
Private Charter Menus
Bronze Menu | £5.50pp

A selection of freshly made sandwiches and wraps
Sausage rolls with tomato dip | Freshly made tray bake cakes

Silver Menu | £6.95pp
Selection of freshly made sandwiches and wraps

Homemade sausage rolls and pork pies with tomato dip
Chicken goujons with a sweet chilli dip | Bite size margarita pizza fingers (v)

Mini Indian snacks served with a mint yoghurt dip (v) | Goat’s cheese and red onion tart (v)

Gold Menu | £8.95pp
A selection of freshly made sandwiches and wraps

Homemade sausage rolls and pork pies with tomato dip
Chicken goujons with a sweet chilli dip | Bite size margarita pizza fingers (v)

Mini Indian snacks served with a mint yoghurt dip (v) | Goat’s cheese and red onion tart (v)
Vegetable spring rolls (v)

A selection of homemade cakes and traybakes

Hot & Cold Buffet| £14.75pp
Minimum 40 passengers to order | includes staff to serve

A selection of freshly made sandwiches and wraps
Breast of chicken goujons served with a lemon mayonnaise dip

Oriental duck and chilli vegetable spring rolls served with a sweet chili dipping sauce
Marinated chicken skewers | Vegetable crudités with homous 

Blinis topped with smoked salmon, cream cheese and dill
Mini chicken and bacon pies and mini steak pies served with onion marmalade 

Cocktail Indian appetizers served with a cucumber and mint raita
Mini skewers of cherry tomatoes, mozzarella and basil

• • •
Fresh cream filled profiteroles with chocolate sauce | French apple flan with fresh pouring cream

 



Afternoon Tea Box | £13.50pp
Includes refillable tea & coffee

Freshly made finger sandwiches including smoked salmon and cream cheese, egg mayo and
watercress, gammon ham, and mature cheddar with pickle

Fruit scone with clotted cream and jam | homemade lemon drizzle cake | chocolate brownie |
cherry Bakewell blondie | macaroon & bitesize eclaire

Cream Tea | £3.95pp
Includes refillable tea & coffee

A delicious homemade scone served with butter, clotted cream, and jam

Crudités Bowl | £7.50 to serve 4
A selection of fresh vegetables served with a humous dip

Cheeseboard | £12.00 to serve 4
A selection of mature cheddar, blue stilton, and creamy brie served with crackers

Accompanied by a caramelised red onion jam and celery fingers

Chips & Dips | £7.50 to serve 4
Corn tortilla chips served with a spicy tomato salsa, creamy Greek yoghurt, and fresh chive dip

Canapés
£6.00pp for 4 per person | £10.50pp for 6 per person

Smoked salmon and cream cheese blinis | Chicken mousse with garlic and cherry tomato |
Smoked trout mini brioche | Italian ham on polenta with pesto crab and guacamole blinis 

Fois gras with an apricot and mango chutney sweet peppers and goats cheese 
Chicken tikka blinis | Garlic and herb cheese with sun dried tomato

 
 
 



Sailor’s BBQ | £10.50pp 
Peppered beef burgers 

Curly sausage | Chicken satay 
Minted lamb steak

Captain's BBQ | £13.50pp 
Moroccan style beef burgers

Spicy sausage | Salmon parcels | Surf n turf
Hot n kicking chicken | Fresh tomato and basil salad

Sweet couscous
 
 Admiral's BBQ | £17.50pp 

BBQ style sticky pork ribs
Peppered garlic steak | Tuna steak 

Minted lamb steak with lemon | Chicken wings with chilli sauce
Mixed pepper and king prawn kebabs | Two summer salads

 
 

BBQ Menus
Minimum 40 passengers to order | Includes staff to serve

Menus include bread, sauces, and relishes

All catering options are served with disposable tablewear
 

Our caterers can accommodate most dietary requirements but it is
essential that you tell us your needs at least a week before your cruise

 


