THE BOATYARD PEEL




Summary of Boatyard Christmas

Party Booking Information
Essential Details for Booking and Attending

Thank you for choosing the Boatyard Restaurant
for your Christmas Celebrations

How to Book: Please make your reservation by emailing
Fish@’rheboa’ryqrdpeel.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,
Tartan Group Limited, Sort: 60-07-03, Account: 39060640, Reference:
Name and date of party. Alternatively, call 01624 845470 during our
opening hours.

Christmas Party Menu: Available by advance booking only, from

26 November to 24 December (not available Sundays). All guests must
order from the Party Menu, which is an addition to regular menus. Lunch is
available as a 2-course (£34) or 3-course (£42) meal; For evening bookings
we only serve 3 course option (£42). Some dishes have supplements.

The 2 or 3-course option is only available at lunchtime.

Availability & Sittings: Sittings are available for 2 hours 15 minutes, except
for exclusive use or bookings from 8pm onwards (no time limit). For groups
of 9-20, lunchtimes are at 12pm or 1.30pm or 2pm; evenings at 5.30pm, 6pm
with a sitting of 2 hours 15 minutes, 8pm, or 8.30pm. Parties of 20+ are
considered for exclusive use.

Exclusive Use: For 20+ guests, or for smaller groups wanting exclusive use
(subject to minimum spend and availability): person

¢+ Weekday Lunchtime: £1250 minimum / Evening: £2250 minimum

Friday/Saturday Lunchtime: £1750 minimum / Evening: £2750 minimum

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 on a per person basis. The full
menu price is charged for no-shows on the day of party unless advance notice is giv-
en (48hrs), though meals can still be served to the table for others to enjoy.

Payments: One bill per party is 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 party
bookings. Tips are shared among all staff and gratefully appreciated.

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



STARTER'S

Roasted red pepper & tomato soup
thyme infused lentil cream gf*, vg

Locally smoked Salmon, pickled queenie ceviche
lemon and dill mousse gf

Chicken liver Parfait
caramelised fig, pistachio crumb, toasted crostini gf* nuts

Beetroot Gnocchi
beetroot cream, roasted golden beetroot, candy beetroot crisp,
cashew nut parmesan vg, nuts

Pan seared Manx ‘Disco’ King Scallops
satay sauce, pickled radish gf, df (with supplement £4)

MAIN’S

Roasted Breast of Turkey
panko breaded turkey leg bon bon, honey roasted carrot, parsnip, sprout flowers,
roasted potatoes, Yorkshire pudding and gravy df*, gf*

Marsala spiced battered fish fingers
twice cooked chips, homemade tartare sauce

Oven Roasted Cod Loin
chorizo, Spinqch, pinenut risotto gf’ df

Steamed silken tofu
fresh ginger, chilli's, garlic, pak choi, coriander rice

8oz Manx Sirloin Steak
confit of baby tomatoes, pickled onion rings, chips, peppercorn sauce gf*, df*
(with supplement £6)

DESSERT'S

Boatyard Christmas Pudding
brandy custard (vg, df option available)

Lemon Budino
emon brulee, lemon meringue ice cream, ltalian meringue, amaretti biscotti gf*

Passionfruit and Coconut Pannacotta vg

Chocolate, honeycomb Cheesecake
chcm’ri|y cream, chocolate shqrd, chocolate soil gf

Selection of English & Manx Cheese

artisan biscuits, chutney, malt loaf gf*
(with supplement as a dessert £4.00)

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.
Chips/Fried items are cooked in a fat fryer with ingredients containing gluten.
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