
Winter
MASQUERADE

C H R I S T M A S B A L L

Hosted in Boathouse 4 Restaurant,  
located inside Portsmouth Historic Quarter

FESTIVE LUNCHEON
Come and enjoy our Christmas set menu
Lunch can be booked from 12.00 - 15.00 daily
Discover the rich history and culture of Boathouse 4 as you enjoy 
scenic harbour views from our restaurant. 

Our menu is available from 2nd December until 20th December. 

Subject to availability. Some dates and time exceptions apply.

£45 per person

Deposit payment of £20 per person required at the time of booking, 
menu choices required by November 27th.  
Deposits are non-refundable and dates non-transferable. 

Enjoy a glass of 
Buck’s Fizz on arrival 

MENU

FESTIVE AFTERNOON TEA
Join us for our festive afternoon tea served 
from 2nd December until 20th December
Served daily from 12.00 – 15.00 
*Some dates and time exceptions apply

£35 per person

Deposit of £15 per person required at the time of booking
Deposits are non refundable and non-transferable. 

Sandwiches
Brie & red onion chutney
Smoked salmon and dill crème fraiche 
Roast beef with horseradish and watercress
Egg & truffle mayonnaise

Savouries
Confit duck and pork sausage rolls, bacon jam
Wild mushroom and chestnut tartlet

Bakery 
Orange blossom and cranberry scones
Preserves and clotted cream 

Sweets
Decadent coffee and chocolate delice 
Choux snowman filled with baileys crème
Lemon posset with raspberry compote 
Chocolate and orange Battenburg 

MENU

FOR BOOKINGS AND ENQUIRIES
enquiries@dockyardevents.com    

02392 731552

For the table
Homemade bread selection, rosemary salted butter

Starters
Smoked salmon gravlax, cucumber, shallot and dill dressing

Sweet potato, coconut, and chilli soup with a coriander oil 

Chicken liver parfait, red onion relish, crostini 

Main Course
Turkey parcel stuffed with sage and onion, wrapped in cured bacon
Goose fat potatoes, winter green vegetables, enriched gravy

Duck leg confit
Goose fat potatoes, parsnip puree, winter green vegetables,  
red wine jus

Vegan pithivier
Butternut squash, spinach, red pepper, tomato sauce

Desserts
Mulled berry and apple crumble, Madagascan vanilla custard

Lemon posset with raspberry compote, spiced shortbread biscuit 

Chocolate torte, Cointreau cream, candied orange

To Finish
Coffee with homemade petit fours

Enjoy a glass of 
Buck’s Fizz on arrival 



PARTY DATES: 
Thursday 5th, 12th
Friday 6th, 13th
Saturday 7th

Sparkling wine reception

Amuse Bouche table sharers

Two course fine dining menu with piccolo 
coffee and homemade petit fours

Dinner wine

Live evening entertainment

Themed decorations and Christmas novelties 

Security 

Your evening experience will include

TIMINGS

Arrival Dinner Carriages
19.00 19.30 23.30

TICKET PRICES:

£95 per person
Deposit payment of £30 per person to secure your party date.  
Final payment and menu choices are required by November 22nd.

Please note that deposits are non-refundable  
and dates non-transferable.

EARLY BIRD

£90 per person

(Available until September 20th)

with a complimentary glass of fizz 
served at your table

Amuse Bouche
Harissa houmous, roasted chickpeas,  

olives and garlic flatbread

Homemade cheese straws

Miniature smoked salmon tartlets, horseradish cream 

Confit duck and pork sausage roll bites, bacon jam

Aperitif
Bloody Mary shot  

Made with Portsmouth Fort Gin

Main Course
Beef fillet wellington, pomme puree,  

heritage carrot crisps, wilted winter greens

Duck breast, confit duck leg bon bon, potato fondant,  
celeriac puree, crispy kale, cherry jus

Stonebass fillet, saffron risotto, salsa verde

Cauliflower steak, romesco sauce, fennel, radicchio  
and orange salad, maple roasted nuts

To Finish
Pumpkin and maple cheesecake,  

brown butter roasted pears, pecan cream 

Chocolate torte, Cointreau cream, candied orange

Vegan espresso martini mousse, kirsch cherries

Salted caramel crème brûlée, hazelnut shortbread 

MENU

EXCLUSIVE CHRISTMAS PARTIES
Celebrate in style with your friends, family  
or colleagues by hiring either Boathouse 4  
or Boathouse 7 event spaces exclusively. 

Depending on your guest numbers we will guide  
you on catering selections available. 

Prices start from £85 per person 
*Minimum numbers apply 

BOTTLED BEER BUCKETS  8 for £40   
Mixture of:  Birra Moretti, Camden Hells, Menabrea, Peroni

FESTIVE DRINKS PACKAGES

SPARKLING
Veuve de Valmante Brut   
2 bottles for £55

Prosecco - Borgo Del Col Alti  
2 bottles for £65

White Wine
San Antini   
Pinot Grigio Terre 
Siciliane

The Impressionist   
Sauvignon Blanc

Red Wine
San Antini   
Montepulciano 
d’Abruzzo

The Impressonist  
Pinot Noir

Rose Wine
San Antini   
Pinot Grigio Rose

La Loupe Rose  
Carignan

WINE  Select any 4 bottles for £100


