PRIVATE BOOKINGS

CORD

by
LE CORDON BLEU'



INTRODUCTION

le Cordon Bleu, the leading global network of
culinary arts and hospitality management institutes,
will soon launch its dining concept in the City of
london. CORD by Le Cordon Bleu, proposes
a unique offering all under one roof: a fine dining
restaurant, an all-day café and an outpost to the
London Le Cordon Bleu culinary institute.

Drawing on Le Cordon Bleu’s unique heritage over
the last 125 years, CORD was born out of a desire to
create an environment where quality and excellence
are second-fo-none.

Cord restaurant is located in the Grade |l listed
Lutyens designed building. While the concept of the
restaurant is new and innovative, historical features
of the building were kept as part of the heritage of
this fantastic venue.
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LOCATION

85 Fleet Street,
London, EC4Y 1AE

Nearest Stations:

City Thameslink - 0.1 miles
Blackfriars - 0.3 miles

St Paul's - 0.5 miles
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ABOUT LE CORDON BLEU

With more than 125 years of teaching experience,
le Cordon Bleu has become the leading global
network of culinary arts and hospitality management
insfitutes.

In addition to culinary arts, wine, nutrition and
management diplomas, Le Cordon Bleu offers awide
range of short courses designed for food enthusiasts
who are looking for new culinary discoveries.

Whether you're a beginner, a keen cook, or looking
to turn you hobby into a career, le Cordon Bleu
London is sure to have the perfect course to suit your
needs.

Programmes:

Grand Dipléme®

Dipléme de Cuisine

Dipléme de Patisserie

Dipléme de Boulangerie

Diploma in Culinary Management

Diploma in Wine, Gastronomy and
Management

Diploma in Gastronomy, Nutrition & Food
Trends

Diploma in Plant-Based Culinary Arts
Diploma in Patisserie Innovation and Wellness

Master of Science in Culinary Innovation
Management (Msc)

Bachelor of Business Administration in Culinary
Industry Management (BBA)

Short Courses:

From one day cooking courses and evening classes for
beginners, fo thematic gourmet courses and workshops on
specific culinary techniques and cuisines, our culinary school
offers a large choice for aspiring chefs and food enthusiasts.
The courses are also available for group booking making a
great feam building activity.

e Cuisine

e Patisserie

* Sugar Arf Essentials
* Boulangerie

*  Wine & Beverages

* Food Photography
and Styling

*  Kids Cooking Course

cordonbleu.edu/london



PRIVATE BOOKINGS

CORD features:

* Fine dining resfaurant

* Parisian style café with freshly made patisserie
and lighter dining menu

» Cookery school with a variety of food and wine
courses which can be hired on an exclusive
basis.

e 2 Private meetings rooms

We can provide:
e Exclusive hire of the venue or one of the outlets

* Hire of private meeting rooms
e Breakfast, lunch, dinner

» Cafering for cockiail events and special
occasions

Additional activities:
* Live cooking stations

* Beverage fasfing sessions

» Cooking classes for small groups




THE RESTAURANT

Sophisticated and refined, diners to the restaurant
will benefit from the best in class chef brigade.

Using the finest and freshest seasonal produce,
sourced from around the British Isles, to deliver a
selection of internationally inspired dishes.

@ Q0 pax 0 120 pax

Main Enfrance
from Fleet Street
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THE CAFE

CORD’s Parisian-style café will be open for breakfast
and lunch, Monday to Friday, eat in or take away.

The 30-cover Cord Café will offer the finest French
patisseries and viennoiseries (Cinnamon croissant,
Raspberry flower danish and Cardamom knot,
all baked fresh on site daily) alongside gourmet
sandwiches, fresh salads, homemade soups and
artisan breads.

CORD Café will be available for exclusive hire
during evenings and weekends for up to 50 guests.

@ 30 pax @ 50 pax




THE INSTITUTE

Staying true to its roots, Lle Cordon Bleu'’s culinary
institute will have a home at CORD.

Master chefs from London’s Cordon Bleu will lead
a series of gourmet short courses for aspirational
chefs in worldwide cuisine, food & wine pairing and
patisserie. Le Cordon Bleu will host corporate short
courses, ideal for team building, followed by a meal
in the restaurant.

Classes will cater for up to 14 people, alternatively
the whole insfitute is available for workshops and
meetings for up to 30 people.

@ 14 pax @ 30 pax




MEETING ROOMS

CORD can also provide private meetfing room
hire together with lunch and dinner packages for
corporate team-building, strategy days and other
meetings.

The central London location provides easy transport
links to a number of underground and mainline
stations.

Reuters - Meeting Room 1

@ 14 pax

Viceroy - Meeting Room 2

@ 8 pax

Combined Reuters & Viceroy

@ 22 pax
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info @cordrestaurant.co.uk
cordrestaurant.co.uk

85 Fleet Street, London EC4Y IAE
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