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Clockhaize fom top it Staff members
{(From efttonght )L auren Cuiano,
Moy Demzonand Shihorn Sakas-
Borifiodreszed azcan-can gifz o the
avznt which featured an abainthe bar,
gouaénes, penod décorand skate g
writh Browen buter and capers,
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ez, we can-tanl Thatwasz the
attituddeof Spurginard histeam
whena biotechfirm azhed
thetn fo create anevent with a Moulin
Fouge therne. "Rather than just have
afun imatation and raybe have wme
guests 'dress up,"we pulled out all the
shopsl" says Spungin, "WE completely
ermbraced the zpirt of finde zéck and
Belle Epoue, and recreated theclub,
ambianee, optimizm and theatrics."

The evert ook place ina private home,
wihere—after a mroving comparny
rerresverd all the furniture— Spurgin

and hiz team receoo mted with period
furnishirgs. Spungin's business partner,

Mty Denison, who has a fashion
background, armnged the hairand
rriakeup for the staff. Mixologi st

Mk en e reated period oocktails,

ire: ludirg an absinthe bar, while
dinner—sened by can-can girls—
featu e foie grs to:hon, shate wing
with brom butter and capers, harmots
verts Lyonnaize, duck confit with

clue kfat crisped potaho toume, and
"riaturlly, achanot de frormeges!” saypes
Spurgin, "When possiblewe alweys
likz the shenwr of anopen ke ben; in
this maze, we erderd the evening not
anby withthat but with yet rrore flames
enaoring the Crépe Sumtte”
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uests may have feltas though

they were in the last seene

of "8 Christrras Caml atan
"Esraffier rreets Wictorian England”
healiday furdraizing dinrer, "We
cormipetely transformed a worderful
vERLE it anocke toa Wictarian balicky.
When Cészar Riz operned The Ritz
in Leredon in 1906, he sl engaged
chef Auguste Exoffier to partner with
hirm, #=0 it smemed like a natual” The
staff, culinany cres and guests were
all drezsed in periodcoztume; “we
even hada Tiry Tirm," rates Stungin,
Siher cardlesticks, frezh ztill-life
fruits, piregarlands and Chistrmas
cracker: adorned the table s San Diege
rrizalogists Lucien Conner and lan Wand
creater] coeltails befitting the oncasion,
suchas hot tocddies heated wit b recd -hot
fire paberz. The three-hour multicourss
dinrer ircluded pielkded whelkes and
aysters, sallop rmousss, consomirme
ce hoeuf 2 la iyale s=nedtablesice
frarm bronze sarmovars, carre bird and
rrifcermest s, caneny cartswith prire
nb z=ned tableside, and “arkehie
puddlings. "MNatumlby it Christrres
puddings were in tow, and one actually
hard 2 real sixpence insde for a yearof
pzeord [ueld” sanes Spungin,

Fusstz, chefzand sl membsars
drazsed fo the ninss Dr thiz swent
{(top feft, baton faft and botiom |
whars the slaborats tabls dSoor
Inclided classe Christras cracksrs
(faft). The many featured qual sgos
(halow ), seabod geles [ below
rmidldiz) and besf oo nmomms,
poured fioma bronge samovar b
Spurgin (bo o st )



