
CORPORATE FUNCTIONS

Our private dining room seats up to 18 guests and 
is available to book for breakfast, lunch and dinner. 

Discreetly hidden away from view with its own private 
entrance and terrace, it is an ideal venue for business 
meetings during the day and intimate dining in the 

evenings.

Our beautifully designed conservatory holds up to 100 
guests. We offer a range of packages to cater for every 
corporate occasion from conferences & training days, 
to private wine tastings and sumptuous dining. Our 

dedicated team will service your every corporate need.

WEDDINGS

Why not pledge your vows to the one you love at the crossroads of two continents and then watch the sun set on the 
spectacular Bay of Gibraltar. We are licensed to hold Wedding Ceremonies at our restaurant and venue.

Please enquire about holding your marriage or commitment ceremony & celebration at our beautiful waterside venue.

events menus
SPECIAL OCCASIONS

The Waterfront caters for all special occasions. Our team 
will help you plan what type of Christening, First Holy 

Communion, Confirmation party or baby shower to host. 
We will advise on decoration, food and service catering 

for both adults and children. Our unique facility provides 
areas for children to be entertained throughout the 

celebrations.

The type of celebration you choose, is entirely up to you, 
your child, and your budget, as with everything in life it is a 

personal choice, and there is no right or wrong.

Specials Mini Buffet Menu - £19.95 pp

Sandwich selection
Manchego Cheese

Ham
Tuna

Roast Chicken
Quiche

Vegetable or Meat
Herb crusted lamb cutlets

Mixed leaf salad
Filo King Prawns

(With sweet chili mayo)
Potato Salad

Scones & Cream
Includes a soft drink or 
tea & coffee per person

Specials Finger buffet - £21.95 pp

Serrano and manchego bites
King prawns wrapped in pancetta
Endives with creamy blue cheese

Vegetarian quiche 
(cheese, spinach or other vegetables)

Meat quiche (pork or chicken)
Selection of various montaditos

Fried Filo prawns
Chicken Tikka skewers

Crispy Argentinean creole chorizos
Garlic croute topped with crispy 

Iberian ham and quails eggs
Honey roasted Mediterranean vegetables

Moroccan lamb kofte with a spicy dipping sauce

CHILDREN’S PARTIES

The facilities at the Waterfront allow us to cater for all 
types of Children’s parties. Alongside our local partners we 
can provide themed parties, a bouncy castle, party games, 

buffets or simply an elegant sit down lunch or dinner.

Children’s Party Menu
£11.50 per child

(12 years or under)

Fish Goujons
Spaghetti Bolognaise

Penne with tomato sauce
Pizza Margherita

Chips
Mini beef burgers

Popcorn
A Jug of soft drink or Juice included 

(per group of 4)

Wedding menu I - £49.95 pp

Starter
Homemade gazpacho served with pata negra cubes of 

ham and a red onion and pepper garnish (summer)
Chargrilled red pepper and tomato soup (winter)

First Course
Home cured vodka and dill infused salmon served
with rye bread, sour cream and soused red onions
Acorn fed pata negra Iberian ham and manchego

cheese served with black olive focaccia
Carpaccio of beetroot, radish and rocket served

with mackerel fillet

Main Course
Pan seared mero served with feta scallion potatoes,

sautéed zucchini, sun blanched cherry tomatoes and
fresh oregano

8oz prime fillet steak served with truffle, porcini
mushrooms and glazed dauphinoise potatoes

Lamb shank infused with Moroccan spices served
with esme and coriander cous cous

Dessert
Pimm’s infused Eton Mess

Berry and white chocolate mille-feuille

Wedding menu II – £39.95 pp

Starter
King prawns served with fennel and lime salad 

with a raspberry balsamic glaze
Oven baked mozzarella wrapped in serrano ham 

with an aubergine and red pepper salsa
Chicken fillet satay with an asian spoon 

of peanut and ponzu

Main Course
Fresh salmon served with wilted garlic spinach, 
Andalusian style stack of potatoes and a dill & 

champagne beurre blanc
Tuscan style risotto served with artichoke, 

sun dried tomatoes and fresh basil
8oz prime sirloin steak served with a turnip puree, 

an onion & horseradish rosti with a carrot & 
rosemary emulsion

Dessert
Dark chocolate orange truffles with fresh vanilla cream

Lemon & lime panna cotta with a wild fruit & 
honey magdalena

Wedding menu III – £29.95 pp

Starter
Roasted Mediterranean vegetables stacked 

with marinated feta & a basil dressing
Chicken & pancetta paté infused with calvados with an 
apple & raisin compote served with warm crusty bread

Salmorejo served with strawberries & goats cheese snow

Main Course
Rosemary smoked sous vide chicken with crushed 
potatoes, mange tout and a carrot baton bundle

Fresh local rosada on a bed of spiced tomato pasta
Risotto with a wild mushroom ragout and shallots drizzled 

with truffle infused oil

Dessert
Mango & mascarpone cheese cake with 

almond shortbread
Mint chocolate marquise with vanilla foam

Poached whole pear served with a fig & 
Malaga wine reduction crème fresh

Vegetarian Menu - £39.95 pp

Starter
Pumpkin soup with pinenuts and a basil drizzle

King prawn with roasted fennel salad with 
sunblushed tomato and lime dressing

Rosemary and garlic home-made 
hummus with bread sticks

Smoked mackerel paté, hot granary toast 
with red onion marmalade (Optional)

Main course
A medley of grilled vegetables with coriander infused 

couscous and a spicy tomato sauce
Spinach and roasted red pepper with a 

balsamic truffle glaze
Nut roast with oven baked baby vegetables 

and roasted new potatoes

Dessert
Home-made banoffee pie served with whipped cream

The Waterfront cheesecake with fresh cream
Profiteroles, filled with vanilla cream & chocolate sauce

Pecan pie, vanilla ice cream and coulis
Trio of Kelly’s ice cream 

(Double chocolate, strawberry and vanilla)

Canapés Menu

Gravlax crostini with cucumber mayo £2.50
Tempura prawns with lime mayo £2.50
Goats cheese and red onion tartlet £2.50
Chicken tikka bellinis £2.50
Italian style bruschetta topped with 
roquefort cheese £2.50
Chicken and cranberry parfait on herb toast £2.50
Sheeps cheese cheese roulade 
with crispy serrano ham £2.50
Sous-vide octopus on garlic toast £2.50
Crispy carrot spring onion cake on 
a black olive focaccia £2.50

Set Menu I - £49.95 pp

Starter
Crispy serrano ham on a garlic croute 

topped with quails eggs
Crab infused with lime and chili mayo, 

served with granary croute
King prawns wrapped in smoked pancetta 

drizzled with watercress dressing

Main course
Fillet steak with boulangere potatoes & bernaise sauce
Slow roasted lamb with rosemary infused sweet potato 

mash and honey glazed vegetables
Pan seared salmon served with asparagus, almondine 

potato and champagne & chive sauce

Dessert
Chocolate fondue with home-made 

salted caramel ice cream
Millionaire’s cheesecake
Cheese board & biscuits

Set Menu II – £39.95 pp

Starter
Grilled goat’s cheese served with pecan and 

pear salad and a balsamic glaze
Home cured salmon served with fresh asparagus 

spears & chive foam
Iberian selection; Chorizo, Serrano ham and Salchichón

Main course
Sirloin steak with dauphinoise potatoes and 

roasted fennel and garlic sauce
Pan seared fresh salmon with beurre blanc sauce served 

with spinach, red peppers & new potatoes
Lentil tabbouleh with quinoa risotto

Dessert
White chocolate fondue with fresh strawberries 

and vanilla ice cream
The Waterfront cheesecake with raspberry coulis

Lemon & lime panna cotta

Set Menu III - £29.95 pp

Starter
Mozzarella, serrano ham & rocket salad 

drizzled with a fresh basil dressing
Minestrone soup served with warm rustic bread

Oriental style duck wraps

Main course
Pan seared rosada served with garlic roasted clams 

& buttered new potatoes
Herb roasted pork fi llet served with Lyonnaise 

potatoes & country seasonal vegetables
Roasted red pepper & fresh spinach risotto

Dessert
Cornish ice cream trio
Banoffee pie & cream

Fresh fruit salad served with a mango coulis

4/5 Ragged Staff Wharf, Queensway Quay, Gibraltar   Tel: (+350) 200 45666

For Private and Corporate Events please ask a member of staff to show you our Events Book. 
A discretionary service charge of 8 % will be charged for events of up to 40 pax. 

For groups of 40 plus, a discretionary 5% charge will be added to your bill.


