
 

London: River Café Lunch – 15th January 2026 
The first event in Master Henry Gilbert’s calendar for the new year was the River Café 
Lunch organised by the London Committee, led by Senior Court Assistant (SCA) 
Stephen Richards.  This restaurant sits on the banks of the River Thames in 
Hammersmith, but it was far too cold and wet to be outside, and views of the river were 
rather drab.  This did not diminish the atmosphere for the 46 Liverymen and their 
guests.  The reception area was 
packed with us all enjoying 
some fizz before moving into the 
main room for our lunch.  Two 
long tables filled the room 
leaving a relatively small space 
for our entertainment.  We all 
settled down for the meal.  
 
There were many guests, including our two Award winners and the Master of the 
Musician Livery Company, and the London Committee were delighted to see the event 
so well supported. 
 

First though, our SCA welcomed everyone 
and explained the plans for the afternoon, 
because this was an extended lunch.  We 
were introduced to our Chef, Siân Wyn 
Owen, who responded to Steve’s gentle 
questioning about the importance still of her 
connections to Wales, where she was born, 
in Cowbridge.   She told us that the menu 

today had been built with Welsh ingredients in 
mind, and how important growing up on a farm 
was … signified in the Welsh lamb from Rhug 
Estate that we were consuming for our main 
course today!   The Master then presented Siân 
with a traditional Welsh keepsake, a Welsh 
Love Spoon, and although he joked that she 
could stir our food with it, Siân was clearly very moved by the gift.  
 

As our starters were brought out, Kim and Deborah 
(Steve’s wife) started selling raffle tickets for the 
draw at the end of the day.  The very special price 
negotiated with River Café for the lunch recognised 
that we were a Charity and so it was decided to 
include an element of fundraising for the Charitable 



 
Trust arm of the Company.  Fr Sebastian had provided us with a card machine for taking 
credit/debit card payments, and once Kim had worked out the technology we were able 
to increase our sales and receive money for 
any pledges made.  The starters were 
welcomed: a simple spaghetti tomato dish for 
the vegetarians but a more complex creation 
for others which was described as Risotto 
all’Amarene – Amarene Della Valpolicella, 
cream and Prosciutto di Parma on the Menu … 
Rice with a special red wine, cream and 
topped with Parma ham (I had to look it up!). 
 
Before the main course, we were able to hear from our 
first Livery Company of Wales, London Award Winner.   

Alis Huws, harpist and singer, 
who entertained us 
beautifully playing Welsh 
classics such as Hireath 
(thanks to PM John Charles 
for spelling it for me!) and 
even an exciting nursery 
rhyme where you could hear 

the running and falling in the music.  After she had played 
the Master presented her with our inaugural Livery 
Company of Wales, London Award.  Alis was delighted 
and told us how she was going to use it to support a school she has been working with 
in Powis.  Liverymen were delighted that this was continuing to reach out to support 
music for the young in Wales. 
 
The main course arrived, lamb for meat eaters - Coscia d’Agnello on the menu, with fish 
for pescatarians and a vegetable dish for vegetarians/vegans.  My husband, Ian, and 
many others I’ve spoken to, hugely enjoyed the lamb, although one or two did not like it 
as rare as it was presented.  The potatoes that joined the lamb were beautiful, and my 
fish was good too.  Those who were drinking alcohol enjoyed a glass of wine with the 
meal and some bought more to enhance their meals.   

 
The Master called on the Junior Warden, Roger Harper, to give the 
vote of thanks.  Rog explained that he and Olga, his wife, had to 
catch an earlier train back which was why he was speaking before 
the end.  They were sorry not to be able to stay to the end, but to 
be fair, the whole meal was very spread out.  It gave the 
opportunity for talking and discussion, and Rog recognised the 
importance of fellowship that events such as this allowed.  He 
was delighted to see so many at the lunch, and particularly 
thanked Steve for all his organisation. 



 
 

And then our second award winner was 
introduced, Rhys Hunter.  Rhys was accompanied 
on the piano by his mother, Rachel, and his 
beautiful voice filled the room.  He sang a range of 
popular songs (in English).  The Master presented 
him with the Master’s Award which he will be using 
to support his ongoing music training.   
 

 
The challenge for both musicians, 
playing in front of the Master 
Musician, Alun Hughes must have 
been great, but the high quality of the 
music really added to our pleasure.  I 
wonder what these two masters are 
discussing – the interesting starter 
they’ve just finished perhaps? 
 

The final course was Dolci e Gelati with a choice of Lemon Tart or a very rich Chocolate 
Nemesis, both served with a selection of River Café Gelati – ice creams and sorbets.  
These alone were delicious and we all enjoyed guess the flavours … one was so 
surprising as rhubarb!   
 

We then called the raffle, and Kim finally got 
the figures right, announcing that the raffle 
had made a great £660.  Prizes from River 
Café (two books) – one won by the Senior 
Warden, Jane Crowd, the other by one of the 
SCA’s guests; Penderyn Whiskey (two 
bottles) – one won by PM John Charles, and 
the other by livery guest, Patrick 
McDermott; and the London Committee 
(Gin) – won by London Committee member 
Liveryman Sara Chandler, were distributed.  

There really was no fixing of prizes – honest! 
 
We were very lucky to have two award winners perform together 
at the end of the day making a really perfect end.  The London 
Committee would like to say a huge thank you to all who came 
and made this a day to remember!  
 
Kim Insley (Co-Chair, London Committee) 
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