
K e n n e t h  A r f i n  a t  G i b s o n  H a l l
M E N U  P A C K



KOSHER CATERING
AT GIBSON HALL

Gibson Hall has partnered with Kenneth Arfin to bring you world-class 
authentic Kosher cuisine in-house at the venue. Using the expertise of our 

catering team and Kenneth’s 17+ years’ of experience, this opportunity means 
you will benefit from the event being catered and managed by the team that 

know the venue best, allowing you hassle-free planning and on the day 
support. Kenneth will oversee all the Kosher functions at Gibson Hall.

Our excellent venue, coupled with professional Kosher catering, means that 
your special day will be unforgettable. Explore our carefully designed and 
creative menu. With the freshest seasonal ingredients, following Jewish 

tradition and simply effortless, your wedding catering at Gibson Hall will be 
one-of-a-kind.



THE PERFECT MIX OF MODERN 
EVENTS AND  BREATHTAKING 

BRITISH HERITAGE
Gibson Hall is a beautiful Grade I-listed building in the heart of the City of London. 
We are lucky to have impeccable credentials as one of the finest event spaces in 

London.  

As the National Provincial Bank’s prestigious head office - which Gibson Hall once 
was – the building has always been known for its amazing chandeliers, classic 

marble columns and beautiful glass domes. 

Today the space is used for quite a different purpose, but all of our guests still get 
to enjoy the same stunning surroundings.

We are so proud to have produced some amazing events at the venue including 
breathtaking dinners, bustling networking receptions, high-tech conferences, 
mind-blowing product launches and sun-seeking receptions in our Courtyard 

Garden.



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

RECEPTION DRINKS

FULL BAR TO INCLUDE:

White wine
Pinot Grigio

Red wine
Cabernet Sauvignon

Bottled beer – Beck’s and Peroni

House spirits
Gordon’s 
Bell’s 
Famous Grouse 
Smirnoff Red Label 
Southern Comfort 
Jack Daniel’s



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

CANAPÉS

COLD

Maki sushi rolls - salmon, blue fin 
tuna, wild sea bass 

Hamachi sashimi, ponzu, apple, 
mint 

Citrus marinated salmon, beetroot, 
yuzu

Tuna tataki, avocado crème, crispy 
ginger 

Salmon tartar, cucumber pearls

Gravlax skewer, dill & grain 
mustard sabayon

Smoked duck breast & prunes 
skewer

Cajun chicken, tomato jam tortilla 
wrap

Moroccan lamb, hummus wrap 

Steak tartar, quail egg, truffle 
mayonnaise

Assorted vegetarian sushi rolls (v) 

Strawberry gazpacho, vodka, basil 
oil (v) 

Marinated baby artichokes, red 
onion confit, fried shallots (v) 

Vietnamese summer rolls, sweet 
chili, coriander (v) 

Balsamic braised sweet baby 
onions, spicy tomato jam (v) 

Oven-baked beetroot, red onion 
jam, rye crisp (v) 



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

HOT

Fish & chips, lemon sauce tartar 

Fish cake, sweet mustard sauce  

Pan-seared salmon, Keta caviar, 
lemon Hollandaise 

Seared teriyaki cod medallion, 
toasted sesame 

Steamed sea bream dumplings, 
green chilli ponzu

Roast beef, horseradish, Yorkshire 
pudding

Spicy lamb koftas, apricot & mint 

Mini shepherd’s pies 

Indonesian chicken satay, roasted 
peanut sauce 

Mini beef burger, caramelised 
onions, gherkins 

Mini Reuben sandwich

Mini potato latkas (rösti) with 
dipping apple & mustard sauce 

Vegetable tempura, honey & soy 
dip (v) 

Thai vegetable spring rolls, sweet 
chilli sauce 

Curried cauliflower & potato 
samosa, chilli pickles 

Roasted tomato, red onion, 
rosemary tart 

Mini falafel, garlic tahina 

CANAPÉS



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

SUSHI STATION

Miso soup 

****
Crunchy cucumber Dover sole salad 

Sake Atlantic cod with braised 
carrot 
salad & pickled ginger

****

Assorted nigiri sushi 

Scottish salmon, yellow fin tuna, 
hamachi

****

Selection of hosomaki rolls 

Avocado & pickled mouli

Spicy tuna & pickled cucumber 

Japanese omelette & herb tomato

SCOTTISH SALMON 
STATION

From the carving Scottish smoked 
salmon, Dill gravelax, Beetroot 
cured salmon 

****

Chive scrambled egg 

****

Pumpernickel bagel & brown bread 
with 
chopped shallots, capers, chopped 
egg, parsley and wrapped lemons 



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

DINNER SET MENUS

We have a wonderful seasonal selection of starters, main courses and desserts 
that utilise the best available regional ingredients throughout the year. 

All our menus offer 'restaurant quality' plated dishes by our award-winning chefs.

Vegetarian and other dietary requirements should be pre-booked.  

All our menus include a selection of artisan breads, virgin olive oil, aged balsamic 
and olive tapénade to dip, freshly brewed Fairtrade coffee and a selection of 
Fairtrade tea and herbal infusions, with mints.



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

DINNER SET MENUS

MENU 1

Spring vegetable salad 
Confit cherry tomatoes, roasted heritage carrots, spring onion pesto, grapefruit 
dressing 

****
Roasted half poussin 
Crushed potato & parsnip cake, Swiss chard ragoût, wild mushrooms, lemon & 
thyme jus 

****
Raspberry & citrus Vacherin 
Vanilla whipped cream, crunchy French meringues, marbled sorbets 

****
Coffee/tea and petit fours 

MENU 2

Terrine of leek & celery 
Coriander, tomato & olive salsa, seasonal leaves 

****
Pan-fried chicken Supreme 
Balsamic baked vine tomatoes, chargrilled petit leek, roasted vegetables, basil jus 

****
Chocolate & coffee textures 
Dark chocolate mousse, American style brownie, coffee rocky road ice cream 

****
Coffee/tea and petit fours 



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

DINNER SET MENUS

MENU 3

Marinated beetroot carpaccio with seared tuna maki roll, sweet potato wontons, 
mustard dressing 

****
Honey glazed duck breast 
Confit duck potato cake, wilted spinach, pencil courgettes & carrots, roasted 
apple jus 

****
Frozen peach Melba 
Vanilla parfait, poached peaches, almond dacquoise, raspberry coullis 

****
Coffee/tea and petit fours 

MENU 4

Beetroot & pumpkin soup 
Sourdough bread 

****
Slow-cooked feather steak, cavalo nero, artichoke, pumpkin, 
celeriac & carrot mash 

****
Lemon & sesame tart 
Lemon ice cream 
Sesame meringues 
Lemon confit 

****
Coffee/tea and petit fours 



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

DINNER SET MENUS
MENU 5

Teriyaki glazed salmon, 
Marinated pineapple, Thai green papaya salad, toasted cashews 

****
Slow-roasted confit of lamb 
Fondant potato, tomatoes & ratatouille, braised onions, lemon thyme jus 

****
Assiette of desserts: 
Pink Champagne jelly with wild strawberries 
Pistachio sponge 
Iced cappuccino mousse with candied orange 

****
Coffee/tea and petit fours 

MENU 6

Pressed chicken & chicken liver terrine 
Prunes, quince chutney, caramelised walnuts, brioche crumble 

****
Rib-eye steak 
Triple cooked chips, braised shallots, red pepper marmalade, 
fine beans, rosemary jus 

****
Dark chocolate fondant 
Crunchy pistachio & chocolate mousse 
Chocolate ice cream 

****
Coffee/tea and petit fours 



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

DINNER SET MENUS
MENU 7

Assiette of starters: 
Wasabi cured salmon with spiced avocado 
Thai green papaya salad with crispy lotus root & toasted cashews 
Seared sea bream fillet with apple & celery remoulade 

****
Herb crusted rack of lamb 
Spring onion whipped potatoes, sautéed spinach & butter bean ragoût, 
cured tomatoes, rosemary jus 

****
Selection of fruit desserts 
Raspberry pistachio tart 
Pink Champagne jelly with fresh strawberries   
Lemon sorbet 

****
Coffee/tea and petit fours 

MENU 8 - FISH

Warm plum tomato & oregano tart 
Rocket pesto, toasted pine nuts, petit lettuce 

****
Pan-fried salmon fillet 
Red pepper & sweet corn succotash, sprouting broccoli, potato crisps, 
sauce vierge 

****
Raspberry & citrus Vacherin 
Vanilla whipped cream, crunchy French meringues, marbled sorbets

****
Coffee/tea and petit fours 



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

DINNER SET MENUS

MENU 10 - FISH

Lime marinated sea trout tartar 
Mango & papaya salsa, chilli, mint soya yoghurt, grapefruit 

****
Pan-seared sea bass fillet 
Whipped golden potato, orange braised fennel, runner beans 
saffron nage 

****
Assiette of desserts 
Pink Champagne jelly with strawberries 
Pistachio sponge, iced cappuccino mousse with candied orange 

****
Coffee/tea and petit fours 

MENU 9 - FISH

Scottish salmon rillettes 
Marinated beetroot carpaccio, crispy sweet potato dumplings, 
mustard dressing 

****
Ginger steamed lemon sole fillet 
Sweet potato croûtons, baby bok choi, shitake mushrooms, coconut broth 

****
Frozen peach Melba 
Vanilla parfait, poached peaches, almond dacquoise, raspberry coulis 

****
Coffee/tea and petit fours 



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

VEGETARIAN MAIN COURSE

Borlotti beans pot-au-feu with heritage carrots, sweet potato croquette, crispy 
parsnip,basil oil 

****

Caponata vegetable pithivier 
broad beans, roasted peppers, pickled radish, sauce vierge 

****

Broad beans & caramelised onion cannelloni 
wild mushrooms, wilted spinach, truffled leek broth 



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

KIDS’ MENU SELECTION

Penne pasta with tomato sauce 

Seasonal melon with mixed berries 

Roasted duck & cucumber tortilla wrap with BBQ mayonnaise 

Mixed green salad with mustard dressing 

****
Fish & chips with mushy green peas 

Lemon sole fingers, potato wedges, mixed salad 

Beef burger, toasted sesame seed bun, sweet potato fries 

Grilled chicken sausages, whipped potatoes, seasonal vegetables 

Cashew crusted salmon satay, egg fried rice 

****
Knickerbockers Glory 

Chocolate brownie with vanilla ice cream 

Banana split 

Strawberries with vanilla ice cream 



All of our food is prepared in a kitchen where nuts, gluten and other allergens are present. Full allergen information is available on request (please note that our 
menu descriptions do not include all ingredients). Menus are seasonal and subject to change. All rates are exclusive of VAT at 20%.

AFTERNOON TEA

A selection of finger sandwiches 
Smoked Scottish salmon with mild horseradish  

Organic egg & mustard cress salad 

Cucumber & dill 

Sardine & organic cider vinegar with tomato 

Tuna mayonnaise with chopped spring onion 

****
Freshly baked raisin and plain scones 

Whipped cream (dairy alternative), homemade lemon curd, strawberry preserve  

****
French pastries 

Raspberry & pistachio tartlet 

Lavender éclair 

Dark chocolate macaroon

Apricot frangipane 

****
Homemade fruit cake 

Apple & cinnamon cake 



WE HAVE ONE UNIFIED COMMITMENT: TO 
DESIGN and CREATE BRILLIANT EVENTS.

We train our team to the highest standards 
and allow their skills to blossom.

We ‘go green’ wherever possible, 
considering sustainability at every 

opportunity.

We work with fantastic suppliers to create 
amazing events, tailored to you.

We only buy MSC accredited fish stocks
and support our treasured, British coastal 

fishermen.

We reduce fat and salt across
all of our menus. 

We work with lovely 
Red Tractor Assured producers.




