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. FLAVOUR&SOME
Experiential dining

\Le@y Creative Director Eileih Muir &
Chef Adam Thomason. F&S combines
food & performance to facilitate
_unique, indulgent experiences.

ge and restaurant.

F&S goes beyond what's prediétable and lays a
table in a world tha@r more exeiting.

. * So pull up a seat.
-~ % _ We hope you came hungry!
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WE REIMAGINE THE EXPERIENCE OF FOOD

Because dining is so much more than simply what we taste.
We take the expected and season it with movement, music, interaction, innovation and the endless possibilities of
performance. Through worlds of choreographed plating, musical mouthfuls and delectable discussions, we serve you a new,
multisensory approach to the traditional dining experience; one deliberately designed to create memories.

WE CURATE CONNECTION

Because food isn t just simply fuel.
It is, in its purest form, a way of connecting to ourselves and to each other. We provide a delicious antidote to
disconnection through gastronomic performances that offer you the opportunity to reimmerse yourself in the joy of
shared experience.

WE ENCOURAGE INDULGENCE

Because if not now, when?
Life’s too short to hold back on the butter, the laughter or the joy: so let our table be the canvas for experiences so rich
you Il wonder how you ever thought food tasted good before.



THE TEAM

EILEIH is an internationally acclaimed dance artist whose choreographic &
performance credits include The Royal Opera House, Sadler’'s Wells, The
Roundhouse and The Bolshoi.

Over the last 15 years she has toured and collaborated with some of the
world’s leading creatives, acted as both a company member and associate
artist for Company Wayne McGregor CBE, as well as being the

choreographer & co-creative director for multisensory company Bittersuite,

whose most recent work premiered at The Southbank Centre in June 2023.

ADAM is a multi award winning chef and Captain of the England
Culinary Team. His diverse career has seen him working
internationally in Michelin starred kitchens from

Sat Baines to Noma as well as leading brigades at
Wimbledon Tennis Club & the F1. He is currently

the Culinary Director for Restaurant Associates.

After winning the coveted Master of Culinary Arts, he
went on to lead the national team to victory, winning gold
at the Culinary World Cup & the Culinary Olympics..




SUPPER CLUBS

F&S have welcomed
over one thousand
guests to their intimate
venue in South London
over the last decade.
Designing immersive
experiences that offer
you a glimpse beyond
the table and directly
into their kitchen.

EXPERIENCES

F&S regularly

| collaborate with
. artists, companies &
. brands to deliver
extraordinary
experiences -each one
dreamt up & then
delivered using our
signature pairing of
performance, food and
joy. The companies
most recent partnership
was with Battersea
Power Station
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Flavour&Some premiered their newest
creation in a sold out run at the iconic
Battersea Power Station in December
2023.

This gastronomic performance took place
in the newly refurbished and rarely
accessed Control Room A.

Flavour&Some invited hundreds of guests
to step out of the mundane & into the
extraordinary, in this whirlwind of taste,
movement and interaction.

Set to a brand new score, featuring 10
world class performers and tied together
with a tasting menu from one of London’s
most exciting chefs.

This was dining like you've never felt
before.
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FILL THIS YEA
GET IN TOU(




“[ cant think of anvthing better that I have
experienced in my lifetime!”
M. Goldsmith 2023

“One of the best experiences I have ever had! I will have
(o hesitate to recommend it though, because it will
become more difficult to get a place for the future!”

P.Drish - 2023

“Sexv, Tasty, Sublime elegance!
Go. go. go. Just go!”
't Wilenlgy - 2028

“‘Spontaneous applause for bread & butter?!
It must be Flavour&Some™
e, et 2022

“The absolute jov of it. Sensual, plavful, cheeky, delicious!
Everthing I never knew I needed with dinner.
T. Thomson 2023

"A feast for the senses and a feast for the soul. Do |
have to eat in a normal restaurant again?!”
D.Depak - 2018
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info@flavourandsome.com
+44 (0)7590 813 610
www.flavourandsome.com



http://www.flavourandsome.co.uk/

