal fruit salad, chef’s sorbet
Traditional tart of the day



We kindly require that you select either menu A, B or Tasting menu in advance.

For up to 20 guests you will be offered the full set menu on the day. 

For up to 25 guests we kindly ask you to choose two starters, two mains and two desserts 

from which your guests will order on the day. 

For up to 30 guests we kindly ask you to choose one starter, one main and one dessert for all your guests.

Dietary requirements can be catered for separately, please advise our events team at least 

2 working days prior the event.

Set MenusSet Menus



Cured scottish salmon, heritage beetroot, crab salad 
Pressed free range chicken terrine, waldorf garnish, seasonal leaves 

White tomato soup, basil and ricotta tortellini 

Fillet of sea bream, summer salad of flat parsley, squid and piquillo peppers
Roast free range chicken with broad bean fricassee 

Ravioli of ricotta and spinach, rosemary infused butter emulsion

Banana cake, milk ice cream
Strawberry and basil cheesecake

Selection of 3 continental cheeses, home made bread chips

Set MenusSet Menus



Duck ham, duck rillette, fruit chutney 
Curried mussel broth, lemon aioli 

Slow cooked hen egg salad 

~

Salmon and crab ravioli, shellfish bisque
Roast sirloin of beef, wild garlic, pomme puree, snail bordelaise 

Fennel tarte tatin, courgette, goats cheese, orange jus  

~

Hot chocolate fondant, raspberry filling, raspberry sorbet
Apricot and ginger semifreddo

Selection of 5 continental cheeses, home made bread chips

Set MenusSet Menus



Tasting MenuTasting Menu
Please pre select your main course 48 hours in advance.

Vegetarian tasting menu available on request

Wye valley asparagus salad, parmesan emulsion, summer truffles 
2013 Sauvignon Blanc, Tinpot Hut, NZ

Seared foie gras, summer fruit, pain d’épice, madeira jus 
2010 Pinot Gris ‘Brand’ Grand Cru, Cave de Turckheim, Alsace, France

Roast hailbut braised baby gem, curried shellfish emulsion    
2013 Chardonnay Esprit de Serame, VdP, France

Fillet of aged beef Rossini, roast turnip puree, pomme anna
2011 Ontanon, Rioja Crianza, Spain

Lychee sorbet, liquor lychee jelly

Hot chocolate fondant, saffron filling, vanilla ice cream



Wines and ChampagnesWines and Champagnes
Sparkling wine
N.V. Castillo Perelada, Cava, Brut Reserva, Spain 45.00
N.V. Rosé Lagrein Spumante, Italy  45.00
N.V. Chandon, Brut, Uco Valley, Mendoza Argentina 45.00
2009 Nyetimber Cuvee Classic, West Sussex, England 80.00

Champagne
N.V. Moet & Chandon Imperial 65.00
Sanger, Blanc de Noirs 70.00
Sanger, Blanc de Blancs 75.00
N.V. Laurent – Perier 80.00
N.V. Billecart Salmon 80.00
N.V. Taittinger 85.00
N.V. Louis Roederer 90.00
N.V. Pol Roger 95.00 
2004 Dom Pérignon 210.00
N.V. Krug Grande Cuvee 220.00
2006 Cristal, Louis Roederer 240.00

Rosé champagne
N.V. Taittinger 90.00
N.V. Billecart Salmon 95.00
N.V. Moet & Chandon 105.00
N.V. Laurent Perrier 115.00



White WinesWhite Wines

2013 Cortese, Araldica, Piedmont, Italy 21.50
2013 Cuvee Jean – Paul, Pays des Cotes de Gascony  21.50
2014 Sauvignon Blanc, Long Beach, SA 23.00
2013 Soave Classico, Alpha Zeta, Veneto, Italy 24.00
2013 Pinot Grigio, Via Nova, Veneto, Italy 26.00
2014 Chenin Blanc, Stormy Cape, South Africa 27.00
2013 Chardonnay Esprit de Serame, VdP, France 29.00
2013 Sauvignon de Touraine, Loire Valley, France 29.50
2013 Muscadet, Chateau du Coing, Loire, France 33.00
2013 Unoaked Chardonnay, Siefried, Nelson, NZ 35.00
2012 Pinot Blanc, Klevner Reserve Hunawihr, Alsace 37.00
2013 Sauvignon Blanc, Tinpot Hut, NZ 38.00
2012 Grüner Veltliner, Messwein, Goettweig, Austria 43.00
2013 Chablis, Prieuré Saint Côme, Burgundy, FR 45.00
2012 Riesling, Reichsgraf von Kesselstatt, Germany 45.00



White WinesWhite Wines

2012 Gewürztraminer, Koeing, Alsace, France 45.00

2012 Riesling Trocken ‘Unplugged’ Tesch, Nahe, Germany 47.00

2013 Gavi La Giustiniana, Piedmont, Italy 49.50

2013 Pouilly Fume, Les Jeunes, Henri Bourgeois, Loire Valley, France 50.00

2013 Vinter’s Reserve Chardonnay, Kendal Jackson, US 52.00

2013 Sancerre, Silex, Philippe Girard, Loire Valley, France 54.00

2010 Crozes Hermitage, Etienne Guigal, Rhone Valley, France 57.00

2014 Cloudy Bay, Sauvignon Blanc, Marlborough, NZ 62.00

2012 Rully Blanc, Joseph Drouhin, Burgundy, France 65.00

2012 Chablis 1er Cru Montee Tonnerre, Dom.Chardonnay 66.00

2012 Clarendelle by Chateau Haut – Brion, Bordeaux, France 70.00

2012 Mas de Daumas Gassac Blanc, Languedoc, France 73.00

2013 Saint- Aubin 1er Cru Le Champlot, S. Langoureau, Burgundy, France 80.00

2013 Puligny Montrachet, “Les Enseigneres” Chavy Chouet, Burgundy, France 105.00



Red WinesRed Wines

2013 Barbera, Araldica, Piedmont, Italy 21.50
2013 Merlot, Ochagavia, Chile 23.50
2013 Primitivo Salento Boheme, Puglia, Italy 24.50
2013 Cabernet Sauvignon, Los Espinos, Central valley, Chile 27.00
2014 Finca Los Prados, Cabernet/Malbec, Mendoza, Argentina 27.00
2013 Moulin de Gassac Classique, Languedoc, France    28.00
2013 Shiraz, Soldier’s Block, South Australia 28.00
2013 Cotes du Rhone Terre de Mistral, France 29.00
2012 Tempranillo, Santa Rosa Estate, Mendoza, Argentina 29.50
2013 Syrah, Baron Philippe de Rothschild, Pays d’Oc, France 29.75
2011 Sandhill Crane, Cabernet Sauvignon, California, US 33.00
2013 Montepulciano Favugne, Teanum Puglia, Italy 33.00
2013 Pinot Noir, Nostros Reserva, Casablanca, Chile 35.00
2009 Chateau Damase, Bordeaux Superieur, France 35.00
2013 Cabernet Sauvignon, Alpataco, Patagonia, Argentina 35.00
2012 Cahors, Cedre Heritage, Malbec, France 35.00
2011 Ontańon, Rioja Crianza, Spain 35.00
2012 Corbieres, Domaine des Crouzets, France 36.00
2013 Tilia, Malbec, Mendoza, Argentina 37.50
2011 Damana 5, Bodega Tabula, Ribera del Duero, Spain 43.50 



2011 Barbera di Asti, La Caplana, Piedmont, Italy 44.00
2012 La Petit Clos, Pinot Noir,Marlborough, New Zealand 45.00
2011 Silver Label, Monastrell, Bodegas Juan Gil, Jumilia, Spain 47.50
2009 Shiraz/Grenach/Mouvedre G. Merrill, McLaren Vale, Australia 53.00
2012 Bourgogne Pinot Noir,J. M. Pillot, France 55.00
2010 Clos de Los Siete, Mendoza, Argentina 57.00
2013 Fleuire “Poncie”, Domaine de Vissoux, Beaujolais, France 58.00 
2006 Ramon Bilbao, Gran Reserva, Rioja, Spain 58.50
2011 Post Scriptum ‘De Chrysea’,Douro, Portugal 60.00
2009 Clarendelle by Chateau Haut Brion,Bordeaux, France 62.00
2012 Crozes Hermitage,Papillon Domaine Gilles Robin, Rhone, France 62.00
2010 Clos de la Cure, Grand Cru, Saint Emilion, Bordeaux, France 65.00
2008 Kendall Jackson, Cab Sauv. Reserve, CA, US 70.00
2010 Chorey-Les-Beaune, Tollot-Beaut, Burgundy, France 77.00
2011 Frogs Leap, Cabernet Sauv. Napa Valley, US 86.00
2008 Brunello di Montalcino, Fattoria dei Barbi, Tuscany, Italy 90.00
2007 Château Cantenanc Brown, 3eme Cru Classe, Margaux, France 130.00
2010 Amarone della Valpoliciella, Allegrini, Italy  130.00
2008 Izadi Reserva, Rioja JEROBOAM (300cl) 160.00

Red WinesRed Wines



3.85

N.V    Muscat de Rivesaltes, France 50cl 37.00
2010 Chateau Mouras, Graves Superieeures, France 46.00
2007 Castelnau du Suduiraut, Sauternes, France 77.00
2005 Tokaji 5 Puttonyos, Disznoko, Hungary 50cl 85.00

N.V. Graham’s Six Grapes 43.50
N.V. Warre’s Otima 10 year old tawny port 50cl 49.00

N.V. Barbadillo Solear Manzanilla 37.5cl 19.75
N.V. Barbadillo Amontillado 33.00
N.V. Barbadillo Pedro Ximenez 38.00

After dinnerAfter dinner treatstreats



Bellini £8.50
Cosmopolitan £9.00
Mojito £9.00
Caipirinha £9.00
Margarita £9.00
For more cocktail suggestions please ask your events manager , who will be happy to help with any request

Freshly squeezed orange or Freshly pressed apple £4.50
Cranberry, pineapple, 
grapefruit, tomato  £3.00
Coke and Diet coke 200ml £3.00
Belu still and sparkling water 75cl £3.75

Asahi, Japan, 33cl £4.50
San Miguel, Spain, 33cl £4.50
Corona Extra, Mexico, 33cl £5.00
Meantime Lager, UK, 33cl £5.00
Hoegaarden, Belgium, 33 cl £5.00
Viru, Estonia 33cl £5.75

Bar selectionBar selection



The Private Dining Room is situated in the fine dining 
restaurant

Private Dining Private Dining 
RoomRoom



:
Please be aware that final payment is due on the day of the event.

:

Lunch menu       Menu A       Menu B         Tasting menu

YES     NO

YES    NO

YES     NO

YES     NO

:

:

We require any dietary requirements two working days prior the event to ensure that you do not incur in any supplements on the day of your 
reservation.

:                                  :

:   Lunch  or Dinner 

Booking confirmation formBooking confirmation form



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

Signature…………………………………………………………

Amount authorised to debit: £1,000.00Start date: 

Expiry date:

Issue number (switch only):Card Number:

Card holders exact billing address:

Name as it appears on card:

Type of credit / debit card: MasterCard | Visa | Switch | Amex | Diners | JBC

Deposit formDeposit form
A deposit of the full minimum spend (£1,000.00) will be taken from these details to secure the booking. 

All bookings are considered provisional until a deposit has been received. 
Please be aware that until the booking forms have been completed and returned the booking will be considered provisional.



1.Confirmation of booking
Bookings will only be regarded as confirmed upon receipt of signed 
terms & conditions and deposit. 
Any changes to booking details must be made in writing and will be of 
no effect unless acknowledged in writing by Plateau.
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 Plateau that he/she has full authority to sign such a 
contract. In the event that he/she is not so authorized, he/she will be 
personally liable for the complete performance of this contract.

2. Deposits, Pre-payments and settlement of accounts
The Customer shall be required to pay a deposit to Plateau to secure
the date of function equivalent to the value of either the minimum 
spends or estimated food and beverage costs if higher than the
minimum spend quoted. 
Any outstanding charges must be paid in full on the day of the event. 
Your bill must be settled in full at the end of your meal. at this time 
your deposit will be deducted. No account facilities are available 
therefore should any client not pay the final amount on the night of the
event the payment will then be charged to the Credit card details 
submitted to pay the deposit.
In the event of unpaid bills by the organiser or individuals attending
the event, interest will be payable by the customer on all sums due
calculated on a day to day base rate of 2% per calendar month from
the due date of payment until the actual date of payment. 
The interest is to be paid before, as well as after, any judgement
(such obligation to be an independent judgement).
In the event that the Customer cancels a booking that Plateau has
made on his behalf for entertainment, equipment or otherwise, all 
cancellation charges relating to that entertainment, equipment of 
otherwise will be met by the Customer.
Any queries concerning the accounts or complaints must be
submitted in writing within seven days of the date stated on the
invoice 

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 48 hours prior to the event. 
Plateau 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 Plateau
Plateau may cancel a booking without any liability being incurred whatsoever if:-
Plateau is closed down due to events and circumstances beyond the control of 
Plateau such as fire, staff dispute, terror attacks or by order of
the public authority.
The Customer becomes insolvent or enters into liquidation/receivership.
The Customer is in breach of any of the terms of this agreement.
If the customer fails to pay the requested deposit
5.cancellation by the customer
all cancellations by the customer must be made in writing to Plateau at the address stated, 
and formally acknowledged. Plateau will refund deposits where notification has been received 
7 working days in advance of the function date.
6. Prices
12.5% service charge is added to your bill.
VAT at  20% is included in the quoted prices.
Lighting, other services (e.g. flowers, PA system, etc.) and hire of extra furniture are not  
included and are subject to service charge.
A minimum spend of £1,000 plus service charge at 12,5% applies for the exclusive use of the 
private room.
All the prices are current at the time of going to print, and are inclusive of VAT or other 
government taxes where appropriate.
Plateau  reserves the right to amend prices without notice.

Terms & conditionsTerms & conditions



7. Signage
The fixing of signs, displays, posters etc, may only be carried
out with the consent of  Plateau  and no advertising, public or
otherwise, of  any function at Plateau may be exhibited
without Plateau ’s prior  permission.
8. Loss or Damage
Plateau 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 the
control of Plateau.
Plateau 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 howsoever
arising, including delay in or failure to carry out any of its
obligations under this agreement.
The Customer agrees to be responsible for and shall
Indemnify Plateau against all damages occasioned to the
restaurant, the fixtures  and fittings caused by any act,
default or negligence of the Customer or staff, agents or
guests of the Customer. Plateau hereby exclude any liability
to the Customer resulting from any negligent act or omission
of Plateau or of its agents or employees in connection with
this agreement or otherwise, except that Plateau 
liability to the Customer shall not be limited for death or
personal injury resulting from its own negligence or that of
its agents or employees.
Plateau shall not be held responsible for death or bodily
injury arising from any cause whatsoever to:
a. person visiting the allocated space on behalf of, 
at the invitation of, or the request of, the Customer; or
b. 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  negligence
of Plateau.

9 Third Parties
Plateau reserves the right to request the names of any
photographer, toastmaster, band, musician, or any other
persons in connection with any function.  Any persons
objected by Plateau shall not be employed by the
Customer or any of its guests.
on the occasions when the client arranges any third party
supplier or contractor direct, it is the responsibility of the
client to ensure that Plateau  ltd 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 
11. Entire Agreement
This agreement constitutes the entire agreement between the
Customer and Plateau and no representation preceding the
agreement nor any variation of the agreement shall be
binding to Plateau unless such representation or 
variation is in writing, signed by an authorized person at
Plateau.
Please sign and return in order to confirm your reservation:
in note these terms and conditions and agree to them
Date of event     ……………………………………………………
Signed  ………………………………………………………………..
Date ……………………………………………………………………
Email address  ……………………………………………………..
Contact number  …………………………………………………
Please sign and return this contract to 
Carlotta Albanese
email carlottaa@danddlondon.com

Terms & conditionsTerms & conditions


