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SPRING GARDEN

Spring Garden is a haven away from the everyday, nestled in the heart of the world’s
most renowned flower show. Explore, experience and discover food and drink served
straight from the earth, with minimum disruption to the natural world.

Introducing for 2025, a new partnership between Skye Gyngell, José Pizzaro and
AP&Co.

Chef Patron Skye Gyngell has worked to create a farm-to-fork menu which will be
expanded by distinguished chef José Pizarro, bringing the same focus on fresh,
seasonal, quality ingredients prepared simply and elegantly.

Join us as we expand the scope of how British cuisine is defined by adding Spanish
expertise and techniques.



At Spring Garden, all of our menus are co-designed by acclaimed chefs Skye Gyngell

and José Pizzaro.

Join us in our private chalets for an exclusive experience, available for only one week
of the year. All of our chalets and experiences marry together the natural world and

London's fine dining scene.

From the excitement of the RHS Chelsea Flower Show, enter an intimate and private
retreat characterised by a harmonious blend of balance and connection to nature,

ready to be discovered and bring your culinary journey to life.

Elevate your next special occasion or bring together your team for corporate

hospitality.

Whether you are enjoying one of our private tables or have hired a full chalet just for

your chosen guests, we look forward to welcoming you to Spring Garden.




SPRING

MERIDIAN

TUESDAY 20

WEDNESDAY 21

THURSDAY 22

FRIDAY 23

SATURDAY 24

£1045+VvAT

£995+VAT

£885+VAT

£685+VAT

£525+VAT

INCLUSIONS

Light breakfast served with brunch
cocktails to the chalets

Four course lunch

Afternoon tea served to the chalets, with
Spanish small plates in the garden

Garden bar including Champagne and
hand crafted cocktails

Barista coffee

Minimum booking is 4

ITINERARY

08:00 Show grounds open to guests

Live entertainment including pianist and
a live band

Live event artist & flower crown
experiences

Show programme, 1 per 2 guests

Private cloakroom facilities within the
garden

Upgrades available upon request for private
chalets only.

09:00 Spring Garden opens. Breakfast served

11:30 Bar opens with Champagne & hand crafted cocktails

12:00 Lunch served

15:45 Afternoon tea & Spanish small plates

16:45 Bar closes

17:00 Spring Garden closes. Guests depart to further enjoy the show grounds

Private chalets are available for parties of forty guests or higher. Dining experiences are available as private

tables for groups of four or higher.



INCLUSIONS S P R I N G

Bar snacks Live entertainment from roaming band

Champagne & canapé reception Live event artist & flower crown N O C T U R N E

. experiences
Four course dinner P

Fromagerie station served in the garden Show programme, 1 per 2 guests

with paired wines Private cloakroom facilities within the
garden WEDNESDAY 21  £725+VAT

TUESDAY 20  £805+VvAT

Garden bar including Champagne and
hand crafted cocktails THURSDAY 22 £705+VAT

Minimum booking is 4

FRIDAY 23  £675+vaT

ITINERARY

15:30 Show grounds open to guests with a welcome cocktail &
collection of programmes

18:00 Spring Garden opens. Drinks & bar snacks on the terrace
18:45 Champagne & canapés served

19:30 Dinner served

20:30 Fromagerie station opens

21:45 Bar closes

22:00 Spring Garden closes. Guests depart




We look forward to welcoming you to Spring Garden,
a haven away from the everyday.

CONTACT
To make a booking, check availability or discuss your requirements,
please contact Liz Martinez-Gray, EMG EVENTS LTD,
07710399408 or 020 8468 7599 or email:liz@emgevents.co.uk

Web: www.emgevents.co.uk

SPRING #/RHS



http://www.springgarden.eventist.group



