Jrever [freoeTr
Wooos R/V[A’ CRU/ISES




Celebrate with the Silver Fleet

Absorb the vibrant buzz of the contemporary superyacht
interior artfully highlighted with acid bright baubles,
winter orange scented candles, Warhol-inspired sequin
Christmas trees and the twinkling glow of retro rainbow
fairy lights.

Stroll under the stars on the open teak deck or lounge
atyour table with stunning views as you cruise through
London’s glorious riverscape. Dine on the bespoke three
course menu by “rhubarb” featuring poptastic Treacle
Cured Salmon with Cucumber Ribbons, Classic Norfolk
Bronze Turkey and glittering miniature Pudding Platters
to share.

The soundtrack to this wonderful night will be by an
ambient pop confection created by our Dj— with an end
of night finale mixing all the best vintage dance floor pop
tunes you could wish for—from Wham! to Lady Gaga.




Christmas Party Nights

Includes + A glass of Pink Champagne on arrival + A

two course Christmas dinner created by “rhubarb” with
delectable miniature Pudding Platters, Fairtrade and or-
ganic coffee + Half a bottle of house wine + Half a bottle
of mineral water + Christmas crackers and Christmas
goes POP! decor + DJ/Disco + Four hour charter

£99.00 per person including Vat. See menu page 12.

The Veuve Clicquot Christmas Lunch Cruise

POP! The Silver Sturgeon awaits at Savoy Pier celebrating
everything Pop from art and Pink Champagne to sherbet
coloured crackers.

Includes + A Veuve Clicquot Rosé Champagne reception
with canapes + Exclusive three course Christmas lunch
by “rhubarb” with Fairtrade coffee and homemade petits
fours + Specially selected wines and mineral water +
Christmas crackers & decor + Live pianist + Three and a
half hour charter / £105 per person including Vat.




For those who wish to celebrate the
allure of private charters during
November ‘09 and January ‘10.

SILVER STURGEON PRIVATE CHARTER

NOVEMBER ‘09 AND JANUARY ‘10

Choose from a day or evening charterin January
’10 or a day charter only in November’o9 (subject
to availability). Embark and disembark from any
central London pier (subject to availability). The
Silver Fleet can create bespoke décor and theming
foryour cruise during November and January as
the Christmas décor package will not be in situ.
The Silver Fleet would be delighted to create a
bespoke event quotation for you adding any
individual touches with menus, entertainment
and decor. Please note a minimum spend applies
for this charter.

Your Silver Fleet river cruiser awaits
at Savoy Pier for the Christmas sea-
son — the Silver Sturgeon twinkling
with a Pop Art décor and soundtrack
and the Silver Barracuda glittering
with avintage, Art Deco yuletide.

SILVER STURGEON PRIVATE CHARTER

DECEMBER ‘09

Choose from a day or evening charter (subject to
availability). Embark and disembark from any cen-
tral London pier (subject to availability). The Silver
Fleet would be delighted to create a bespoke
event quotation for you adding any individual
touches with menus, entertainment and décor.
Please note that a minimum spend applies for an
exclusive charter on the Silver Sturgeon and the
Silver Barracuda. This Package is not valid aboard
the Royal Nore. Please contact the Silver Fleet
team for a quotation.
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The Silver Fleet, a family business handed down
through five generations, have searched long and hard
for the perfect Champagne to celebrate Christmas and
New Year 2009.

OUR HOUSE
CHAMPAGNE
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Treacle Cured Salmon with Cucumber Ribbons, Horseradish Créme Fraiche,
Watercress & Melba Toast

Cream of Jerusalem Artichoke & Cep Soup with White Truffle Oil
& a Parmesan Frico (v) (Pre-Ordered)

"'rhubarb's" House Baked Breads & Unsalted Butter
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Norfolk Free Range Bronze Roast Turkey, Chestnut, Prune & Apple Stuffing,

Bacon Wrapped Chipolatas, Cranberry & Rhubarb Relish, Buttery Potato Fondant,
Mulled Red Cabbage, Chantenay Carrots & Marsala jus

“rhubarb’s” Nut Roast, Buttery Potato Fondant, Mulled Red Cabbage,
Chantenay Carrots & Marsala jus (v) (Pre-Ordered)

Miniature Pudding Platters To Share:
Mini Mince Pies
Chocolate Whiskey Fudge & Champagne Truffles
Tiny Sparkling Chocolate Cups filled with Kirsch Soaked Griottine Cherries
& a Bitter Chocolate Mousse
Silver Glittered Macaroons with Chestnut Cream
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New Year’s Eve Menu

“rhubarb’s” Best 0 ood Tasting Plate
Smoked Severn & Wye Salmon Rille ecambe Bay Potted Brown Shrimps,
London Cured Smoked Salmon & d Cornish Crab, Cucumber Salad,
elba Toast

7
Warm Spiced Winter Fruit Comp iny Christmas Spiced Cookies &
Sables gilded with Gold & Silver Leaf to e Nutmeg, Clove, White Chocolate Chip,

1ndied Peel

“rhubarb’s” Best of British Vegetarian Tasting Plate
Potted Ragstone Goat’s Cheese, Baby Beetroot, Caramelised Walnut &
Watercress Salad, Wild Mushroom Salad & Root Vegetable Crisps (v) (Pre-Ordered)

“rhubarb’s” Fabulous Christmas Carousel
of Revolving Miniature Desserts to share in elegant glass goblets:
Chestnut Mont Blanc
Bitter Chocolate Mousse with Glittered Berries
Pistachio Bralée with Chocolate Crackling
Honey & Walnut Ice Cream

“rhubarb’s” House Baked Breads & Unsalted Butter

Blood Orange Sorbet

HendricKs Gin, Cucumber & Tonic Granite “rhubarb’s” Christmas Petits Fours to include:

Christmas Spiced Cookies, Mulled Fruit Jellies, Glittered Peppermints,
Chocolate Whiskey Fudge & Champagne Truffles
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8 Day Aged Beef, Truffled Bubble & Squeak Cak
asted Winter Vegetables & Rich Burgur

ge Parcel, Truffled B
& Roasted Tom

SOMERSET HOUSE THE STRAND LONDON WC2R 1LA
PHONE +44 (0)20 7759 1900 EMAIL sales@silverfleet.co.uk www.silverfleet.co.uk



