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Apres Quay 
SIGNATURE CHRISTMAS PARTY MENU 

LUNCH 2 COURSE £ 38 OR 3 COURSE £48 

EVENING 3 COURSE £48 

Starters 
 

Golden Carrot, Lentil & Coconut Soup  

with Noa’s multigrain bloomer vg, gf* 
 

Christmas Terrine 

Pork and venison seasoned with juniper berries, cloves, brandy and red wine,  

topped with Port jelly served with spiced apple compote and toasted focaccia gf* 
 

Prawn Cocktail 

King prawns, freshwater prawns, fresh mango and homemade 1000 island dressing df / gf 
 

Butternut Squash & Chestnut Arancini 

with garlic aioli vg 
 

Pan‑Seared King Scallops 

Pear and parsnip purée, crispy pancetta, sage brown butter gf* Supplement £4 
 

Mains 
 

Roast Breast of Turkey 

Slow‑cooked turkey leg stuffing, pigs in blankets, crispy roast potatoes, sprout flowers,  

honey & thyme carrots and parsnips, Homemade Yorkshire pudding gf*/df* 
 

Wild Mushroom Bourguignon 

with creamy herb polenta vg 
 

Pan‑Fried Rump Steak 

30‑day matured, peppercorn sauce, twice‑cooked chips df*, gf* Supplement £4 

Please say how you would like it cooked on pre-order sheet 
 

Sea Trout 

Pan‑fried, red pepper beurre blanc, tenderstem broccoli, crushed garlicky potatoes gf 
 

Pork Ribeye 

Apple cider & Dijon mustard sauce, roast potatoes, honey & thyme carrots, green beans gf df 
 

Fish Gratin 

Rich white wine and cheese sauce, hard‑boiled egg,  

dauphinoise potatoes, topped with Manx vintage cheddar 
 

Desserts 
 

Christmas Ice Cream Sundae 

Homemade spiced mincemeat, rum sauce, Davison’s vanilla ice cream, shortbread & whipped cream 
 

Boatyard Coffee Espresso Budino gf* 

Noa Bakehouse blend Espresso crème brulee, Amaretti biscuits,  

Davison’s Cappuccino Ice Cream, toasted Italian meringue 
 

Apple & Bramble Crumble Cheesecake gf 
 

Chocolate Mousse 
 

Traditional Christmas Pudding 

Brandy sauce vg*  
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.  



 
Booking information 

 
Thank you for choosing the Boatyard Restaurant  

for your Christmas Party Celebration  
 

A deposit and completed pre -order sheet is essential for all bookings.  
 

• 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 9th Dec  
 

• Christmas Party Menu: Available by advance booking only.  
Lunchtimes : 2 Courses £38 / 3 Courses £48  
Evenings : 3 Courses £48 (2 course option not available for evening bookings)  
 

• Availability & Sittings: Sittings are available for 2 hours 15 minutes for early sitting  
• Evening bookings 5.30pm / 6pm and 6.30pm. No vacate time for 7.30pm onwards.  

 

• Exclusive Use: Subject to minimum spend. Choice of sitting times to suit your party.  
 

• Pre-orders & Allergies: Please complete the pre-order sheet provided with guest names 
and choices. Return to us no later than one week in advance. Please 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 
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