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Events

In addition to four unique and individual spaces available for events across both properties,
exclusive hire of Bistrot Bruno Loubet and The Zetter Townhouse is also available.

Z ett er St. John's Square | 86-88 Clerkenwell Road | London EC1IM 5R]
Hotel Hotel: +44(0)20 7324 4444 Events: +44(0)20 7324 4401 Fax: +44(0)20 7324 4445

o
K r .
) Jownlinse  wwwithezetter.com | www.thezettertownhouse.com | www.bistrotbrunoloubet.com




Award winning food

Floor to ceiling windows

Stylish, contemporary interior
Central yet picturesque location

“Bruno Loubet’s return to Britain is the most exciting comeback since Jesus
appeared on the road to Emmaus just hours after the Crucifixion and said,
“It ain’t over till it’s over.” 8/10” Giles Coren, The Times

Cocktails Boardroom Private Dining Theatre

Bistrot Bruno Loubet 120 n/a 80 n/a
New River Room 70 24 24 or 44 50
Board Room n/a 8 8 tol0 n/a
Games Room 50 22 22 or 30 30
Dining Room 20 12 12 n/a
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New River Room a: The Zetter Hotel Full Day/Hourly £500.00,/£ 75.00

Large private room

Lower ground floor

Ideal for parties, large dinners and board room meetings
Fantastic sound system

iPod dock, music library

Suitable for live music/D]J’s

Projector/Screen

Speaker Phone

Bar

Bistrot Bruno Loubet menus

New River Room

Cocktails Boardroom Private Dining Theatre

Bistrot Bruno Loubet 120 n/a 80 n/a
New River Room 70 24 24 or 44 50
Board Room n/a 8 8 tol0 n/a
Games Room 50 22 22 or 30 30
Dining Room 20 12 12 n/a
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Boar d Room at The Zetter Hotel Full Day/Hourly £300.00/£ 60.00

Oval Dining/Boardroom table

Lower ground floor

Some natural light

Ideal for private dinners, breakfast or board room meetings
Projector/Screen

Magnetic walls

Speaker phone

Bistrot Bruno Loubet menus

Cocktails Boardroom Private Dining Theatre Board Room

Bistrot Bruno Loubet 120 n/a 80 n/a

New River Room 70 24 24 or 44 50

Board Room n/a 8 8 tol0 n/a

Games Room 50 22 22 or 30 30 1
Dining Room 20 12 12 n/a

18 sqm




The Games Room at The Zetter Townhouse

Full Day/Hourly £500.00/£ 75.00

Lower ground floor

46” HD 3D TV

Small courtyard

Natural daylight

Full size table tennis table

Nintendo Wii

Sonos sound system, iPod dock, music library
DVD player

Speaker phone

Ideal for private dining, parties and meetings
Menus by Bruno Loubet

Cocktails Boardroom Private Dining Theatre

Bistrot Bruno Loubet 120 n/a 80 n/a
New River Room 70 24 24 or 44 50
Board Room n/a 8 8 tol0 n/a
Games Room 50 22 22 or 30 30
Dining Room 20 12 12 n/a
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Dining Room at The Zetter Townhouse

Full Day/ Hourly £300.00/£ 60.00

Ground floor

Regency style, pedestal table.

Ideal for private dinners, breakfast and board room meetings
Natural daylight

46” TV

Speaker phone

Can open the doors on to the cocktail lounge

Menus by Bruno Loubet

Cocktails Boardroom Private Dining Theatre

Bistrot Bruno Loubet 120 n/a 80 n/a
New River Room 70 24 24 or 44 50
Board Room n/a 8 8 tol0 n/a
Games Room 50 22 22 or 30 30
Dining Room 20 12 12 n/a
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The Zetter Townhouse

Exclusive Hire from £ 10,000

“I'm calling the genre “relaxed boutique country-house city hotel”.
Or more concisely, fabulous”. The Sunday Times

“we’d recommend booking ahead to ensure you get a seat in this impressive
and extremely well-executed twist on the traditional hotel bar.” Time Out London

13 unique bedrooms, sleeps 26

(including the Apartment and Townhouse Suite)
Cocktail Lounge

Games Room

Dining Room

Complimentary breakfast each morning
Complimentary minibars 4 Snack trays




BISTROT

SRUNY LOUBET

All private events at The Zetter Hotel & Townhouse
are catered by award winning chef, Bruno Loubet.

Townhouse Grazing Menu £30.00 per person
(available at the Townhouse Games Room and Dining Room only)
(minimum numbers apply)

¢ A selection of charcuteries, pickles and nibbles
* Selection of three supper bowls (2 per person)
e Fruit and almond tartlets or ice cream cones

Sharing Menu £35.00 per person
(minimum numbers apply)
Starters:

Broad bean soup with lovage pesto
Puy lentils, red chard celery and Roquefort salad
aucisson Lyonnais ‘pot au feu’, green sauce

Mains:
Roast salmon, Champagne and sorrel sauce, leek fondue and spinach

Beef daube on mashed potato
Chicken basquaise

Dessert:

Orange and cardamom rice pudding, pomegranate syrup
Pear and almond tart
Cheese selection

Dining Menu £42.50 per person
(minimum numbers apply)
Starters:

Paté de Campagne, pear, endive and walnut salad
Fish soup with rouille and croutons
Parmesan mousse with beetroot & fig salad

Mains:

Grilled corn fed chicken with mushroom risotto and marjoram jus
Cod baked in a herb crust, mini ratatouille
Lamb navarin with spring vegetables

Dessert:

Chocolqte tart, m_armalade, creme fraiche
Iced lime parfait, strawberry compote
Cheese selection

Please be aware that some dishes may contain traces of nut or dairy products. If you have any specific allergies, please speak to your Event Organiser about your menu choices.
We add 12.5% discretionary service charge to your bill, but of course if the service wasn't up to scratch, don't pay for it (But do let us know what we could do better).




BISTROT

SRUNY LOUBET

Menu Dégustation £55.00 per person

(minimum numbers apply)

Amuse Bouche: Courgette flower fritters
(Sample suggestion will change according to season and availability)

Grilled asparagus, Parmesan custard, grilled brioche,
extra virgin olive oil and vincotto

Mussels and scallop sausage,
carrot puree, light ginger and herb jus

Florentine raviolo, quail blanquette

Roast rack of lamb with Gentleman’s Relish,
crushed fresh peas and broad beans, potato fondant

Strawberry mousse, poached rhubarb, lime sorbet, white chocolate tuile

Cheese course (£5.00 supplement)

Bruno’s Favourites Menu £70.00 per person
(available at The Zetter Hotel’s New River Room and Board Room only)
(minimum numbers apply)

Scottish scallop ceviche, green apple purée, citrus caviar
Slow cooked sea trout, petit pois a la francaise

Shallot and fig tatin, pan fried foie gras, citrus reduction

Laverstoke Park Farm lamb shoulder
cooked in a salt and seaweed crust, gratin dauphinois, light jus

The best cheese of the moment with its accompaniment

Marmalade soufflé, chocolate ice cream

Please be aware that some dishes may contain traces of nut or dairy products. If you have any specific allergies, please speak to your Event Organiser about your menu choices.
We add 12.5% discretionary service charge to your bill, but of course if the service wasn’t up to scratch, don’t pay for it (But do let us know what we could do better).




BISTROT

SRURNY LOUBET

Hot Canapés
£2.50 each (minimum numbers apply)

¢ Pea and bacon risotto
® Tomato and goat’s cheese risotto
® Beef daube provencal
® Pumpkin tortellini with sage and vinegar butter
® Beetroot ravioli topped with duck pastrami
¢ Toasted brioche with cheese fondue, truffle oil
* Smoked haddock fish cake, citrus ketchup
® Snails in tomato sauce over garlic custard
® Mackerel and squid burger, green harissa
® Chicken grilled with wholegrain mustard, honey and lime

Cold Canapés
£2.50 each (minimum numbers apply)

¢ Grated vegetable muffin, cream cheese, smoked salmon
¢ Set bloody Mary, crab salad
*® Scotch egg, curry mayonnaise
¢ Laverstoke Park Farm bocconcini on aubergine purée, lovage pesto
® Mini Yorkshire pudding, roast beef, horseradish cream
* Crispy pork belly and crab salad
® Pork crackling with pork confit, peanut chutney

® Merguez with couscous salad

® Roast veal with tuna mayonnaise and smoked anchovies
® Couscous caviar

Light Canapés
£1.20 each (minimum numbers apply)

¢ Parmesan sable and Parmesan mousse
® Mini quiche Lorraine
® Mushroom gougere (choux pastry)
® Duck liver parfait croutons
® Cherry tomatoes and bocconcini
¢ Salmon tartare on brioche

Supper Bowls

(Minimum 2 bowls per guest)

* Risotto Milanese with grilled courgettes £7.00
* Lamb tagine £7.50
¢ Vietnamese beef salad £7.50
¢ Green chicken curry and rice £6.50
¢ Warm chorizo and bean salad £6.00
® Warm new potatos, asparagus and poached salmon, béarnaise £6.50
* Kedgeree £6.50

Please be aware that some dishes may contain traces of nut or dairy products. If you have any specific allergies, please speak to your Event Organiser about your menu choices.
We add 12.5% discretionary service charge to your bill, but of course if the service wasn’t up to scratch, don’t pay for it (But do let us know what we could do better).




BISTROT

SRUNO LOUBET

Working LLunch £24.00 per person
(Requires a minimum of 12 guests)
Sample Menu

* Smoked chicken, new potatoes, apple & almond, curry mayonnaise
® Vegetables and mushrooms a la Grecque
® Pancetta & roasted vegetable focaccia
¢ Nicoise salad
* Mixed green leaves, herbs and shallot dressing
¢ Includes daily dessert and fresh fruit platter

Freshly prepared sandwiches
(no minimum required!)

Can be ordered on the day from £7.50 per person

Classics:
¢ Buffalo mozzarella, plum tomato, basil and olive oil
* Honey roasted ham and Piccalilly
® Smoked Salmon, cucmber salad and yoghurt dressing
This is a sample selection. There are more choices available daily.

Extrazzz
¢ Cafetiere & a selection of teas £15.00 per jug
* Selection of pastries £3.00 per person
* Selection of cookies £0.80 per person
® Mini Muffins £1.00 per person
® Cup Cakes (minimum order of 12) £2.50 each
® Jugs of fresh orange or apple juice £12.00 each
® Delicious Zetter smoothies £4.00 each
¢ Sliced fresh fruit selection £4.50 each
* Whole fresh fruit selection £2.50 each
e Health bars £1.50 each
® Bacon or sausage sandwiches £6.00 each

Continental Breakfast £13.50
(minimum numbers apply)
Selection of pastries, muffins, yoghurts, granola,
fruit, juices, tea & coffee

Full Enghsh Breakfast £17.50 (available at Zetter Hotel)
Full cooked breakfast. Two free range eggs, smoked bacon, honey roast
sausagf, black pudding, grilled tomato, & roasted field mushroom)
with whatever you fancy from the continental breakfast table.

Afternoon Tea £14.50

(requires a minimum order of 12)
Selection of small sandwiches, cup cakes of the day,
served with a selection of teas of coffee

Early Doors £9.50
Cocktail and nibbles after your event, in the Atrium or on the terrace

Please be aware that some dishes may contain traces of nut or dairy products. If you have any specific allergies, please speak to your Event Organiser about your menu choices.
We add 12.5% discretionary service charge to your bill, but of course if the service wasn't up to scratch, don't pay for it (But do let us know what we could do better).




