New Year’'s Eve

Copy/Description:
Be at the centre of London’s celebrations as you cruise into 2009.

At Midnight welcome in the New Year with a celebratory glass of Champagne and experience
the Capital’s world famous firework display.

Enjoy the last hours of 2008 with a spectacular evening cruise including freshly prepared
food, great wine, live entertainment and unrivalled views of London.
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Please visit our FTP for all Bateaux London images.

Packages Include:

Welcome glass of Champagne

Live Entertainment

Five course menu, freshly prepared onboard

Selected Wines, Beer and Mineral Water throughout the evening
A celebratory glass of Champagne at Midnight

Recommended Retail Prices:

Symphony Main Room £235 per person
£245 per person (Window table)

Rear Suite £195 per person
£225 per person (Window table)

Naticia All Boat £235 per person
£245 per person (Window table)

Timings

Symphony Boarding 19.15hrs
Boat Departs 19.45hrs
Champagne Toast 00.00hrs
Boat Returns 00.30hrs
Farewell 00.45hrs

Naticia Boarding 19.45hrs
Boat Departs 20.15hrs
Champagne Toast 00.00hrs
Boat Returns 00.45hrs
Farewell 01.00hrs

Table Plan:

Symphony: For New Year’'s Eve we have a fixed table plan. On the Symphony
we have tables for up to 12 people. We are therefore able to offer
private tables, for this number, subject to availability.

Bookings for couples and small parties are welcome and will be
accommodated on a shared table basis.

Naticia: For New Year’'s Eve we have a fixed table plan. On the Naticia we

have tables for up to 8 people. We are therefore able to offer private
tables, for this number, subject to availability.

Bookings for couples and small parties are welcome and will be
accommodated on a shared table basis.



Getting here:

Embankment Pier is opposite Embankment underground station, which has access to Circle,
District, Northern and Bakerloo Line.

The closest national rail station is Charing Cross.
[Please visit our FTP site to download a colour map]
Menu:

Potted Gressingham Duck
served with Pear Chutney and Wholemeal Bread

*kkkkkkk
Grilled Scottish Scallops
with Cauliflower Puree, Baby Spinach and Watercress Sauce
*kkkhkkkk
Classic Beef Wellington
served with Horseradish Mash and Roasted Baby Vegetables
*kkkkkkk
Rich Chocolate Tart
accompanied with Raspberry Sorbet and Strawberry Milkshake

*kkkkkkk

Fairtrade Organic Filter Coffee & Truffles
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English Cheese Plate
Montgomery Cheddar, Cropwell Bishop Blue Stilton and Somerset Brie

Vegetarian option available on request.

We cater for guests with special dietary requirements with prior notice.

All menus are subject to change.

Bateaux London does not certify that products are free from nuts or traces of nuts.

Dress Code:

Smart dress code is expected on all Dinner Cruises. Gentlemen are encouraged to wear a
jacket and tie.

No jeans, shorts or trainers allowed onboard Bateaux London reserves the right to refuse
entry based on inappropriate dress. Refunds will not be offered under such circumstances.

Child Policy:
Children and guests aged 17 and under are NOT permitted onboard.

Payment Terms:
Full payment is required at the time of booking for all New Year's Eve bookings. Where
payment is not received the booking will be released.




Cancellation Policy:

No cancellation charge will be enforced up until 30 days prior to the cruise.

50% cancellation charge if cancelled between 30 and 15 days prior to the cruise.
100% cancellation charge if cancelled within 15 days of the cruise.

General:

Smoking permitted on the outside deck only.

During cruise photography and filming for our own use will take place.

Prices are per person and are inclusive of VAT

Prices, piers, menus, boats, schedules, charters, contents and routes are subject to
availability and change

On the ground of health and safety Bateaux London retains the right to refuse boarding
Restaurant Bathrooms are accessed via stairs

No alcohol may be removed from the boats

To be added to our mailing list to receive updates regarding packages, please email
emily.cutts@bateauxlondon.com with Partnership Information in the subject line.
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