MENU - 2011

ABOARD THE HORSE-DRAWN BARGE

Light Bites
Cream Teas & Cakes

Fish & Chip Supper
Buffets & Party Nibbles
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Tiverton Canal Company

Home to the last Horse-Drawn Barge in the Westcountry

01884 253345

The Wharf, Canal Hill, Tiverton, Devon. EX16 4HX
E: info@tivertoncanal.co.uk  www.tivertoncanal.co.uk



LicHT BITES

1. LIME KILN SNACK - £ 2.60

.
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BUFFETS & SUPPERS

Available during Exclusive Private Hire Trips (all prices include VAT)

A homebaked Savoury Cheese Scone

and Butter, served with your choice
of either a Cup of Tea or Coffee.

CANAL SNACK - £3.95

A large Bap filled with a choice of either
a) Cheese & Salad, or

b) Gammon Ham & Salad

KINGFISHER LUNCH - ¢ 5.95
A choice of either

a) Cold Roast Chicken Joint, or

b) A Wedge of Vegetable Quiche.
Served with a Mixed Green Salad,
Tomato and Coleslaw, with a Roll & Butter.

CreaM TEAs & CAKES

.CREW'S TEA - £ 4.15

A Slice of home-made Fruit Cake, served with your
choice of either a cup of Tea or Coffee.

.DEVON TEA - £ 4.15

One freshly baked Scone, halved and topped
with Clotted Cream and Strawberry Jam,
served with your choice of either

a cup of Tea or Coffee.

.TIVY TEA - £ 4.15

A Slice of home-baked Sponge Cake,

served with your choice of either a cup of Tea or Coffee.

Between loading the barges
and feeding the horses,
the old bargees always made time for tea.

9.

SUPPER - £ 7.95
Cheddar, Red Leicester,
Brie or Stilton. Crackers
& Butter, Grapes/Granish.
Served Buffet Style.

ANGLER’S

SUPPER - ¢ 7.55

(available evenings only)

Delivered directly to the barge

and served approx. 45 minutes
after departure.

Served in cartons.

Choose from

a) Chicken, b) Haddock, or

c) Veggi Burger, all with Chips.

HORSEMAN’S BUFFET - £ 8.30

Self serve ploughmans - with a piece of Cheddar
Cheese and a slice of West country Gammon Ham
with Mustard and Pickles; Coleslaw, Lettuce, Tomato,
Cucumber and Celery. Slices of Baguette & Butter.

. BARGE PARTY NIBBLES

Choose any 5 items - £ 10.35 per person
a) Tiny Sandwiches with Assorted Fillings
b) Cocktail Sausages

¢) Seasoned Chicken Drumsticks

d) Quiche Slices

e) Mini Scotch Eggs

f) Selection of Vol-au-vents

g) Mini Pork Pies

h) Savoury Mini Croissants

i) Savoury Mini Pasties

i) Vegetable Sticks & Dips

k) Cheese & Pineapple Sticks

1) Pizza Bites

11. SKIPPER’S BUFFET

Choose 1 Meat & 5 Salad Options - £11.70 per person

Meat Options:

a) Slices of Roast Topside Beef

b) Slices of Westcountry Gammon Ham

c) Roast Chicken Joints

Salad Options:

d) Mixed Spicy Bean Salad with Sweetcorn Tomato
Vinaigrette

e) Tossed Leaf Salad

f) Coleslaw

@) Carrot, Sweetcorn, Celery & Pepper Salad with
French Dressing

h) Tomato & Red Onion Salad with Vinaigrette

i) New Potatoes with Chives & Mayonnaise

i) Wild Rice with Peppers, Sweetcorn, Cucumber &
Herbs

k) Tomato, Feta Cheese & Basil Vinaigrette

1) Plain Green Salad

m) Celery, Apple & Walnut Salad

n) New Potato & Onion Mayonnaise

0) Beetroot & Red Onion Vinaigrette

p) Roasted Vegetables with Couscous & Dressing

q) Rice, Mixed Vegetables & Peanuts, Tomato Dressing

Depending upon seasonal availability a choice
ranging from Fresh Fruit Salad, Cheesecake,
Gateaux all with Double Cream.
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WELCOME DRINKS

Available during Exclusive Private Hire Trips

An ideal way to start your trip. All Welcome Drinks must
be pre-ordered for your whole group and paid for, two weeks
in advance.

Bucks Fizz - made with Sparkling Wine and Orange Juice
served in a Champagne Flute.

Bucks Fizz - made with Champagne and Orange Juice
served in a Champagne Flute.

Pimms - 50ml of Pimms served in a half-pint Highball Glass
topped with Lemonade.

Pink Bubbly - served in a Champagne Flute.

BAr OPTIONS

Fully Licensed Bar is available throughout your hire and is
within local pub prices. Below are a few options available for
you to organise pre-paid drinks for your celebration.

Drink Vouchers

These are paid for before the event and are made up by the
office at Tiverton Canal Co. This is a great way to distribute
complimentary drinks. We cannot give refunds of vouchers
not used.

Limit Bar

This is where a certain amount is pre-paid for the bar and
once it has been spent, guests can only pay in cash. Any
monies not spent are refunded after the event.

CELEBRATION CAKES

As per our Conditions of Hire, we do not allow anyone to
bring on board their own food or drink. However, with
prior agreement by the Company we make an exception for
a Celebration Cake, on private Hire Trips. This facility is not
chargeable unless you wish us to cut the cake, supply plates,
serviettes or any other incidental costs.

For further information regarding these options call
Samantha on - 01884 253345.

THINGS YOU SHOULD KNow

The menu options are specifically designed to suit the constrains of the
barge. However, if any of your group have strict dietary requirements, we
would be happy to discuss alternative options with you. Please let us know
numbers, together with any medical details when sending final payment.

Hot & Cold Drinks
Tea, Coffee, Hot Chocolate, Quality Wines, Spirits, Draught Beer and
Lager, Real Ales and Soft Drinks are available during your trip, also Crisps,
Chocolates and Biscuits. May we respectfully remind you that we are
unable to allow passengers to bring their own food or drink aboard.

Choosing from the Menu

+ Food orders - Minimum 15, maximum 60 people.

+ One menu choice per group.

+ Menus 2, 3 and 8, your group has a choice of either a), b) or c) please
indicate numbers on Final Payment Slip.

+ Menus 10 and 11 please indicate your option selection.

+ On a 1" hr. trip the choice is limited to menus 1,2 & 4 due to time.

+ Menus 1 to 6 are pre-plated.

+ Menu 8 available evenings only.

+ Menus 7, 9 to 11 are self service, cold buffets.

+ Daytime Shared Trips - All food is served pre-plated or wrapped, collected
from the bar and eaten on your lap.

+ Exclusive Private Hire Trips - Menus served as Shared Trips unless
otherwise stated. Where trestle tables are provided, maximum order is
for 60 people.

+ Please be aware that all food ordered must be eaten on board the barge
during the trip and must be finished to allow staff time to clear tables/
wash-up before the end of the trip. Any food not consumed by the end
of the trip becomes the property of the Company. For Health & Hygiene
reasons we cannot allow food to be taken off the barge.

+ Every effort has been made to supply the items at the price shown.
However the company reserves the right to alter the menu in event of
non-availability of any item, and to amend the price if there is any major
changes from our suppliers. Menu Prices include VAT (20%).

To Order from the Menu

+ Use your Trip Confirmation for the prices to complete the Final Payment
Form.

+ Send the completed form with payment to arrive at our office no later than
14 days prior to the trip.

+ After your initial order, an increase or decrease may be made up to
2 days prior to the trip. Any minor increase/decrease, if accepted by the
Company, will be due for payment/refund at the time of the trip.

+ All orders made are subject to the Company’s current Conditions of
Hire.





