riverstation

Christmas menu 2010

£ 29.50 for 3 courses
£ 24.00 for 2 courses

Sweet potato, ginger + coconut soup with coriander cream
riverstation fish soup with rouille + croGton
Venison, pork + prune terrine with red onion jam + pickles

Salad of deep-fried crotin goats cheese with frisée + hazelnuts,
cranberry relish

Crab ‘Bréhat’ - gratin with button mushrooms, port + gruyére

Crisp, slow-cooked belly of English pork, curly kale, apple + vanilla compote
Roast organic salmon with caramelised chicory + orange butter sauce
Confit duck with braised red cabbage, cherry chutney + sherry vinegar jus
Fillet of dorade with leeks a la greque + olives, sun-dried tomato pesto
Red wine risotto with wild mushrooms, truffle oil, shaved parmesan, rocket
Char-grilled Scotch sirloin steak, maitre d'hétel butter, green beans + chips (£2.50 suppl.)

Main courses, other than steak & risotto, will be served with potato gratin ‘dauphinoise’ *
* new potatoes are available as alternative by request

Chilled chocolate + chestnut terrine, orange syrup, creme chantilly
Red wine poached pear with bay leaf ice-cream + sablé biscuit
Warm sticky toffee pudding, clotted cream + butterscotch sauce
Grand Marnier panna cotta with spiced clementines + biscotti
Stichelton blue cheese served with ‘Bath Fine Cheese’ biscuits + riverstation chutney
(£2.00 suppl )

Please notify staff of any allergies or dietary requirements The kitchen will do its utmost to cater for your needs.
Fish supplies can become erratic over the Christmas period. We reserve the right to make appropriate substitutes to fish
dishes should the need arise, in which case the style of the dish will remain the same.
Please note - we DO NOT accept AMEX + a 10% discretionary service charge will be added to groups of 8 or more
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At riverstation this Christmas we will be offering an innovative festive menu designed
around high quality seasonal produce, sourced as locally as possible.
The menu will be available at both lunch and dinner service
from Monday 29t November to Thursday 23rd December 2010.

We offer a variety of dining areas and seating plans, which can be tailored to your individual
requirements. We also offer a private dining room for parties of up to 36 and exclusive use of the
upstairs restaurant for parties of up to 150. There are no hire charges, exclusive use of any area is

based on a minimum spend (please contact us for more details).

Please feel free to come and have a look around or call us to discuss your requirements.

For those who haven't visited before, riverstation is a former riverside police station, which
has been converted into a chic and modern structure rising over two levels with spectacular views
across the harbour.

With stylish surroundings, attentive service and a lively, convivial atmosphere, riverstation is a
fabulous venue for your festive celebration.

Not that you'll need persuading but ...

If you book your corporate or private Christmas meal (for |6 or more guests) on any of
the dates below, your guests will each receive a free glass of bubbly upon arrival.

In addition, we'll treat you (the party organiser) to a complementary meal for 2 in the
New Year! (Terms and conditions apply)

Offer available for bookings on the following dates:
Mon 29" Nov, Tue 30t Nov & Wed Ist Dec — lunch and dinner
Thu 2nd Dec & Thu 9t Dec — lunch only

Mon 6th Dec, Tue 7th Dec & Wed 8th Dec — lunch and dinner
Mon |3t Dec & Tue 14th Dec — lunch only

We very much look forward to welcomingyouto riverstatio n this Chistmas
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Dining Area Options
Main Restaurant (upstairs)

Stylish and contemporary, the bright and airy open-plan upstairs restaurant accommodates up
to 150 guests. The main restaurant has a simple, elegant décor; spectacular views across the
harbour and an adjoining open-air terrace overlooking the water. The whole restaurant can be
booked for exclusive use (there are no hire charges, exclusive use of any area is based on a
minimum spend).

Private Dining Room (upstairs)

We can accommodate groups of up to 36 in our private dining room. With glass doors
offering privacy from the main restaurant yet maintaining the lively restaurant atmosphere, this
room is a perfect venue for any occasion.

Bar-kitchen (downstairs)

An ideal space for an arrival reception where your guests can mingle with a drink before
heading upstairs for dinner.

Main Restaurant (upstairs)
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Booking Form Christmas 2010

Please telephone to check availability and make a provisional booking before completing +
returning this form.

Name in which the booking is to be made:

Party organiser:

Address:

Telephone:

Address:

Telephone:

Company name (if applicable):

Ext:

Today's date: | Date of booking: Lunch O Time preferred:
Dinner O (please tick)

Alternative date: Number in party: Alternative time:
Deposit Cash O Cheque O Credit card O
attached
of £10.00 Cheque number: Credit Card number:
per person
Total= Name on the card:
£ Name:

Expiry Date:

Signature:
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CANCELLATION POLICY AND BOOKING INFORMATION

All reservations from 294 Nov 20/0 to 237 Dec 2010 require a deposit of £/0.00 per head
to secure the booking. This amount will be redeemed against the bill. Bookings are not
confirmed until the deposit has been received by us.

» We request that deposits are paid within 2 weeks of making the provisional booking.
If we have not heard from you within that time we will attempt to contact you but reserve
the right to rebook the space if unsuccesstul.

The deposit is non-refundable in the event of notice of cancellation being received less than
/4 days prior to the date of the booking or customers not armiving on the date booked. In
addiition, where the booking numbers drop by more than 5 guests without /4 days notice,
we will retain from the deposit £/0 per head for each booked individual who does not
attend on the day.

We do not accept pre-orders for food however pre-orders for wine are welcome.

» We are happy to cater for special dietary requirements and just request that you inform us
as early as possible.

A discretionary 10% service charge will be added to all parties (which is shared between the
staff working on the evening).

* As we are catering for large groups during this period, your punctuality is greatly appreciated
in order to ensure timely and efficient service. Please advise us as soon as possible if you
are going to be delayed.

Please let us know when booking if you would prefer that your party were together on one
table and we will do our utmost to accommodate — however, this may not always be
possible.

OFFER TERMS AND CONDITIONS

Fach booked guest will receive a glass of bubbly upon arnval. A voucher for a 3-course lunch
for 2 (chosen from our set lunch menu) for the party organiser will be sent in the New Year.
The voucher will be redeemable during January and February 2011 and is for food only. It can
be used in either the restaurant or bar + kitchen.

» The offer applies only for bookings of 16 or more people ordering 3 courses from the
Christmas menu.

Offer available for bookings on the following dates:

Mon 29th Nov, Tue 30th Nov & Wed [st Dec — lunch and dinner
Thu 2nd Dec & Thu 9th Dec — lunch only

Mon 6th Dec, Tue 7th Dec & Wed 8th Dec — lunch and dinner
Mon [3th Dec & Tue [4th Dec — lunch only

We very much look forward to welcomingyouto riverstatio n this Chistmas
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