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Private Dining & Events Brochure

Private Dining / Standing Events (Top Floor)

Restaurant Hire
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Private Dining &
St&l?fldlng Foents (Top Floor)

Here at HOOK we offer our top floor for both sit down and standing
events. Please see details of what we can offer below:

Capacity:

Seated lunch / dinner event

Up to 14 guests (one table)

Up to 22 guests (split into two tables)

Standing event
Up to 48 guests

Available hours:

Lunch 12pm - 5pm

(food service between 12pm - 2.30pm)
Evening 6pm - 12.30pm

(food service at specified times - to be confirmed during booking)

Minimum spend requirement:
Tuesday - Saturday (Lunch)
£750 plus 10% service charge

Tuesday - Thursday (Evening)
£750 plus 10% service charge

Friday & Saturday (Evening)
£850 plus 10% service charge

Minimum spend will be higher during
November / December festive season.
£850 mid week / £1000 weekends

Forenquiries  info@thehook.gg / 01481 710373
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Exclusive hire:
Restaurant

As our top floor only seats up to 22 guests, we also offer our Restaurant
as a full hire option for up to 42, see below for more details:

Capacity:
Seated lunch / dinner event
Up to 42 guests

Available hours:

Lunch 12pm - 5pm

(food service between 12pm - 2.30pm)
Evening 6pm - 12.30pm

(food service at specified times - to be confirmed during booking)
Minimum spend requirement:

Tuesday - Saturday (Lunch)

£1500 plus 10% service charge

£2500 during November / December

Tuesday - Thursday (Evening)
£4000 plus 10% service charge

Friday & Saturday (Evening)
£6000 plus 10% service charge

Same price during November / December

*Please note: a deposit of 50% of the minimum spend is required to
secure bookings once confirmed

Forenquiries  info@thehook.gg / 01481 710373







chgBA IAGSICS ~

The Botanist 11

St. Germadin, Aperol, grapefruit,
prosecco ‘
Picante Margardisa 11 \
o&ﬁeyes,.Hellfire chilli

yuice, agave

Coriander infusel ’éha%lime 3
lemonade e & !

K-Teani 11
Vanilla vodka, ktea kombucha,
elderflower, lime

Averna Affair 11
Amaro Averna, Chambord, orgeat,
pineapple, lemon

Paloma 11 : 20
Tequila blanco, pari, lime,
e DA DRI TS O g
Pl - " "-
\ 3 . S b“
4 HiNegroni Gin)  Antica formula, Campari
o :
ey ; :
Savage Gard€n Havana ¢lub, Krﬁ%ken, celery,
‘lime : 4
— \' ; 3

|~ " 8Smoke & Gun' 11

/ i(;_ljcumber infused Mescal, A];‘;egrol,
$$t.. Germain, lime ke

i sCucumber Gimlet 12
pe= - " Tanqueray gin, lime, cucumber

Dirty Martini 12

Olive oil washed gin, Lillet blanc,
olive

Murasaki 12 4 -
Plum infusedfrum, brown sugar, bitters

CA 6BM'} (GROUND TleoR BAR)

located on our ound floor,
a great space for s

drinks and canapé even

Capacity:
Up to 45 guests

Minimum spend requirement:

£500 plus 10% service charge

Not available on:

Friday & Saturday (Evening)

Private Hire not available during December

ForenQUines info@thehook.gg / 01481 710373







Feed Me Menu
£60 per person (sharing)

Snacks
Grilled flatbread
Dips, hummus, muhammara
Tempura shimeji mushrooms, spicy mayo

Small plates
Grilled chicken thighs, ras el hanout, salsa
Lamb belly, pomegranate molasses
Mushroom parfait, sourdough

Main
Whole seabass, salsa verde
Beef sirloin on the bone, selection of sauces

Sides
Skin on hand cut fries
Spinach, garlic, parmesan
Corn riblets, harissa honey, pistachio

Desserts
Basque cheesecake, blackberry

Example Menus

Set Menu
£50 2 courses / £55 3 courses (individual)

Starters
Mushroom parfait, sourdough (v)
Octopus, red pepper, grapefruit
Lamb belly, pomegranate molasses
Beetroot salad, soy, pumpkin seeds, baby carrot (vg)

Mains
Rib eye steak, fries, chermoula
Beef wellington, confit potato, beef jus
Monkfish, red pepper
Grilled aubergine, cous cous (v / vg)
Chicken breast, butterbeans

Desserts
Basque cheesecake, blackberry

Miso chocolate ganache, marshmallow, vanilla ice cream

(can be gluten free or vegan on request)

Lemon sorbet (vg)

Please do ask about allergens & inform us of any dietary requirements. Most dishes are gluten free

or can be made gluten free.

A pre-order will be required 1 week in advance for all menus.

A 10% discretionary service charge will be added to your bill with all of the tips going to our team.

Canapes
Please choose from the selection below:

Natural oyster £2.5
Beef tartare, qioli, tartlet £3
Beetroot, parsley emulsion, tartlet (v) £2
Tempura shimeji mushroom, sriracha (v) £3
Lobster claw, créme fraiche, tartlet £4.5
Lamb belly, pomegranate molasses £3
Mushroom parfait, sourdough (v) £2
Crab donut £3
Devilled Egg (v) £2
Tuna tartare, furikake, nori rice cracker £4.5
Crispy chicken thighs, ras el hanout £3
Crispy confit potato (v) £2

Cod cheek croquette, curry emulsion £4



Seating plan (Top Floor) - up to 22 seated
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maximum 22 guests up to 14 guests




Location & Contact

HOOK Restaurant & Bar
North Plantation, St. Peter Port, GY1 1QL

Tel| 01481 701373
E| info@thehook.gg
W | www.thehook.gg
F | thehookguernsey | | hookgsy



