The House on the Bridge
Riverside Restaurant

with the Style and Grace

your Wedding deserves
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The House on the Bridge Riverside Restaurant

for your Wedding Day

To compliment this very special day we provide the following free of charge:

*
Red Carpet
*
Use of Silver Cake Stand and Knife

*
Self contained rooms with every facility.  During the

summer months enjoy the terraced garden
*
Personalised Menus and Name Cards

*
Table Plan

*
Receptions of all sizes catered for up to 80 persons

Luncheon and Drinks Package £52.90
Room from 12.00pm to be vacated by 5.30pm

Dinner and Drinks Package £72.90
Room from 6.00pm to be vacated before 1.00am

Drinks Package includes:

Welcome drink on arrival either Bucks Fizz, Sparkling Wine, Sherry or Orange Juice

½ bottle of House Red or White Wine, ½ bottle mineral water with meal, Glass of Sparkling Wine for Toast

Cost of children:

Under 2 yrs free of charge
2 – 5 yrs £10.00
6 – 10 yrs half price
Over 10 yrs full price
Please be aware a 10% service charge is added to the total bill
Luncheon Menus

STARTERS

Half Avocado Pear
Filled with Peeled Prawns Topped with Lemon and Dill Mayonnaise
Smoked Duck, Cashel Blue and Walnut Salad with Apple balsamic Dressing
Trio of Melon and Fresh Strawberries Steeped in Champagne
Vine Plum Tomato, Buffalo Mozzarella and Dressed Rocket Salad
Smoked Haddock and Dill Fish Cakes with Lemon and Grain Mustard Sauce
Chicken Liver Pâté with Red Onion Marmalade and Orange Salad 
Served with Warm Toast
Goat’s Cheese, Red Pepper, Black Olive and Onion Tart
Topped with Dressed Ruby Chard

Chef’s Soup of the Soup

MAIN COURSE

Pan Roasted Breast of Chicken
Stuffed with Apricots and Spinach Served with Mixed Wild Rice
Poached Fillet of Salmon
Served with Fresh Asparagus Tips and Hollandaise Sauce
Prime British Rump Steak with Peppercorn and Brandy Sauce
or with Grilled Flat Mushroom, Vine Tomato and Watercress
Pan Fried Red Sea Bream
on Thin Marinated Crispy Vegetables and a Light Spring Onion and Ginger Sauce
Char Grilled Berkshire Pork Cutlet on a Mixed Bean Cassolette
Oven Baked Fillet of Cod on a Nest of Sautéed Spinach
Coated with Peeled Prawn and Chervil Sauce
Roasted Rack of Lamb Herb Crusted with Redcurrant and Mint Gravy
Pan Fried Fillet of Mackerel
on a Warm Salad of Green Beans, Black Olives and Sun Blushed Tomato
and Green Pesto Dressing

Vegetable Lasagne Glazed with Parmesan Cheese

Wild Mushroom, Asparagus, Spenwood and Pea Risotto

Roasted Butternut Squash, Spinach, Pine Nut and Ricotta Cheese Pancake
with Tomato and Chervil Sauce
DESSERTS

Raspberry and Mascarpone Cheesecake
Fruit Crème Brulée

Fresh Strawberries and Chantilly Cream
Dark Chocolate Torte with Black Cherry and Mint Sauce

Fresh Fruit Salad

Selection of British Cheese

Dinner Menus

STARTERS

Tian of Avocado, White Crab, Peeled Prawns and Crayfish Tails
with Lemon and Dill Crème Fraîche
Home-made Game Terrine 

Served with Red Onion Marmalade and Orange Salad with Warm Toast
Goat’s Cheese, Red Pepper, Olive and Onion Tart 
Topped with Dressed Wild Rocket
Smoked Trout, lemon and Chervil Mousse Wrapped in Finest Oak Smoked Salmon
Crisp Caesar Salad with Confit of Duck and Fresh Anchovies
Galia Melon Wrapped with Parma Ham 

Drizzled with Honey and Grain Mustard Dressing
Chef’s Soup of the Day

DINNER

Char Grilled Sirloin Steak Coated with Diane Sauce
Pan Seared Fillet of Sea Bass on Gingered Marinated Vegetables
Drizzled with Teriyaki Sauce
Roasted Rack of Lamb Herb and Garlic Crust
with Redcurrant and Mint Sauce

Medallions of Pork Fillet Served with Sweet Potato Purée
Coated with Wild Mushroom and Tarragon Sauce
Suprême of Chicken House on the Bridge
Served with Mushroom and Cream Sauce Topped with Asparagus Tips
Pan Fried Veal Escalope in Fresh Breadcrumbs 

Coated with Lemon and Parsley Butter Sauce
Grilled Fillet of Prime Scottish Salmon
with Fresh Asparagus, Keta Caviar and Chervil Sauce
Wild Mushroom, Leek and Spenwood Risotto Topped with Dressed Wild Rocket
Roasted Butternut Squash, Spinach, Pine Nut and Ricotta Cheese Pancakes
with Tomato and Chervil Sauce

Wild Mushroom Ravioli with Fresh Asparagus and Sweet Red Peppers

DESSERTS
Raspberry and Mascarpone Cheesecake
Fruit Crème Brulée

Fresh Strawberries and Chantilly Cream
Dark Chocolate Torte with Black Cherry and Mint Sauce

Fresh Fruit Salad

Selection of British Cheese

CONDITIONS

NO booking will be confirmed until a deposit of £15.00 per person has been received and acknowledged in writing by the Restaurant Management.

CANCELLATION: In the event of cancellation of the function by the customer, the Restaurant shall be entitled to make a cancellation charge as per the following schedule.

Written cancellation received within:

4 weeks of function – 50% of anticipated revenue

7 days of function – payment in full

REDUCTION OF NUMBERS: In the event that the numbers decrease significantly from the original booking, the restaurant reserves the right to allocate the most suitable function room.

PREPAYMENT: Final numbers are to be confirmed at 7 days in advance of the wedding.  Full payment of all pre-ordered charges to be paid 7 days prior to the event.  Non-receipt of payment will result in the cancellation of the event by the Restaurant.

ADDITIONAL EXPENSES: Any additional expenses incurred must be guaranteed with a credit card and settled on departure.

WINES: Supplied by House on the Bridge Ltd only.

All major Credit Cards Accepted.  Cheques within Limits of Bankers Card

For Reservations: Telephone 01753 860914

The House on the Bridge Riverside Restaurant

Windsor Bridge, Eton, Windsor, Berkshire  SL4 6AA

FAX: 01753 790198

Email: reservations@house-on-the-bridge.co.uk
Website : www.house-on-the-bridge.co.uk
