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A GIFT FOR AN EARLY BOOKING...

R

L4 i Secure your Christmas party by the 31 of October

R to receive a complimentary glass of Prosecco on arrival.

- Terms and Conditions -

« To be eligible to receive this offer, you must make a booking on one of our festive menus.
» The deposit must be paid in full by 31st October 2021. No cash alternative. Enjoy responsibly.
* Proof of identity may be requested. Age restrictions apply.
« If you are under 18, please check with the venue in advance.
» We reserve the right to cancel, amend or withdraw this offer at any time.
« Offer subject to availability.




CHRISTMAS TIME SPENT WELL

It's been a tough year all round and we do hope your friends & family are safe and well.

Whether it's a corporate or private occasion - at the Waterway we will ensure you will get the best
experience. We want to make sure we all have a well-deserved Christmas party, and wed love you
to choose our venue.

é: Are you looking for something more special? ::El

Our Igloo pod during winter is a truly immersive and memorable affair.

It is set in our garden, an intimate space for up to 6 guests where dishes are carefully created to

ensure you have the best memorable festive experience. It is just perfect for an intimate party

and truly unique opportunity to mark those special Christmas celebrations or simply just relax in
comfort amongst friends.

Areas available to book N

Interior restaurant e Function room « Lounge area » Igloo pod i / ’
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Why not bring in the
New Year with us and
enjoy an evening of
celebrations!

— =imn- W7 3 ; -
’ ““\ y i We will be serving a

mouth-watering
4 course menu for
£75 per person.

Call us on 020 7266 3557 or e-mail info@thewaterway.co.uk
Nearest Tube: Warwick Avenue

Our professional and dedicated team will be happy to discuss any further details regarding our
festive menus or special requirements you might have for your Christmas celebration.

We look forward to seeing you
—— The Waterway team ——

Note: All our functions during Christmas period are subject to any new guidelines
set by the government in response to a global pandemic
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STARTERS
Pumpkin & roast chestnut soup (V)
Dorset dressed crab, radish carpaccio & truffle celeriac
Goat's cheese croquettes, smoked garlic & tomato chutney

Game terrine, smoked garlic & tomato chutney,
crispy leaves, toasted sourdough

MAINS
Seared salmon fillet, giant beans & herb cassoulet

Roast Norfolk bronze Turkey, pork & herb stuffing,
pigs in blankets, cranberry sauce & all the trimmings

Corn-fed chicken supreme, charred leeks, sweet potato & truffle jus

Wild mushroom & herb ravioli in a rich creamy sauce

DESSERTS

Chocolate & cranberry tart
Christmas pudding, brandy cream
Tarte tatin, Armagnac chantilly

Rainbow fruit salad, honey lime dressing & coconut sorbet (V)

2

2 COURSES £27.50
3 COURSES FOR £35

**Complimentary Christmas crackers with all menu options**
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Chavtomet mence

STARTERS
Butternut squash & chestnut soup
Aged beef carpaccio, wild rocket, light Roquefort dressing
Citrus cured salmon, avocado purée, pea shoots, salmon caviar

Pea & mint tortellini

MAINS
Aged sirloin steak, pommes frites, burst cherry tomatoes, béarnaise sauce
Seared sea bass fillet, confit vegetables & sun-dried tomato pesto
Mushroom wellington, chive & lemon butter sauce (V)

Roast Norfolk bronze turkey, pork & herb stuffing,
pigs in blankets, cranberry sauce & all the trimmings

DESSERTS
Chocolate & cranberry tart
Christmas pudding, brandy cream
Pecan pie, creme Chantilly

White chocolate, passion fruit & prosecco creme brulée

TO FOLLOW

Mince pies

2

3 COURSES FOR £40

**Complimentary Christmas crackers with all menu options**

........................................................................................................................................................................................................................................................




Chef-style quesadillas £13.50
Mediterranean vegetables, aged cheddar, rocket

Mezze Platter (V) 18.50
hummus, grilled halloumi, olives, tzatziki,
red pepper feta, bruschetta, grilled pitta

Selection of charcuterie £18.00
chilli olives & pickles
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PARTY PACKAGES

Get your party into the festive spirit by PRE-ORDERING your celebratory drinks
and take advantage of our festive discount available on all advance pre-orders.

SPARKLING PACKAGE
5 bottles of the following:
Prosecco - £155
Moet & Chandon, Brut Imperial - £305
Veuve Clicquot Yellow Label - £375

BEER PACKAGE - £62.50

15 x bottles of Corona

AFTER DINNER:
5 x Mulled wines £35
5 x Espresso martinis £45
5 x Brandy Alexander £42.50

5 X Spiced Winter Apple Martini £45

BRONZE WINE PACKAGE - £95
Any 5 bottles of these wines:

Verdejo Pegasom, Bodegas Manzano
Sangiovese, Terre Allegre
Les Betes Rousses

SILVER WINE PACKAGE - £125
Any 5 bottles of the below wines:
Picpoul de Pinet

Riche Viney Rose
Rioja Rosada

GOLD WINE PACKAGE - £145
Any 5 bottles of these wines:

Stoneburn, Sauvignon Blanc
Shiraz "The Opportunist”
Saint-Roch Les Vignes Rose

WATER - £15:
5 x bottles of still or sparkling water (750ml)

Our pre-ordered drinks packages must be paid in full when settling your
outstanding balance on the day of your Christmas party or Christmas Day Booking.
Please note this payment is non-refundable.




PRIVATE DINING ROOM & BAR

Under the Waterway provides the perfect setting for any
occasion. It's subtle lighting & warm atmosphere is ideal for a
festive celebration. Our highest priority is to create an event best
suited to your needs - start planning your event with a hand-
picked selection of canapés to enjoy with apéritifs of your choice

and continue by choosing from a range of our set menus.

Please submit an enquiry for more details!

.

DON'T FORGET TO ADD SOME FUN WITH OUR
SELF POURING KEG OF PROSECCO OR BEER

KEG of Bianco Frizzante Prosecco, V. Serena, NV Italy (190 glasses) £550

Fresh and elegant with ood intensity & lively beads.
Scents of white flowers & golden apples.

KEG of Camden Hells (52 pints) £300

Golden in colour with soft biscuity malt. Clean, crispy & refreshing with mild bitterness

R

» We require at least one weeks' notice for a pre-order of any keg
e Last minute change of kegs might occur in extra charge
» We are unable to serve half kegs & no refunds can be given for any left-over alcohol in the kegs.

We are looking froward to welcoming you soon.
Our minimum spends vary according to the day of the week.
Please enquiry with our team on info@thewaterway.co.uk
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STARTERS
Wild mushroom & truffle veloute
Burratina, heirloom baby carrot & vegan pesto
Seared king scallops, cauliflower purée & cranberry sauce
Hand-chopped seared steak tartare, free range egg, mizuna leaves & crostini

Game Terrine, smoked garlic & tomato chutney, crispy leaves, toasted sourdough

MAINS
Whole roasted sea bass, spinach, shiitake mushrooms & lemon butter sauce
Champagne winter truffle risotto & pecorino sardo cheese
Rib eye steak, pommes frites, burst cherry tomatoes & béarnaise sauce

Roast Norfolk bronze turkey, pork & herb stuffing,
pigs in blankets, cranberry sauce & all the trimmings

DESSERTS
Triple chocolate brownie, mascarpone ice cream
Pecan pie, creme chantilly
White chocolate & winter berry creme brulée

Christmas pudding & brandy sauce

FOLLOWED BY

Tea or Coffee & mince pies

2

4 COURSES FOR £80.00
& £40 FOR CHILDREN (AGED BETWEEN 7 & 12)

On Christmas Day we are only open for lunch from 12pm to 4pm
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STARTERS
Lobster bisque, Armagnac chantilly
Seared scallops, fennel puree, cucumber & chive spaghetti
Aged beef carpaccio, wild rocket & truffle mayo
Goat's cheese crottin, burst tomato, walnut & apple salad

Game Terrine, smoked garlic & tomato chutney, crispy leaves, toasted sourdough

MAINS
Champagne winter truffle risotto, pecorino sardo cheese
John dory, grilled artichokes, salsify & jus gras
Rib eye steak, pommes frites, burst cherry tomatoes & béarnaise sauce
Grilled corn-fed chicken supreme, sweet potato & Epoisses cheese gratin

Seared fillet of sea bass, wilted spinach & sun-dried tomato pesto

DESSERTS
Chocolate tart, raspberry sorbet
White chocolate creme brulée
Honeycomb cheesecake

Assiette du fromage

FOLLOWED BY

Tea or coffee & truffles

2

£75.00 per person
for bookings after 8:30pm
(a glass of champagne included on arrival)

£45.00 per person

for bookings before 7pm
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e All groups of more than 10 guests we ask for a pre-order and a deposit of £15 per
person in order to secure the booking, if you reserve the function room, we ask for
50% of the minimum spend.

e For Christmas Day bookings & New Year's Eve bookings, we require payment in full

« We operate on one weeks' notice. Should you wish to cancel the booking please let
us know at least 7 days' before in order to receive deposit back in full.

e Parties in our private room for lunch have to be vacated by 4.30pm and for dinner
by 11.00pm.

 Pre-orders are required one week in advance during festive period from 30th
November until end of December.

e A service charge of 12.5% is added to all parties dining at The Waterway, which is
shared equally amongst staff.

«  On New Year's Eve we offer two sittings: the first sitting is from 18:00 until 20:30 with
a £45 menu and the second sitting is from 20:30 onwards with a £75 menu and a
complimentary glass of Champagne upon arrival.

To reserve a table for your Christmas party or Christmas Day meal,
please call 020 7266 3557 or email us on info@thewaterway.co.uk.

FOOD ALLERGIES & INTOLERANCES

« Don'tforget to let us know about allergens & special dietary needs.

* Full allergen information for food and drink is available upon request.




Cet in touwch

call: 020 7266 3557
or email: info@thewaterway.co.uk

WARWICK
AVENUE
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The Waterway, 54 Formosa Street London W9 2JU
Tel: 020 7266 3557 www.thewaterway.co.uk
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