
For further information: windsor.gov.uk/travel-trade

The Boatman
Website: www.boatmanwindsor.com 

Address: 10 Thameside, Windsor, SL4 1QN

Group contact: Tina Bamford

Email: tab@slhuk.com 	  

Tel: 01753 620010

Pricing/group rates/pre-ordering/deposits:

Pre-order requirements: seven days prior to the 
day.

Booking terms: £10-£15 deposit per person 
(menu dependent).

Deposit due: within the week from the enquiry.

Balance due: must be paid on the day. No post-
event payments are permitted. 

Cancellation terms: 48 hours for groups of 20 and 
under. Three working days for groups 21-30. Five 
working days for groups 31-40. 10 working days 
for groups 41 or more. Exclusive hire one month.

Reviews:
Latest TripAdvisor reviews here.

Restaurant layout: The Conservatory (max 
covers 80+).  Restaurant (max covers 60). 
Riverside Terrace. Bar area.

Property layout: split between two floors/with 
room dividers.

Accessibility:      

Steps: all our areas are wheelchair accessible: The 
Conservatory, Restaurant and Riverside Terrace. 

Staircases: yes, to access WCs.

WCs: female and male WCs are upstairs. 
Accessible WCs are in the main building 
restaurant on the ground floor.

Doors: access via front and rear doors.

Type of cuisine: Riverside pub 

Description:

The Boatman is Windsor’s only pub on the river and is one of the oldest pubs in the town, having been 
part of the waterfront scene in Windsor since at least 1829. The cosy atmospheric bar serves a fine 
selection of wine, cider and real ales, and all of their food is freshly cooked using quality produce from 
local suppliers. They are famous for their legendary Eton Mess as featured on BBC’s The One Show.

The restaurant can seat up to 80 covers and the extensive riverside terrace also provides dining for 
up to 100 people in an all-weather conservatory with a retractable roof. The conservatory is available 
for exclusive hire making it perfect for both private and corporate events and menus can be specially 
tailored to fit any occasion. They offer classic British food with locally-sourced seasonal fresh ingredients 
and they pride themselves on serving food that is freshly cooked using quality produce. Their supply 
partners have been selected because of their provenance, sustainability and production values and they 
always endeavour to buy local.
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