News Yecan's Eve

We promise to deliver an unforgettable night on one of our special “New Year’s Eve” riverboats. They
are the choice of many.

Cruise the Thames before viewing the World famous illuminations in Central London from one of
London’s most beautiful vessels the replica Mississippi paddle steamer Elizabethan.
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MISSISSIPPI PADDLE STEAMER ELIZABETHAN CHAMPAGNE DINNER CRUISE

One of the most luxurious boats in London opens her doors for group bookings on this one night only. Host of parties for the
rich and famous she offers tremendous value for a ‘black tie’ event. Be greeted with a glass of Buck’s Fizz, hand in your wraps
to attended cloakroom.

The boat is tastefully themed and decorated. At the appointed time guests
are invited to be seated in the lower deck dining room for a delicious 3-course
silver service meal with half a bottle of wine and mineral water included.

Tables of 6, 8 & 10 may be booked exclusively, smaller parties may be asked
to share with other like-minded souls. After dinner the entertainment floor
beckons with dancing to a top Thames DJ.

At Midnight we hope to be under big Ben to hear the chimes and for
everyone to accept a glass of champagne from the owners.
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8.30 p.m. — 1.30 a.m. Festival Pier

Book early to avoid disappointment
Contact us to check availability

Ticket in advance, Over 18’s only

Throughout the night there is a full bar service at normal prices. Car Parking is
adjacent to the Pier and Waterloo/Embankment tubes are close.

Optional Hotel Offer: 4 Star London Hilton Tower Bridge, twin/double room inc.
breakfast £75 pp. For those staying at the hotel, the boat drops you off directly at
London Bridge City Pier at the end of the night (approx. 2 mins walk to the hotel!)
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Book with a 50% deposit, balance required by the 12" December.
Book early to avoid disappointment, limited availability...
Dress code: Formal
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