
For the love of chickenChristmas Events



our home
We love our home here in Gabriel’s Wharf, for its unique 
atmosphere and great river views.  But we also relished  
the chance to take a beautiful old building and to re-use, 
re-love, and re-imagine it – breathing in new life. Across our 
venues we lovingly salvage what we can, sourcing old light 
fittings and sustainably sourced materials, to give overlooked 
pieces a chance to shine. This time, we’ve had the chance 
to do it with an overlooked space, too. A place we are  
proud to call our home.

Of course, it will be tastefully decked out in Christmas 
decoration as the big day approaches!

our food
We source all our ingredients ethically. At Marsha that  
means buying only higher-welfare chickens from the  
Soanes family farm in the Yorkshire Wolds. And it means 
making sure we use every part of them, so that nothing is 
wasted. It feeds our passion and creativity, and it makes for 
more exciting menus. As much as we love chicken, we’re just 
as creative when it comes to catering for vegan eating too. For 
us, balance is always an important part of our offer. 

That means eating ethically. Whatever your tastes.





the balcony
For the South Bank’s best views, look no further than  
our beautiful covered balcony.

The ideal space for dining groups up to 26.

the patio 
This absolute gem of a spot is ideal for all those  
memorable occasions. It’s sheltered and  
has staggered heaters available. 

The patio offers dining for groups up to 40.



the terrace
Set in the heart of Gabriel’s Wharf is our stunning  
terrace, perfect for those larger dinner occasions.  
Within the space you will have your own bar to allow for easy 
refills! Plus this space has staggered umbrellas and heaters  
ready.

The terrace can accommodate dining groups up to 60. 

inside 
When you’re in need of a fabulous mix of  
standing and seated, look no further than the  
inside of our beautiful venue. Here you can enjoy  
a drinks reception with flowing bubbles and  
canapes, or a delicious three course meal. 

Ideal for groups of 30 standing or 40 dining.



christmas menu 

£39.5

Add a glass of Prosecco - £3

Starters
Served with bread and butter

Chicken, apricot and black pudding terrine, piccalilli
Celeriac and truffle soup, toasted hazelnut (vg/gf)

Smoked salmon, cucumber, crème fraiche and capers (gf)

Mains
Served with roast potatoes (vg), Brussels tops (vg),  

glazed carrots (vg) and parsnips (vg), cranberry sauce (vg)

Sharing roast chicken, bread sauce, 
pigs in blankets, stuffing and savoy cabbage (gf)

Beetroot, mushroom and walnut Wellington,  
purple sprouting broccoli and vegan gravy (vg)

Fillet of Cornish hake, sauce Grenobloise,  
brown shrimps and caper-burned butter (gf)

Add ons – pigs in blankets & roasties (£4.5)

Desserts
Chocolate and pecan brownie,  

coconut choc-chip ice cream (vg/gf) 
Christmas pudding, brandy custard

Menus subject to change

(v) vegetarian (vg) vegan (gf) gluten free



canape menu 

Priced individually

vegetable
Sauerkraut and cheddar croquettes, truffled mayonnaise 2.5  

Winter spiced falafel, tzatziki 2.5 (vg/gf) 
Halloumi arancini 3

meat
Spiced beef pastillas 3

 Pigs in blankets, mustard vinaigrette 3 (gf) 
Chicken liver tartlet, madeira jelly 3.5 

fish
Salmon belini 2.5 

Smoked mackerel, rye and watercress 3.5 (gfo) 
Prawn cocktail, gem lettuce, baby gem 3.5 (gf) 

bowl food 
A selection of bowls, chosen by our Head Chef,  

is available upon request. Please enquire for more details

Menu subject to change

(v) vegetarian (vg) vegan (gf) gluten free



drinks packages

drinks packages are available upon request - please enquire 
for details!



times:
(Normal opening times below, Christmas times TBC!)

Mon to Fri 
12:00 - 23:00
Saturday
12:00 - 23:00
Sunday
12:00 - 19:00

get in touch:
e: reswharf@marshalondon.co.uk
t: 02030340791

come find us:
Gabriel’s Wharf
56 Upper Ground,
Bishops. SE1 9PP


