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Gibbons Hotel is Wellington's modern take on the classic
New Zealand pub — a place to gather, celebrate, and
connect. Whether it's a team lunch, client event, or end-of-
year celebration, our spaces are designed to suit groups of
all sizes.

With versatile areas, seasonal menus, and a team ready to
tailor everything to your needs, Gibbons is the perfect place
to impress clients, reward staff, or just enjoy good company
in a relaxed, welcoming setting.

From casual gatherings to more formal functions, we bring
together the city’s energy, sport, and hospitality so you can
focus on what matters - making it a great event.




THE STAGE

Slightly elevated above the main floor, The Stage is a corner space that
feels tucked away yet still part of the action. Its raised position gives
your group a natural sense of exclusivity without losing the buzz of the
wider bar. Perfect for mid-sized gatherings, it's a versatile setting for
team celebrations, client events, or milestone birthdays that deserve a
touch of distinction. With flexible setups and easy access to food and
drinks, The Stage strikes the balance between private and social,

making it one of Gibbons’ most popular function spots.

SPACE TYPE

=

o

il

L]

mes

©e,

SEMI-PRIVATE

32

50

HALF BAR

Keep the vibe buzzing but make it your own. A half-bar hire at Gibbons
gives you a private corner of the action without losing that signature
pub atmosphere. It's a go-to for team catch-ups, milestone birthdays,
and after-work gatherings where people want to mingle, drink, and
celebrate in style. Guests will enjoy easy access to the bar, plenty of
space to spread out, and the energy of Wellington’s CBD right on the
doorstep. It's the smart choice for groups who want something
effortless, central, and fun - your crew, your space, your night.
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FULL VENUE

Take over the whole of Gibbons Hotel for a night your guests won't
forget. Right in the heart of Wellington’s CBD, this option is perfect for
large celebrations, corporate parties, or exclusive launches that call
for atmosphere and impact. With the bar, dining spaces, and stage all
at your disposal, you'll have the freedom to create an event that feels
truly yours. We'll tailor the food, drinks, and setup to match the mood
—from stand-up cocktail functions to sit-down dining.

When the entire venue is yours, the good times come standard.
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PLATTERS

KIWI FAVOURITES PLATTER | 75
spring rolls, chicken tenders, agria potatoes,
kiwi onion dip, BBQ sauce, tomato sauce, garlic bread

SAVOURY PASTRY PLATTER | 75
mini pies, egg & bacon tarts, sauces, sausage rolls

VEGETARIAN GRAZING PLATTER | V| 15
grilled halloumi, mac & cheese bites, mini quiches, sauces

SIGNATURE WINGS & WEDGES | 80
2kg chicken wings, wedges, sweet chilli, sour cream,
buffalo sauce, BBQ sauce

MIXED SLIDER PLATTER | 90
choose from beef, mushroom, pork or chicken

GRILLED SKEWER PLATTER | LD, LG | 95
choose from hoisin pork, black pepper beef, or peri-peri chicken

LITTLE LEGENDS PLATTER | 65
chicken nuggets, crumbed fish, fairy bread




SUBSTANTIALS

TRUFFLE MAC & CHEESE |V | 8.0

ritz crumb, chive

TOMATO PASTA SALAD |V ] 6.0
basil, mozzarella

FRIED CHICKEN TACO | 1.0
chilli slaw, pepper mayo

FISH & CHIPS | LD | 9.0
tartare sauce, lemon

COCONUT CEVICHE | LD, LG | 8.0
cos, chilli, sweet potato

FRIED SQUID | LD | 7.0
tarragon, aioli, lemon

BRAISED LAMB PITA | 9.0
tzatziki, pickles

PORK MEATBALLS | LG | 8.0
napoli sauce, parmesan

MUSHROOM & TRUFFLE ARANCINI | V| 7.0
pepper aioli

PROSCIUTTO & BASIL BRUSCHETTA | LD, LG | 1.5
cheese sauce, tomato

PANKO CRUMBED PRAWNS | LD | 7.5
marie rose, baby cos

ANTIPASTO SKEWERS | LG | 8.0
salami, mozzarella, basil, tomato

CREAM PATTE CANNELLONI | LG, V | S7.5
milk chocolate, pistachio

WHIPPED BRIE CHEESECAKE | LD, LG, V | 7.5
biscuit crumb, strawberry, basil




SET MENU
2 COURSE 45PP

includes platter to start, choice of 2 mains & 3 sides to share

3 COURSE 55PP

includes platter to start, choice of 2 mains & 3 sides to share,
and the dessert platter

SHARING PLATTER

stone baked flat breads, mushroom arancini, beef cheek
croquettes, corn ribs, chicken tenders, salt & pepper squid

MAINS

slow roasted wagyu rump, peppercorn sauce | LD, LG
stone baked miso salmon, spring onion dressing | LD, LG
crispy pork belly, char siu sesame dressing | LD, LG
roasted lamb shoulder, minted yoghurt, pita | LGO, LDO

eggplant lasagna, truffle parmesan | V

SIDES

skin on fries, house herb salt, aioli | VGO, LG
manuka honey glazed carrots, hummus, dukkah | LG, LD, V, VGO
sauteed seasonal veg, za'atar vinaigrette, crispy kale | LG, VG

triple-cooked potatoes, gremolata, cracked pepper | LG, VG

DESSERT PLATTER

churros, chocolate sauce, cinnamon sugar, baked whipped
brie cheesecake mini tarts




BEVERAGES

BAR TAB ON
CONSUMPTION

A bar tab can be arranged for your function with a
specified limit or amount in mind that you feel
comfortable with spending. Your bar tab can be
reviewed as your function progresses and increased if
required. However, we will always ensure you are in
control of the amount throughout the event.

SUBSIDISED BAR TAB

Looking to treat your guests, but don’t want the tab to
disappear too quickly? We can set up a subsidised
drinks account for you, where your guests pay a set
amount per drink, and the balance is paid by you. We
just need to know which drinks you'd like to have
available, and how much you’re contributing.

CASH BAR

Allow your guests to choose from our extensive
beverage selection, which they can purchase
throughout your function.




04 974 2210
52 Taranaki Street
Wellington 6011



