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DAFFODIL

CANNING DOCK
LIVERPOOL

Our beloved Daffodil was built at Cammell Laird and took her maiden voyage as a
Mersey Ferry in April 1962 as MV Overchurch.

In 1998, the vessel underwent a significant refurbishment, with new engines installed
and a fully redesigned interior. The following year, MV Overchurch was renamed MV
Royal Daffodil, reviving the distinguished name first given to the original Royal
Daffodil ferry in 1906.

The name “Royal Daffodil” honours the legacy of the earlier ferries that served with
distinction in both World Wars. During WWI, the original Daffodil played a vital
role in the Zeebrugge Raid, and in WWII, her successor rescued 9,500 soldiers from
the Battle of Dunkirk despite sustaining significant damage to the starboard hull.

In recognition of the bravery shown in 1918, George V bestowed the “Royal” title on

the original vessel — a distinction proudly carried by every Daffodil ferry since.

After five decades of service, persistent engine issues led to her decommissioning. She
remained docked and unused for seven years before being acquired by Liverpool City
Sights, who began refurbishment began to re-purpose the ship to the floating venue

you know today.

2024 marked the grand opening of The Daffodil, a historic floating hospitality venue,
permanently docked in Canning Dock, once again becoming a much-loved landmark

in Liverpool’s waterfront story.




Welcome to the Engine Room, a truly unique event space
nestled in the heart of Daffodil. Once the working heart of the
historic Royal Daffodil Mersey Ferry, this remarkable space has
been completely refurbished to blend its rich maritime heritage
with a sleek, contemporary atmosphere. Original character

meets modern elegance, creating a setting that feels both

intimate and unforgettable.

With a capacity for up to 200 standing guests, or 120 secated
guests, the Engine Room is perfectly suited for weddings. The
space is fully self-contained, featuring its own private bar,

dedicated toilets, and an integrated sound system.

Above all, the Engine Room is entirely exclusive. The Engine
Room offers a one-of-a-kind backdrop where history,

atmosphere, and experience come together for your special day.

The cost of our packages is determined by the Engine Room's exclusive use.
If you would like to reserve the entire boat or just the upper deck, please
contact us.

W Sun Decks: 100 capacity

: Upper Deck: 60 seated, 120 capacity
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Main Deck: 80 seated, 150 capacity

Lower Deck: 100 seated, 200 capacity
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OVERCHURCH PACKAGE

Everything you need for a flawless reception, thoughtfully curated for twilight

weddings or couples dreaming of a simple yet stunning celebration.

OUR CALCULATIONS ARE BASED ON 60 GUESTS

4 Room hire
4 Arrival drinks (1 drink per guest of either Prosecco or beer)

4+ Catering (Buffet o7 Set 3-Course Meal)

4 Drinks packages 4 Canapé packages 4 Menu upgrades

More options listed on ‘Add On’s’ page. Please discuss upgrades with our events team who
can provide pricing and availability.

OCTOBER

£3,660

Sunday-Thursday
Additional Guest: £61

—

Friday or Saturday
Additional Guest: £81

- APRIL

£4,360

Sunday-Thursday
Additional Guest: £81

—

Friday or Saturday
Additional Guest: £101

MAY - SEPTEMBER

—

Sunday-Thursday

Additional Guest: £81

—

Friday or Saturday
Additional Guest: £115

—

Sunday-Thursday

Additional Guest: £101

£8,060

Friday or Saturday
Additional Guest: £135




BUFFET MENU

Everything included - except sandwiches which is a choice of three

SALADS (SELF-SERVED)

Caesar Salad - Crisp romaine, anchovy dressing, shaved Parmesan, garlic croutons
Greek Salad - Cherry tomatoes, cucumber, red onion, Kalamata olives, barrel-aged feta (v)

Cous cous & Harissa Salad - Spiced couscous, charred vegetables, harissa vinaigrette (ve)

Potato salad - red onion, sour cream dressing, chives (v)

CLASSIC BUFFET (SELF-SERVED)
FRESH SELECTION OF SANDWICHES - SELECT 3

Smoked Ham & Mustard | Salmon & Cream Cheese | Prawn & Marie Rose| Cucumber & Cream

Cheese (av ve) | 3 Cheese & Spring onion | Egg & Herb Mayo

EVERYTHING ELSE

Homemade Sausage & Mustard roll Baked rosemary & sea salt focaccia & grissini (ve)
Garstang Cheddar Cheese and Tomato quiche (v) Pickles & marinated olives

Rustic Pork Pie and Piccalilli Korean BBQ pork ribs

Artisan British cheese selection Satay chicken skewers

House chutneys & seasonal fruit Hummus, Chimichuri & flat bread (ve)

Italian cured meats




SELECT 2 OPTIONS

Toulouse sausage dog

Hot honey-glazed sausage dog
Moving mountain hot dog (VE)
Tandoori monkfish skewer
Daffodil house burger

Piri Piri chicken skewers

Herby halloumi (V)

Smokey aubergine and red pepper skewers (VE)

Pulled chipotle chicken
Habanero mushrooms (VE)

Pico de gallo, guacamole, sour cream,

jalapefios, soft corn tortillas

SELECT 2 OPTIONS

Lemon posset
Tiramisu
Black Forest giteau

Cinnamon sugar churros with chocolate sauce

SELECT 2 OPTIONS

Traditional Liverpool Scouse with crusty bread
Jerk chicken with rice and peas

Lamb madras with pilau rice

Vegan Massaman curry with jasmine rice (VE)
Chilli con carne with coriander rice (VEO)

Chicken korma with pilau rice



Chicken liver pité, caramelised onion chutney, rocket, melba toast
Beetroot cured salmon, whipped ricotta, pickled shallots, capers, sourdough
Roasted tomato and red pepper soup, mini tin loaf (VE)

Whitebean hummus, chilli crisp, toasted naan bread (VE)

Roast chicken supreme, buttery mash, baby veg, red wine jus
Lamb rump, lamb fat potato, charred leeks, mint jus

Herb-crusted salmon, pea purée, confit garlic tenderstem, white wine cream sauce

Risotto prima-vera, peas, asparagus, broad beans, crispy shallot (VEO)

Sticky toffee pudding, butterscoth sauce, vanilla ice cream (VEO)

Lemon meringue tartlet

Basque cheesecake with caramelised plums

Dishes can be made gluten free upon request. We can cater to all allergies. Please get in touch if you wounld like to discuss dietary requirements. ¢ KY TOFFEE PUDDING










OCTOBER - APRIL

DAFFODIL PACKAGE m

Sunday-Thursday
Our Daffodil Package brings together fine dining, effortless celebration, and stunning scenery to Addstional Guest: £102

create a truly unforgettable wedding experience. Designed for couples seeking an elegant, traditional

reception, it offers the perfect blend of sophistication, seamless service, and timeless charm for your m
special day.

OUR CALCULATIONS ARE BASED ON 60 GUESTS Friday or Saturday
Additional Guest: £122

MAY - SEPTEMBER

4 Room hire
4 Arrival drinks (1 drink per guest of either Prosecco or beer)
4+ Set 3-Course Meal m
4 Late night canapés (3 per guest)
Sunday-Thursday
Additional Guest: £122
4+ Drinks packages 4 Additional Canapés 4+ Menu upgrades m
Friday or Saturday
More options listed on ‘Add On’s’ page. Please discuss upgrades with our events team who can provide Mdditional Guest: £155

pricing and availability.



DAFFODIL PACKAGE
Set Menu

Ham hock terrine, picalilli, apple, focaccia
Chilli and saffrom mussels, warm bread

Wild mushroom tart, miso caramel, fried enoki

STARTERS

Leck and potato soup, shoestring potato, burnt leek oil

Seared pork fillet, parsnip purée, crispy kale, apple and lardo sauce

MAINS

Beef short rib, aligot mash, bourguignon sauce, tobacco onion

Roast cod, steamed clams, asparagus, lobster bisque

Celeriac terrine, cauliflower purée, charred cauliflower, leek jus, celeriac crisp

Apple and blueberry crumble, créme anglaise

Rhubarb and custard tart (VEO)

DESSERTS

Chocolate brownie, coffee crumb, pistachio ice cream

Dishes can be made gluten free upon request. We can cater to all allergies. Please get in touch if you wounld like to discuss dietary requirements. HAM HOCK TERRINE




OCTOBER - APRIL

ROYAL DAFFODIL PACKAGE

Sunday-Thursday
Additional Guest: £115

The Royal Daffodil Package offers a truly elevated wedding experience, combining refined elegance

with exceptional dining. Delivering an elevated wedding experience, perfect for couples secking a
luxurious, seamless celebration from start to finish.

OUR CALCULATIONS ARE BASED ON 60 GUESTS Friday or Saturday
Additional Guest: £132
+ Room hire MAY - SEPTEMBER
4 Arrival drinks (1 drink per guest of either Laurent Perrier Cuvée or beer)
4 Fine dining 3-Course Meal
4 Late night canapés (3 per guest) £8,085
Sunday-Thursday
Additional Guest: £135
Drink k Additional C :
4+ Drinks packages + itional Canapés £10,085
More options listed on ‘Add On’s’ page. Please discuss upgrades with our events team who Friday or Saturday

can provide pricing and availability. Additional Guest: £169




ROYAL DAFFODIL PACKAGE
Set Menu

STARTERS

MAINS

DESSERTS

Beef carpaccio, rose harissa emulsion, pistachio, pecorino (GF)
Lobster caramele, lobster bisque, jalapefio emulsion
Beetroot tart, beetroot espuma, dill oil (GFO)

Crab crumpet, saffron aioli, pickled fennel, apple

Herb-crusted lamb rack, glazed fondant, balsamic roscoff, carrot purée, red wine jus (GFO)
Stone bass, celeriac purée, celeriac sautée, sea greens, and kashmiri chilli butter (GF)
6oz fillet steak, potato rosti, confit tomato, mushroom ketchup, onion ring, peppercorn (GF)

Butternut squash wellington, celeriac purée, crispy kale, prune gel, leek jus

Chocolate fondant, cherry gel, crumble, pistachio ice cream
Choux au craquelin, white choc cremeux, berry compote

Pear and raspberry panna-cotta, raspberry gel, feuilletine (GF)

We can cater to all allergies. Please get in touch if you would like to discuss dietary requirements.

STONE BASS




CANAP E MENU Included in Daffodil € Royal Daffodil packages
Add-On packages available for Overchurch package

SELECT 3 OPTIONS

MEAT VEGETARIAN/VEGAN

Beef Tartare Rosti Goat’s Cheese and Hot Honey Tartlet
Daffodil Burger Sliders Mac ‘n” Cheese Croquette

Shortrib Croquette Wild Mushroom Tartlet

Ham Hock and Pea Purée Tempura Buffalo Cauliflower

Jerk Chicken Bon Bon Squash and Chilli Wonton

FISH

Smoked Haddock Croquette

Prawn Cocktail
J Smoked Salmon Rillette

Crab and Sweetcorn Fritter
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SHORTRIB QROQUETTE




DRINKS PACKAGES

Add-Ons

WINE & SPARKLING

HOUSE WINES
5 BOTTLES - £130

PREMIUM WINES
5 BOTTLES - £220

CHAMPAGNE

5 BOTTLES - £390
5 BOTTLES - £900

PROSECCO
5 BOTTLES - £140

Tempus Two - Australia, South - Chardonnay (White)
Sargaco - Portugal - Vinho Verde Rosé (Rosé)
Morador - Navarra, Spain - Tempranillo (Red)

Calmel Joseph Villa Blanche - France - Picpoul de Pinet (White)
Boulevard Rosé - France - Cotes de Provence (Rosé)

Aniello 003 - Rio Negro, Argentina - Malbec (Red)

Laurent Perrier Cuvée

Perrier-Jouét Belle Epoque

Pirani Prosecco




DRINKS PACKAGES
Add-Ons

COCKTAILS, BEERS & NON-ALCOHOLIC

COCKTAILS Aperol Spritz

£8 EACH
MUST BE ORDERED IN
MULTIPLES OF 10 Limoncello Spritz

Hugo Spritz

BOTTLED BEER Peroni
5 BOTTLES - £27.50 Estrella

Corona

NON-ALCOHOLIC

5 BOTTLES FOR £25 0% Heineken
£4 EACH | 0% Spritz




PLEASE ENQUIRE FOR PRICES PLEASE ENQUIRE FOR PRICES

Tniege Double Deslker Bus Our Outer Decks are perfect for

. . summer wedding photos, a BBQ,
Limousine
or mingling while watching the

John Lennon Replica Rolls Royce

sunsect.

VIP Party Bus
VIP Party Bus Mini

£75 PER HOUR
PLEASE ENQUIRE FOR PRICES

Full coordination services with our
experienced Wedding Coordinator,
including subcontractor bookings, Phlansls ENCGUIHEE FORE PHICIEE

to take the stress out of planning

your special day.




DAFFODIL

CANNING DOCK
62 99
LIVERPOOL

24

GET IN TOUCH

EMAIL: HELLO@DAFFODILLIVERPOOL.CO.UK
TEL: O151 203 4240



