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ENJOY a Brilliant White Christmas 
aboard the finest luxury river-yacht on 

the Thames, the Silver Sturgeon.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 veuve clicquot champagne before being

 invited to dine on gourmet traditional 
Christmas fare with a modern twist 

prepared by our exclusive catering 
partner, “rhubarb”.cCome aboard & glide 

through the  twinkling scenery of 
London’s iconic backdrop. c

Contact us on 020 7759 1900 to reserve your place
or email sales@silverfleet.co.uk
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 c  A Veuve Clicquot Champagne 
reception with canapés c  Exclusive 

3 course Christmas lunch by “rhubarb”.
c  Organic Fairtrade coffee with petit 

fours c  Specially selected wines &
 mineral water c  ‘Brilliant White 

Christmas’ event styling c  Live pianist
c  3 and a half hour charter 

Fri 10th & Fri 17th Dec 2010

Savoy Pier, Victoria Embankment
London WC2 c  Embark 11:30 c  Cruise 12:00 

Return 14:30 c  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

Contact us on 020 7759 1900 to reserve your place
or email sales@silverfleet.co.uk

OUR OFFICES: SOMERSET HOUSE THE STRAND  LONDON WC2R 1LA
T 020 7759 1900  F 020 7759 1901  www.silverfleet.co.uk
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first course
Cured Scottish salmon,

shaved fennel, radishes & cucumber,
blood oranges & coriander cress

Vegetarian option
Creamed goat’s cheese,

shaved fennel, radishes & cucumber,
blood oranges & coriander cress

“rhubarb’s” House baked breads & unsalted butter

MAIN COurse
Seven hour braised shoulder of Denham estate 

venison, gratin dauphinoise, pot roasted vegetables
& celeriac chips

Vegetarian option
Jerusalem artichoke & pumpkin dauphinoise,

buttered winter greens, celeriac chips
& roasted tomato jus

pudding
Molten mocha chocolate fondant,

warm kirsch soaked griottine cherries, 
pistachio ice cream

and an individual jug of vanilla bean crème anglaise

“rhubarb’s” Homemade petits fours

Contact us on 020 7759 1900 to reserve your place
or email sales@silverfleet.co.uk
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first course
“rhubarb’s” Wild mushroom tasting plate
Wild mushroom consommé with Madeira 

& garlic croûtes
Wild mushroom & truffled leek tartlet

“rhubarb’s” House baked breads & unsalted butter

MAIN COurse
Roasted crown of pheasant,

celeriac purée, apples, chestnuts, savoy cabbage
& calvados jus

Vegetarian option
Roasted root vegetables,

pease pudding, light horseradish dumplings,
winter greens and red wine jus

pudding
Steamed spiced marmalade pudding

 with stem ginger ice cream
and caramelised oranges

“rhubarb’s” CHRISTMAS petits fours:
Christmas spiced cookies, mulled fruit jellies, 

glittered peppermints, chocolate whiskey fudge 
& champagne truffles

Contact us on 020 7759 1900 to reserve your place
or email sales@silverfleet.co.uk
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