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SEARCYS ANNOUNCES POP-UP CAFE AT THE

SAATCHI GALLERY

earcys has announced a partnership at the Saatchi Gallery with
S the launch of a pop-up café, which is open for the duration of the
TUTANKHAMUN: Treasures of the Golden Pharaoh exhibition.

The café offers a menu celebrating seasonal and sustainable produce,
Highlights include roast ham and mature cheddar on sourdough; salmon with
dill cream sandwich and a feta, spinach and za'atar sourdough pocket. The
children’s meal bag includes a ham or cheese roll, healthy snacks and juice

It serves Searcys’ organic coffee blends, scurced from cocperatives
of smallholders in Peru and Columbia, and roasted by Bristol-based,
Extract Coffee Roasters

In residence at the Saatchi Gallery until Sunday, May 3 next year,
the launch coincides with the exhibition commemorating the 100th
anniversary of the discovery of Tutankhamun's tomb.

Matt Themas, managing director of Searcys, says: "We are excited
to have the opportunity to partner with the Saatchi Gallery during this
important exhibition for London.

“At Searcys, we pride ourselves on providing great hospitality to

customers at some of the UK's most magnificent venues, and this is no

exception. We are looking forward to welcoming guests and exhibition
visitors to the new Saatchi Gallery Café pop-up.”
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In 1847, an eager young patissier called John

Searcy, with funding and support from the
Duke of Northumberland, set off to fund the
UK'’s first catering company: Searcys and Sons.
After 172 years, Searcys is thriving as a thoroughly
modern 21st-century operation, pioneering with solid

sustainability pledges.
ve e years, Searcys has gaine n impeccable
reputation catering for a diverse portfolio of clients. His-
toric venues include The Orangery at Blenheim Pa
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SUSTAINABLE CATERING BUSINESS
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30 EUSTON SQUARE

30 Euston Square leads the way in C&E
sustainability mission

Searcys at 30 Euston Square is a good example of
how a caterer can make an impact on the environ-
ment. It has taken & number of steps to improve its
crecientials, from reducing emissions to integrat-
ing sustainability into dally operations. These efforts
have resulted in remarkable achie with 32kg
of used coffee grounds repurposed and taken by cli
ents to be used on their gardens as part of 8 cam-

eco

paign launched by the venue.

s unique herb garden and a vegetable patch were
launched on the venue’s rooftop terrace, allowing
chefs to have a supply of fr

sh ingredients at arm’s
length, in line with the venue’s pledge to source as
locally as possible.

In additicn, tc effectively reduce and manage food
waste, 30 Euston Sguare follows procedures which
involve collecting all food waste from production,
spoilage and plate waste, weighing and recording the
waste and analysing the results on a regular be

to

ensure this waste does not exceed 5% of total food

and beverage purchases

All new employees joining the venue take part in
an induction, which includes 10 Green Behaviours',
an initiative designed to improve staff awareness of

how small

ste-saving actions and practices have
big impact - a me:

ge that they can in tum pass on
to clients.

Allan Heard, Searcys' general manager at 30 Eu
ston Square, says: “While 30 Euston Square as a busi
ness has grown considerably since opening its dcors
in 2013, we have cious effort of reduc-

ing the ratio of business vs. food, plastic and paper

made the consc

waste. This has been achieved by continued custom

er engagement, research and menu planning.”




