
The Boatyard 
New Years Day Lunch 



 
Boatyard New Year’s Day 

Bookings  
 

Summary of Boatyard New Year’s  
Day Booking Information 

 
Thank you for choosing the Boatyard Restaurant  

for your New Year ’s Day Celebrations 

 
Essential Details for Booking and Attending  

 

• How to Book: Please make your reservation by emailing fish@theboatyardpeel.com.  
A small non-refundable deposit of £10 per person is required to confirm                  
(redeemed from your final bill). We prefer payment of  deposits by Direct Bank Transfer 
NatWest International, alternatively, call 01624 845470 during our opening hours.  
 

Tartan Group Limited, Sort: 60-07-03, Account: 39060640,  
Reference: Name and date of party. E.g. Smith 26th Dec  
 

• New Year’s Day Menu:  
    Available by advance booking only. Welcome nibbles., 3 course meal with coffee/tea 

Adults £60 / Children £30 (half portions),  
Under 10s special kids menu £20 (See kids menu) 3 course menu with activity bag 
 

• Availability & Sittings: Sittings are available for 2 hours 30 minutes for early sittings at 
12pm, 12.30pm, 1pm, 1.30pm, 2pm. Later sittings at 2.30pm, 3pm, 3,30pm, 4pm, 4.30pm & 5pm  

 
• Pre-orders & Allergies: Pre-order using the provided sheet and return to us no later than 

one week in advance. Notify the venue of any allergies on the pre-order sheet. Plant 
based, dairy and gluten-free options available. 

 

• Cancellation Policy: Deposits are non-refundable in the event of cancellation. Individual 
deposits are non-refundable on a per person basis if the total number of guests is reduced. 
The full menu price is charged for no-shows on the day of party unless advance notice is 
given (48hrs), though meals can still be served to the table for others to enjoy. In the 
event of a deposit refund (subject to the cancellation policy), we may offer the option of a 
voucher to redeem against a future meal, or bank transfer.  

 

• Payments: One bill per party is kindly requested on the day to prevent confusion or      
delays. Deposits are deducted from the final bill. 

 

• Service Charge/Gratuity: A discretionary 10% service charge is added to all bookings. 
Tips are shared among all staff and gratefully appreciated. 

 

• Seating Plan: We will try to accommodate table requests where practical, though for    
operational reasons we may have to allocate tables based on group sizes. If your original 
booking numbers reduce, we may allocate a different table.    

 
The Boatyard Restaurant. Call 01624 845470 . Email fish@theboatyardpeel.com  
Visit our website for all menus, information and events: theboatyardpeel.co.uk 



 

Boatyard New Year’s Day 
 

Menu 
 

NIBBLES   
 

hummus, warm flatbread vg, df – olives vg, gf, df– cheesy rosemary popcorn gf 
 

STARTERS   
 

Manx Crab Arancini 
Crab foam, black lump roe caviar 

 

Beetroot and Coconut Soup 
lentil cream, Noa’s multigrain bloomer vg, df, gf* 

 

Manx Queenie Pancake 
Homemade herby pancake, Manx Queenies, crispy bacon lardons,  

creamy white wine sauce, topped with Manx cheddar 
 

Chicken Teriyaki Skewers 
Sweet chilli sauce gf, df 

 

Vegetable Tempura  
Asian slaw, Japanese citrus ponzu dipping sauce vg, df 

 

MAINS  
 

Roast spiced fillet of Salmon 
honey sesame sauce, pak choi, coriander rice gf, df 

 

Roast Sirloin of Beef  
Yorkshire pudding, roast potatoes,  

honey glazed vegetables, and our legendary gravy gf*, df* 
 

Manx Lamb Ragu 
baby spinach, orzo pasta gf* 

 

Roasted Sweet Potato  
Filled with vegan cream cheese, confit cherry tomatoes,  

vegan pesto, tender stem broccoli vg, df, gf 
 

Seared Cod Loin with Manx King scallop Wellington 
Kale, pommes puree, hollandaise sauce gf*  

 
DESSERTS  

 

Spiced Apple Crumble 
Homemade custard and Davison’s vanilla ice cream vg* df* 

 

Boatyard Coffee Budino 
Crème brulee made from Boatyard blend Noa Bakehouse Espresso , amaretti biscotti  

biscuits, Davison’s cappuccino ice cream & toasted Italian meringue gf* 
 

Profiteroles 
Baileys cream, with homemade warm chocolate fudge sauce 

 

Selection of Manx Cheeses  
Homemade chutney, crackers, grapes, malt loaf gf* 

 

Funky Monkey Sundae 
Banana custard, homemade brownies, Reese’s Peanut butter cups, marshmallows,  

Davison’s vanilla ice cream, chocolate sauce, topped with whipped cream (contains nuts) 
 

COFFEE  
 

Choice of tea or coffee 
 

Allergies 
gf - gluten free, df - dairy free, gf* - can be gluten free, df* - can be dairy free, vg – vegan,  

nuts— contains nuts,  Where df* or gf* it may require a component of the dish being removed,  
or substituted.  Cannot guarantee complete absence of nuts, gluten or dairy.  

Dishes stated as gluten free use where applicable, ingredients that are gluten free.  
Chips/Fried items are cooked in a fat fryer with ingredients containing gluten.  



Boatyard New Year’s Day 
 

Little Pirates NYD Kids Menu 

Under 10s Kids New Year’s Day Menu £20pp  
Activity Bag, Drink & 3 course meal 

 
Drink 

 

Choice of Apple or Orange Juice Carton 
 

Starter's  
 

Small Tomato Soup 
Slice of bread gf*, vg* 

 

‘King of the Seas’ Prawn Cocktail 
Salad leaves, Marie rose sauce  

 
Mains 

 
Mini Roast Beef 

Vegetables, roast potatoes, 
gravy, Yorkshire pudding gf* df* 

 

Captain Boaty’s fish fingers 
Homemade battered fish pieces, chunky chips  

 

Nutty Roast 
Vegetables, roast potatoes, gravy vg, df, gf 

 
Dessert (Island) 

 

Brownie Fingers 
Homemade chocolate brownie fingers  

with chocolate sauce dip 
 

You scream, I scream,  
ICE CREAM Sundae! 

Mini Ice cream sundae, with Vanilla ice cream,  
strawberries, rainbow sprinkles & strawberry sauce  

(Dairy Free Ice-Cream Available on request)  
 

Allergies 
gf - gluten free, df - dairy free, gf* - can be gluten free, df* - can be dairy free, vg – vegan 

Where df* or gf* it may require a component of the dish being removed, or substituted.  
Cannot guarantee complete absence of nuts, gluten or dairy.  

Dishes stated as gluten free use where applicable, ingredients that are gluten free.  


