
 

  
 

For exquisite buildings in interesting locations, look no further than 
National Museums Liverpool. Host your event in one of our venues, each 
housing national and internationally important collections of stunning art 
and beautiful objects, right in the heart of Liverpool.  
 
Merseyside Maritime Museum offers a number of memorable spaces for 
evening events and daytime conferencing.  With spectacular surroundings 
and unrivalled views of the historic waterfront our event spaces are ideal 
for dinners, wedding parties and receptions. 
 
The Walker Art Gallery provides a stunning backdrop for receptions in 
excess of 400 guests whilst the World Museum and Lady Lever Art Gallery 
offer facilities for more intimate dinners and receptions.  The new Museum 
of Liverpool also adds to our collection and opened to the public on 
Liverpool's historic waterfront on 19 July 2011 providing events for up to 
1000 guests. 
 
 
 
 

 
 

 
 
 
 
 
 
 



 

 
  
 
 
 
 



 

 
Spring / Summer 2011 / 2012 

Dinner menu A @ £30.00 per person 
 
 
 
 

Starter 
Ham hock and pickled walnut terrine with tomato salad 

Rillette of smoked mackerel with toasted sour dough and aged balsamic 

Goat’s cheese and balsamic red onion en croute 

 

Main Course 
Braised pork belly with Jerusalem artichoke, roast parsnip and confit shallot 

Baked salmon with shrimp cake, carrot and swede 

Woodland mushroom pudding with roast swede and creamed leeks 

 
Dessert 

Spiced date sponge with toffee sauce and vanilla ice cream 

Coconut and jam tart with custard 

Chocolate marquise with cassis cream 

 
Tea and Coffee 

 
 
 
 
 
 
 
 
 

Please choose one starter, main course and dessert for your party from the above 
selection. 

 
All pre notified dietary requirements will be catered for where possible. 

 
 

Prices are inclusive of glassware, equipment, linen, chefs and service staff. 
All prices quoted are excluding VAT at current standard rate 



 

 
 

Spring / Summer 2011 / 2012 
Dinner menu B @ £35.00 per person 

 
 
 
 

Starter 
Chicken liver pate with apricot and saffron chutney and crisp breads 

Salmon and nori terrine pea salad and mustard vinaigrette 

Roast vegetable gateau with walnut pesto 

 

Main Course 
Pan fried chicken with fondant potato, Lancashire air-dried ham 

and chervil cream 

  Roast Pollock with celeriac mash and a piquant roast red pepper sauce 

Wild mushroom risotto with parmesan crisp and rocket 

 
Dessert 

Orange tart with passion fruit sorbet 

Coconut parfait with pineapple Carpaccio 

Bitter Chocolate tart with pistachio ice cream  

 
Tea and Coffee with truffles or after eight mints 

 
 
 
 
 
 
 

Please choose one starter, main course and dessert for your party from the above 
selection. 

 
All pre notified dietary requirements will be catered for where possible. 

 
 

Prices are inclusive of glassware, equipment, linen, chefs and service staff. 
All prices quoted are excluding VAT at current standard rate 



 

 
 

Spring / Summer 2011 / 2012 
Dinner menu C @ £40.00 per person 

 
 
 
 

Starter 
Smoked salmon with capers, lemon and mini granary loaf 

Chicken roulade with chorizo and potato salad 

Delamere goat’s cheese and beetroot salad with walnut bread 

 

Main Course 
Slow braised beef, mash potato with sticky salsify and shallots 

Grilled mackerel with creamed spinach and sautéed potato 

Brazil nut and Perwen pattie with beetroot and blackberry vinegar  

 
Dessert 

Chocolate fudge cake with Chantilli cream 

                                                             Vanilla panna cotta with cherry compote 

Traditional bread and butter pudding with baileys ice cream 

 
Tea and Coffee with truffles or after eight mints 

 
 
 
 
 
 
 
 
 

Please choose one starter, main course and dessert for your party from the above 
selection. 

 
All pre notified dietary requirements will be catered for where possible. 

 
Prices are inclusive of glassware, equipment, linen, chefs and service staff. 

All prices quoted are excluding VAT at current standard rate 



 

 
 

 
Canapé Menu – Spring / Summer 2011 / 2012 

 
 
 

Cold 
Smoked mackerel and horse radish  

Smoked salmon and dill pancake roulade 
Tea smoked duck on cinnamon toast 

Confit chicken roulade 
 Fig and goats cheese tartlet(v) 

 
 
 

Hot 
Haggis neeps and tatties 

Mini smoked haddock fish cake with tartar sauce 
Mini fish and chips 

Jerk pork belly 
Steak and chips 

Goat’s cheese and sundried tomato beignet (v) 
Pea and mint risotto (v) 

Veggie haggis neeps and tatties (v) 
Chicken and sweet corn espuma 

Carrot and ginger espuma (v) 
 
 

 
 
 

8 x canapés @ £21.00 
10 x canapés @ £25.00 
12 x canapés @ £29.00 

 
 

Prices are inclusive of glassware, equipment, linen, chefs and service staff 
All prices quotes are excluding VAT at current standard rate 

 
 
 
 
 



 

 
 

Bowl Food Menu – Spring / Summer 2011 / 2012 
 

Jerk pork belly with creamed potato 
Tea smoked duck with noodle salad 
Wild mushroom risotto with rocket 

Lancashire hot pot 
Mini fish cakes with peas and pancetta 

Mini fish and chips with mushy peas 
Scallop with home made black pudding and celeriac puree 

Haggis, neeps and tatties 
Veggie haggis, neeps and tatties 

Chicken Caesar salad 
Artichoke bariguel 

Roast chicken with puy lentil 
 
 

Eton mess 
Warm chocolate fudge cake 

Honeycomb crunch 
White and dark chocolate marquise 

Jelly and ice cream 
 
 

3 bowls @ £16.00 
4 bowls @ £19.50 
5 bowls @ £23.00 

 
 

 
 
 

Prices are inclusive of glassware, equipment, linen, chefs and service staff. 
All prices quoted are excluding VAT at current standard rate. 

 
 
 
 
 
 
 
 



 

 
 

Hot Buffet Menu – Spring / Summer 2011 / 2012 
 

Main dishes with recommended accompaniment and side dish 
Traditional Scouse served with crusty bread and a side of pickled beetroot 

 
Chicken tagine served with new potatoes with a side of glazed carrots 

 
Steak and ale pie served with roast potatoes and a side of fine beans 

 
Smoked Haddock fish cakes with watercress salad,  

tartar sauce and cucumber with dill 
 

Beef Stroganoff served with rice with a side  
of warm shallot and fine bean salad 

 
Local fish pie topped with mash potato  
served with a side of peas and carrots 

 
Desserts 

Bakewell tart 
Seasonal fruit Pavlova 

Chocolate glazed profiteroles 
Bread and Butter pudding 

 
Prices 

£17.50 per head 
 

2 x Main dishes with recommended accompaniment and side dish 
 (1 choice should be a vegetarian option) 

1 x dessert 
Selection of fresh fruit 

 
 
 
 
 
 
 
 
 

Prices are inclusive of glassware, equipment, linen, chefs and service staff 
All prices are quoted excluding VAT at current standard rate 



 

 
 

Cold Buffet Menu – Spring / Summer 2011 / 2012 
 

Buffet Items 
A selection of sandwiches 

Mini scotch eggs 
Sausage rolls 

Quiche Lorraine 
Barbequed chicken wings 

Seasonal vegetable crudités with dips (v) 
Vegetable samosa with mango dipping sauce (v) 

Brazil nut patties (v) 
 

Salads 
Potato and chive salad (v) 

Mixed leaf salad with mustard vinaigrette (v) 
Classic Caesar salad 

Rocket and tomato salad 
Seasonal roasted vegetable salad 

Homemade coleslaw 
 

A selection of cold meats and sour dough bread 
priced at an additional £3.50 per person 

 
Desserts 

Bakewell Tart 
Seasonal fruit Pavlova 

Chocolate glazed profiteroles 
Selection of mini cakes 

 
Prices 

 
£14.00 per head 
6 x buffet items 

2 x salads 
1 x dessert 

 
Any additional items are priced at £1.50 per head other than the cold meat selection 

Prices are inclusive of glassware, equipment, linen, chefs and service staff 
All prices are quoted excluding VAT at current standard rate 

 
 
 



 

Sandwich Lunch Menu 
 

Selection of sandwiches with the following fillings; 
Tuna mayo with cucumber 

Honey roast ham salad 
Lancashire cheese and tomato 

Corn beef and piccalilli 
 

A choice of two salads from the following options; 
Classic Caesar salad 

Seasonal roasted vegetable salad 
Rocket and tomato salad 

Mixed leaf salad with mustard vinaigrette 
 

A choice of one dessert from the following options; 
Bakewell tart 

Seasonal fruit Pavlova 
Chocolate glazed profiteroles 

Selection of mini cakes 
 
 

Above options - £10.00 per head 
 

Selection of sandwiches only (1 round) - £3.95 per head 
 

Selection of sandwiches (1 round) and mini cakes - £4.75 per head 
 

Selection of sandwiches (1 round) mini cakes and fruit bowl - £6.00 per head 
 
 
 
 
 
 
 
 
 
 
 

Prices are inclusive of glassware, equipment, linen, chefs and service staff. 
All prices quoted are excluding VAT at current standard rate. 

 
 
 



 

Day Delegate Package 2011 
 

Day Delegate packages include: 
 

Hire of the Merseyside Maritime Museum’s 4th floor  
Lecture Theatre and Events Space 

 
Arrival tea, coffee and Danish pastries 

 
Mid-morning tea, coffee and biscuits 

 
2 course lunch with  tea, coffee, orange juice and mineral water 

 
Afternoon tea, coffee and biscuits 

 
Mineral water provided for speakers 

  
Free Wi-Fi 

 
Flipchart with markers 

 
Screen 

 
Projector – 2011 NEC M350 / HD / widescreen 

 
Prices 

Day delegate package as above  
with sandwich lunch option @ £25.00 per guest 

 
Day delegate package as above  

with 2 course hot fork buffet lunch option @ £30.00 per guest 
 

Equipment Hire 
Laptop: 2012 HP Elite Notebook  

4GB / 14” / Windows 7 Pro 64 bit / HD DVD / DVD RW / Webcam 
£100 per day 

 
 
 

Day Delegate Packages are available for between 60 and 200 guests at the Merseyside 
Maritime Museum.  Supplement charges may apply for less than 60 guests. 

Prices are inclusive of glassware, equipment, linen, chefs and service staff prices are 
quoted excluding VAT at current standard rate 


