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I have lost count of the
number of times that I
said I should give up this
editorship. Then another
year passes and I am
swamped with images of
the great, the good and the
beautiful clasping bottles
and glasses, sabraging and
dining. How can I decline
to serve? So I was called
out of retirement and
dragged out of my cellar
and here we go again.

club and to seek further
Champagne enlightenment
as Chevaliers of the Order.
From the pictures here
within the reader will
notice just how beguiling
is the Art of Sabrage. The
message is clear: Come and
join us! To those readers
who are members of La
Confrérie du Sabre d’Or
the message is also very
clear: Bring in more new
members to enjoy the fun!

Pictured below is the Golden
Sabre Team joyful as usual
having produced another,
dare we say, literary gem. Of course,
we claim no intellectual prowess for
the Ramblings of our Maître-Sabreurs
and their comments, but we are
immensely proud of the reports from
many parts of the UK, and now we

Santé
have added the Republic of Ireland,
which shows just how good our
contributors are after a glass or three
of the ‘O be Joyful’.
Our Ambassador, Gerard O’Shea,
urges new Sabreurs to join the
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From The Ambassador
On 26th May at the Oriental Club a massive programme of
sabrage called for a larger team to carry out this task. The
success of this event has been very encouraging as we now
have more active Maître-Sabreurs to relieve some of the
pressure resulting from enquiries for Maître-Sabreurs for
private functions as well as for our regular Caveaux.

I am pleased that, having been appointed the Confrérie’s
Ambassador for Ireland, we now have our first caveau there.
It is the Shelbourne in Dublin. I visited the hotel in July and
made plans with the Hotel for its grand opening, and I hope
that some UK members will be able to join in the fun of the
event.

Oriental Club: L-R Simon Tayler-Smith, Vic Laws, Judy
Tayler-Smith, Gerard O’Shea, Cassandra Charles-Bagott &
Julian White
In the Ramblings, on pages 12-19, this is the main theme of
the year. It is difficult for the principal Maître-Sabreurs to
attend all of the events and there is safety in numbers. So I
am grateful for the support from all of you for wielding your
sabres.
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L-R Gary Cahill, Julian White, Nisea Doddy, Gerard O’Shea
and JP Kavanagh

2019
My other main aim during 2017-2018 was to increase
membership. Over the next few years we also need more
members joining the commissioned ranks and our MaîtreSabreurs will encourage this.
And here you can see two very busy Grands Commandeurs.
Sabrage is available almost anytime of the day.

relaxed dining
BY THe WaTerS edge
enjoy a light lunch or supper and sample
one of our real ales or a glass of fine
wine in our lounge, bar or bistro.
Make a night of it in Woodwards restaurant
overlooking the famous lock at Stoke Bruerne,
offering the perfect setting for a meal out with
friends and family or an intimate meal for two.
Special events and wedding receptions can be
hosted, with the canal-side location adding
something extra to your special day.
Please call for restaurant reservations and
party enquiries on 01604 862428.

Andrew Woodward for elevenses

Justin Rhodes for pre-dinner champagne

Santé, Bonheur- Champagne !

STOKE BRUERNE NORTHAMPTONSHIRE

Table reservations: 01604 862428
www.boatinn.co.uk
Just 5 minutes from M1 junction 15, off the a508
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The Embassy Council
Ambassadeur: Gerard O’Shea

Les Membres du Conseil de l’Ambassade du Royaume Uni et Irlande
Chancelier et Maître des Armes – Judy Tayler-Smith
Maître du Protocole et Maître des Caveaux – Justin Rhodes
Maître des Festivités – Vic Laws mbe
Secrétaire-Général – Samantha Rhodes
Maître de la Communication – David Herbert
Maître des Relations Extérieurs – Dominique Largeron
Maître Argentier – Julian White

Other Officials
Ambassador Emeritus: Julian White
Les Echevins
Lady Purvis, Nick Thomson, David Court, John Amand, Cassandra Charles-Bagott, Nathan Evans (Public Relations)
Simon Tayler-Smith, Sheila Douglas, Andrew Woodward and Ajay Nehra (Caveaux Relations)
Peter Richards (Honoraire)

Secretariat and Treasury

Editor, The Golden Sabre

Webmaster

Pin Ong and Julian White

Julian White

David Herbert

Consuls et Connétables au Royaume Uni
Consul-Général en Ecosse – Sheila Douglas

Northamptonshire & Bedfordshire – Andrew Woodward

City of London – Simon Tayler-Smith

Yorkshire & Cumbria – Otto Hinderer

Essex – Graham Bond

Shropshire – Luis Hui

Herefordshire – Tim MacAndrews

Oxfordshire – Sue Jenkins

Surrey – Ajay Nehra

Highlands and Islands – Stephen Cribb

Berkshire & Buckinghamshire – Mike Shepherd

Lancashire – Craig Bancroft

Consul-Général en Pays de Galles – Nicholas Whitehead

Suffolk – Frank Moxon

Les Maîtres-Sabreur au Royaume-Uni
L’Ambassadeur et
Julian White, Andrew Woodward, Dominique Largeron, Jolyon Griffiths, Craig Bancroft, John Parker, Nick Thomson,
Nathan Evans, Ken Chapronière, Neil Sherry, Frank Moxon, Nicholas Whitehead, Judy and Simon Tayler-Smith,
John Amand, Graham Hunt, David Lawton, Sheila and Philip Douglas, Dennis Surgeon, Garry Smith, David Munson,
Vic Laws mbe, John Slater, Karen Smith, David Court, Gillian Kendall, Scott Collier, Nikki and Jonathan Curran,
Otto Hinderer, Thomas Woodward, Justin and Sam Rhodes, Graham Bond, Matthew Ives, Jean-Yves Darcel,
Mark Huntley, Peter Scrafton, Gino Nardella, Tom Barnes, Everett Chambers, Stephen Cribb, Ajay Nehra,
Tim MacAndrews td, Luis Hui, Jevan Morris rd, Simon Stockton, Malcolm Hendry, Leo Lee, Stefan Otto,
Mike Shepherd, Mimi Aye, Ken Lamb, Mark Cooper, Anthony Cox, Rob Ledward-Smith, Tamas Czinki,
Christine Rigden, David Herbert, Giovanni Ferlito and Nick Bromhead, Mary Galer, Leo Forte and Grant Cockburn,
Andrew Schofield, Niall Thompson, Matthew Rivett, Franck Bruyère, John Stewart, Anita Newcourt mbe,
Joanna Amand, William McClenaghan, Cassandra Charles-Bagott, Robert Morrow and Sue Jenkins.

Les Maîtres-Sabreur en Irlande
JP Kavanagh, Nisea Doddy and Gary Cahill
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The Ambassador
and his Council

Sam Rhodes, Julian White, Justin Rhodes, Judy Tayler-Smith, Gerard O’Shea,
Dominique Largeron, Vic Laws mbe and David Herbert

ENJOY A GLASS OF CHAMPAGNE
For members of the Confrérie du Sabre’Or when booking lunch or dinner in Cheneston’s.
Cheneston’s, and particularly The Oratory, is the perfect setting for an elegante dining experience.

T: 0207 817 1011 | E: bookms@rchmail.com
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The British Ranks of
The Order of The Golden Sabre
Knight Commanders and Dame Commanders
Nathan Evans #
Jolyon Griffiths #
Dominique Largeron #
Pin Ong t

Gerard O’Shea #
Sir Neville Purvis kcb
Lady Purvis
Justin Rhodes #

Peter Richards
Judy Tayler-Smith #
Simon Tayler-Smith #
Nicholas Thomson #

John White td
Julian White # t
Andrew Woodward #

Commanders
Peter Alvey
Helen Amand
Joanna Amand #
John Amand #
George Avory
Daniel Ayton
Craig Bancroft #
Kevin Boyle
Jennifer Brown
Angela Cavill
David Cavill

Ken Chapronière #
Scott Collier #
Tom Corrigan obe
Sheila Douglas #
Paul Follows
Otto Hinderer #
Juliet Hunter
Mike Jenkins
Sue Jenkins #
Malcolm John #
Nicholas Kerr

Vic Laws mbe #
Eugene Leahy t
James McIsaac
Mette McIsaac
Frank Moxon #
John Parker #
Samantha Rhodes #
Roger Roberts
Ann Rundle
David Rundle

Neil Sherry #
Jeremy Simms
Adrian Smith
Steve Stevenson
Ami White
Tom White
Alicia Williams
Peggy Williams
Gary Williamson
Thomas Woodward #

Officers
Tim Almond
Caroline Arculus
Robin Arculus
Peter Askew
Rophena Askew
Dominic Aslan
Hélène Baker
Tom Barnes #
Dame Heather Beattie dbe
Paul Benbow
Lady Eve Bergman
Maureen Bonanno-Smith
Graham Bond #
Cyril Bray
Cassandra Charles-Bagott #
David Cook
Mark Cooper #
Iain Cottrell
Mercedes Cottrell
David Court #
Emma Court
Samantha Crocker
Jonathan Curran #

Nikki Curran #
David Cutler
Jean-Yves Darcel #
Isabelle Denniée
Denise de Roy Parker
Philip Douglas #
David Edwards
Yvonne El-Bizanti
Philip Evins
Julie Fox
Mark Fox
Diana Furlonger
John Garbutt
François Ginther
Philip Grant
Paul Herbage mbe
David Herbert #
Patricia Hobday
Suzanne Howe
Mark Huntley #
Angus Hutchinson
Francis Ilobi
Matthew Ives #

Paul Jennings
Sue Jennings
Anthony Jewell td
Christiana Jones
Robert Jones
Gillian Kendall #
Stephen Kennard
Barry Knight
Jacek Kruszyna
David Lawton #
Alice Levy
Meg Lloyd
Bob Lloyd
Dorothy Mackie
Tim Moore
Trevor Morley
Christine Morris
Jevan Morris rd #
Ajay Nehra#
Patricia Newton
Richard Newton
Rob Nugent
Stefan Otto #

William Parker Dean
Samantha Perera
Sandy Perera
Martin Price
Christine Rigden #
Stephen Rigden
John Slater #
Garry Smith #
Karen Smith #
John Stewart #
Wendy Stewart
Marcia Warburton
Douglas Watkins
Janet Watkins
Lord Watson
of Richmond cbe
Alan Watts
Annie Weiser
Mark Wheeler
Emily Woodward
Cory Wordlaw

Chevaliers
Elizabeth Adair
Helen Allen
Roger Allen
Justin Anderson
Clare Askew
Joseph Askew
Mimi Aye #
Hazel Bakhtiar
Yvonne Barnes
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Bimal Bawa
Carol Blake
Sonia Bond bem
Stephen Braund #
Stewart Buller
Richenda Carey
Shari Casey #
Jason Cash
Terri Cash
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Everett Chambers #
Aaron Chilton-Connor
Richard Christou
Tasoulla Christou
Mike Clare DL
George Copeland
Pam Court
Anthony Cox #
David Crane

Naomi Cribb
Stephen Cribb #
Leslie Cuthbert
Tamas Czinki #
Michael Dakin
Pamela Davies
Paul Dennis
Robert Dewen
Martin Donnelly

2019
Suzanne Donnelly
Robert Dunster
Simon Earthrowl
Peter Edwards
Chris Emes
Edwina Emes
Giovanni Ferlito #
John Foley
Richard Freeman
Mary Galer #
Peter Gerrard
Marika Graham-Woods
Jamie Griffiths
Craig Harris
Rachel Hayler
Malcolm Hendry #
Rosemary Herbage
Sandra Herbert
Christopher Herron
Helene Herzberg
Joe Herzberg
Christopher Hibbert
Rue Hoddinott
Paul Hoddinott cb obe
Elizabeth Holland
William Holland
David Houseman
David Hudson
Nicholas Hughes
Luis Hui #
Lydia Inglett
Nigel James

1 October 2018

Alan South
Robert Morrow #
Roger Southam
Margot Mouat
Ivor Spencer
Elagh Mullington
Stephanie Spencer
Gino Nardella #
Julian Squire
Gareth Neame obe
Marcus Stanton
Kiran Nehra
Louise Starling
Anita Newcourt mbe #
Beverley St John Aubin
Catherine Nicoll
Simon Stockton #
Charlton Nicoll
Keith St Pier
John Nunneley
Dennis Surgeon #
Belinda Ockrim
David Sutton
Rowena Patrick mbe
Steven Tamcken
Henry Peacock
David Thorne
Julia Pearce
Niall Thompson #
Robert Pooley mbe
Ian Tough
Colby Pope
John Trussler
Alexander Price
Jason Van Praagh
Peter Rees
Gordon Vickers
Antony Richards
Thelma Wade
Diane Riley
Anthony Ward
Matthew Rivett #
Janet Ward
Andrew Schofield #
Graham Watkins
Peter Scrafton #
Jan Watkins
Kate Sexton
Jacqueline Weatherhog
Harry Shaw
Robert Weldon-Gamble
Sally Shaw
Clare West
Elizabeth Shepherd
James Westbrook
Michael Shepherd #
Nicholas Whitehead #
Anne-Marie Sizer
Medina Williamson
Annie Smith
Mark Woods
Audrey Smith
*
Graham Smith
# denotes also Maîtres-Sabreur.
t denotes Founder members (1999) of The UK Chapter of La Confrérie du Sabre d’Or.

David Jensen
Glynn Jones
Ian Jones
Edward Kendall mbe
Jaki Kennedy
Robin Kent
Melanie Kets
Sandy Klein
Jean Knowles
Ken Lamb #
Ronald Landsell
Vincent Lasseaux
Chantelle Lawton
Nicola Lawton
Ann Lazenby
David Lazenby cbe
Rob Ledward-Smith #
Marcia Leslie
Rohan Leslie
Simon Lesser
Scott Levy #
Anne Lofts
Tony Lofts
Jean Ludford
Timothy MacAndrews td#
William McClenaghan #
Helen Meenan
Anthony Moran
Ian Morgan
Lyn Morgan
Peter Morgan
Hazel Morrow

The Irish Ranks of
The Order of The Golden Sabre

Ambassador
& Knight Commander
Gerard O’Shea

Commanders

Grace Dennehy
Dawn O’Shea
Tim O’Shea

Officers

Brendan Dennehy
JP Kavanagh #

Chevaliers

Gary Cahill #
Nisea Doddy #
Fergus O’Halloran #
Aisling Ryan
Ivan Ryan

How to Join The Club and become a Commissioned Sabreur
To join The Confrérie Club in the United Kingdom simply go to the Club’s website:

www.goldensabre.co.uk
In the section called “Membership” you will find a form to fill-in and an automatic link
to our banking partners to set up your direct debit - it couldn’t be easier!
Once you have joined, your subsequent promotion and investiture
as a Chevalier (or Intronisation as it is called), can be carried out
at functions held throughout the year, particularly at the Gala events
in London and at a number of other events around the country.
Members receive substantial discounts at many events, get regular
newsletters and occasional emails with updates on forthcoming Club
activities. Booking is done only online for all Club events.

The Club that is a ‘Cut Above’ all other Champagne Clubs
The Journal of the Confrérie du Sabre d’Or UK
Royaume
& Ireland
Uni
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Northcote Revisited
On a very hot day in July, I arrived at Northcote, near
Blackburn, Lancashire. Seated on the patio enjoying
tea were Ned and Sue Purvis and Caroline Arculus.
Southern members of the Confrérie had travelled north
to enjoy real Lancastrian hospitality.
I last wrote Northcote Revisited in a previous edition of
this journal, shortly after the massive transformation.
Indeed, each visit there reveals another new and exciting
addition to the hotel and restaurant. It has been a Caveau
de Sabrage since 2005 and many awards have been heaped
upon the establishment. When I last wrote about Craig and
Nigel (the man behind the food) Northcote was named as
the Best UK Restaurant outside of London. Also it was
admitted to the distinguished group - Relais & Château.

Our host, Craig Bancroft, was holding his annual Soirée de
Sabrage in the Louis Roederer suite. Caroline had wisely
gone up to Northcote the day before and had enjoyed
the tasting dinner from the brilliant head chef-Lisa Allen.
Sir Ned and Lady Purvis were there, naturally, as Sue is
Craig’s mother. I was joined by Justin Rhodes and Otto
Hinderer, the new Connétable de Yorkshire.
It was also a particularly important event for me as I had
the opportunity of sabraging Ron and Ellen Kenny from
Rochdale. Ron had been my Sergeant-Major back in
the mid seventies and, as a platoon commander, he was
awarded the Distinguished Conduct Medal for his courage
in action.

Ron Kenny mbe dcm
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Otto Hinderer, the coach
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DEDICATED TO PERFECTION
26 LUXURIOUS ROOMS

Individually styled bedrooms including
an opulent master suite

THE FOOD

Refined Michelin-star menus by Executive
Head Chef, Lisa Goodwin-Allen

THE WINE LIST

An award-winning selection of over 400
expertly curated wines and champagnes

THE CHEF’S TABLE

A unique dining experience in the heart of
the Northcote Michelin-star kitchen

THE COOKERY SCHOOL

An opportunity to learn new skills from the
experts in a friendly environment

THE LOUIS ROEDERER ROOMS

The perfect backdrop for all your
celebrations and the ultimate experience in
exclusive private fine dining

Northcote Road, Langho, Blackburn, Lancashire BB6 8BE
Telephone: 01254 240 555

www.northcote.com

10 miles from M6 Junction 31 • 6 miles from M65 Junction 6
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Winter, Spring and Summer
Ramblings
with the Ambassador and his Team
Having put the 2018 edition of The Golden Sabre to
bed and mailed it out, we were on the road once more. I
enjoyed a combined event with the Chaîne des Rôtisseurs
at Danesfield House Hotel. After some sabrage in the cellar
bar, which included intronisation of David Jensen, we
moved to the elegant dining room for a sumptuous dinner
prepared by Executive Chef Billy Reid.

Danesfield House Hotel-Santé to the Chef
I sent Julian and Justin off to Deauville to represent us at
the Grand Chapitre International and the Ambassadors’
Reunion. They were ably supported by Peter, Paul, John,
Caroline and Robin - stalwarts of any ‘Big Party’.

The British Contingent in Deauville
Somehow or other we gained a new boy- clad in tartan
dinner suit. Justin never discovered who he was or where
he came from but he enjoyed the British table immensely.

With a greater call upon us to perform sabrage at private
receptions as well as our own events, the Team gets larger
every year. In these ramblings you will notice a variety of
Maître-Sabreurs doing their stuff, like Garry Smith here
sabraging with brides and grooms. Vic Laws and Simon
Tayler-Smith were ready for action with Laurent-Perrier
Rosé firing corks into the Thames.
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Julian was unable to stay
awake for all of the meals
during the weekend. The
effort of producing this
journal and a surfeit of
Burgundy was just too much
for him.

2019
Chelsea Flower Show 2018
Once again Commandeur John Amand won Gold at the Chelsea Flower Show.
As always, Sabrage was a popular (albeit temporary) distraction from the botany.

Matt Allwright (BBC Presenter)

Ben Fogle (Writer and TV Action Man)

Vic Laws mbe, Lance Sergeant Johnson Beharry vc,
Phillip Schofield and John Amand

Lined up on parade again

Not only were the flowers beautiful

A perfect Sabrage, even with eyes shut!

…the one that proves the rule

Vic and Anna,
Editor What’s On Magazine

“Gosh! I am so clever!”

Phillip Schofield – no sign of Holly

The Journal of the Confrérie du Sabre d’Or UK & Ireland
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Our winter is now
firmly relieved
annually with
a Chinese New
Year Banquet,
sabrage included
of course.

Julian White added
sabrage to his
Champagne tasting
at The Army and
Navy Club for
‘The Gang and their
Better Halves’…

We were also
entertained by
Chevalier Vincent
Lasseaux (centre)
of Champagne
Lasseaux to a
tasting of his
various cuvées
matching each of
the dishes. Red
Burgundy on
tap as well from
Julian White.

..even in Scotland
a Salmanazar was
under attack.

Towards the
end of March,
Andrew
Woodward
held his
customary
Herald of
Spring dinner.

Phoenix Palace Chinese Restaurant 5-9 Glentworth Street, London NW1 5PG

• Classic traditional
Chinese décor
• Variety of menus including
daily Dim Sum
• Private Functions
& Banquets a speciality
• Splendid Fine Wine section

Tel: 020 7486 3515 • Fax: 020 7486 3401 • info@phoenixpalace.co.uk • www.phoenixpalace.co.uk
14
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Our Spring Gala Ball was held again at The Langham, London. Full details and a spread of pictures are on pages 20-22.

We recognise that this annual ball has been our most
important one but we are concerned that it requires more
support from members than it has had in recent years.
We believe that the moveable Easter dates and Spring
holidays around this period have made the planning of this
ball quite difficult as well as preventing many members

from attending. We are looking into changing the annual
ball to an autumnal or winter month.
We have reintroduced the very popular Autumn Gala
Dinner for this year, 2018, and we shall have a Spring
Gala Dinner in 2019.

18TH CENTURY ROOTS. 21ST CENTURY TWISTS.
If you’re stuck for a rural retreat that’s easy to get to, hot on its food, with a serious cellar and perfect for that night
or two away from it all, you need the "modern inn". Mary & Nick Galer welcome you with the friendliest of service,
refined modern British dining focused on produce provenance and flavours, and a great night’s sleep. Sabrage
available upon request.

Lunch: 12-2pm. Dinner: 6-9pm (5-7pm Sun).
Menus: à la carte lunch & dinner, nibbles.
Nibbles available all day Saturday. Bar open all day.

The Miller of Mansfield, High Street, Goring on Thames
01491 872829 ~ reservations@millerofmansfield.com
The Journal of the Confrérie du Sabre d’Or UK & Ireland
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Grands Commandeurs Philippe Brugnon & Julian White
held their Annual Champagne Tasting in May
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April called also for a larger team to carry out another
massive sabrage at The Oriental Club of nearly 80 people.

We cannot rely upon the few events that we arrange
such as the June Summer Party and the early August
Commissioned Members’ party to provide all the necessary
novice sabrage. We look to our gallant band of itinerant
Maître-Sabreurs and the Caveaux Maîtres.

Once the summer was upon us, the usual rash of events
started with our own Summer Party following the Annual
General meeting.

It was a great pleasure for John Amand to have a
birthday cake sent in by his daughter, Joanna, for this
occasion. A full report is on pages 28-29.
It was a farewell sabrage event for us at Le Vacherin. After
many years, Malcolm John, chef-patron, decided to quit
the Order and for his restaurant to cease being a caveau de
sabrage.
It was a poignant moment for Julian as he sabraged an old
regimental chum to make him an Officier at this farewell
event.

Instruction from a master

The Journal of the Confrérie du Sabre d’Or UK & Ireland
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Grim’s Dyke July 2018
Justin Rhodes was joined by Henry Widler for the sabrage and intronisations before John Parker’s
now traditional July party, attended as usual by the Amand family and friends.

John Amand with friends

Justin Rhodes

Jo Amand, a helping hand

Henry Widler,
Governor Asia Pacific

Ramblings continued on P24.
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The Spring Gala Ball
THE LANGHAM LONDON

Spring 2018
The Grand Chapitre Britannique and
Spring Gala Ball was held again at The
Langham, London. We were joined by
friends from France, The Netherlands
and Sweden. The investitures of
Chevaliers, Officiers, Commandeurs and
two Grand Commandeurs was followed
by a wonderful dinner and dancing.
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Travels with my Sabre

never yet had an experience where the ‘Art of Sabrage’
failed to impress, but far more importantly, was always
enjoyed!

A Roaming Chevalier
and the Flashing Steel!
In the last issue we heard from new member and Chevalier,
Steve Braund and his first impressions of the Confrérie.
So what’s been happening since then? He appears to have
started a new Sabrage Order in which he and his friends
use a sword instead of a sabre, but he calls his weapon a
sabre nonetheless.
He takes up his continuing story…..
Over the past year, my sabre has been kept very busy. As
a firm believer in the adage, not all expensive Champagne
is good and not all good Champagne is expensive, I have
made a concerted effort to try as many different bottles
as possible, while of course remaining open to repeat
performances. To date I have found no Champagne that
was undrinkable, but will of course continue the search, no
matter how taxing the challenge.
During this year, the trusty and never rusty sabre has often
been employed in a slightly different manner, concentrating
one could say on more informal opportunities. In the past
I have tended to think of Champagne and our method of
access as being reserved for grand or special occasions, but
that can sometimes limit both enjoyment and frequency.
So, I have decided to enjoy some ‘Grand Openings’ with
good friends, but in a more relaxed environment - and I
can thoroughly recommend it. So far, I have ‘wielded the
steel’ in celebration of a house move to the beautiful Isle of
Arran, a 62nd birthday and many warm sunny afternoons.
I need little more than the slightest opportunity to share
with others my enjoyment of this most special of wines.
The ‘flashing blade’ appears and is put to work - no Black
Tie, no Dinner Jacket, just good company and, as always,
excellent Champagne.

A Roaming Chevalier and his Flashing Steel!
Well that’s my experiences so far, but what about the
future? A much anticipated holiday in France beckons in
a few weeks time and I am trying to work out if the very
nice HMRC and UK Border Force Ladies and Gentlemen
will have any objections to my travelling across borders
with my essential piece of equipment.
Travelling to France, the home of our elegant preference,
without the means of properly dispatching the heads from
the bottles would be such a disappointment. So I will
set myself the challenge of legally satisfying my needs in
France, whilst ensuring no offence is caused to the afore
mentioned Ladies and Gentlemen.
Drinking Champagne and enjoying life are two very
important aspects in forming my attitude to the daily
experience. Being a Chevalier in The Order of the
Golden Sabre is something I am immensely proud of. It
allows me to express a confident approach to my ‘Art’
and enjoy sharing those unique experiences with as many
as are interested. A flash of steel followed by the popping
of corks. Long may we all continue to enjoy the sparkle
that follows.

Maître-Sabreur

Adopting this rather more ‘laid-back’ approach and
concentrating more on those with whom I enjoy it, has
proved to be both congenial and rewarding. I get to drink
more Champagne and my friends and family get something
out of the ordinary for their special occasions. It’s a modus
operandi I would heartily recommend to everybody. I have

Applications for this position must be sent to the Ambassador
stating the geographical area in which you propose to operate.
The applicant must
•	be of the rank of Chevalier or above and have a minimum of
two years experience of sabrage since personal induction in
the Art.
•	satisfy the Embassy Council that the correct procedure of
sabrage and intronisation is understood including the French
pronouncement to the novice sabreur.
•	acquire a sabre of the traditional French “Sabre-Briquet”
type.
•	be prepared to inform of all sabrages to the Embassy for
certification and to encourage sabraged persons to join the
Confrérie du Sabre d’Or.
Further details are obtainable from
embassy@goldensabre.co.uk including the current tariff
for sabrage certification and equipment. Embassy MaîtreSabreurs are covered by our Indemnity Insurance.
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Ramblings Continued

Julian then joined me at the HAC, another visit to the
Armoury, for a sabrage ceremony that same evening.
This event, was arranged by Chevalier Medina Williamson
of KML Events for her client.

Sabrage au Feu de Joie
At the Honourable Artillery Company’s City barracks on
5th July, two lines of 25 people sabraged simultaneously
under the guidance of Chancelier et Maître des Armes,
Judy Tayler-Smith and her team: Simon Tayler-Smith,
Connétable for the City of London, and Maîtres and
Connétables, Frank Moxon, Tim MacAndrews and
Karen Smith. This event was arranged by the Worshipful
Company of Management Consultants, their Master- David
Johnson and Julie Fox, their Clerk. The amazing spectacle
was followed by dinner in the HAC, marking the 25th
Anniversary of this livery company.

Induction en masse

“Are we done now for the Summer?”

Before the Annual Commissioned Members’ Party in
August, July was completed with the investiture of
Matthew Rivett of The Oriental Club as Maître and
Chevalier of this splendid Caveau. Vic and Julian were
then entertained to a delightful lunch.

“ We can relax for a few weeks”

See you soon
Gerard and the Team of Maître-Sabreurs
24
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Chapitre en
Champagne

It took only a short time, and a couple of glasses of
champagne, in Philippe’s courtyard and in the ‘Vieux Pressoir’
reception room for the mutual strangeness to dissolve, and
there emerged a few familiar faces from previous events.

Storming the Bastille in the late 18th century was
nothing compared with the 21st century celebration
of this event in Rilly la Montagne. A report from our
Deputy Editor.
As always, the French do it ‘their way’. The Quatorze Juillet
Chapitre of the Confrérie,
held at Philippe Brugnon’s
home and champagne
production in Rilly-laMontagne, was a rather
different affair from the grand
occasions we have become
accustomed to in the UK.
This became clear from the
moment of arrival when our
British and Irish party, led
by our Ambassador, arrived
in full black tie and bling
(i.e. insignia) to the evident
Nick Thomson
surprise of the assembled
and the Ambassador
guests who were, on the
whole, kitted out for a relaxed
summer’s evening party (think ‘smart casual’ but without the
‘smart’).

The official ceremony followed the usual pattern: the Council
and Ambassadors processed down the grand staircase in
solemn order accompanied by an unusually funereal piece of
music, and took their place in front of the great wine press.
Each one was introduced by the Grand Maître and given the
customary applause. Sabrage and intronisations followed,
including the induction as Chevaliers of Roger and Helen
Allen.

(I suppose I must also mention in passing that I was ambushed
into the entirely unexpected sabrage of a methusalem followed
by elevation to a Grand Commandeur of the Confrérie. Such is
the inevitable consequence of long ‘service’ to the Confrérie i.e.
mainly attending many parties. It is of course a great honour to
be recognised for such dedication.)
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After the formal ceremonies,
when the Council and
Ambassadors had returned
to the higher realm from
whence they came, there
was a short pause before we
were summoned to dinner in
the upper room leading out
directly onto the large roof
terrace.
Well I say ‘dinner’ but it
turned out that the French
way is to have the dinner
and dancing proceed
simultaneously rather than
one after the other. The duo
(DJ and singers) started up almost immediately and we were
treated to a selection of age-appropriate classics including
‘Rock around the Clock’, ‘YMCA’ and (as hinted before) ‘My
Way’, but the French version, ‘Comme d’habitude’.

The dinner itself was well up
to Confrérie standards with
the full five courses centred on
a fine duck fillet with peaches,
and pomme dauphinoise
wrapped in filo pastry. As well
as champagne, we enjoyed
a Saint Joseph 2015 and a
particularly fine Château
Lamothe-Cissac 2009. The
dancing started round about
the second (fish) course.
Most of the action was of the
‘shrug and swivel’ variety but
Philippe and Traudi set an example with their cool jive moves.
In recognition of the truly international scope of the gathering,
the evening included a rendition of the national anthems of
everybody present starting with the delightfully cheerful
Belgian anthem (who knew!). As well as our usual fellowEuropeans, including Dr Lubomir Jancok the Slovak
Ambassador, the sequence revealed the presence of Confrérie
members and guests from Australia, Brazil, Thailand, Laos
and Rwanda. Each nation stood up to sing, including the sole
Rwandan representative who stood gamely through several
verses of an anthem almost less inspiring than our own. The
Belgians turned out to be the best (or at least loudest) singers
and had a second turn for a specifically Flemish anthem,
which prompted an inexplicable outbreak of overhead napkintwirling. The sequence ended with the most rousing of all
anthems, the Marseillaise.
By this time it was approaching midnight and time for the
fireworks. As the evening wore on, the terrace had become
increasingly popular as a place to cool down when the
dining room became warmer and more humid, and now it
was the ideal place to watch and hear the flashes and bangs,
accompanied by the theme to ‘Chariots of Fire’. The town of
Rilly had laid on the display located in the hills above the town
providing a fine view for everyone.
And so the exceptionally convivial event drifted to a close as
we headed back to our hotel in preparation for yet another
day of celebration of France, thanks to a certain football match
taking place that afternoon in Moscow.

“Take a bow, Gerard. Great weekend.”
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Annual General Meeting
& Summer Party

Summer 2018
We returned for the 15th time to the
Millennium Gloucester Hotel for the
Annual General Meeting followed by the
Summer Party. Now traditionally served
with Champagne to members during the
AGM it has become well known for the
meeting’s brevity and lighter moments.
The party is always a great favourite and
was attended by 115 members and guests.
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Our resident poet has composed
for us some interesting lines for
the unfortunate sabrage at Le
Vacherin and the unintended
dowsing of Commandeur-Maître
Sabreur Neil Sherry.

Ode on a Nasty Turn
Someone said my technique’s
not quite right,
Others said, “…just unlucky
that night”.
I kept blade on the seam,
Followed through like a dream,
But the result, you can see, was a fright.
The bottle, it was flawed, I could tell,
So delicate, it felt like eggshell.
In the blink of an eye,
My Sabrage went awry,
Spoiling shoes and Tuxedo as well.
It’s fun, I might try it again,
Though not in my suit - I’ll explain.
In just T-shirt and jeans,
I’ll protect, by all means,
The Armani from glass
and Champagne.
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A Pipe Major Recalls

everyone (bar none) was so friendly
and welcoming. I was also given the
opportunity to lose my ‘Sabraginity’

Pipe Major Graham Waller gives us his reflections on his piping career
and his first impressions of the world of Sabrage…
Being a professional Bagpiper for
quite a few years now, I have had
the opportunity to play at many and
varied events all over the world.
My service in the Scots Guards also
presented some unique experiences
playing for the Queen at State
Occasions.
A highlight certainly was performing
as the lone piper at the Edinburgh
Military Tattoo. For the most part
though, most of my engagements,
although often very enjoyable, don’t
have a special element that will stay
in your memory for years to come.
So, when the request came from
Julian White to play for the
Confrérie du Sabre d’Or at The
Langham, and having been provided
with some information as to what
the Confrérie was all about, I was
genuinely excited at the prospect of
being involved with such an unusual
event. My expectations were not

I loved the theatre of the initiation
and will remember the evening
with fondness for a very long time
to come. I was also very happy
to contribute to the Confrérie’s
magazine, The Golden Sabre and
look forward to the next occasion.
only met but far exceeded!
I knew I was going to enjoy playing for
the Confrérie almost immediately as

Graham is available to play at events
and ceremonies, contact him at
www.clanmanpiper.co.uk
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Made in Heaven
by Nick da Costa

“Took them long enough,” God muttered impatiently. “I
mean, we gave them enough hints: rolling pebbles, rounded
logs, circular Moon, circular Sun. Bit slow on the uptake,
if you ask me. I was beginning to think they’d never stop
dragging stuff around on sledges.”

Michael was hurrying along the corridor when he spotted a
familiar figure ahead of him.
It was his fellow Archangel, Gabriel. (You could always tell
Gabriel from a distance, since one of his wings was a tiny
bit lopsided. Not that anyone would dare mention it. Least
of all Himself, since it would raise all kinds of unwelcome
questions about Angelic Perfection.)
“I hate these Creation Reviews,” muttered Gabriel as Michael
drew alongside him.
“Me, too,” said Gabriel. “I mean to say, after several million
years it’s hardly what you might call a triumph.”
“The dinosaurs were the best bit, in my view,” Michael
replied.

All My Own work

“Agree with you there,” said Gabriel, “the mistake was
Mankind. Everything went downhill from there.”

'It was all downhill after Mankind'

“Absolutely,” agreed Michael. “I’ve never quite seen the
point of them. We gave them Free Will, so I say we should
just let them get on with it. Job done.”
Both fell silent since they were now approaching The
Presence.
“Come in, come in,” said God, “don’t stand on ceremony.”
Both Archangels bowed even deeper than usual, knowing
that God didn’t really mean that. Ceremony was what made
Heaven work.
“In our session today, I want to focus on Mankind’s
achievements,” God began. “Milestones in My Creation, so to
speak. What do we have to be proud of?”
There came a silence which seemed to last an Eternity.
Which it probably was. One tended to lose track of time in
Heaven.
“Well, there’s the wheel, Lord,” Michael suggested
tentatively.
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“How about writing?” Gabriel said. “They’ve created some
remarkable works of literature. I mean, there’s The Bible
for one.”
“Hmm,” said God, thoughtfully.
There came a silence which seemed to last an Eternity.
Which it probably was. One tended to lose track of time in
Heaven.
“The problem with literature,” continued God finally,
“is that you start with The Bible and end up with Hello
magazine. I mean, where’s the average?”
“Long shot,” said Michael with a slight note of desperation
in his voice, “how about alcohol?”
“I regret to say I never saw alcohol coming,” God admitted
in a rare show of candour.
“Difficult to avoid,” replied Michael, “once you have
berries, hops and yeast it’s only a matter of time.”
“I detect Lucifer’s hand in alcohol,” God said. “By the by,
how is he these days?”
“Hot,” replied Gabriel.
“Ah, yes, of course,” said God. “I’d forgotten. But how can
you possibly consider alcohol an achievement? It seems to
have been at the root of so many evils.”
“That’s because you’ve never sat on a beach in the
Bahamas, with the sun going down and a stiff G & T in
your hand,” ventured Michael, scarcely crediting his own
daring.
“And you have?” God replied with a note of coolness.
“We have to mingle occasionally, Lord,” said Gabriel,
coming to his fellow Archangel’s defence, “research and all
that…”
“Hmm,” said God in an unconvinced way.
“I wasn’t so much thinking of alcohol in general,” Michael
continued, “but one form of it in particular…”

2019
“Which is?”
“They seem to have come up with a way of making wine
effervescent, that gives it a most delightful sparkle on the
tongue.”

God brightened considerably which was more than usually
hard on the Archangels’ eyes.
“So it could actually be construed as a Gift from God…from
Myself?” God continued thoughtfully.
“That would be a perfectly reasonable conclusion,” Michael
said.
“So I could add Effervescence to Effulgence,” said God, in a
tone that suggested he was making another of his jokes.
“Undoubtedly, Lord,” chorused the Archangels.
One of a series of stories from The Creation, or Where It Went Wrong
by Nick da Costa. © Nick da Costa 2018

'...a delightful sparkle
on the tongue.'

“Even so,” God said, “I can’t see how we could possibly
name it a Great Achievement.”
Michael coughed politely: “I neglected to mention that the
method was invented by a monk…”
“One of our own?” God asked.
“One of our own,” confirmed Gabriel.

'
Methode
Divine
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Commissioned Members’
Champagne Party
August 2018
We held our annual free party for the
Commissioned Members at Smith &
Wollensky. Our members and guests
sank over 200 bottles of Champagne
with their usual panache and élan
ending the summer fun.
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The Adelphi Building, 1-11 John Adam Street WC2N 6HT London
Bookings: 020 7321 6007|www.smithandwollensky.co.uk
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Online Booking –
It’s The Future!

is involved (by the Confrérie’s finance team) in dealing with
them and will hopefully think about moving to a less paperbased method of payment.

Okay, eyes open, wide awake. Refill that glass, as it’s
time for some slightly technical stuff and a little bit of
fingerwagging.
Last year’s ‘Golden Sabre’ magazine introduced the new
Confrérie website and prophesied about how great it
was going to be. Well, after 12 months, it does look as if
everything is going quite well. In particular is the Online
Booking and Payment System.
Tickets for Club events, ie those organised by the Confrérie
itself (rather than Caveaux, such as the Boat Inn, Northcote
or the Grim’s Dyke Hotel) must now be booked using the
Online Application form on the website. Those members
that have signed up to ‘GoCardless’ can simply click in a
payment box on that form and the whole payment process
is also completed straight away – importantly, no financial
details are entered on the form.

With online booking, Members (no matter how they pay)
request tickets for themselves and their guests; have the
option to book additional items such as Novice Sabrage (if
it’s available), or make seating requests; get an automatic
calculation of the total fee payable; a clear record of what’s
been booked and for whom; details of the venue; event date
and timings; and a reminder of the Club’s refund policy.
This new way of booking has been introduced for the
benefit of the Membership, but it also assists the Confrérie’s
event management team in creating a standardised and
computerised record of who is attending, what they are
paying and with whom they might like to sit. It deals
automatically with confirmation and ensures everyone has
been advised of everything relevant to that particular event.
It also allows the Confrérie to comply with the privacy
aspects of the dreaded GDPR regulations.

Remember

However, we have those still paying with pre-printed slips
of paper (first introduced by the Bank of England in 1717).
Such ‘cheques’ will of course continue to be accepted, but
members may wish to consider how much additional work

It is also possible to pay for online bookings using
Electronic Funds Transfer, but why not sign-up to
GoCardless? It’s the simplest way! Just get in touch
and we’ll send you an automated link.
We are always delighted to receive your comments and
suggestions on how things could be improved and these
can all be sent to us via the website using the CONTACT
button.

David Herbert is the Maître de la Communication on
the UK Embassy Council and is the Web Master.
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The Grand Opening of Ireland’s Premier Caveau de
Sabrage happened in spite of every weather obstacle.
Our Aer Lingus flight to Dublin was fraught by high winds
delaying our take off and lengthening the time to reach the
other side of the Irish Sea. Just when we thought that our
troubles were over, the Captain was told to stay aloft and
circle around until it was safe to bring the aircraft in. As
we approached the runway, with undercarriage down, the
‘plane shuddered mightily from side to side and resisted
the landing. So we climbed again and much later another
attempt to land was successful.
So relieved to be on terra firma that the passengers clapped
loudly in appreciation. We were then stuck on the tarmac
for an hour and a half. Would Dublin’s fair city ever be
reached by the four of us who had set out from London
seven hours earlier?
As you can see from the pictures of the event, we did
eventually get to The Shelbourne and have a wonderful time.

We were warmly greeted by Gary Cahill and Nisea
Doddy, the Maître-Sabreurs designate, and JP Kavanagh,
the General Manager.
The sabrage started
with a magnum for
‘JP’ to become an
Officier. Then followed
the sabrage of the
two Maître-Sabreurs,
Gary and Nisea. Two
extra Chevaliers were
created - Ivan and
Aisling Ryan. This was
followed by sabrage of
a magnum by Brendan
JP Kavanagh
Dennehy for him to be
an Officier and then by Grace, his wife, a Jeroboam for her
elevation to Commandeur.
Not only did we, from London, have problems. Philippe
Brugnon and
Traudi were also
stuck airborne
somewhere between
Paris and Dublin
and they joined us
near the end of the
Ceremony. We were
joined by Henry
Widler, so we were
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a Team of four. The
Ambassador’s opening
speech brought our
attention to a little
known fact. Around
30% of the soldiers
on both sides in the
Napoleonic Wars
were Irish. Gerard,
therefore, reminded
the audience that
Sabrage was as much
an Irish invention and
this evening we were
bringing it back home.
It was a special double
event for the hotel as
the Caveau Opening
was added to the
Brendan Dennehy
Laurent -Perrier and
fish tasting that had
been arranged some
months previously. It
was for the Ambassade
en Irlande a double
event too; Fergus
O’Halloran of Hotel
‘Twelve’ in Galway
had joined and
Grace Dennehy
brought his hotel to
be the Second Caveau and he was duly intronised. We look
forward to going in 2019 to an event in Galway for the
official opening of The Twelve.
Eventually, Philippe
and Traudi arrived
and we enjoyed a
magnificent dinner
accompanied by the
full range of Laurent
Perrier Champagne
from the Brut, through
‘La Cuvée’, to Brut
Absolut, then the
iconic Rosé and finally
Fergus O’Halloran
‘Le Grand Siècle’.

Eventually Philippe & Traudi arrived

2019

Sabrage at The Old Bailey
More than 60 Liverymen, and their guests, from the Worshipful Company of International Bankers filed into the Great
Hall at The Old Bailey to sabrage in September, kicking off our Autumn activities. Two lines of sabrage were operated by
the Ambassador, two councillors and two connétables.
The Master, Peter
Estlin, now the Lord
Mayor of the City
of London, was
amongst the new
Sabreurs.
The Sheriff, Timothy
Hailes, joined in the
fun and was also
duly intronised.
There were as usual
some excellent cuts
and some classic
distinctive splashes
to add to the joyous
occasion.

L-R: Frank Moxon, Simon Tayler-Smith, Judy TaylerSmith, Peter Estlin, Lindy Estlin, Julian White, Tim Hailes,
Jason Van Praagh, Fiona Adler & Gerard O’Shea

Sabraging was carried out efficiently by the Team, with
two firing lines and two intronising the sabreurs, and
included investing some couples together.

End of Summer Sabrage at The Boat Inn
In spite of threatening
rain-clouds, Andrew
Woodward held his
36th Soirée de Sabrage
and Champagne
Dinner on the
canalside. Only one
cork was retrieved and
no one felt inclined to
dive in to collect the
others.
Officier Trevor
Morley’s granddaughter Jessica,
having just
attained
her 18th
birthday
also made
her novice
sabrage
and was
duly
intronised.

Some sabreurs added a
balletic stance resulting in
perfect cuts. Perhaps this
is something we should
all practice? And the cork
landed on a small piece of
grass instead of in the Grand
Union Canal. This deserved
a special accolade.
Night fell rapidly with each
sabrage and we were pleased
to go inside and enjoy a fivecourse dinner and Musical
Entertainment
with ‘The
Lincoln Noel
Trio’. Andrew’s
two annual
dinners are not
to be missed
and 29th March
2019 awaits our
pleasure at The
Boat Inn.
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The Caveaux
Where you can sabrage and join the fastest growing Champagne Club.

The Millennium-Gloucester Hotel
Harrington Gardens, London SW7 4LH
Reservation +44 (0) 20 7331 6195
Telephone +44 (0) 20 7373 6030
Email: reservations.gloucester@millenniumhotels.com
www.millenniumhotels.co.uk/mcc
General Manager: Mark Roth
Maître-Sabreur: William McClenaghan
A Superb hotel and the splendid conservatory is the perfect
place for tastings and summer parties. Be there in 2019.

Phoenix Palace Chinese Restaurant
5 Glentworth Street, London NW1 5PG
Telephone +44 (0) 20 7486 3515
Email: info@phoenixpalace.co.uk
www.phoenixpalace.co.uk
Maître-Sabreur: Leo Lee
The breath-taking Oriental Gem near Baker Street, with a
luxurious ambience and utterly brilliant food. The place to hold
romantic dinners, corporate events and splendid celebrations.
The Club’s Chinese New Year party is a must attend.

Whittlebury Hall Hotel and Spa
Whittlebury, near Towcester
Northamptonshire NN12 8QH
Telephone +44 (0) 1327 857857
www.whittleburyhall.co.uk
Maître-Sabreur and Hotel Manager: David Munson
In addition to being a luxury hotel, it has an award winning
Spa and excellent dining.

Grim’s Dyke Hotel
Old Redding, Harrow Weald, Middlesex HA3 6SH
Telephone +44 (0) 20 8385 3100
Email: enquiries@grimsdyke.com
www.grimsdyke.com
Maître-Sabreur: Philip Jenkins
This is a splendid location for weddings and civil partnership
ceremonies and the couple can sabrage to complete their day.
Fine wine and dinner with sabrage is also an annual event.
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Northcote

The Caveaux

Northcote Road, Langho, Nr Blackburn, Lancashire BB6 8BE
Telephone +44 (0) 1254 240555
Email: Craig.Bancroft@northcote.com
www.northcote.com
Maître-Sabreurs: Craig Bancroft and Tamas Czinki
Head Chef: Lisa Goodwin-Allen
This is a major national destination for fine food and an equally
spectacular wine list. The cookery school and the luxury bedrooms
add two more high scores. The Champagne dinner in the Louis
Roederer suite is not to be missed.

The Boat Inn
Stoke Bruerne, Nr Towcester, Northamptonshire NN12 7SB
Telephone +44 (0) 1604 862428
Email: andrew@boatinn.co.uk
www.boatinn.co.uk
Maître-Sabreur: Andrew Woodward
Andrew holds two main functions a year with sabrage. This
typically English Inn has been in the family for generations.
Tradition is combined with modernity and great pub ambience.
Their twice annual Champagne and excellent dinner is its 19th year.

The Langham London
1c Portland Place, Regent Street, London W1B 1JA
Telephone +44 (0) 20 7636 1000
Email: tllon.info@langhamhotels.com
www.langhamhotels.com/
en/the-langham/london/
Managing Director: Bob Van Den Ord
Maître-Sabreur: Vacant
One of London’s leading luxury hotels. The Afternoon Tea with
Wedgewood, the menus by Chez Roux, the fabulous bedroom
suites and, of course, the Ballroom where the Confrérie du Sabre
d’Or has held the Spring Gala Ball.

The Montague on the Gardens Hotel
15 Montague Street, Bloomsbury, London WC1B 5BJ
Telephone +44 (0) 20 7637 1001
Email: dick@rchmail.com
www.montaguehotel.com
General manager: Dick Crokaert
Maître-Sabreur: Everett Chambers
One of three fine Red Carnation hotels in the Caveaux list, located close
to the Theatre district and the British Museum. You can enjoy modern
European dishes or barbecues and spit-roasts on the delightful terrace.
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Fonab Castle Hotel

The Caveaux

Ross Road, Pitlochry, Perthshire, PH16 5ND
Telephone +44 (0) 1796 470140
Email: reservations@fonabcastlehotel.com
www.fonabcastlehotel.com
Maître-Sabreur: Niall Thompson
Nestled in the heart of Highland Perthshire, Fonab Castle is a truly
unique five star hotel. Lovingly restored, it draws inspiration from
its historic past and breath-taking surroundings whilst adding the
odd contemporary twist.

Waldorf Astoria Hotel
-The Caledonian
Princes Street, Edinburgh EH1 2AB
Telephone +44 (0) 131 222 8888
www.waldorfastoriaedinburgh.com
General Manager: Dale MacPhee
Maître-Sabreur: Franck Bruyère.
A grand hotel; luxury as well as exceptional fine dining
makes this a magical destination in Edinburgh.

The Stafford London
St James’s Place
London SW1A 1NJ
Telephone +44 (0) 20 7493 0111
Email: reservations@thestaffordlondon.com
www.thestaffordlondon.com
General Manager: Stuart Proctor
Maître-Sabreur: Gino Nardella
Independently owned and managed with a renowned American
bar, splendid cellars, fine wine list and elegant cuisine.

The Miller of Mansfield
High Street, Goring, Berks, RG8 9AW
Telephone +44 (0) 1491 872829
Email: reservations@millerofmansfield.com
www.millerofmansfield.com
Managing Directors: Mary and Nick Galer
Maître-Sabreur: Mary Galer
The cosy and characterful ‘modern inn’ nestled between the Berkshire
Downs and Chiltern Hills in the beautiful village of Goring on Thames.
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The Caveaux
The Oriental Club
Stratford House, Stratford Place, London, W1C 1ES
Telephone +44 (0) 20 7629 5126
Email: membership@orientalclub.org.uk
www.orientalclub.org.uk
Maître Sabreur: Matthew Rivett
The Oriental Club, situated in a quiet cul-de-sac close to Bond Street
has been an iconic Central London focal point for those who have lived,
worked or travelled in the East for nearly two hundred years. Today a
diverse Membership values the modern amenities and superb service
offered by the Club’s Staff and its home, the impressive Stratford House.

The Milestone Hotel
1 Kensington Court, London W8 5DL
Telephone +44 (0) 20 7917 1000
Email: bookms@rchmail.com
www.milestonehotel.com
Maître-Sabreurs: Leo Forte and Grant Cockburn
General Manager: Andrew Pike
This is a luxury boutique hotel of the Red Carnation Group.
Fine dining in Chenistons, immaculate service and beautifully
presented. Sabrage is a must.

Le Beaujolais
25 Lichfield Street
London WC2H 9NJ
Telephone +44 (0) 20 7240 3776
www.lebeaujolais.london
Maître-Sabreur: Jean-Yves Darcel
Quite simply, a brilliant slice of France set in London’s
Covent Garden and Theatreland. Ground floor Wine Bar
is a must visit.

Brasserie Vacherin
12 High Street, Sutton, Surrey, SM1 1HN
Telephone +44 (0) 20 8722 0180
Email: info@brasserievacherin.co.uk
www.brasserievacherinsutton.co.uk
Maître-Sabreurs: Malcolm John and Irena Holfert
After 13 packed Champagne evenings at his former
Chiswick restaurant, Malcolm has reorganised his
Brasserie in Sutton to bring back sabrage and good food
once again for our pleasure.
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The Ritz London

The Caveaux

150 Piccadilly, London, W1J 9BR
Telephone +44 (0) 20 7493 8181
Email: enquire@theritzlondon.com
www.theritzlondon.com
Maître-Sabreurs: Giovanni Ferlito and Nick Bromhead
With a distinguished history of hosting events from
high-powered board meetings to Royal birthday
parties, The Ritz is the ultimate venue for any event.

The Rubens at The Palace
& Hotel 41
39 - 43 Buckingham Palace Road
London SW1W 0PS
Telephone +44 (0) 20 7834 6600
Email: malcolmrb@rchmail.com
www.rubenshotel.com
General Manager and Maître-Sabreur: Malcolm Hendry
Original wood-panelling in glamorous, old-world rooms,
bedroom suites with marble bathrooms and your next door
neighbour in Buckingham Palace. Champagne is given to you on
arrival. There is also a splendid new ‘English Grill’ restaurant.

Smith & Wollensky
The Adelphi, 1-11 John Adam St, London WC2N 6HT
Telephone +44 (0) 20 7321 6007
Email: enquiries@smithandwollensky.co.uk
www.smithandwollensky.co.uk
Operations Director: Nathan Evans
Maître-Sabreur: Nathan Evans
American steaks and wines are the focus at this wonderful
5 star rated restaurant. Brilliant menu and wine list
combined with impeccable service has been arranged by
Grand Commandeur Nathan Evans.

Danesfield House Hotel and Spa
Henley Road, Marlow-on-Thames
Buckinghamshire SL7 2EY
Telephone +44 (0) 1628 891010
Email: enquiries@danesfieldhouse.co.uk
www.danesfieldhouse.co.uk
Maître-Sabreurs: Anthony Cox and Rob Ledward-Smith
A magnificent nineteenth century manor tastefully and elegantly transformed into one of the UK’s wonderful hotels.
The Caveau has held two wonderful events, one with the two confrères -La Chaîne des Rôtisseurs and Le Sabre
d’Or. Wonderful dining and a great venue for weddings.
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The Caveaux

The Shelbourne, Dublin

27 St Stephen’s Green, Dublin 2, Ireland
Telephone +353 (0) 1 663 4500
www.shelbournedining.ie
Maître-Sabreurs: Nisea Doddy and Gary Cahill
General Manager: JP Kavanagh
A most distinguished address and national treasure. The world famous
Shelbourne is a timeless landmark in the heart of Dublin. Overlooking the magnificent St. Stephen’s Green, with a
connection to Ireland’s capital that runs far deeper than location. Founded in 1824, The Shelbourne is a place where
history has been made, the Irish Constitution was drafted, literary masterpieces were penned and society was shaped.
Today, the hotel has been beautifully restored to its original full splendour.

M Restaurants
M Threadneedle Street, 2 and 3 Threadneedle Walk,
60 Threadneedle Street, London EC2R 8HP
Telephone +44 (0) 20 3327 7770
M Victoria Street, Zig Zag Building, 74 Victoria Street, London
SW1E 6SQ
Telephone +44 (0) 20 3327 7776
www.mrestaurants.co.uk
Maître-Sabreurs: André Mannini and Zack Charilaou
Award-winning M Restaurants at Victoria Street and Threadneedle Street comprising wine tasting rooms, private dining
spaces, cocktail bars and exclusive members only lounges. ‘Sunday Brunch’ star and ‘Masterchef’ judge is Executive Chef
Michael Reid who has selected outstanding Beef to inspire the menu and boasts ‘Ike Jime’ Seafood (the most humane and
sustainable) and exclusive steaks (including the highest grades of Wagyu found in London).

Make your establishment a Caveau with Le
Sabre d’Or and carry out your own Sabrage
A senior member of your staff,
if not the General Manager, is
made the Maître de Caveau as a
Maître-Sabreur. This is carried
out by either the Grand-Maître or
his Ambassador. This can be done
at a private ceremony with a few
associates and some members of
the Embassy Council.
This event is often carried out at
the same time as the Caveau’s first
major sabrage occasion. At this
investiture, the Maître de Caveau
is intronised and also made a
Chevalier of the Order, any other
guests are sabraged.
The Caveau Maître also receives
the Sabre, Plaque de Caveau
and the total package for the
Inauguration of a Caveau includes:

• Your engraved Sabre.
•	First Year’s membership of
the Confrérie du Sabre d’Or.
•	Investiture and training of
the Maître-Sabreur.
•	Knighthood to Chevalier of
the Confrérie du Sabre d’Or
for the Maître-Sabreur.
•	The Chevalier’s subscription
paid to the Grand Council
‘cotisation’.
•	50 Free Certified Sabrages
•	Complimentary Lapel Pins
for Key Personnel.
•	Brochures, Magazines for
Hotel Rooms/ reception
rooms.
•	Personal Support for one
event per year by a member
of the Embassy Council or

Connétable.
•	Full Line Entry in the next
edition of The Golden Sabre
magazine. Circulation 10,000
•	Promotion of the Caveau’s
future Sabrage events on the
Confrérie’s website.
•	Caveau location, webhyperlink and contact details
on the Confrérie’s website.
•	Immediate qualification
for Members’ discount on
advertising.
•	Free entry in Passion du
Prestige, the International
magazine produced by HQ
in France.
Total Cost is £950. The
subscription for the second and
subsequent years is £150.
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Putting on The Ritz
Giovanni Ferlito, the Maître-Sabreur at the Ritz, held
his second ‘Sabrage Masterclass’, followed by a superb
champagne dinner in late August. It was a great pleasure
to see again these members of his César’s Wine Club. The
groundwork in 2017 when we had a largish number of
novice sabrages yielded 3 of them becoming Chevaliers on
this 2018 occasion.
In addition to Joe and Helen Herzberg and Simon
Earthrowl being invested as Chevaliers, Giovanni and
I had a number of new sabreurs to intronise. Amongst
them were the band of Sommeliers.

Ella Absolom was also called upon to sabrage.

The standard of sabrage was excellent and perfect cuts
were followed by searches for the corks in the beds of
begonias. Perhaps some corks are now in Green Park.
…and the rain held off.
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