
EVENTS & PRIVATE HIRE



T H E  R E S T A U R A N T
S E A T E D  C A P A C I T Y  -  6 0  m a x  |  S T A N D I N G  C A P A C I T Y  -  1 0 0  m a x  ( E x c l u s i v e  h i r e  o n l y )    

Our ground floor restaurant is open 7 days a week 12pm - 10pm, offering a great variety seasonal menu
crafted from the freshest ingredients. Is also perfect for exclusive hires for those parties looking to enjoy
the amazing atmosphere of the pub while having their own separated area.  

THE RESTAURANT

- Bottled bar

- Place cards

- Dedicated team member  

- Exclusivity

- WiFi



P R I V A T E  B A R  R O O M  /  P R i V A T E  D I N I N G  R O O M

Our first floor has two private rooms, perfect for meetings, corporate functions, birthday parties,
and family get-togethers.

Our rooms are connected to each other, allowing us to have a bigger space for 60 to 100 guests
or we can separate the rooms to accommodate smaller groups.  

PRIVATE BAR ROOM/DINING ROOM

- Place cards

- Exclusivity

- WIFI

    - TV / HDMI cable

    - Bottled bar

    - Dedicated team member

  



SET MENU

SET MENU

STARTERS
Chicken liver parfait, apricots, ginger, hazelnuts, toasted sourdough
Gin cure salmon, pickled cucumber, dill, crème fraiche, rye bread 

Torched leek hearts, maple syrup, peanut butter cluster, tru�e oil (vg)
Burrata, tomato, basil, black olive crumb (v)

MAINS
Sole Kiev, smoked bacon & chive butter grilled leeks, chicken sauce

Baked potato gnocchi, spring greens, toasted sesame, miso (vg)
Sirloin steak, beef dripping chips, roast shallot, tru�e butter

(£5 supplement)
Roast lamb rump, aubergine and tahini puree,
chargrilled Tenderstem broccoli, mint relish

DESSERTS
Dark chocolate brownie, salted molasses, vanilla ice cream

Sticky to�ee pudding, butterscotch sauce,
clotted cream ice cream (v)

Selection of ice creams or sorbet 

12.5% service charge will be applied to the bill

Pre order only



CANAPÉ & VEGAN BOARDS

SCOTCH EGGS
Mustard mayonnaise

LAMB KOFTAS
Harissa, mint yoghurt

BUFFALO CHICKEN WINGS
Blue cheese dressing

BABY JACKET POTATOES
Bacon, cheese, crème fraîche

FRIED HALLOUMI
Roasted pepper sauce (v)

SAMPHIRE PAKORA
Tamarind chutney (vg)

CANAPÉ BOARD
8 GUESTS
(4760 kcal)

- £55 PER BOARD -

GORDAL OLIVES

BUFFALO CAULIFLOWER WINGS

BEETROOT HUMMUS
Toasted sourdough

CHEESEBURGER SLIDERS
Red slaw

MUSHROOM & SWEET POTATO SAUSAGE ROLL

BABY JACKET POTATES
Pico de gallo, guacamole

PADRON PEPPERS
Sumac

SWEETCORN FRiTTERS
Coconut yoghurt

VEGAN BOARD
8 GUESTS
(5149 kcal)

- £55 PER BOARD -

12.5% service charge will be applied to the bill 12.5% service charge will be applied to the bill

Pre order only Pre order only



K I N G S S T O R E S . C O . U K
0 2 0  7 2 4 7  4 0 8 9

K I N G S S T O R E E V E N T S @ M E T R O P U B C O . C O M

@ T H E S T O R E S E 1

CONTACT US
1 4  W I D E G A T E  S T R E E T ,  W H I T E C H A P E L ,  G R E A T E R  L O N D O N  E 1  7 H P

FREQUENTLY ASKED QUESTIONS

IS THERE A HIRE FEE?
Yes, if there are no other services required
from us just the use of the room.

IS THERE A MINIMUM SPEND?
Yes.

ARE DOGS ALLOWED?
Of course!

CAN WE HAVE A DEDICATED 
MEMBER OF STAFF TO LOOK 
AFTER OUR PARTY?
Of course!

 

DO YOU ALLOW EXCLUSIVE 
HIRE OF THE WHOLE PUB?
No.

IF WE DON’T HAVE A TAB
AND ALL OF OUR GUESTS ARE 
PAYING FOR THEMSELVES HOW 
IS THE MINIMUM SPEND 
TRACKED?
All your guests must do is mentione that they are part 
of your party when they are at the bar and our tills will 
keep track of how much has been spent so far.

DO YOU NEED A DEPOSIT?
No, we only require card details to be saved on
Stripe to secure the booking.

 

WHAT TIME ARE YOU
OPEN UNTIL?
Monday - Wednesday 11am-11pm,
Thursday - Saturday 11am-12am, Sunday 12pm-10pm

CAN I BRING MY OWN
FOOD AND DRINK?
No, except birthday cakes

CAN WE BOOK OUR OWN
LIVE MUSIC?
No.

TERMS & CONDITIONS APPLY,
PLEASE SPEAK TO A MEMBER 
OF STAFF FOR MORE
INFORMATION.


