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Midweek Saturday Sunday (4 hrs, 7om-11pm)
6 hour Evening Hire £300 £500 £250
(unless otherwise indicated)
Extra Hour Charge £50 £80 £65

Monday to Thursday the bar is open until 11pm and on Friday and Saturday until 12am

All staff, white linen table cloths and a cake stand with knife are included in the venue hire rates

Minimum Maximum
Sit Down : 60 120
Evening Buffet Following a Sit Down: 60 180
Buffet Only: 80 180

Please note our Buffet Only Option on a Saturday requires a minimum catering spend of
£1500 from May to September and £1000 from October to April.

For all midweek weddings a minimum catering spend of £1000 from May to September and
£750 from October to April will be required.

For sit down parties of less than 60 a supplement charge will be required.

Please refer to our website for special offers and late availability

www.dansonboathouse.com

All Prices within this brochure include vat at the current rate, with the exception of hire charges which are exempt.
All prices are correct at the time of printing which are subject to change.


http://www.dansonboathouse.com/

Wectlirg  Drearlynst Toetazes

To keep your wedding planning simple, we have created three packages for you to select from.
Alternatively, we can create a package to match your exact requirements.

% From £36 per person and includes the following:

e An arrival drink per guest: Bucks Fizz with sparkling wine or a glass of orange juice
e 3 Course wedding breakfast from our choice of dishes

e Half a bottle of house wine per guest

e A glass of sparkling wine per guest for the toast

e (Coffee and chocolate mint

e White linen table cloths and your choice of paper napkins

e Children aged 12-15 years will receive a 25% discount, excludes alcohol

C% From £48 per person and includes the following:

e Two arrival drinks per guest: Bucks Fizz with sparkling wine, Pimms with lemonade or fruit punch
e A selection of 3 canapés per guest

e 3 course wedding breakfast from our choice of dishes

e Half a bottle of house wine per guest

e 2 bottles of mineral water per table

e A glass of house Champagne per guest for the toast

e Coffee and chocolate mint

e White linen table cloths and white linen napkins tied with a ribbon of your choice
e A menu tasting for the Bride and Groom prior to the wedding

e 1 hour extra room hire free of charge if required

e Children aged 12-15 years will receive a 25% discount, excludes alcohol

M From £60 per person to include the following:

e Two arrival drinks per guest: Bucks Fizz with Champagne, Bellini cocktail or fruit punch
e A sselection of 3 canapés per guest
e 4 course wedding breakfast from our choice of dishes to include a selection of cheeses and biscuits with
home made chutney, celery and grapes
o Half a bottle of house wine per guest
2 bottles of mineral water per table
A glass of Pink Champagne per guest for the toast
Coffee & Petit Fours
A menu tasting for the Bride and Groom prior to the wedding
e White linen table cloths and white linen napkins tied with a ribbon of your choice
e White chair covers with a sash of your choice
e 2 hours extra room hire free of charge if required
e Children aged 12-15 years will receive a 25% discount, excludes alcohol

Prices are correct at the time of printing and are subject to change



Canapd Setoction

3 items - £6 per person
Goat ' s ¢ hmowsseavith@inelus enicrbute
Chicken & spicy peanut tartlets
Crispy duck in oyster sauce en-croute
Home cured salmon on blini with sweet dill mayonnaise
Herbed houmous & olives on grilled flatbread
Bruschetta of black & green olives with anchovies
Roast rare beef with roquette & oven dried tomatoes bruschetta
Char-grilled chicken tartlet with tomato pesto & parmesan shavings

Chi kdrm®mnos
£20
(for3tollyear ol ds, ynder 3’ s eat free
Tomato soup with bread & butter
Prawn cocktail
Chicken nuggets with BBQ sauce
2 Sausages with mashed potato & beans
Linguini in a sweet tomato sauce (v)
Goujons of fish with chips & beans
Child s portion of the chosen adult

~

Vanilla ice cream with chocolate topping sauce

~

Fruit shoot

1 drenos b

£5.50 per child

(min order 10)
Chicken nuggets with barbeque sauce

Sandwich (no crusts)

Cheese and pineapple
Cheese puffs
Sausage rolls

Cocktail sausages
Crudities with 1000 island dip
Cake & biscuit selection

Special dietary requirements will be catered for on request



Wty  Dreakust Moo

Starters £5.50
Sun blushed tomato & basil soup
Wild mushroom and créme fraiche soup
Baby prawn cocktail with classic Marie rose dressing
Coarse liver pate with granary bread

Honey dew melon with a wild berry coulis

Chicken Caesar salad with crispy croutons
Cured salmon with red onion, potato salad & chives (£1.00 supplement)
Prawn & crayfish salad with a sweet dill mayonnaise (£1.00 supplement)

Main Course £20.00

(All main courses are served with seasonal vegetables)

Chicken supreme, onion, mushroom, bacon & tarragon sauce with minted new potatoes
Mediterranean vegetable lasagne with Parmesan cheese
Wild mushroom & vegetable pithivier with minted new potatoes
Roast Scottish salmon, pickled ginger and lentil cassoulet with roasted new potatoes
Fine herb & pea risotto with Parmesan shavings
Honey & thyme turkey escalope, sausage & bacon with roasted new potatoes
Honey glazed duck breast, poached pear & berry sauce, with minted new potatoes (£1.50 supplement)
Roast rump of lamb, apricot & herb crust and red wine jus with roast potatoes (£2.00 supplement)
Sirloin of beef, Yorkshire pudding, horseradish and rosemary roast potatoes (£3.00 supplement)

Desserts £5.50
Exotic fresh fruit salad with pouring cream
Vanilla panna cotta with wild berries
Lemon swirl cheesecake with passion fruit créme fraiche
Lattice apple pie with double cream
Dark chocolate tart with a raspberry coulis and clotted cream
Baked vanilla cheesecake with strawberries and cream
A glazed strawberry and kiwi tart with creme fraiche

When creating your menu please select one starter, one main course, one dessert & one pre ordered vegetarian option

Special dietary requirements will be catered for on request



To assist you with your wedding planning we have suggested several buffet options based on 10 guests using
our recommended dish combinations. These are for your guidance only as you can create your own buffet

from our extensive list to match your exact requirements.

Cold Finger A. £8.75 pp (Totals £87.50)
10 x BBQ chicken drumstick

10 x Standard bridge rolls

10 x Flour tortilla wraps

10 x Sausage rolls

5 x Baked tomato & mozzarella tartlets (v)

5 x Fresh crudités with a selection of dips (v

5 x Asparagus & cheddar quiche bites (v)

5 x Mini savoury egg

5 x Spiced tortillas with salsa (v)

Hot & Cold Finger A. £12.38 pp (Totals £123.80)
10 x Lemongrass chicken skewers (hot)

10 x Breaded Japanese torpedo prawns (hot)

10 x Premium sandwiches

10 x Mini chicken samosas (hot)

5 x Flour tortilla wraps

5 x Baked tomato & mozzarella tartlets (v)

5 x Fresh crudités with a selection of dips (v)

5 x Vegetable spring roll with soy sauce (v) (hot)
5 x Asparagus & cheddar quiche bites (v)

5 x Mini pork pie with English mustard

Fork & Finger A. £14.90 pp (Totals 149.00)

10 x Crunchy coleslaw or coriander coleslaw (v)

10 x Fusilli pasta with green pesto dressing (v)

10 x Mixed leaf & vegetable salad with balsamic dressing (v)
10 x Roast beef, turkey & ham platter (1 slice of each)

10 x Chicken tikka kebabs (hot)

10 x New potato & spring onion salad with mayonnaise (v)
5 x Garlic & herb salmon goujon (hot)

5 x Standard sandwiches

5 x Asparagus & cheddar quiche bites (v)

Prices correct at time of printing and are subject to change

Cold Finger B. £10.65 pp (Totals £106.50)

10 x King prawn skewer

10 x BBQ chicken drumstick

10 x Mini Smoked salmon and cream cheese bagels
10 x Cocktail sausages

5 x Standard sandwiches

5 x Fresh crudités with a selection of dips (v)

5 x Mini pork pie with English mustard

5 x Baked tomato & mozzarella tartlets (v)

5 x Cheese, olives & pickled onion on sticks (v)

Hot & Cold Finger B. £14.20 pp (Totals £142.00)
10 x Chicken tikka kebabs

10 x Breaded chicken strip with bbq sauce

10 x Premium bridge rolls

5 x Garlic & herb salmon goujons

5 x Mango & brie parcels (v) (hot)

5 x Fresh crudités with a selection of dips (v)

5 x Asparagus & cheddar quiche bites (v)

5 x Mini Yorkshire pudding with beef & horseradish (h)
5 x Premium sandwiches on white and brown bread

5 x Cheese, olives & pickled onion on sticks (v)

Fork & Finger B. £16.50 pp (Totals £165.00)

10 x Dressed side of salmon

10 x Mixed leaf & vegetable salad with balsamic dressing (v)
10 x Saffron & sweet pepper rice (v)

10 x Roast beef, turkey & ham platter (1 slice of each)

10 x Chicken satay served with a peanut dipping sauce

10 x Breaded Japanese torpedo prawn

5 x Goats cheese & feta cheese parcel (v)

10 x New potato & spring onion salad with mayonnaise (v)
10 x Gala pie with English mustard



You may select a maximum of 14 items for your buffet

Cold Finger Buffet Items

Roast beef, turkey & ham platter (1 slice of each)
King prawns skewer (No head or shell)

Premium sandwich on white and brown bread
Standard sandwich on white and brown bread
Slices of Cajun chicken

Flour tortilla wrap

Mini pork pie with English mustard

BBQ chicken drumstick

Fresh crudités with a selection of dips (v)

Mini Smoked salmon and cream cheese bagel
Premium bridge roll

Standard bridge roll

Mini Yorkshire pudding with beef & horseradish
Spiced tortillas with salsa (v)

Baked tomato & mozzarella tartlet (v)

Asparagus & cheddar quiche bite (v)

Mini savoury egg

Sausage roll

Cocktail sausage on stick

Cheese, olive & pickled onion on stick (v)

Cheese & pineapple on stick (v)

Dressed side of salmon (2kg)

Gala pie with English mustard (25 slices)

Ardennes pate, 20 slices with crusty bread & butter
Honey & mustard glazed roast ham joint (3kg) approx 30 slices
Roast beef (3kg) approx 30 slices

Large cheeseboard with grapes, celery & chutney (10)

Hot Finger Buffet Items

Mini chicken samosa

Mini Bacon baguette

Plain chicken kebab

Chicken tikka kebab

Mango & brie parcel (v)

Crab cake

Mini cheese burger crostini

Goats cheese & feta cheese parcel (v)

Battered chicken nugget

Vegetable samosa (v)

Lamb & mint kofta

Onion Bhaji (v)

Lemongrass chicken skewer

Breaded chicken strip with barbeque dipping sauce
Chicken satay served with a peanut dipping sauce
Vegetable spring roll with soy sauce (v)

Breaded Japanese torpedo prawn

Battered onion rings (v) (450gm)

Garlic & herb salmon goujons (1kg) (20)

Indian vegetable selection with spicy sauce (v) (80)
Thai dim sum selection, sweet chilli dip & soy sauce (v) (50)
Breaded scampi with tartar sauce (500gm)

Crispy breaded mushrooms (v) (1kg)

Queen scallops, King prawns in filo & lemon sole strips (100)

3.95
2.95
2.90
2.50
2.25
1.95
1.25
1.65
1.95
1.95
1.80
1.60
1.50
1.50
0.75
1.95
0.40
0.35
0.40
0.95
0.50
75.00
39.50
29.50
63.00
71.00
39.50

1.75
3.50
3.00
3.00
2.35
1.35
1.95
1.95
0.85
1.35
1.95
1.25
1.70
1.95
1.60
1.20
1.50
9.75
40.00
90.00
70.00
25.00
22.50
105.00



Hot Fork Buffet Items (20)

Fragrant Rice (v)

Roasted new potato, pancetta & chive

Buttered new potatoes with mint

Bombay potato (v)

Buttered chicken Rogan josh

Tapenade crusted roast salmon with lemon & thyme

Thai red curry with vegetables, sweet potato & crispy shallots (v)
Lamb & apricot tagine with pine nuts

Salads, Pastas & Rice (10)

Crunchy coleslaw or coriander coleslaw (v)

Penne pasta with a rich tomato sauce (v)

Fusilli pasta with green pesto dressing (v)

Saffron & sweet pepper rice (v)

Mixed leaf & crunchy vegetable salad with balsamic dressing (v)
New potato & spring onion salad with mayonnaise (v)

Classic Caesar salad with fresh Parmesan cheese (v)

Herbed cous cous (v)

Savoury Snacks (per bowl)
Kettle crisps

Parmesan & pastry twists

Cheese puffs

Onion rings

Bread sticks

Salted peanuts

Breads & pickles

Bread roll & butter

Mini Naan bread

Piccalilli (per bowl)

Branston pickle (per bowl)

Marinated olives

Cocktail onions & gherkins

Crusty French Stick with butter portions

Buffet dessert items
Strawberry cheesecake (14)
Chocolate fudge cake (16)

Banoffee icecream pie (14)

Chocolate caramel slice (12)

Vanilla cheesecake (16)

Selection of irresistible petit fours (48)
Mini cheesecakes in shot glasses (45)
1 litre jug of double cream

Fillings

29.50
59.50
29.50
47.50
169.50
220.00
155.00
280.00

10.00
12.00
12.00
15.00
10.00
15.00
15.00
12.00

2.50
2.50
2.50
2.50
2.95
2.95

0.95
1.50
2.50
2.50
2.95
2.95
4.95

31.50
36.00
37.50
45.00
49.50
69.50
69.50
9.00

Standard Premium
Tuna, mayonnaise & sweetcorn
Ham & English mustard

Egg, cress & mayonnaise (v)
Cheese & chutney (v)
Coronation chicken Brie & cranberry (v)

Prawn with 1000 island

Roast beef & horse radish

Smoked salmon with dill mayonnaise
Chicken with salad & pesto

Wraps
Cajun chicken

Chicken Caesar
Spring onion
Blackened Salmon

Tuna mayo, lime & coriander

& goat

C



Recommended 175m 75l
White from Italy ~ Ancorra Trebbiano Bianco A light easy drinking dry fruit wine 3.65 12.75
Red from France ~ Grenache-Syrah A distinctively fruity red with a clean elegant bouquet 3.65 12.75
Rose from Chile ~ El Picador Merlot Rose Full of soft ripe fruit flavours 3.95 14.50
White

South Africa Chenin Blanc Soft and Fruity, balanced by a clean crispness on the palate 13.75
Chile Chardonnay No oaky flavours in this pure driven wine. Great for fish & white meat dishes. 14.75
Italy Pinot Grigio, Garganegra A delightfully fresh wine with a distinctive fruity bouquet 15.75
New Zealand Sauvignon Upfront Sauvignon fruit with a crisp piercing finish 18.75
Red

Chile Merlot Elegant ripe fruit with a hint of sweetness on the palate 13.75
Argentina Tuerango, Malbec Excellent soft supple Malbec, fruit driven with a hint of spice 13.95
Spain Rioja Artesa Soft and smooth drinking Rioja 15.75
France Fleurie Soft but well rounded medium bodied red wine, crammed with juicy red fruit flavours 22.75

Sparkling Wine & Champagne

Italy Prosecco Frizzante Debertiol A light dry fruity sparkling wine 19.95
Champagne ~ J.M.Gremillet Brut N.V. A superb example of a classic Champagne. Great quality 32.50
Spirits Draft Beers Bottles

Ordinary 3.00 Fosters 3.50 Budweiser 3.25
Superior 3.50 Kronenbourg 3.75 Becks 3.25

Deluxe 4.00 John smiths 3.25 Smirnoff 3.75

Liqueur 4.50 Guiness 3.75

Soft Drinks

Large Bottled Water 3.80 Splash 0.50 Baby bottles 0.90
Small Bottled Water 1.90 Cordial 0.40 RedBull 2.50
% pt Soft Drink 1.75 Y% pt Fruit)  2.10 120 2.50

Prices are correct at time of printing and are subject to change



DJ Booking Form

What we offer

For £275 we will provide a reliable & professional DJ, with high quality sound equipment & a lighting system to play from
7:30pm until midnight.

Our D/ service is ideal for Private Parties, Wedding Receptions, Engagements, Christenings, Anniversaries and Retirement
Parties.

The choice of music is the most important f act or in making your event a suc
selected tracks of music & will pick the right selection to suit your guests on the night. If you have any special requests add

as many as 3 to the booking form & our DJ will play them at the appropriate moment in the evening.

If your party has a theme be sure to tell us & the DJ will bring an extra selection of music.

How to book

Complete the bottom of this page, adding up to 3 requests & a theme if applicable. Then return the form signed to the
address below with a cheque for £275madep ay abl e t o ™" The Boathouse

Extra facilities
A range of extra facilities, lighting & effects can be added for a more spectacular show.

If you wish to add any of these extras please make a note in the special requests section of the booking form & adjust the
amount of your cheque accordingly.

Booking form
Venue Date of disco start Finish Theme
Name & Address
Postcode
Telephone E-mail

| wish to book the disco as detailed & enclose my cheque of £

Signed

Special requests

Please return to: Blend Bar & Grill, 272-274 Broadway, Bexleyheath, Kent DA6 8BE. Tel: 020 8298 0284



