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enjoy a Brilliant White New Year’s Eve 
aboard the finest luxury river-yachts  

on the Thames, the Silver Sturgeon & the  
Silver Barracuda. cEmbark at the 

exclusive Savoy Pier & enter the sleek 
world of luxe & brilliant white décor 

where you’ll be surrounded by 
magnificent festive sparkle. cGuests 

will be welcomed with a perfectly chilled 
glass of champagne before being invited 

to dine on a traditional gourmet meal 
with a modern twist prepared by our 

exclusive catering partner,“rhubarb”. cAfter
 dinner the dance floor will light up into 
an ultra violet winter wonderland where 

guests will dance the night away to back 
to the future anthems spun by 

 our acclaimed DJ. Come aboard & glide 
through the twinkling scenery of  

London’s iconic backdrop & experience 
the UK’s best fireworks display from the 

comfort of a luxury vessel. c
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 c  An extended charter: 
Sturgeon 6.5 hrs / Barracuda 6 hrs

c  A glass of champagne upon arrival
c  3 course seated dinner menu by “rhubarb” 
c  HALF BOTTLE OF HOUSE WINE PER PERSON

c  HALF BOTTLE OF MINERAL WATER PER PERSON
c  Organic Fairtrade coffee & petit fours

c  CHAMPAGNE TOAST AT MIDNIGHT c Security 
c  Brilliant White NEW YEAR event styling 

c  DJ disco
 

SILVER STURGEON
c Embark at Savoy Pier, Victoria Embankment, London WC2  
19:30pm c Cruise 20:30pm Return 1:30am c Disembark 2:00am

£279 INC. VAT per person

SILVER BARRACUDA
c Embark AT Millbank Pier, westminster, London WC1 

19:15pm c Cruise 19:45pm Return 1:00am c Disembark at 
Savoy Pier, Victoria Embankment, London WC2 1:15PM

£249 INC. VAT per person
Minimum booking of 2 people. tables of under 6 guests may be shared. 

Private tables of 6, 10 or 12, subject to availability. Our Ensign Room 
is available for exclusive hire. minimum spend required. Please enquire.
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First Course
“rhubarb’s” Lobster Thermidor

with a salad of Jerusalem artichokes & salsify
served with a Parmesan wafer

& Scottish lobster 
Vegetarian option

 “rhubarb” Truffled crumble
with pumpkin, salsify & celeriac

served with a heirloom beetroot & green bean salad 

Main Course
“rhubarb’s” 28 day aged fillet of beef Rossini

with foie gras, globe artichoke, pommes mousseline,
steamed spinach and sauce Périgourdine

Vegetarian option
Globe artichoke Royale,

cauliflower purée,
cannelloni of wild mushroom,

parsnip crisps and morel velouté

Pudding
Black forest trifle

with griottine cherries,
kirsch ice cream & a gilded chocolate shard

“rhubarb’s” Petits fours to include:
spiced cookies, mulled fruit jellies, 

glittered peppermints,
chocolate whiskey fudge & champagne truffles
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by
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