
Positioned in one of the most dynamic areas of London, and 
with a number of versatile spaces, there really is no better 

place to make your special day one to remember.

Our dining room provides the perfect space for your wedding 
reception, be it intimate or opulent, with its romantic decor, 

fantastic menu and dedicated team.

Whilst our decadent Boulogne Bar is the ideal spot for canapés 
and expertly crafted cocktails.

With a ceremony license for both rooms, you can have all parts of 
your memorable day in one fantastic place!

B U L L  &  G A T E
Kent i sh  Town





CAPACITIES & FLOOR PLAN
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Starters

Pan seared scallops, rocket pesto, shot of bloody Mary

Creamy polenta, sliced asparagus, white truffle oil, parmesan shavings  (I can be vegan)

Grilled chestnut mushroom with roasted red pepper, courgette, tomato and halloumi dressed 
with balsamic vinegar

Mains

Honey dill mustard glazed salmon fillet on a bed of pea shoots with pickled fennel, cucumber 
and sun blanched tomatoes, topped with a poached duck egg and hollandaise sauce

Grilled chicken breast with sautéed tender stem broccoli, roasted heritage tomatoes, kale served 
with a lemon jus

Spicy soy tofu, smashed garlic, spring onion, cashews, broccoli, black rice, sunflower and 
pumpkin seeds, coriander (vg)

Desserts

Homemade hazelnut and cranberry brownie with chocolate ganache

White chocolate cheesecake with passion fruit

Wedge of brie with red onion marmalade wrapped in filo

SPRING/SUMMER MENU



Starters

Smoked duck breast and watercress salad, port pickled plums

White fish, spring onion, coriander fish cakes, tomato and ginger salsa

Grilled aubergine wedges with a beetroot hummus (vg)

Mains

Slow roasted chicken with fennel, marinated in Jack Daniel’s, orange juice, lemon, 
thyme and garlic, sweet potato gratin, crispy kale

Pan grilled sea bass with sautéed broccoli, sliced roasted potatoes, tomatoes with garlic 
and lemon 

Butternut squash and pearl barley stuffed filo with seasonal veg, creamy mushroom 
and whole grain mustard sauce (vg)

Desserts

Vegan chocolate and hazelnut brownie with vegan vanilla ice cream (vg)

Pumpkin spiced cheesecake

Sticky toffee pudding

Wedge of brie with red onion marmalade wrapped in filo

WINTER/AUTUMN WEDDING MENU



Mini pancakes with avocado and 

lime mousse (vg)

Mini broccoli andblue cheese 

quiche (v)

Goat’s cheese crostini with red 

onion marmalade (v)*

Cherry tomatoes stuffed with 

avocado mousse (vg) (gf )

Layered aubergine and béchamel 

bites (vg)

Mini pigs in blanket 

CANAPÉS

Grilled aubergine roulette stuffed 

with a caramelized onion hummus 

(vg) (gf )

Coriander and spring onion mini 

smoked salmon infused cream 

cheese in cucumber cups (gf )

Quail devilled eggs, mustard and 

paprika (gf )

Mini baked potatoes with sour 

cream and salmon roe (gf )

Crispy black pudding with a 

wholegrain mustard sauce



Braised ox cheek and cheese slider*

Plant sliders (vg)*

Chicken sliders with honey mustard 

dressing*

Pulled gammon & boozy onion slid-

ers with green apple mayonaise*

Mini fish & chips with mushy peas 

& tartar sauce

Tempura battered mixed vegetables, 

vegan harissa mayo (vg)

EVENING SNACKS

Beer battered prawns wrapped in 

cured ham with garlic and turmeric 

mayo*

Mini jacket potato with sour cream 

& chive

Mixed vegetables and marinated tofu 

skewers (vg) 

Grilled chicken skewers marinated 

with lemon, ginger & coriander (gf )

Scotch egg halves

Sausage roll halves



Jersey Package
£90 per person

Glass prosecco & canapés (4pp) on arrival

Two-course set menu

Prosecco for toasting

Dessert canapés - choose 2

Tea & Coffee

Evening snacks - choose 4

PACKAGES

Hereford Package

£105 per person

Glass prosecco & canapés (4pp) on arrival

Three-course set menu

Prosecco for toasting

Tea & Coffee

Evening snacks - choose 5

Ayrshire Package
£130 per person

Glass Champagne & canapés (5pp) on 

arrival

3 course set menu

Prosecco for toasting

Half a bottle of wine per person

Tea & Coffee

Evening snacks - choose 5

Chillingham Package

£155 per person

Two Glasses Champagne & canapés (5pp) 

on arrival

Three-course set menu

Champagne for toasting

Half a bottle of wine per person

Still & Sparkling water for the table

Tea & Coffee

Evening snacks - choose 5

Cheese boards



EXTRAS

The little things that add that extra sparkle...

Hawker trays of ice cream

Unlimited popcorn

Pimp your Prosecco/Pimm’s station

Jagerbomb station

Martini trees

Bride & Groom cocktails

Magnums of wine

Bespoke pub quiz

Book your hen party here! With Glam Hatters you can create flower 
crowns or enjoy a cocktail master class!

Ask us about working with The Kid’s Table for all your children 
entertainment needs for the day





OTHER INFO

Opening Times 
Monday - Wednesday 11am - 11pm

Thursday - Saturday 11am - midnight

Accessibility 
Our ground floor is one level throughout with access to a disabled toilet. Ladies are located 

on the ground floor, whilst gents can be found on the first floor. There is no lift access to the 
Boulogne Bar on the first floor. Baby changing facilities are available.

Venue Hire Charges
We do not charge a hire fee. You will receive your 
bespoke minimum spend at your initial meeting.

Tastings
Tastings of wine and food are included with your booking. We’ll work with you to make sure 

we get your menu just perfect.

Screen, audio & music
We can provide a TV and microphone for speeches. Both of our private rooms have their 

own sound system. You are more than welcome to bring your own DJ or band.

Late License
We hold a late license here. Please ask for more details of the associated costs.

Ceremony
Both our private rooms have a marriage license. Please ask for more details of the costs

Suppliers
We can recommend local suppliers for everything you need. Please ask for our list.





TESTIMONIALS

“We had our wedding reception at the Bull and Gate in January 2020. It was the 
best and most enjoyable day of our lives and a key factor was the team at the Bull 
and Gate. They went out of their way to help us and make our day extra special. 
They communicated well throughout the organisation process, and happily ar-

ranged what was needed. The food served was fantastic, and the chefs were happy 
to build a unique menu around our ideas. Our guests still talk about the food! The 

space is already very delightful and was further decorated to our specifications. 
Thank you to everyone at Bull and Gate for making our wedding reception so 

memorable! “

Krittika and Matthew - January  2020

“We had our wedding reception at the Bull & Gate in February 2020 and it was 
a fantastic experience, both for our guests but also for us in the months prior to 
the event. The team was extremely flexible in accommodating our requests to the 
smallest details - set up, food, drinks arrangement, late opening - and it felt really 

good to work with a professional team who genuinely wanted to make our day 
more memorable without hitting our wallet at every demand. We were able to have 

a tasting session prepared by the chef and discuss with him the options for the 
different courses. Ultimately the room and the space are a true reflection of what 

Kentish Town & Camden are all about: a friendly grunge atmosphere with the just 
the right amount of chic. Thank you so much to Harrison, Fabian and the Bull & 

Gate crew!

Ludovic & Mina - February 2020





Securing Your Booking
We provisionally hold your booking date for a maximum of 14 days. Should we receive 

another enquiry in that time, we reserve the right to request written confirmation from 

you, if failed to do so we may release the provided date. Your booking is provisional until 

we receive a deposit of 10% of your minimum spend.

Cancellation Policy
In the unlikely event of cancellation, you forfeit 50% of your deposit between 3 and 

6 months before the date. Anything less than 3 months before the date, the deposit is 

non-refundable.

Guest Numbers and Pre-ordering
Please confirm guest numbers and food orders, at the latest, 14 days before the date of your 

booking. This will be the final amount charged to your bill. Please inform us of any dietary 

requirements at this point as well

Payment
We ask that you pay the full amount and that this is paid before the date of your wedding. 

This can be paid in instalments

Service charge
We add a 12.5% discretionary charge, based on your minimum spend. We know you’ll agree 

that all the team here deserve it by the end of your day.

The extra mile
We’re here to make your day special, as well as your guests. We love trying new ideas, so any 

ideas that you may have to give your day that little bit extra we will always try to accommodate.

T’S AND C’S





FIND US

B U L L  &  G A T E
Kent i sh  Town

389 Kentish Town Road, Kentish Town, NW5 2TJ

bullandgateevents@youngs.co.uk

020 3437 0905

BullandGateNW5.co.uk

Bull & Gate

Kentish Town 
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