


A  gift for an early booking...

 - 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 2025. 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.

Secure your Christmas party by the 31st of October 
to receive a complimentary glass of Prosecco on arrival.



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 are looking forward to welcoming you soon

The Waterway team

Areas available to book
Interior restaurant  •  Function room •  Lounge area 

Call us on 020 7266 3557 or e-mail info@thewaterway.co.uk

Nearest Tube: Warwick Avenue

Christmas Time Spent 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 you have a well-deserved Christmas party, and we’d 

love you to choose our venue.

Are you looking for something more special?



Festive menu

To start

Chicken liver pâté, wildfarmed sourdough, house chutney, micro herbs

Squash velouté, vegan cheese sauce, pickled walnuts, crispy sage (pb)

Smoked salmon, rye bread, homemade pickles, crème fraîche

Main

Grilled salmon fillet, asparagus, saffron & dill sauce, citrus, sea trout caviar

Vegan beetroot wellington, tenderstem broccoli & porcini flavoured gravy (pb)

Roast Norfolk bronze turkey, pigs in blankets, sage & apricot stuffing,                                                                                                               

savoy cabbage, garlic and herb roast potatoes,                                                             

glazed carrot & Brussels sprouts

Dessert

Warm chocolate brownie, bourbon vanilla ice cream and caramel sauce

Traditional Christmas pudding, vanilla & lime custard, cranberry compote

            Fruit salad or Sorbet selection (mango, raspberry, lemon) (pb)	

For all - Mince pies

Three course - £45 per person

**Complimentary Christmas crackers with all menu options**

All parties dining from a group menu must be dining from either the Festive 
OR Gourmet menu. We are unable to provide a mixture of both menus.



Gourmet menu
To start 

Whole burrata, Italian speck, giardiniera pickles

Chicken liver pâté, wildfarmed sourdough, house chutney, micro herbs

Italian mushroom arancini, truffle bechamel, grated parmesan

Squash velouté, vegan cheese sauce, pickled walnuts, crispy sage (pb)

Smoked salmon, rye bread, homemade pickles, crème fraîche

Main

Mamma's Lasagna, slow cooked Bolognese, béchamel sauce, crispy basil

Whole grilled branzino served on fresh rocket with butter & wine sauce

Vegan beetroot wellington, tenderstem broccoli & porcini flavoured gravy (pb)

Roast Norfolk bronze turkey, pigs in blankets, sage & apricot stuffing                                                                                                                           
savoy cabbage, garlic and herb roast potatoes,                                                         

glazed carrot & Brussels sprouts

Dessert

Italian classic cannoli with chocolate chips

Warm chocolate brownie, bourbon vanilla ice cream & caramel sauce

Torta Della Nonna filled with crème pâtissière & roasted pinenuts

Traditional Christmas pudding, vanilla & lime custard, cranberry compote

            Fruit salad or Sorbet selection (mango, raspberry, lemon) (pb)	

For all - Mince pies

Three course - £55 per person

**Complimentary Christmas crackers with all menu options**

All parties dining from a group menu must be dining from either the Festive 
OR Gourmet menu. We are unable to provide a mixture of both menus.



To start

Whole burrata, Neapolitan friarielli, almond & black                                           
pepper taralli crumbs, chilli oil

Ham hock terrine, piccalilli & micro herbs

Classic parmigiana di melanzane served with rich tomato sauce &            
smoked provola

Smoked salmon, rye bread, homemade pickles, crème fraîche

Truffle cauliflower soup, chives, truffle oil, vegan parmesan (pb)

Main

Nonna's lasagna, slow cooked Bolognese, béchamel sauce, crispy basil

Roast Norfolk bronze turkey, pigs in blankets, sage & apricot stuffing                                                                                                                           
savoy cabbage, garlic and herb roast potatoes,                                                         

glazed carrot & Brussels sprouts

Turbot al forno, potatoes, samphire on confit fennel                                  
purée & orange sauce

Dry-aged roast sirloin beef, pigs in blankets, sage & apricot stuffing,          
savoy cabbage

Vegan beetroot wellington, tenderstem broccoli &                                    
porcini flavoured gravy (pb)

Dessert

Limoncello cheesecake

Warm chocolate brownie, bourbon vanilla ice cream & caramel sauce

Chocolate Cuore caldo served with pistachio ice cream

Bread and butter pudding, white chocolate, cranberries,                              
vanilla custard, orange caramel

Fruit salad or Sorbet selection (mango, raspberry, lemon) (pb)

For all - Mince pies & Neapolitan Struffoli

Christmas Day Menu

Three course - £100 per person

**Complimentary Christmas crackers with all menu options**



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.

The spirit of Christmas
PARTY PACKAGES

Get your party into the festive spirit by PRE-ORDERING your celebratory drinks  

WATER - £15:  

5 x bottles of still or sparkling water (750ml)

BRONZE WINE PACKAGE - £110 

Any 5 bottles of these wines:

Verdejo Pegasom, Bodegas Manzano 
Sangiovese, Terre Allegre 

Carignan Rosé, La Loupe

SILVER WINE PACKAGE - £145 

Any 5 bottles of the below wines: 

Picpoul de Pinet 
Piquepoul Rosé Vignobles Foncalieu 

Rioja Marques de Reinosa

GOLD WINE PACKAGE - £160 

Any 5 bottles of these wines:

Sauvignon Blanc, Stone Burn                   
Pinot Noir Long Barn 

Saint-Roch Les Vignes Rose

SPARKLING PACKAGE 

5 bottles of the following:

Prosecco - £175 

Moet & Chandon, Brut Imperial - £355

Veuve Clicquot Yellow Label - £420

BEER PACKAGE - £65 

15 x bottles of Corona

AFTER DINNER: 

5 x Mulled wines £38 

5 x Espresso martinis £48

5 x Baby Guinness £20



PRIVATE DINING ROOM & BAR

KEG of Peroni (5.1%) (52 pints) £350
KEG of Meantime Anytime IPA (4.7%) (52 pints) £350

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

DON’T FORGET TO ADD SOME FUN WITH OUR 
SELF POURING KEG OF BEER

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!

Under The Waterway...

•  We require at least two weeks’ notice for a pre-order of any keg

• 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. 



Terms & Conditions

•	 All groups of more than 10 guests we ask for a pre-order and a deposit of £20 per person 
in order to secure the booking, if you reserve the function room, we ask for 50% of the 
minimum spend.

•	 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.

•	 Parties in our private room for lunch have to be vacated by 4.30pm and for dinner by 
11.00pm, Sundays at 10pm.

•	 Pre-orders are required at least 7 working days in advance during festive period from 21st 
November until the end of December.

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

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’t forget to let us know about allergens & special dietary needs.

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



If any of your party (or your whole group) needs to cancel or amend 
the bookings, we will always process a 100% refund for you as long 
as you give us one week’s notice. Please be patient as refunds may 

take up to 14 days.

Ideally, rather than cancelling, if you can book another date for a 
few weeks’ time, that would be a massive help to our team, but we 
understand completely if that’s not possible. So long as you give us 

one week’s notice to give us a chance to re-book your table then you 
get a 100% refund. Whether that is for the whole party or a just a 

drop in numbers.

If you increase your numbers, and we can accommodate the 
additional guest(s), please ensure you pay the extra deposit when 

booking the additional guest(s). If it’s a late change we will need the 
pre-order for the additional guest(s) immediately as well.

We are here to answer any of your questions or concerns so please 
dial the restaurant or our bookings team if you need any more                   

info or clarity.

FOOD ALLERGIES & INTOLERANCES
Please let us know about your group’s allergies & dietary needs ahead of time so that we 

can prepare for them.

All our food is prepared in a kitchen where nuts, cereals containing gluten and other 
allergens are present and our menu descriptions do not include all ingredients. If you have 
a food allergy or intolerance, please let us know before ordering. Full allergen information 

for food and drink is available upon request. The information available is correct to the best 
of our knowledge, however it may subject to change between the time of booking and 

the time of dining. Please ask to see our allergen guide at the time of your visit to check if 
there have been any changes that may affect you.

Refunds & Cancellations



Get in touch

The Waterway, 54 Formosa Street London W9 2JU

Tel: 020 7266 3557  www.thewaterway.co.uk

call: 020 7266 3557 

or email: info@thewaterway.co.uk


