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Grand Café - group dining option

Our Grand café will make you feel like you are in central Europe on a trip far far away from the daily grid. With views on t
open kitchen, well fitted interior there is no better place to enjoy a great night out with colleagues to celebrate the festive season
in style!

We offer group dining of up to 30 guests seated over several long tables within one area of our grand café. Watch the day go by
with a casual lunch or enjoy the hustle & bustle this busy area handles at night. Our staff is always on hand to ensure your group
Is looked after from start to finish.
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Pre-dinner Canapes & Brinks selections

German Gym & Tonic £11.50

Canapes £3 per item : ' -
Tanqueray 10, tonic & elderflower cordial, clear apple juice and

Please order a minimum of 10 canapes per items Riesling. Charged with CO2 and bottled. Served with its goblet glass
garnished, a twist of grapefruit and fresh coriander

Christmas Whisper £13.00

Served in savoury crispy waffles

Atlantic shrimp, mary rose
Tanqueray n10, Ketel One , Homemade vermouth

Beef tartar, sour cream, : _ _ ,
Topped with mandarin and ginger air

Goat cheese, herbs & olives (V] Oh Tannenbaum £15.00

Served on suntlower WiGiSK . Blue Label, Zacapa, Homemade wine chocolate

Smoked Black Forest ham, Celeriac remoulade, pickles stirred & topped with Orange cinnamon foam

Served on blini garnished with caramelized cherries

Smoked salmon, horseradish cream Mocktail - Berry Blast £8.50

Fresh berries, elderflower cordial, cranberry juice,
served in a sling over crushed ice
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FEstive Menus 201

TNVEE COMVSE meni £38.00 per person

Black Forest ham & Obatzda, white & red radish salad
Winter leaf salad, shaved vegetables, honey mustard dressing (V)
Herring "Hausfrauenart” onion, apple, sour cream, sunflower seed bread
Smoked salmon, potato Rosti, horseradish cream
Chestnut cream soup, croutons, chives (V]
ok
Smoked Schinkenknacker, smoked & grilled pork sausage, Sauerkraut, potato puree
Chicken Jager Schnitzel, Lyonnaise potatoes, mushroom sauce

Flat Iron Stroganoff & Spatzle, paprika, gherkins, champignons, sour cream

Seared sea bass, fennel & leek slaw, butter sauce

Schupfnudel & fresh winter truffles, hand rolled potato noodles, celeriac puree, wild mushroom, butter sauce (V)
ok ko
Apple strudel, Vanilla sauce
Black Forrest trifle, cinnamon sponge, chocolate mousse, cherries, Kirsch cream
Farmhouse cheeses, selection of pasteurized and unpasteurized cheeses, apple chutney

supplement £5.00

For groups of up to 16 guests please select 1 menu to choose from on the night. For groups of 17 and above please reduce the 1 menu to 1 starter, 1 main course & 1 dessert to be
enjoyed by the group. Any dietary requirements are catered for in addition. Alternatively we can work on an individual pre order basis 7 days in advance for groups of up to 30 guests.
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Riesling Sekt ‘Brut 1900’, Van Volxem, Mosel, Germany
Moét & Chandon ‘Brut Impérial’, Champagne, France
Le Mesnil Grand Cru ‘Blanc de Blancs', Champagne, France
Veuve Clicquot ‘Brut’, Champagne, France
Deutz Brut, Champagne, France
Ruinart ‘Blanc de Blancs’, Brut, Champagne, France
Perrier Jouét ‘Blason Rosé’, Champagne, France
WHITE
Pinot Blanc ‘Tradition’, Turckheim, Alsace, France
GrUner- Veltliner, Sepp Moser, Austria (organic)
Pinot Gris ‘Tradition’, Turckheim, Alsace, France
GrUner-Veltliner ‘Federspiel Terrassen’, Doméne Wachau, Austria
Weingut Altenkirch 'Cuvée Boogie', Rheingau, Germany
Hugel ‘Gentil’, Alsace, France
Grauver Burgunder, Weingut Claus Schneider, Baden, Germany
Macon-Fuissé, Domaine Michel Paquet, Burgundy, France
Riesling, Van Volxem, Saar, Germany
GruUner Veltliner ‘BUrsting’ Ebner-Ebenauer, Weinviertel, Austria
Riesling Trocken ‘Federspiel’, Weingut Knoll, Wachau, Austria
Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand
Montagny 1¢" Cru ‘Découverte’, Domaine Aladam, Burgundy, France
Puligny-Montrachet, Jean Louis Chavy, Burgundy, France
RED
Nero d'Avola, Barone Montalto, Sicily, Italy (organic)
Zweigelt, Sepp Moser, Neusiedlersee, Austria (organic)
Pinot Noir, Turckheim, Alsace, France
Chateau des Graviéeres ‘Cuvée Prestige’, Graves, Bordeaux, France
Lemberger, Aldinger, Wirttemberg, Germany
Syrah Blend ‘Cuvee 13’, Sauska, Villdny, Hungary
Pinot Noir, Weiler Schlipf, Weingut Claus Schneider, Baden, Germany
Pinot Noir, Weingut Becker, Pfalz, Germany
Crozes-Hermitage, Efienne Guigal, Rhéne Valley, France
Finca Allende, Rioja, Spain
Chateau Peyrabon, Haut-Médoc, Bordeaux, France
Rully Ter cru ‘La Fosse’, Domaine JB Ponsot, Burgundy, France
Chateau Rahoul, Graves, Bordeaux, France

Saint-Joseph ‘Cuvée Caroline', Domaine Louis Cheze, Rhdne Valley, France

Chéteau le Boscq, Saint-Estéephe, Bordeaux, France
Gevrey-Chambertin, Domaine Bernstein, Burgundy, France
Chateau Moulin Saint Georges, Saint Emilion, Bordeaux, France
SWEET & PORT
Domaine de Grange Neuve Monbarzillac, France
Beerenauslese, Domaine Wachau, Wachau, Autria
Graham'’s ‘Six Grapes’, Port reserve, Douro, Portugal

Our full wine list is available on request. Vintages are subject to change.
Our Sommelier team would be more than happy to recommend wines based on your menu choice and budget. Should your requested wine become unavailable our sommelier team

will suggest an alternative.
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To sweeten up the end of Your party why not add some of our
exceptiondl sweet wine selection

GERMANY

2014 Riesling Auslese ‘Ockfener
Borckstein’,

St-Urbans-Hof, Mosel ~ 375ml £55,00

2015 Riesling Auslese Sonnenhur

100 Halves ", Weingut Heinrichshof
3756ml £59,00

AUSTRIA

2015 Beerenauslese Domane Wachau,
Wachau 375ml £50,00

2012 Traminer Ausele, Weingut Knoll,
Wachau 500ml £63,00

2010 Eiswein, Weissburgunder, Hiedler,
Kamptal 375ml £75,00

HUNGARY
2013 Tokaji Dorgo Vineyard Tokaji
Edes Szamorodni 500ml £44,00

2013 Mad, Tokaji, Late Harvest,
Tokaiji 375ml £49,00

2009 Tokaji-Aszu 5 Puttonyos,
Royal Tokaji 500ml £90,00

CANADA

2015 Riesling Icewine, Stratus,
Ontario 375ml £74,00
FRANCE

2011 Domaine de Grange Neuve,

Monbazillac 500ml £30,00

2014 Gewurztramine ‘Vendanges Tardives,

Cave de Turckheim 750ml £64,00

2013 Chateau Lafon,

Sauternes, Bordeaux 750ml £68,00
2001 Chateau de Cérons,
Cérons, Bordeaux 750ml £68,00

2005 Chateau Coutet, 1er Cru Classé,
Sauternes, Bordeaux 750ml £134,00




FOR ALL EVENT ENQUIRES OR
QUESTIONS FEEL FREE TO
CONTACT OUR EVENTS MANAGER
MADLEN,
MADLENL@GERMANGYMNASIUM.C
oM

CALL US ON 0207 287 8000 OPT. 2

LOOKING FOR SOME GREAT
ENTERTAINMENT, LIGHTS OR NEED
HELP FINDING AV EQUIPMENT. OUR
PREFERRED SUPPLIER IS BEYOND
CERTAINTY. FEEL FREE TO CONTACT
DONNIE KAT
DONNIEMBEYONDCERTAINTY.COM

TOHOLD ON TO THE MEMORIES
MADE WHY NOT CONTACT
SPIKED MEDIA AND GET A
QUOTE FOR A PHOTOGRAPHER
CONTACTUS@SPIKED.MEDIA
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DESIGNED BY EDWARD GRUNING, THE GERMAN GYMNASIUM WAS THE FIRST PURPOS
GYMNASIUM IN ENGLAND AND WAS INFLUENTIAL IN THE DEVELOPMENT OF ATHLETICS IN
BRITAIN. IT WAS BUILT IN 1864-65 FOR THE GERMAN GYMNASTICS SOCIETY. THIS SPORTING
ASSOCIATION WAS ESTABLISHED IN LONDON IN 1861 BY ERNST RAVENSTEIN. THE BUILDING
COST £6,000 AND WAS FUNDED SOLELY BY THE GERMAN COMMUNITY IN LONDON.

THE NATIONAL OLYMPIAN ASSOCIATION HELD THE INDOOR EVENTS OF THE FIRST OLYMPIC
GAMES HERE IN 1866. THESE GAMES CONTINUED ANNUALLY AT THE GERMAN GYMNASIUM UNTIL
THE WHITE CITY GAMES IN 1908.

THE MAIN EXERCISE HALL WAS A GRAND AND ELEGANT SPACE WITH A FLOOR TO CEILING
HEIGHT OF 57FT. LONG FORGOTTEN SPORTS WERE PRACTICED HERE, INCLUDING INDIAN CLUB
SWINGING AND BROADSWORD PRACTICE. THE GERMAN GYMNASTICS SOCIETY HAD A FORWARD-
THINKING APPROACH TO WOMEN'S EXERCISE, WITH CLASSES TAKING PLACE HERE FROM AS
EARLY AS 1866.
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