Hire Pack
The Hold Bar at Grain Barge is a truly
unique space for private events. With its
attractive, cosy, wood-lined interior and
windows looking out across the harbour
at water level, it offers an exciting and
very special location for all kinds of
private events.
There is a fully stocked bar, including the
ever-changing craft ales that Grain Barge
is known for. There is also a stage
complete with a professional PA system
and lighting, suitable for live bands, DJs
and all kinds of performances.

grainbarge.com
0117 929 9347
hello@grainbarge.com

Private
Parties

With its intimate setting, fully serviced stage
and its own bar, the Hold Bar is a perfect
location for a wide variety of private parties,
from birthdays and anniversaries to wakes.
And there is a unique opportunity to really take
advantage of the harbour setting - arriving by
boat straight on to Grain Barge’s level platform.
We can put you in touch with Bristol Ferry Boat
Co. to find out more..

Fee
Thur, Fri & Sat £500 / 10am - 11.30pm
Sun & Mon £450 / 10am - 11pm

Decoration

Entertainment
We have an in-house PA system that can
accommodate everything from a brass band
to an iPod playlist. Please note, bar shuts and
music must stop at 11.30pm and everyone
must be out of the venue by midnight
(30 minutes earlier, Sun-Mon).

Live music

All decoration must be taken down at the end
of the night, so be sure to arrange in advance
who is going to do this for you.

If you have a live band, we can ensure that
there are no technical problems by providing
a sound engineer who will carry out a sound
check and manage the PA throughout your
event. The fee for this service is £70.
We recommend a maximum 5 piece band for
the size of our stage. Bigger bands can be
accommodated but we suggest the band visits
the venue beforehand to check suitability.

Food

IPod

You are free to dress the room to suit your
own style - we only ask that you let us know in
advance what you would like to do.

We know how important the food is at your
event, and we have a long-standing reputation
for the quality of our food. Please see the buffet
menu options on the following page.

We will set up the cable for your IPod and leave
you to manage your playlist throughout the
night.

You can also arrange a meal for up to 25 on the
main deck. Please ask for more details.

You are free to use the outside areas of the boat,
but please be aware that these areas are open to
our other customers. Our license does not allow
under 18s to be on the premises past 9.30pm.

grainbarge.com
Sun – Wed: 12pm-11pm
Thur – Sat: 12pm-11.30pm

Please Note
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Light menu

buffet #1
Select any Five items
BBQ Smoky tandoori chicken
with popodums
Caesar salad
with mature cheddar and croutons
Tuna pasta salad with black olives,
sweet corn and fresh dill dressing

Greek potato salad
with feta, sun blushed tomato and oregano
Beetroot hummus
with dukkah and crispy pitta bread v / vgn
Vegetable crudités
with dips v / vgn
Marinated Olives
Artisan breads
with olive oil + balsamic dressing v

£8.50 per head
grainbarge.com
We can accommodate any dietary requirements
- please let us know.
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Medium menu

buffet #2

Select any seven items
BBQ Smoky tandoori chicken
with popodums

Artisan breads
with olive oil + balsamic dressing v

Caesar salad
with mature cheddar and croutons

Cider glazed cocktail sausages

Tuna pasta salad with black olives,
sweet corn and fresh dill dressing
Greek potato salad with feta,
sun blushed tomato and oregano
Beetroot hummus with dukkah
and crispy pitta bread v / vgn

Falafels
with garlic aioli and tomato salsa
Home made nachos
with pulled pork and chipotle
Mixed leaf salad
with roasted pepper and goatscheese v

Vegetable crudités
with dips v / vgn
Marinated Olives

£11.80 per head
grainbarge.com
We can accommodate any dietary requirements
- please let us know.
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Large menu

buffet #2
Select any ten items
BBQ Smokey tandoori chicken
with popodums

Falafels
with garlic aioli and tomato salsa

Caesar salad
with mature cheddar and croutons

Home made nachos
with pulled pork and chipotle

Tuna pasta salad with black olives,
sweet corn and fresh dill dressing

Mixed leaf salad
with roasted pepper and goatscheese v

Greek potato salad with feta,
sun blushed tomato and oregano

Mushroom frittata
with herb mascarpone v

Beetroot hummus with dukkah
and crispy pitta bread v / vgn

Spicy meatballs ala Putanesca

Vegetable crudités with dips v / vgn

Welsh rarebits
with salted beef and beer mustard

Marinated Olives

Crispy fried mozzarella with pesto

Artisan breads
with olive oil + balsamic dressing v
Cider glazed cocktail sausages

£16.80 per head

grainbarge.com
We can accommodate any dietary requirements
- please let us know.
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Extras
Desserts
Dark Chocolate Brownie
with vanilla whipped cream
/ 3.20 per head

Nibbles
& snacks

Mixed Salad / 1.00 per head
Artisan breads / 1.00 per head
Marinated olives / 1.50 per head
Gourmet popcorn / 1.00 per head
Selection of roasted nuts / 1.50 per head

grainbarge.com
We can accommodate any dietary requirements
- please let us know.
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