
374 Helmsley Place Hackney E8 3SB

events@bratrestaurant.com





BOOKING YOUR EVENT

Brat at Climpson’s Arch caters for up to 80 
guests for a sit-down meal.

Private Hires consist of a room hire fee of 
£2000, a minimum food and drinks spend 
of £4500, plus 12.5% service.  
Prices are inclusive of VAT.

The hours for private hires are;
Monday to Friday Lunch 12—4pm

For all enquiries, including events outside of 
the specified hours please contact us on;
events@bratrestaurant.com



FEASTING

Menus vary according to seasons and 
available produce, and dishes are served 
on sharing platters for guests to help 
themselves. Our style of service enhances 
the sense of occasion and helps bring 
everyone together around the table.

LINEN & SERVICEWARE

Private hire includes our house tableware 
and furniture. We also offer a range of 
alternative crockery and linen, this can be 
quoted upon request.

MUSIC & DANCING

As we are located in a residential area 
and due to our licence conditions it is not 
usually possible to have amplified music 
at the Arch. Occasionally guests may have 
an acoustic musician to accompany their 
arrival drinks, if this is of interest please 
speak to us about timings and ideas and 
we can discuss what may be possible.



SUPPLIERS

Located at Climpson’s Arch by London 
Fields, we are delighted we now have 
permenant residency.

We work with produce from Flourish farm, 
Good Earth Growers & Ollo Fruits. We have 
a beautiful supply of fresh & sustainable 
seafood from our friends at Fin & Flounder. 
Alongside Tamworth pork from Fred at 
Gothelney Farm, Cull Yaw from Matt 
Chatfield & The Cornwall Project. Lastly 
various and beautifl breeds of sheep from 
Dan Cox as well as his amzing produce 
from Melliot Farm in Cornwall.



SEASONAL SAMPLE MENU
All designed to share from 

the middle of the table

OPTION 1

Anchovy Bread
Young Leeks with Fresh Cheese
Fritto Misto of Flourish Vegetables

Roasted Whole aged Duck
or

Grilled Whole Crab

Hay Smoked Potatoes
Fennel Salad

Bread and Burnt Onion Butter

Burnt Cheesecake with Peaches
Climpson’s Affogato

Vegetarian option for main course
Whole roasted Aubergine 

with Burnt Honey, Smoked Garlic  
and Sheep’s Milk Yogurt





SEASONAL SAMPLE MENU
All designed to share from 

the middle of the table

OPTION 2

Anchovy Bread
Grilled Peas

Peppers with Roe & Fennel
Leeks with Fresh Cheese

Whole Turbot
or

Beef Rib

Hay Smoked Potatoes
Grilled Hispi Cabbage

White Beans with Green Sauce
Bread and Burnt Onion Butter

Burnt Cheesecake with Peaches
Crème Caramel

Vegetarian option for main course
Whole Roasted Aubergine 

with Burnt Honey, Smoked Garlic  
and Sheep’s Milk Yogurt




