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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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PRIVATE DINING ROOM

Tucked away, the Private Dining Room offers an intimate setting for
long lunches, celebratory dinners and more personal gatherings. It's
perfect for birthdays, corporate dinners, client entertaining or any
occasion that calls for something a little more special.

With a dedicated space and attentive service, guests can settle in
and enjoy the experience away from the bustle of the main bar. Our
team will tailor shared menus and drinks packages to suit the
occasion - from relaxed lunches to memorable evening celebrations.

When the table is set and the drinks are flowing, all that’s left to do is
enjoy the moment. Suitable for up to 22 seated or 14 conference
style.
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PLATTERS

CHEESEBOARD | LGO, V | 90

selection of cheeses, olives, breads & dips

CHARCUTERIE | LDO | 175

selections of meats, olives, breads & dips

SAUSAGE ROLLS | 85

sausage rolls, mixed sesame, tomato sauce

BEEF PIES | 75

mini beef & cheese pies, tomato sauce

CHICKEN WING PLATTER [ LGO | 75

wings, buffalo & BBQ sauce, fries

BEEF SKEWERS | LD, LG | 145

pepper sauce beef skewers

CHICKEN SKEWERS | LDO, LG [ 115

satay chicken skewers

BEEF SLIDERS | 145

beef, cheese, mustard, ketchup, pickles

CHICKEN SLIDERS | 160

fried tenders, pickles, BBQ sauce

VEGETARIAN PLATTER | LDO, V, VGO | 100

polenta fries, corn patties, spring rolls, wedges, relish

KIDS PLATTER | 100

beef sliders, sausage rolls, chicken nuggets, fish goujons, fries

SWEETS PLATTER | V| 90

chocolate brownie, caramel slice




CANAPES
4pc 26PP | 6pc 36PP | 8pc44PP

NDUJA & POTATO CROQUETTES | V

mustard mayo, parmesan

JALAPENO SPREAD BRUSCHETTA | LGO, V

candied jalapefno, tomato chutney

CAPRESE SKEWERS | LDO, V, VGO

balsamic, mozzarella

PANKO PRAWNS | LD

tartare sauce

HARISSA LAMB SKEWER | LD, LG

romesco

ROASTED RED PEPPER ARANCINI | V

parmesan, romesco

MAC & CHEESE CROQUETTES | LD, LG

bacon, spicy mayo

LEMON CURD TARTLET | LD, LG

crushed meringue, raspberry

LG — Low Gluten | LD - Low Dairy | V — Vegetarian | VG - Vegan | LGO - Low Gluten Option |
LDO - Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option




SET MENU
2 COURSE 48PP | 3 COURSE 58PP

ENTREES

jalapefio cream cheese dip, toasted sourdough, candied jalapefios | LD, LG
salt & pepper squid, citrus mayo, sesame, coriander | LD, LG
nduja pork & potato croquettes, napoli sauce, parmesan, pickled red onions | LD, LG

loaded yorkshire pudding, braised beef cheek, horseradish, gravy, chives | LD, LG

MAINS

braised lamb shoulder pie, garlic mash, buttered pea, red wine gravy | LD, LG
mediterranean salad , couscous, cherry tomato, spinach, olives, feta, lemon
vinaigrette | LD, LG

chicken parma, manuka smoked ham, mozzarella, skin on fries | LD, LG

ale battered fish & chips, Tartare Sauce, lemon, mix leaf salad | LD, LG

DESSERTS

vegan chocolate & berry delice, toasted coconut, coconut sorbet | LD, LG
apple crumble, pecan, vanilla ice cream, oat crumble | LD, LG

sticky date pudding, vanilla ice cream, caramel, custard, popcorn | LD, LG

LG — Low Gluten | LD - Low Dairy | V — Vegetarian | VG — Vegan | LGO — Low Gluten Option |
LDO - Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option




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



	Function Pack
	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
	SPACE TYPE
	SEMI-PRIVATE

	HALF BAR
	SPACE TYPE
	SEMI-PRIVATE

	FULL VENUE
	SPACE TYPE
	PRIVATE

	PRIVATE DINING ROOM
	SPACE TYPE
	PRIVATE

	PLATTERS
	CHICKEN SKEWERS | LDO, LG | 115 satay chicken skewers

	CANAPES
	4pc 26PP | 6pc 36PP | 8pc44PP
	NDUJA & POTATO CROQUETTES | V mustard mayo, parmesan
	JALAPEÑO SPREAD BRUSCHETTA | LGO, V candied jalapeño, tomato chutney
	CAPRESE SKEWERS | LDO, V, VGO balsamic, mozzarella
	PANKO PRAWNS | LD tartare sauce

	HARISSA LAMB SKEWER | LD, LG romesco
	ROASTED RED PEPPER ARANCINI | V parmesan, romesco
	MAC & CHEESE CROQUETTES | LD, LG bacon, spicy mayo
	LEMON CURD TARTLET | LD, LG crushed meringue, raspberry



	SET MENU
	2 COURSE 48PP | 3 COURSE 58PP
	ENTRÉES
	jalapeño cream cheese dip, toasted sourdough, candied jalapeños | LD, LG salt & pepper squid, citrus mayo, sesame, coriander  | LD, LG nduja pork & potato croquettes, napoli sauce, parmesan, pickled red onions | LD, LG loaded yorkshire pudding, braised beef cheek, horseradish, gravy, chives | LD, LG

	MAINS
	braised lamb shoulder pie, garlic mash, buttered pea, red wine gravy | LD, LG mediterranean salad , couscous, cherry tomato, spinach, olives, feta, lemon vinaigrette | LD, LG chicken parma, manuka smoked ham, mozzarella, skin on fries | LD, LG ale battered fish & chips, Tartare Sauce, lemon, mix leaf salad | LD, LG

	DESSERTS
	vegan chocolate & berry delice, toasted coconut, coconut sorbet | LD, LG apple crumble, pecan, vanilla ice cream, oat crumble | LD, LG sticky date pudding, vanilla ice cream, caramel, custard, popcorn | LD, LG


	BEVERAGES
	BAR TAB ON  CONSUMPTION
	SUBSIDISED BAR TAB
	CASH BAR
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