“vhubarb”

with precision and execute beyond

1. vb. To have vision, plan

expectation. 2. vb. To tailor specifically to
a person's needs and those of their guests.
3. adj. A commitment to quality, style and

flair. 4. adj. Dynamic. 5. adj. Delicious.



“rhubarb” food
designis a
dynamic and
innovative company
with a passion for creating and
presenting the finest quality food - food
that is not only exquisite to taste, but
also fabulous to look at. Now one of
the UK's most sought after caterers,
“rhubarb” has a reputation for fulfilling
a client’s requirements beyond their
expectations. Whether the event is
private, celebrity or corporate, whether
feeding 10 people or 2000, “rhubarb”
simply stands for ‘delicious’.
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“vhubarb”

5-25 Burr Road London SW18 4SQ T: 020 8812 3200 F: 020 8812 3201
info@rhubarb.net www.rhubarb.net



Guest numbers Per head Package includes:

£60 - £65
£55 - £60
£50 - £55
£45 - £50
£40 - £45

Please note all costs exclusive of VAT
and subject to final event plan and chosen menu
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Guest numbers Per head Package includes:

£75 - £80
£70 - £75
£65 - £70
£60 - £65
£55 - £60

Please note all costs exclusive of VAT
and subject to final event plan and chosen menu
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and Jerusalem artichok

Macaroni i

Truffled macaroni cheese Mt
wild rocket and truffle oil

cucumber and Asia El'
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Spring/Summer Riso
Asparagus, pea and
with Reggiano curls

Buffalo mozzarella
with red and yellow toma
wild rocket and reggiano ¢

Teryiaki Salmon fille

Bang bang chicken
with crisp Asian vegetables 0
and a creamy coconut crunch
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Guest numbers Per head

£140 - £145
£125 - £130
£110- 115

Please note all costs exclusive of VAT
and subject to final event plan and chosen menu
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Package includes:
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Chilled English pea and watercress sou%‘bn _‘“, -
with rose petal cream served with freshly

Wpysee breads
with nasturtium butter "/ -

"rhubarb's" House baked breads and unsalted bu
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Lamb shoulder a la Bourguighonne,
slow braised for 7 hours
with pommes boulanger, baby cqrrots\,qn
—
Big bowls of mixed leaves and herbs ¢
served informally with classic vinqig

"rhubarb’s" Lemon tasting plate
Limoncello jelly in a shot glass >3
Lemon and ricotta cheesecake with gingér-she
Bitter chocolate pastry tartlet with a
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T *, “rhubarb’s” team
) of highly experienced
professionals ensure
that every aspect of an event is tailor-
made. Our staff don't just serve you
your dinner or pour you your drink. We
look at them as personal ambassadors
of service. From the outset, our planning
team will licise with you on a one on
one basis until we establish just exactly
what it is you want. They will discuss
your menus with the chefs and
chaperone the event right up unfil it
takes place. On the night, you will
have an event manager, as well as a
whole feam of chefs, logistical staff,
waiters and waitresses. Our chefs have
frained in the world’s best kitchens,
our managers have worked in the
best restaurants and venues. With such
an experienced cast — it can’t fail to
be the perfect production.





