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Celebrate New Year’s Eve in unparalleled style and class aboard London’s most
desirable boats for hire on the River Thames. Witness the iconic Tower Bridge
rising majestically to allow Dixie Queen to pass, creating an unforgettable and

magical moment that will leave you in awe of the views and experiences of
beautiful London. Experience the best views of the city’s spectacular fireworks
display.

Indulge in a delectable four-course dinner, complimented by unlimited wine, beer
and soft drinks throughout the evening. As the clock strikes twelve, welcome
2025 with a sip from your complimentary champagne.

Toast to the New Year in ultimate luxury and elegance, making this an evening
you will cherish forever.

CELEBRATING 30 YEARS)
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“A truly unforgettable experience...”

4 Champagne and canapes on arrival

4 Breath-taking experience of Tower
Bridge rising for Dixie Queen to pass

4 Luxury dining experience aboard Dixie
i Queen with a four course dinner
crafted by our award-winning
caterers

* Private cruise to see the London
Fireworks, the best view of the
fireworks in the city - whilst taking in
the dazzling view of London’s skyline

.'.i-_ 4 Unlimited wine, beer and soft drinks
throughout and a complimentary
glass of champagne at midnight

Acoustic band during dinner and a
ive DJ for the evening
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—18:30 - 19:00: Embark at Butler's Wharf Pier, SE1 2YE ——
—_— 19:15: Tower Bridge Lift —
——  19:115 - 22:00: Dinner Cruise on the Dixie Queen ——

— 22:00: Board the Elizabethan for a cruise to see the ——
Fireworks Display

— 01:00 - 01:15: Disembarkation —_—
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Soy marinated tuna, wasabi and crispy seaweed
Beef short rib, XO mayo and grated potato chip

Fried mushroom parfait, pickled shimeji and porcini shortbread (V)
Roast sweet potato roll with lemon soubise (VE)

E— STARTERS E—
Venison tartare, parsnip puree, pickled gooseberry and parsley tuille
~Or ~
Confit tambour potatoes, truffled celeriac espuma, miso cured egg yolk
and sapin tuile (V) VE option available)
— AMUSE BOUCHE —

Savoy cabbage cake and winter garden (VE)

— MAIN COURSE E—

Braised short-rib of beef, celeriac and comte gratin, caramelised parsnips
puree, roasted baby carrots and bone marrow sauce

~Or ~
Atlantic halibut, brown crab, burnt butter sauce, pressed potato,
samphire and shrimp dressing
~or~
Porcini gnocchi, girolle fricassee, tarragon and black truffle crumb (VE)
—— DESSERT OR CHEESE
Espresso torte, sesame cremaux, praline
~Or~
Borough Market cheese plate
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To book your tickets to our spectacular New Year's Eve night, speak to our
friendly sales team on:

4 enquiries@thamesluxurycharters.co.uk

4+ +44 (0)20 7357 7751

Strictly over 18s. Ticket required in advance. Menu selections required prior to Friday 22nd November
2024. Please choose one starter, main and dessert. Dress code is smart/formal. No trainers, jeans, or
leisurewear permitted. Tables are of 6, 8 and 10. Smaller groups may be asked to share. Spirits will be at
an additional cost - paid bar on board is card only. Prices are inclusive of VAT. In the unlikely event of the
fireworks display being cancelled or unforeseen river closures/traffic preventing the vessel from
travelling through central London, Thames Luxury Charters cannot be held responsible and no refunds
will be given. Click here to see our full T&Cs.



https://www.thamesluxurycharters.co.uk/assets/Uploads/2024/info/NYE-TLC-Ticket-Terms-Conditions-2024.pdf
https://www.thamesluxurycharters.co.uk/assets/Uploads/2024/info/NYE-TLC-Ticket-Terms-Conditions-2024.pdf

