VEUVE CLICQUOT LUNCH CRUISES




SHARED CHRISTMAS

ABOARD THE FINEST LUXURY RIVER-YACHT ON
THE THAMES, EMBARK
AT THE EXCLUSIVE SAVOY PIER & ENTER THE

SLEEK WORLD OF LUXE &
WHERE YOU'LL BE SURROUNDED BY

GCUESTS WILL
BE WELCOMED WITH A PERFECTLY CHILLED GLASS
OF BEFORE BEING

INVITED TO DINE ON

PREPARED BY OUR EXCLUSIVE CATERING

PARTNER, COME ABOARD & CLIDE

THROUGH THE OF
LONDON'S
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SHARED CHRISTMAS

A VEUVE CLICQUOT CHAMPACGNE
RECEPTION WITH CANAPES  EXCLUSIVE

3 COURSE CHRISTMAS LUNCH BY “rhubarb”.
ORCANIC FAIRTRADE COFFEE WITH PETIT
FOURS  SPECIALLY SELECTED WINES &
MINERAL WATER  ‘BRILLIANT WHITE
CHRISTMAS" EVENT STYLING  LIVE PIANIST
3 AND A HALF HOUR CHARTER

SAVOY PIER, VICTORIA EMBANKMENT
LONDONWC2  EMBARK 11:30  CRUISE 12:00
RETURN 14:30  DISEMBARK 15:00

£115 + 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 OFFICES: SOMERSET HOUSE THE STRAND LONDON WC2R 1LA
102077591900 F 020 7759 1901 WWW.SILVERFLEET.CO.UK
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SHARED CHRISTMAS

oy “rhubarb”

CURED SCOTTISH SALMON,
SHAVED FENNEL, RADISHES & CUCUMBER,
BLOOD ORANGES & CORIANDER CRESS

CREAMED GOAT'S CHEESE,
SHAVED FENNEL, RADISHES & CUCUMBER,
BLOOD ORANGES & CORIANDER CRESS

“rhubarb’s” HOUSE BAKED BREADS & UNSALTED BUTTER

SEVEN HOUR BRAISED SHOULDER OF DENHAM ESTATE
VENISON, GRATIN DAUPHINOISE, POT ROASTED VEGETABLES
& CELERIAC CHIPS

JERUSALEM ARTICHOKE & PUMPKIN DAUPHINOISE,
BUTTERED WINTER GREENS, CELERIAC CHIPS
& ROASTED TOMATO JUS

MOLTEN MOCHA CHOCOLATE FONDANT,

WARM KIRSCH SOAKED GRIOTTINE CHERRIES,

PISTACHIO ICE CREAM

AND AN INDIVIDUAL JUG OF VANILLA BEAN CREME ANGLAISE

“rhubarb’s” HOMEMADE PETITS FOURS
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SHARED CHRISTMAS

oy “rhubarb”

‘RHUBARB'S” WILD MUSHROOM TASTING PLATE
WILD MUSHROOM CONSOMME WITH MADEIRA
& GARLIC CROUTES

WILD MUSHROOM & TRUFFLED LEEK TARTLET

“rhubarb’s” HOUSE BAKED BREADS & UNSALTED BUTTER

ROASTED CROWN OF PHEASANT,
CELERIAC PUREE, APPLES, CHESTNUTS, SAVOY CABBACE
& CALVADOS JUS

ROASTED ROOT VEGETABLES,
PEASE PUDDING, LIGHT HORSERADISH DUMPLINCS,
WINTER GREENS AND RED WINE JUS

STEAMED SPICED MARMALADE PUDDING
WITH STEM GINGER ICE CREAM
AND CARAMELISED ORANCES

“rhubarb’'s” CHRISTMAS PETITS FOURS:

CHRISTMAS SPICED COOKIES, MULLED FRUIT JELLIES,
GLITTERED PEPPERMINTS, CHOCOLATE WHISKEY FUDCGE
& CHAMPAGNE TRUFFLES
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