
G L A S S B O A T

EVENTS & PRIVATE HIRE



ON BOARD

Located on the floating harbour in the historic quarter of Bristol, 

Glassboat Restaurant is a perfect setting for all occasions.

The restaurant offers spectacular views of the river and  

Bristol bridge.

We pride ourselves on sourcing the finest ingredients and 

delivering perfect classic french dishes.

Capacity for 120 sit down meal or 150 standing in our main restaurant.

Capacity for 40 sit down meal or standing reception in our lower deck private dining room

Exclusive use of the whole boat also an option.

Licensed for wedding ceremonies - please ask for our wedding brochure

Plenty of hotel accommodation on our doorstep.



THE LOWER DECK PRIVATE DINING ROOM

Capacity for a sit down meal of up to 24 guests on one table or up to 40 on two tables.  

Stand up drinks receptions for up to 40 guests.

For meetings the capacity is up to 24 delegates on one table or up to 60 theatre style.  

Our complimentary facilities include wi-fi & state of the art AV equipment.  

Please ask about our day delegate rates.

Our private dining 3 course menu costs £35.00 per person (with 4 options on each course).   

No need to pre-order; everyone can order on the day, but please let us know of any specific dietary 

requirements prior to arrival. Our menus change on a daily basis but sample menus can be found below. 

You can also find our current wine list online:

www.glassboat.co.uk

For stand up drinks receptions, we suggest canapés or buffet-style dining. 

Please see full details below.



WEDDING AND EVENTS EXAMPLE MENUS 2016

Ham hock terrine, quail egg

Bayonne ham, parmesan 

Veal tartare

Lemon and thyme chicken skewers

Smoked trout roulade

Crab, crème fraiche vol au vent

Smoked salmon, crème cheese

Beetroot cured halibut, horseradish blini, caviar

Leek and saffron tartlets

Seasonal bruschetta

Sun blushed tomato and feta crostini

Seasonal arancini

Crispy camembert, rhubarb relish

SAMPLE LIST

3 canapés at £10pp 

4 canapés at £12.50pp

(minimum order of £300)

Chef’s choice consists of 1 meat, 1 fish, 1 vegetarian, unless specified by the customer.

Fizz & oyster bar (oysters from £2.50 each), tabasco, mignonette, lemon (also available cooked)



EXAMPLE REDUCED A LA CARTE MENUS

SPRING £35

STARTERS

Courgette flowers, ewe’s curd

Smoked trout, beetroot, horseradish

Bass ceviche

Quail, orange, hazelnut

House terrine, pâté & charcuterie, cornichons, toast

MAINS

Asparagus tart, mint, broad beans

Cod, clams, cannellini beans

Chicken breast, ballontine of leg, tarragon

Lamb rump, pommes Anna, black olive

Pork tenderloin, boudin noir, spring cabbage

DESERTS 

Vanilla bavarois, poached rhubarb

Lemon parfait, honeycomb

Elderflower and gooseberry vacherin 

Chocolate torte, blood orange sorbet

SPRING £45

STARTERS

White almond and spring truffle velouté

Coquilles St Jacques

Pigeon, quail egg, lardons

Smoked duck, walnut, celery

MAINS

Asparagus tart, mint, broad beans

Sea trout, clams

Turbot, lobster bisque

Rack of lamb, Provençale herb crust, jersey royals

DESERTS 

Dark chocolate mousse, macaroon, sorbet

Rhubarb, crème anglaise, vanilla sponge

Gooseberry & elderflower crumble

Blood orange syllabub

To include a 3 course meal with 4 options on each course. 

Our menus are written on the day.



EXAMPLE REDUCED A LA CARTE MENUS

SUMMER £35

STARTERS

Pea velouté, duck egg, pea shoots

Sardines, garlic, parsley, lemon

Squid, squid ink risotto

Beef carpaccio, crispy leek, anchovy & herb mayonnaise

MAINS

Red onion tarte, balsamic, rocket

Plaice, samphire, clams

Salmon, chervil, champagne beurre blanc

Confit pork belly, coco bean and sea beets

Chicken breast, petit pois, shallots, lardons

DESERTS 

Apricot and almond tart

Crème brulee, summer fruits

White chocolate and raspberry cheesecake

Strawberry meringue, balsamic 

SUMMER £45

STARTERS

Risotto rouge, sea fennel, Cerney goat’s cheese

Salmon ballontine, crème fraiche, dill

Pork belly, peaches, sauternes, bay

Noir de Bigorre, charred artichokes

MAINS

Provençale vegetable tian, rocket

Grilled ½ native lobster, tarragon, jersey royals

Red wine poached halibut, green beans, lardons

Beef fillet, heritage carrots, St George’s mushrooms

Duck breast, cherries, potato galette

DESSERT

Strawberry vacherin

Chocolate parfait, salted peanuts

Summer pudding, clotted cream ice cream

Coffee mousse, tempered chocolate

To include a 3 course meal with 4 options on each course. 

Our menus are written on the day.



EXAMPLE REDUCED A LA CARTE MENUS

AUTUMN £35

STARTERS

Sweetcorn velouté, chilli oil

Duck liver parfait, onion marmalade 

Salmon pavé, anise, apple 

Ham hock fritter, celeriac remoulade

MAINS

Globe artichoke, pearl barley, pied de mouton mushrooms

Confit leg of duck, savoy cabbage, braised lentils

Roast cod, Lyonnaise potatoes, citrus beurre blanc

Guinea fowl, creamed leeks, girolles

DESSERT

Lemon tart, crème fraiche

Apple charlotte

Blackberry clafoutis

Chocolate mousse

AUTUMN £45

STARTERS

Jerusalem artichoke risotto, girolles, truffle

Langoustines, lemon mayonnaise

Quail, pear, cocoa nibs

Pigeon breast, pissaladière

Dressed crab

MAINS

Squash pithivier, spinach

Sea bass, surf clam velouté

Zander, cray fish, tomato, brandy, saffron

Hare loin, heritage carrots, rainbow chard, lardons

Venison en croute, celeriac

DESSERT

Apple terrine, ginger ice cream

Fig tart fine, crème brûlée

Butternut squash and hazelnut tart

Dark chocolate tart

To include a 3 course meal with 4 options on each course. 

Our menus are written on the day.



EXAMPLE REDUCED A LA CARTE MENUS

WINTER £35

STARTERS

Fresh ewe’s curd, beetroot, pistachio

Smoked mackerel, pickled julienne vegetables

Pigeon terrine, parsley salad

Oxtail soup

MAINS

Pumpkin gnocchi

Hake, chicory, lentils

Duck confit, sarladaise potatoes

Veal brisket, flageolet beans, lardons

DESSERT

Treacle tart

Vanilla marquise

Poached pear, chocolate mousse

WINTER £45

STARTERS

Salad of artichoke, potato, truffle, pecorino sardo

Zander, crayfish, tomato, brandy, saffron

Paysanne salad (lardons, duck confit, liver, potatoes, herbs)

Mini venison pithiviers

MAINS

Aubergine timbale, raisins, pine nuts 

Halibut, scallop, artichoke gratin, baby onions

Beef fillet, Jacob’s ladder, ceps

Cotriade of wild bass and mussels 

Pheasant breast, stuffed leg, chicory, bacon, caramelised walnut

DESSERT

Chocolate brownie, beets, ice cream

Custard tart

Carrot cake, cream cheese

Rhubarb, ginger, bay

To include a 3 course meal with 4 options on each course. 

Our menus are written on the day.



SPRING FROM £35pp

STARTERS

Whole baked camembert, onion marmalade, brown baguette

Provençale fish soup, rouille, gruyère, croutons

Asparagus, poached duck eggs, bayonne ham, hollandaise sauce

MAINS

Swiss chard pithivier, prunes, pine nuts (v)

Spatchcock of baby spring chickens, lemon and thyme

Whole roast baron of lamb, mint jus

DESERTS 

Rhubarb parfait, bay cream, syrup

Elderflower and gooseberry vacherin

Chocolate, salted caramel and peanut tart

SIDE EXAMPLES

Salade toute verte, asparagus, romaine, hazelnuts

Kohlrabi, purple sprouting broccoli, chilli

Jersey royals, lardons, salsa verde 

Why not try our sharing menu? The waiter introduces the dishes and guests help themselves to a variety of dishes distributed 

down the table, rather than ordering their own individual meals. This is a really sociable way to dine and allows people to 

experience many different dishes (always a meat, fish and vegetarian dish on each course).

EXAMPLE SHARING MENU



STARTERS

Beef carpaccio, peas, broad beans

Grilled sardines, garlic, parsley, lemon

Heritage tomato and basil salad

MAINS

Whole Seabass en papillote, olive, basil, red onion and fennel 

Bavette steak, green beans, swiss chard

Aubergines à la Catalane

DESERTS 

Strawberry and rosewater vacherin

Coffee and salted caramel gateau religieuse

Cherry Clafoutis

SIDE EXAMPLES

Green beans, shallots, garlic

Fennel salad, preserved lemon

Roasted new potatoes, gremolata

SUMMER FROM £35pp

Why not try our sharing menu? The waiter introduces the dishes and guests help themselves to a variety of dishes distributed 

down the table, rather than ordering their own individual meals. This is a really sociable way to dine and allows people to 

experience many different dishes (always a meat, fish and vegetarian dish on each course). 

EXAMPLE SHARING MENU



STARTERS

Mussels in a creamed curry sauce

Normandy onion soup, gruyère baguette

French charcuterie and pâté platter – bayonne, saucisson, duck liver parfait, pork rillettes

MAINS

Guinea fowl cooked with Riesling and chanterelles

Roast john dory with shallot butter

Pumpkin and caramelised red onion tart

DESERTS 

Dark chocolate soufflé 

Pear and red wine tarte tatin

Almond and blackberry galette

SIDE EXAMPLES

Cauliflower gratin

Leeks vinaigrette

Parsley pommes purée

AUTUMN FROM £35pp

Why not try our sharing menu? The waiter introduces the dishes and guests help themselves to a variety of dishes distributed 

down the table, rather than ordering their own individual meals. This is a really sociable way to dine and allows people to 

experience many different dishes (always a meat, fish and vegetarian dish on each course).

EXAMPLE SHARING MENU



STARTERS

Roast and pickled heritage beetroots, goat’s curd, pistachio

Salt cod brandade, piquillo peppers, baguette

Terrine de pâté de campagne (pork and duck)

MAINS

Casserole of monkfish, peppers, smoked bacon

Partridge Lautrec, potato gratin savoyard

Stuffed mushrooms, walnuts, butternut squash

DESERTS 

Baked apples with meringue

Orange and caramel croquembouche 

Dark chocolate marquise, spiced rum and raisin ice cream

SIDE EXAMPLES

Roasted roots, sauce gribiche

Heritage carrots, Seville orange

Pear, chicory and walnut salad

WINTER FROM £35pp

Why not try our sharing menu? The waiter introduces the dishes and guests help themselves to a variety of dishes distributed 

down the table, rather than ordering their own individual meals. This is a really sociable way to dine and allows people to 

experience many different dishes (always a meat, fish and vegetarian dish on each course).

EXAMPLE SHARING MENU



BUFFET EXAMPLE MENUS

BREAKFAST

Coffee or tea - £2.20pp

Hot pastries and coffee - £4.50pp

Bacon & egg on homemade bloomer – £5.50pp

Full continental selection - £12.50pp

(homemade breads, pastries, whole fruits, muesli, granola, yoghurts, steeped fruit compote, jams etc)  

includes tea or coffee

Hot business breakfast  - £17.50pp

includes tea or coffee, orange juice, pastries and toast followed by either:

Eggs benedict

Eggs royale

Eggs Florentine (v)

Glassboat breakfast (vegetarian option available)

 



BUFFET EXAMPLE MENUS

FINGER BUFFETS

£17pp

3 different sandwiches, warm quiche, 2 salads plus a complimentary mixed leaf salad and a light dessert

Examples include:

SANDWICHES

Rare beef and fresh horseradish on ciabatta

Honey roast ham and Dijon mustard on wholemeal baguette

Smoked salmon and dill crème fraiche on bloomer

Roasted provençale vegetable and mesclun salad wraps

QUICHE FILLINGS

Leek and saffron

Wild mushroom and chive

Asparagus and parmesan

Butternut squash and feta 

SALADS

Green beans, confit shallot and muscatel vinegar

Niçoise salad

Endive and watercress salad with apple and chervil

Shaved asparagus, aged parmesan, balsamic vinegar

DESSERTS

Dark chocolate torte

Berry pavlovas

Vanilla crème brûlée



BUFFET EXAMPLE MENUS

FORK BUFFETS

£24.50pp

Hot fork buffets use the best of seasonal produce, and can be fully tailored to your needs. Each buffet comes with 3 hot 

items, panache of seasonal vegetables, 2 salads plus a complimentary mixed leaf salad, and a light dessert

Examples include:

HOT ITEMS

Beef bourguignon

Whole dressed poached salmon, cucumber, dill

Cassoulet

Provençale vegetable tian, walnut pesto

SALADS

Green bean, confit shallot and muscatel vinegar

Niçoise salad

Endive and watercress salad with apple and chervil

Shaved asparagus, aged parmesan, balsamic vinegar

DESSERTS

Dark chocolate torte

Berry pavlovas

Vanilla crème brûlée



PRIX FIXE LUNCH

2 courses £10 / 3 courses £12

Prix Fixe lunch is served Monday to Saturday from 12pm - 3pm

Our menus are written on the day and sample menus can be found online:  

www.glassboat.co.uk

PRIX FIXE DINNER

 Monday-Friday 5.30pm-10pm

2 courses £19.50 / 3 courses £25

3 options on each course, side dishes are recommended at an additional cost

Our menus are written on the day and sample menus can be found online:

www.glassboat.co.uk 

Monday-Saturday 5.30pm-10pm

2 courses £27.50 / 3 courses £35

4 options on each course and side dishes are included (reduced a la carte sample 

menus are on pages 5-8) 

www.glassboat.co.uk

SUNDAY LUNCH MENU

Sunday lunch is served from 12pm - 4pm

Our menu can be found online and there are daily specials.

For parties of 20 people or more we offer a reduced menu with side dishes included:

2 courses £19.50 / 3 courses £25

Our menus are written on the day and sample menus can be found online: 

www.glassboat.co.uk

DRINKS PACKAGES

Drinks packages are not obligatory but may help  

simplify the offering to your guests

Bespoke drinks packages can be designed to your requirements

Upgrades on all wines are available

Prosecco wine package: £22.50 per adult

1 glass Prosecco for reception, 1 glass Prosecco for toast,  

½ bottle house wine per guest

Champagne wine package: £28.50 per adult

1 glass Champagne Brut for reception, 1 glass Champagne Brut for toast,  

½ bottle house wine per guest



CHILDREN’S MEALS

For weddings and exclusive events, we can offer simple children’s food  

(to match the number of courses the adults are eating)  

at £12.50 each

For example, tomato & ham salad followed by roast chicken,  

potatoes & seasonal vegetables then ice cream

Alternatively, half-size portions of the adult menu at half the price.

Prix Fixe lunch for children at £8 for 2 courses

CAKES

(Must be pre-ordered)

We can provide a cake for special occasions at £35 per cake (serves 10-12 people)

For larger events, we can provide a cake selection at £3.50 per person 

TERMS AND CONDITIONS – EVENTS 2016

1)  Bookings will only be regarded as confirmed on receipt of a deposit of £10 per 

person or £500 deposit for exclusive events.

2)  Food and drink prices include VAT at the prevailing rate, but exclude a 

discretionary service charge of 12.5%.

3)  The final bill of pre-ordered food and drink will be settled 1 week in advance of 

the event. If there are any tabs to settle on the day, a card must be provided for 

processing at the end of the event. No account facilities are available therefore 

should any client not pay the final amount on the night of the event the payment 

will then be charged to the credit card details submitted to pay the deposits.

4)  Occasionally, certain dishes and wines may become unavailable at short notice due 

to difficulties of supply. In this event, we will contact you to propose an alternative 

for your consideration.

5)  In the unfortunate circumstance that you have to cancel the confirmed booking, 

we will levy the charges as below.

    -Cancellation four or more weeks prior to the event, deposit returned. 

-Cancellation two to four weeks prior to the event, 50% of deposit retained 

-Cancellation up to two weeks prior to the event, 100% of deposit retained

    The client should confirm cancellations in writing via email to  

events@glassboat.co.uk at the earliest possibility. 

Any queries please contact us on 0117 332 3971


