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Sabrina Boat

 2024 

Private Hire 



About The 

Sabrina Boat

Sabrina is a triple deck, modern river cruise boat situated

on the picturesque River Severn in the historic town of

Shrewsbury.

We offer up to a 3 hour cruise for up to 60 people, so that

you can not only experience a unique perspective of the

town of Shrewsbury, but also have a chance to see

Shrewsbury's rustic countryside and wildlife that

upstream offers.

Our focus is to provide a first class service to all our

guests.

 From the moment you step onboard, you will enjoy an

exemplary level of attention from the crew throughout

your journey.



Sunday - Thursday Evening Hire 

7:00pm - 12am

Includes 3 hour cruise

Moored up venue and bar until 12am

£420

7:00pm - 9.30pm

Includes 2 hour cruise

£390

Day Time Hire

Monday - Friday £375 per hour

Saturday - Sunday £410 per hour

Friday & Saturday Evening Hire

7:00pm - 12am

Includes 3 hour cruise

Moored up venue and bar until 12am

£590

Hiring Prices



Welcome Drinks

£6 per person

175ml glass of house wine

 

£6 per person 

Glass of Prosecco/Buck Fizz

£4.50 per person 

330ml bottle of beer

£2.50 per person 

125ml glass of orange juice



Food Packages

We offer a wide variety of  food

options for you to add to your

hire! 

Our Chef, Jamie, has over 30

years of experience in the

catering industry;

He can cater to any dietary

requirements - just let us know

when you book! 



Grazing Buffet 
£11.00 per person

Homemade Pork Sausage Rolls with locally made Fruit

Chutney

Goats Cheese & Caramalised Onion Quiche (v)

Free Range Scotch Eggs

Organic Vegetable Stems for dipping - Cucumber,

Carrots & Celery

Spanish Tortillas & Organic Hummus Dip

 

~ Selection of Sandwiches ~

Honey Roast Ham with Homemade Mayo and

Chunky Pickle

Roast Chicken with Basil Pesto

Appleyards Mature Cheddar with Red Onion and

Heathers Harvest Beetroot and Ginger Chutney (v)

Free Range Egg Mayo and young Watercress (v)

Welcome Canapes

3 for £8pp | 6 for £15pp

   Choose from following:

Chicken pâté on crostini

Smoked salmon & cream cheese on blini

Melon & Parma Ham skewers

Chicken & Chorizo bites

Sticky sausages

Balsamic tomato & Mozzarella skewers (v)

Blue cheese & fig on toasted baguette (v)

Spinach tomato & pine nuts on bruschetta (v)



Grazing Buffet 
£11.00 per person

Homemade Pork Sausage Rolls with locally made Fruit

Chutney

Goats Cheese & Caramalised Onion Quiche (v)

Free Range Scotch Eggs

Organic Vegetable Stems for dipping - Cucumber,

Carrots & Celery

Spanish Tortillas & Organic Hummus Dip

 

~ Selection of Sandwiches ~

Honey Roast Ham with Homemade Mayo and

Chunky Pickle

Roast Chicken with Basil Pesto

Appleyards Mature Cheddar with Red Onion and

Heathers Harvest Beetroot and Ginger Chutney (v)

Free Range Egg Mayo and young Watercress (v)

Grazing Buffet 

 £13pp

To include the following sandwiches on a

selection of white & brown bread:

Gammon ham and pickle/mustard mayo

Coronation chicken and chutney

Tuna and cucumber

Hard boiled egg and watercress(v)

Locally sourced Pork pie

Butchers pork sausage and chutney bites

Crispy falafel and dips (v)

Spanish omelette (v)

Bread sticks & hummus dip (v)

Organic vegetable crudités – cucumber, carrots

& celery (v)



Deluxe Grazing Buffet 

£17.50pp

Choose 4 from the following sandwich fillings:

Sriracha chicken, green pepper and coriander mayo

Prawn marie rose, iceberg lettuce

Pastrami gherkin and French’s mustard cream

Brie, smoked bacon and cranberry sauce

Wensleydale and balsamic onion chutney (v)

Curried hardboiled hen’s egg and fruit chutney (v)

   Handmade sausage rolls

   Chicken skewers

   Local hand raised pork pie

   Spicy Indian finger food (v)

   Mixed Olives (v)

   Bread sticks and a selection of dips (v)

   Organic vegetable crudités – cucumber, carrots & celery (v)

   Kettle Crisps (v)



Knife & Fork Buffet 

 £17.50pp

Selection of continental charcuterie

Grilled chicken thigh fillets (gyros/tandoori/Italian herb)

Prawn cocktail

Local hand made sausage rolls

Organic vegetable crudités – cucumber, carrots & celery

Bread sticks and a selection of dips

Mixed bread basket 

Kettle Crisps

Original coleslaw

Mixed baby leaf 

   Choose 2 out of the following:

Mixed baby leaf (v)

Crisp green leaf (v)

Continental mixed salad (v)

Naked slaw (v)

Original coleslaw (v)



Chilli 

£11pp

Homemade hearty chilli

Boiled rice

Tortilla chips

Sour cream

Guacamole 

Cheddar cheese

Mixed salad



Classic BBQ 

 £19pp

Seasoned chicken breast

6oz Homemade burger

Pork sausage

Corn on the cob

Brioche buns

Cheddar cheese slices

Homemade coleslaw 

Mixed leaf salad 

Potato salad

Burger relish

Selection of sauces

Vegetarian Options

Deluxe meat free burger, Succulent Cumberland

style meat free sausage & veggie kebab



Deluxe BBQ 

£24.50pp

Choose your preferred seasoning:

Homemade 6oz Burgers in a soft brioche roll 

• Original steak burger, lamb and mint or blackened cajun

Sausages

• Original pork banger, pork and leek or German smoked 

Chicken

• Garlic and herb, jerk spiced or chinese BBQ

Accompaniments 

Charred corn on the cob

Cheddar cheese slices

Fried onions

Burger relish and selection of sauces

Vegetarian Alternatives

Deluxe meat free burger

Succulent Cumberland style meat free

sausage 

Veggie kebab

Choose 2 of the following:

• Pomorodoro (tomato and basil) (v) pasta

• Lemon pesto orzo (v) pasta

• Spicy ‘Nduja and broccoli pasta

• Roast beetroot and fennel salad(v)

• Harrisa and sultana cous cous ( v)

• Thai noodles (v)

• Greek salad (v)

• Roast sweet potato jalapeño and pineapple (v)

• New potato crème fresh and parsley (v)

Choose 1 of the following:

• Mixed baby leaf (v)

• Crisp green leaf (v)

• Continental mixed salad(v)

• Naked slaw (v)

• Original coleslaw (v)



Desserts

Choose 1 of the following for £7pp:

• Tart Au Citron (Lemon Tart) 

• Chocolate Brownie Cheesecake

• Gluten Free Vegan Cheese Cake



Entertainment

Packages 

Standard dance floor package - £60.00

- Downstairs lounge area turned into dancefloor

- Use of high grade speakers

- Use of our music playlists 

 

Themed dance floor package (80's,90's,  

Motown, Mamma Mia) - £110.00

- Lounge area turned into dancefloor

- Use of High grade speakers

- Use of our themed playlists

- Boat decorated with theme of choice from options available

 

DJ hire: Cost of DJ + chosen package

price above

(Subject to availability of DJ)

- Must be in addition to one of the packages above



Decorations 

Sometimes you need a personal touch.

So, you're more than welcome to put up

your own decorations, however, we are

always here to make it easier for you:

Balloons:

£2 each 

Hellium Balloons:

£2.50 each

Staff decorate with the boat

 (you supply decorations):

£50 

*We do not allow the use of party poppers, glitter or

confetti, even in balloons. They can cause damage to

furniture and floors to the point where we will end

up having to sand our floors and re-paint them.

Please be aware that if this rule not adhered to,

Sabrina Tours reserves the right to charge for

damages, materials and labour costs incurred.*



'Little Rea'

The Picnic Boat



'Little Rea'

The Picnic Boat

In addition to The Sabrina, we also have a small 10-

seater boat called Little Rea – the Picnic Boat!

With seating up to 10 people, it is ideal for small

groups, family gatherings, staff outings, or even a

romantic cruise for two!

You can also bring your own food & drinks aboard,

free of charge!

Hire Rates

1 hour – £150.00

2 hours – £210.00

3 hours – £260.00

The Picnic Boat must depart quarter or half

past the hour, as to not coincide with the

docking of Sabrina.



Your Event, Your Way! 

01743 369 741 | info@sabrinaboat.co.uk

Sabrina offers a unique venue whether it be a special occasion,

your next corporate networking event or staff party.

The picturesque setting, with great food, drink & entertainment

options is guaranteed to have people talking about your event

long after the occasion.

Attention to detail as well as a friendly and professional

hospitality team is our priority.

Throughout the planning process, the booking Manager will

finalise all details with you and walk you through your event.

All our events include full event management by our

experienced management team, plus a personal on-site

Operations Manager for the duration of your event.

 

We look forward to welcoming you on board!


