
When it comes to looking for a venue, most people probably only think about 
booking somewhere suitable when it’s for a business meeting, a company 
conference or corporate meeting, but why not take the stress out of a 
personal party, lunch or dinner by letting the professionals do all the work?

That is exactly what Rosie Carne did when she decided she would like to invite friends, customers and 

former colleagues to a special lunch to celebrate her retirement after a 40-year career in senior marketing 

and communications roles in the fertilizer industry. This was to be a unique occasion for Rosie and her  

80 guests, so she called in the experts.

EATING WITH THE SEASONS -  
WILD SCOTTISH VENISON

As the season changes from summer into autumn, it’s not only the landscape that changes,  

but our taste buds change too as different seasonal ingredients start to appear on the menu. 

At this time of year we begin to enjoy seasonal meats with a more robust taste that work well 

with a variety of winter vegetables. A prime example of a favourite autumn seasonal food is  

wild British venison.

PLANNING AHEAD

There is still time to end the year on a positive note and organise a Christmas party. December 

being one of the busiest months of the year, not just for venues, but your potential guests who 

will start to fill their diaries with social events during the run up to Christmas, so agree a date  

as soon as possible. 

The most popular party nights seem to be a Thursday or Friday, so as soon as you have set the 

date, send out a ‘save the date’ email. Alternatively, you could plan your party for early January 

and kick-start the New Year when guests might be more available and venues less booked up.

HOW DO WE PAIR OUR WINES WITH  
SEASONAL FOOD?

What goes well with wild Scottish Venison? As we move into autumn we leave behind the crisp 

white wines and delicious rosé wines that we have enjoyed throughout the summer months, and 

move into more robust reds that will match perfectly with seasonal game.

According to our wine expert, the best wines to enjoy with venison are medium bodied reds 

with moderate tannin, oak and spice. An excellent example is Château Gachon, Montagne  

Saint-Émilion, France 2012, would be ideal partner.
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WHAT OUR CLIENTS SAY  
ABOUT US
“ I  wanted a s t y l ish venue that would g ive me the f lex ib ly to have the space for  
network ing and a P imms recept ion before s i t t ing down to a three-cour se lunch .”

Ros ie Carne
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GET IN TOUCH
For general enquiries, please call

+44 (0)20 7600 2064
enquiries@farmersfletcherscity.london

Farmers & Fletchers In the City 
3 Cloth Street, London  EC1A 7LD

www.farmersfletcherscity.london 
Our office hours are Monday to Friday, 9.00am - 5.00pm
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Tony Meadows


