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Le Pont de la Tour, located on Butler’s Wharf, benefits from glamorous views of the City & Tower Bridge and 

can seat up to 110 guests. Mirrors line both the window frames and the upright pillars running the length of the 

restaurant, giving kaleidoscope views of Tower Bridge from almost every table. 

The covered terraces and walkways surrounding the restaurant offer wonderful outside photo opportunities 

with the backdrop of Tower Bridge.  

 

Start your exclusive event with a Champagne & canapé reception on our summer terraces and enjoy the 

breathtaking views of the City & Tower Bridge.  

During the chilly winter months we welcome you at our bar for a glamorous reception with live music  

For the more adventurous couples, we open our heated winter terraces and provide blankets and mulled wine. 

Follow us into the restaurant for lunch or dinner with a bespoke menu designed by Head Chef Frederick 

Forster and matching wines selected by our Sommelier team. 
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Arrive after your ceremony at 12.00 and start your memorable day with a Champagne & canapé reception. 

Follow us into the main dining room from 13.00 until 16.00 for a 3-course lunch with wine. 

 

Our lunch package includes:  

� Champagne & canapé reception on our terraces or at the bar 

� 3-course lunch with wine, water, tea & coffee 

 

 
 

 

Start your elegant and glamorous evening on our terraces or at the bar with a live music. 

Follow us into the main dining room for a bespoke 4-course dinner with wine. Guests will then be invited to 

dance the night away at the bar. 

Timings: Champagne reception at 18.00 followed by dinner 18.45-21.00 and dancing from 21.00  

 

Our dinner package includes:  

� Louis Roederer Brut Premier Champagne and canapés 

� 4-course dinner with wine and water 

� Tea, coffee and liqueurs 

� Live music on Thursday, Friday and Saturday nights 

 

Available upon request 

Using only the freshest ingredients from the finest suppliers Head Chef Frederick Forster’s menu is rooted in 

French tradition. Our award winning sommelier team, would be delighted to help you select the perfect wine 

from our vast wine cellar to accompany your meal. 
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SAVOURY 

£9.00 for any 3 canapés per person 

£14.00 for any 5 canapés per person 

£22.00 for any 8 canapés per person 

 

Fish/shellfish 

Blini, smoked salmon and caviar (cold) 

Seared tuna, charred aubergines (cold) 

Rock oyster and cucumber (cold) 

Salt cod beignet, saffron aioli (hot) 

Prawn and chilli roll, mango and coriander (hot) 

 

Meat 

Ballontine of foie Gras (cold) 

Beef tartar (cold) 

Chicken satay and spring onions (hot) 

Pork rillettes crispy roll, chilli and caper dressing 

(hot) 

Mini sausages, mustard and honey (hot) 

 

Vegetarian 

Provencal vegetable and goat cheese tart (hot) 

Cauliflower croquant, cheese fondue (hot) 

Avocado and black quinoa puff (cold) 

 

DESSERT 

£5.00 per canapé per person 

 

Mini eclairs- chocolate/coffee 

Chestnut tartlets 

Rum baba, vanilla Chantilly 

Chocolate parfait, prune and Armangnac 

Soft meringue, praline cream 

Lemon tart 

70% chocolate brownie 

 

 

 

Raviolo of lobster, shellfish bisque 

Terrine of duck foie gras, fig preserve 

Salad of root vegetables, walnut dressing autumn truffles (v) 

 

Roasted breast and pastille of duck, brussel tops, spiced citrus sauce 

Braised beef cheek with roasted fillet, wild mushrooms, red wine sauce 

Fillet of halibut, ragout of baby squid, sweet peppers and olives 

 

Tarte tatin, vanilla ice-ceam 

Clementine soufflé 

Selection of ice-creams and sorbets  
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Tower Bridge 

Shad Thames 

 

Le Pont de la Tour uses only the best in design for flowers, included in the cost for hiring the venue includes 

our fabulous centre pieces (5 in total) and our original table pieces.  We then suggest that you work with our 

florist to add to what is already in place in the restaurant and co-ordinate your flowers with ours. 

  

McQueen’s 

70-72 Old Street,  

London 

EC1V 9AN  

t: ++44 (0)20 7251 5505  

f: ++44 (0)20 7251 5506      

  

http://www.mcqueens.co.uk 
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Adrian from Music & Design has been providing music at Le Pont de la Tour for longer than he would like to 

admit and knows the venue very well and what music needs suit the space best. 

On Monday to Saturday nights a Pianist for your arrival drinks is included in the hire price. 

 

 
 

Gary Parkes  

Gary Parkes Music Ltd 

172 Haverstock Hill, London NW3 2AT 

 

020 7794 1581 

www. .com  

 

 

 


