
soirée?

To find out more about holding your event or just to arrange a jolly 
good knees up, give the team a call on 0116 326 6409 or pop an 

email through to hello@gandtealeaf.co.uk

planning a
Our beautiful tea room in The 

Old Boathouse can be hired out 
for private events from weddings 

through to birthdays and 
anniversaries or any other event 
where you want private space. 

Our tea room offers a beautiful view over 
the grand union canal and Foxton Locks, 

with its own private bar, 
terrace and decking. 

During the summer months we can 
accommodate up to 50 guests seated and 

75 for a buffet and during the winter 
months up to 30 seated or 50 for a buffet. 
The cost to hire G & Tea Leaf  is £250.

We are able to cater for a variety of  
dietary requirements, including gluten free 

and vegan, so please just ask! 

Prices are correct at time of  printing and are subject to change. 



G&TEA LEAF, THE OLD BOATHOUSE, BOTTOM LOCK, GUMLEY ROAD, LE16 7RA
0116 326 6409 | @GandTEALEAF | hello@gandtealeaf.co.uk

Sample Menus

Self-Serve Hot Buffet
£15 per person  |  £20 with a choice of  dessert

Choose from 2 of  the following:
Poached salmon | Cashew nut paella (V)  | Thai green chicken curry

Fish pie | Lamb & apricot casserole | Beef  stroganoff
Chilli con carne | 3 bean chilli (V) | Chicken Madras | Beef  lasagne

Choose 2 accompaniments:
New potatoes | Rice | Cous cous | Mixed green salad  Garlic bread | Jacket potatoes

Choose 2 desserts:
Toffee & honeycomb cheesecake | Tart au citron with raspberry coulis

Chocolate brownie with vanilla ice cream

Traditional Afternoon Tea
£15 per person

A beautiful afternoon tea, served at the table on 3 tier cake stands to share. Includes a selection 
of  traditional finger sandwiches, fruit scones, strawberry preserve and clotted cream, a 
selection of  cake bites, served with a tea-iere of  our specially blended Boathouse tea. 

Platter Party Menu
£15 per person | Minimum 20 people

MEZZE PLATTER Falafel|Hummous|Roasted vegetables|Mediterranean lentil salad|Flatbread
CONTINENTAL MEAT PLATTER Mixed cured meats | Olives | Balsamic oil | Ciabatta

CHEESE PLATTER A selection of  cheeses, chutney, grapes, celery & cheese biscuits 

Our private bar holds a selection of  soft drinks and mixers, together with draught ale, cider & lager. We 
also serve a selection of  spirits, sparkling wines and champagne. Jugs of  Pimms are £15. 

Jugs of  juice/ Elderflower fizz £4.

Finger Buffet  | £10.95 per person

Chilled poached salmon with dill & lime mayonnaise | Hand-carved ham off the bone
Hand-carved English topside of  beef

A selection of  open bridge rolls, including:

Mediterranean vegetable quiche (v) | Tomato, basil & cheese pizza (v)
Vegetable spring rolls (v) | Baked sausage rolls | Bread & oils

Chef ’s freshly prepared snacks, including:

Toffee & honeycomb cheesecake | Tart au citron with raspberry coulis
Chocolate brownie with vanilla ice cream

Desserts | £3.95 per person


