RIVERBOAT MENU

Riverboat Menus
All aboard for a cruise along the Thames! Departing from our private riverside mooring you will pass some of the country’s
finest landmarks. The boats provided by French Brothers can accommodate up to 150 guests. Our menus are prepared for 35
guests or more and are priced from £45 per person. If you would like to add additional items, we would be delighted to price
these individually for you.

Cold Buffet
Vegetarian tart – Chefs daily choice or your preferred choice of seasonal ingredients (v)
Smoked salmon and mackerel, horseradish creme fraiche
Platter of honey glazed ham, mustards
Plus any four from the following cold dishes:
Marinated red and yellow peppers, artichokes and olives (v)
Tender stem broccoli, tofu and beansprouts (v)
Roast tomato, aubergine and courgette, yoghurt dressing and green harissa (v)
Greek salad (v)
Chicken salad with Caesar dressing
Shredded pork platter
Cold cut beef with, rocket and shaved Italian hard cheese
Charcuterie board, pickled red onions, cornichons
Chorizo, sweet potato, piquillo peppers and rocket

(v) Denotes suitable for vegetarians; please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided to you for each dish. Gluten-free products are available. We
make every effort to ensure that products containing gluten are not used in the production of those items we identify as ‘not containing gluten.’ However, we cannot guarantee that these menu items are gluten free because we
prepare them in an enviornment where products containing gluten exist. Children (aged 3-12 years) priced at £23 per person, all prices include VAT at the standard rate, prices are subject to an annual increase in April.

Riverboat Menus Continued...
Plus any two of the following hot dishes:
Thai green chicken curry with basmati rice
Slow braised beef and red wine with mushrooms and bacon
Confit chicken leg and stew of sweet peppers, sauteed rosemary potatoes
Mediterranean vegetable lasagne (v)
Chickpea and vegetable tagine with couscous (v)

Salads
Mixed leaves (v)
Penne pasta, pesto and rocket (v)
Coleslaw (v)
Ratte potato salad and spinach (v)
Egg noodle salad with Asian greens (v)

Desserts and cheese
Individual white chocolate strawberry tart
New York style baked cheese cake
Tiramisu
Fresh fruit platter
Cheese board and condiments (£5 supplement per person)

To finish
Tea and coffee (£2.50 supplement per person)
(v) Denotes suitable for vegetarians; please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided to you for each dish. Gluten-free products are available. We
make every effort to ensure that products containing gluten are not used in the production of those items we identify as ‘not containing gluten.’ However, we cannot guarantee that these menu items are gluten free because we
prepare them in an enviornment where products containing gluten exist. Children (aged 3-12 years) priced at £23 per person, all prices include VAT at the standard rate, prices are subject to an annual increase in April.

To speak to a member of our Events Team please call: 01784 220981 or email: sales@therunnymede.co.uk
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