


A beautifully preserved venue...

The newly refurbished Coopers’ Hall is a delightful Pre-Georgian
Town House in the heart of the City of London. One of the oldest and
most elegant Livery Halls situated directly opposite Liverpool Street
Station, creates the perfect setting for your conference or meeting.

Exclusive hire gives you access to all three very individual rooms,
which are all flooded with natural daylight. The fascinating Museum

Room honours the craft of cask making, creating a perfect and
unique break out or networking space.
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The magnificent Dining Room is exquisitely decorated in period style and is
the perfect location for exclusive meetings.

The Court Room at Coopers’ Hall is an elegant space for boardroom and client meetings,
offering space, elegance and a sense of refined grandeur - all highly conducive to productive
discussions! The room is ideal for a boardroom style meeting for 20 delegates or up to 25
delegates for theatre style presentation. The Court Room is also the ideal option should
breakout space be required. Please note catering cannot be served in this room.

The unique Museum reflects the origins of the Company, heralding back to 13th century
cask-making, and the valuable artefacts on display create an interesting topic of conversation
for all your guests — the perfect ice breaker!




Our ‘day delegate’ package

Our Package includes:
+  Exclusive venue hire from 08.00 to 17.00 (remember to ask about AV set up times!)
+  Twining’s tea infusions, fair trade coffee and freshly baked pastries on arrival
+  Mid-morning Twining’s tea infusions, fair trade coffee and jugs of iced tap water
Your chosen lunch menu including coffee (choice of either a fork buffet or working lunch)
produced by renowned caterer Chester Boyd, see menu overleaf*
Mid-afternoon Twining’s tea infusions, fair trade coffee
and chefs signature home baked cakes
«  One flip chart, note pads & pens
+ Cloakroom facilities
Event management, cutlery, china and linen
Audio visual equipment including; standard conference lectern, 50” plasma & floor
stand c/w speakers, audio visual technician (maximum 8 hours)

Menu upgrades:
(supplement price per delegate, one serving)
% Toasted bloomer, smoked bacon, sliced tomatoes,

rocket, wholegrain mustard mayonnaise £4.50
by Boyd's banger (Chester Boyd's very own sausage, served in a freshly made bap)  £4.50
% Full English cooked breakfast £15.00
% Home-made sultana scones with Cornish clotted cream and preserves £4.95
% British cheese platter (including our own Red Chester cheese, £6.50

exclusive to Chester Boyd), with biscuits and grapes

Refreshment upgrades:
(supplement price per delegate, one serving)

¥ Chester Boyd very berry smoothies £2.50 per glass
¥ Still and sparkling mineral water (75ml) £3.25 per bottle
P Freshly squeezed orange juice £3.00 per litre
§° Tomato, cranberry, apple, pineapple juice £3.00 per litre
§P Coca cola, Diet Coca cola, Lemonade (200ml) £3.00 per bottle
All prices exclude VAT
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‘fork buffet’ menu options

Chester Boyd is proud to offer a contemporary English menu

Our Package includes one main course, one side, one dessert and coffee
For two main courses, two sides, one dessert and coffee there is a supplement charge of £6.20 per delegate

For two main courses, two sides, one dessert, a fresh fruit bowl, cheese and coffee there is a supplement charge of £10.30 per delegate

Our fork buffet menus are available as a seated option — supplement of £5.00 per delegate

Main Courses
Sesame Salmon, Teriyaki Vegetables, Soba Noodles
Smoked Haddock and Leek Fishcakes, Buttered Spinach, Sorrel Sauce
Billingsgate Fish Pie
Slow Braised Pork Belly, Cider and Bean Cassoulet // Karen’s Favourite

Karen Poynter | Executive Chef | Chester Boyd

“| created this seasonal dinner menu with great

o care, so naturally | love all the dishes, but I've
Welsh Lamb Shepherd'’s Pie with Creamy Potato Top L )
Red Wine Braised Shin of Beef, Celeriac, Mashed Potat highlighted my personal favourites throughout —
ed Wine Braised Shin of Beef, Celeriac, Mashed Potato .
e o : CHESTER BOYD st 100k out for// Karen’s Favourite.
Old English Chicken Pie with Potato Dumplings

Slow Cooked Lamb Tagine, Aromatic Spices, Dried Fruits, Israeli Cous Cous
Brick Lane Chicken Masala, Steamed Rice, Sambal, Naan Bread, Poppadums
Seasonal Vegetarian Risotto (V)

Seasonal Vegetarian Lasagne (V)

Salads and Side Dishes
Mixed Italian Leaves, Soft Herbs, Lemon Vinaigrette
Caesar Salad, Shaved Parmesan
Steamed and Buttered Seasonal Greens
Broccoli, Cucumber, Beetroot Salad, Créme Fraiche Dressing
/ Roast Root Vegetables (Autumn and Winter)
Peas, Broad Beans, Lettuce and Mint (Spring and Summer)

Desserts
Chocolate and Orange Tart, Vanilla Cream
Banana and Toffee Profiteroles // Karen’s Favourite
Lemon Posset, Lemon Thyme Shortbread
Classic Black Forest Gateau // Karen’s Favourite
Red Chester, Somerset Brie, Oxford Blue with Celery, Orchard Chutney and Biscuits

o |

Seasonal Fresh Fruit with Somerset Yoghurt and Hackney Honey

Coffee and chocolate
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‘working lunch’ menu options

Finger Buffet Menu

Please Select Four Finger Food Choices from the Menu Below

Cold
Handmade Cumberland Sausage Rolls, Piccalilli
Arbroath Smokies and Tender Leek Quiche // Karen’s Favourite

Hot

Bite Sized Chester Boyd Burger, Tomato Relish
Shropshire Beef and Meantime Ale Pie
Middle Eastern Lamb Koftas, Lemon and Mint Tzatziki

Scottish Loch Hot Smoked Salmon and Spinach Fishcakes with Mustard Dip // Karen’s Favourite

Caprina Rossa Calzone, Garlic Chive Dip (V)

Bombay Sweet Potato and Lentil Samosa, Smoked Turmeric Yoghurt (V)

Dessert

Sicilian Lemon Meringue Pie
Rich Dark Chocolate and Orange Profiteroles

CHESTER BOYD

Sandwich Menu
Please Select Three Sandwich Choices from the Menu Below
(1and 1/2 Round of Sandwiches Will Be Provided For Each Guest)

New York Deli Shaved Pastrami, Emmental, Sliced Gherkins, Sauerkraut, Grain Mustard
Red Tractor Roast Chicken, Chorizo, Roasted Peppers // Karen’s Favourite
Wiltshire Hand Carved Ham, Salad, Mustard Dressing
Roasted Salmon, Fresh Red Chilli, Tomatoes, Mixed Leaf, Dill Mayonnaise
Pole Caught Tuna Flakes, Mayonnaise, Cucumber Slices // Karen’s Favourite
Free Range Egg Mayonnaise, Shaved Fresh Fennel, Carrot, Cucumber, Lemon Dressing (V)

Spiced Hummus, Crumbled Feta, Roasted Peppers, Baby Spinach (V)
Mature Cheddar, Vine Tomatoes, Pickle, Mixed Leaves (V)
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location

Coopers’ Hall, 13 Devonshire Square, London EC2M 4TH

A
:: 3 ‘ i‘f " Transport
[ | \ Liverpool Street Tube Station
(Metropolitan Line / Central Line / Hammersmith & City Line / Mainline)

l & i g b Parking
a f Immediately opposite Hall (on request)
Hounditch multi-storey E17BH

Aldgate NCP EC3A 7DT

— Hotels

b= : Andaz (5 star)

i 40 Liverpool Street London, EC2M 7QN

: Apex London Wall Hotel

= 1 | 7-9 Copthall Avenue, London EC2R 7N
:m.h . 1) ; The Grange St Pauls

ATTITIS . 10 Godliman Street, London EC4V 5A]
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All prices are exclusive of VAT and are subject to terms and conditions
If there is anything you cannot see in the package your
event co-ordinator would be delighted to discuss
a bespoke option with you.
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