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ob Bob Ricard is an iconic restaurant situated on

Upper James Street within the heart of London’s Soho

area. Bob Bob Ricard has been a popular haunt for

guests since it first opened, but keen to keep it at the
forefront of the hospitality, it has recently unveiled a stunning
new dining space.

The Club Room is an extraordinary dining area, situated on
the lower ground floor of the venue. The restaurant caters for
74 guests and serves up a mouth-watering selection of dishes
which will keep diners coming back for seconds.

Bob Bob Ricard Owner, Leonid Shutov, said:

“At the Club Room we want to offer the class and sophistication
of old-school dining clubs like Annabel’s but without the need
for membership. We aim to reach customers who wish to have
a lively night out without having to compromise on the quality of
food, wine or service. It is a very grown up club.”

The Club Room was constructed by WFC, an award winning fit-
out contractor who specialises in delivering innovative projects
for the UK leisure industry. WFC has been in operation for more
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Stan Tarver Shopfitting

& Joinery

Stan Tarver Shopfitting & Joinery design,
supply and manufacture bespoke joinery
and metal work for the retail, restaurants and
leisure industry. The company has been in
operation for 21 years and within this time
has worked on many high profile projects,
including Fortnum & Mason, Harrods, and
The British Library, to name but a few.

Working on Bob Bob Ricard, Stan Tarver
Shopfitting & Joinery provided all the man-
ufacturing drawings, for both joinery and
metalwork.

Stan Tarver Shopfitting & Joinery Company
Owner, Stan Tarver, said:

“We worked on the original Bob Bob Ricard
project seven years ago and including inter-
im work we have recently been involved in
this new project. We took this project from
start to completion, working closely with the
main contractor. It has been a very prestig-
ious job for us — a great example of the type
of work we do.”

Stan added:

“At Stan Tarver Shopfitting & Joinery we
pride ourselves on our quality and service.”
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than 30 years and within this time has delivered many prestigious
projects including Aqua & Hutong at The Shard; The Delaunay
in Aldwych; and various Aubaine locations. WFC has built up
an excellent reputation for meeting deadlines and budgets and
every contract is overseen by a director who takes responsibility
for the project.

Explaining the reason behind introducing the new dining space
to the already successful Bob Bob Ricard offering, Leonid said:

"We found that customers were increasingly coming into the
restaurant for special occasion dining. What they seemed to
enjoy was the fact that we are old-schoal in terms of delivery
and ambience, yet at the same time our restaurant had a certain
liveliness to it that many other restaurants of a similar quality do
not have. So this project was for us, an opportunity to create an
environment that was even livelier than the main dining room.

“The project took around a year, to a year and a half, to com-
plete. During this time we kept the restaurant operational as we
didn’t want to shut it down whilst work was taking place. In order
to work around potential disruption we carefully planned the
programme of works and timed the most disruptive work to take
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K&M Technical Services
K&M Technical Services specialise in
mechanical and electrical services for the
leisure industty, including works for hotels,
restaurants, private residential, nightclubs
and venues. Services include the installation
of lighting and emergency lighting, manage-
ment systems, fire and security systems, IT
and communication systems, M&E design
systems, ventilation systems, air condition-
ing systems and much more.

K&M Technical Services has been in oper-
ation for three years, servicing clients within
the London area, including many repeat
clients. However, the company has a com-
bined total of 30 years’ experience, with the
integration of services within the sector.

Over the past three years K&M Technical
Services has worked on an array of pres-
tigious projects including City Social Tower
42 for Jason Atherton Restaurants; Strand
Dining Rooms for Mark Harris Restaurants;
Tredwell's for Marcus Wareing; The Avenue
Restaurant for D&D London; Café Murano for
Angela Hartnett and Nobu Monaco for Nobu
Matsuhisa, amongst others. Most recently
K&M Technical has been involved with Bob
Bob Ricard where the company was re-
sponsible for the complete installation of all
mechanical and electrical services.

Stephen McKeown of K&M Techincal
Services, said:

“Working on this project with the client
Leonid Shutov gave us a great understand-
ing of the defined and bespoke elements that
make this restaurant so successful. Every
element of the project and its processes
were engineered in detail through direct one-
to-one conversations with Leonid Shutov,
enabling us to complste work to the highest
standard.”

Stephen added:

“We pride ourselves on the high level of
detail and management that we instil with
our contract team to ensure we deliver
bespoke projects to the highest standard.
We understand our clients’ aspirations of
perfection and we commit to giving them
a well serviced building which will optimise
space for their customers’ enjoyment.”
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PRESS FOR
CHAMPAGNE

Champagne
at your
place during Bob Bob Ricard’s quieter times. L convenience |

“This was the first time that we had worked with WFC. The work
ran smoothly and | think they are an absolutely fantastic contrac-
+or and one of the best that | have worked with in the UK.”

The Club Room is meticulously executed and features the fa-
mous Bob Bob Ricard luxury booths tiered around a small atrium
with mahogany-inlaid backgammon flooring, which becomes the

centre of life and activity for the room. »
The decadent décor is accentuated by leather banquettes, The reStaurant caters

burgundy marble tables, bespoke lkat wallpaper and hand for 74 guests and serves

crafted copper metalwork. There is also the notorious ‘Press for up a mo th-w ter.n
Champagne’ button on every table, demonstrating the luxury, P u a ing

style and cheekiness on offer at such an exciting venue. selection of dishes.”
Noble Russell Furniture was once again asked to manufacture

the bespoke leather banquette seating for the new Club Room at

the vibrant luxury Scho restaurant. The seating awarded ‘booth

of the year’ in 2009 by Wallpaper magazine is upholstered in a

combination of fine Italian and American hides — in a deep red

and gold, edged with metallic piping. The oak legs are limed,
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lacqguered and stand on polished brass feet.

Originally designed by the revered David Collins Studio, the
basement area previously known as Bobby’s Bar continues
to follow Collins unigue design. The bar stools, also by Noble
Russell but part of the original Bobby’s bar interior some 6 years
earlier, are still in perfect condition, a testimony to the high
levels of quality, finishing and consistency set by Noble Russell
Furniture.

With champagne flowing and music playing, the atmosphere at
Bob Bob Ricard easily becomes vibrant and electric, so care and
attention was paid to ensure noise levels could be maintained at
the venue, as Leonid explained:

“Acoustics are paramount. Our guests want to easily carry on
a conversation around the table, so no expense was spared to
ensure they can be heard over the music without raising their
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WFC

WFC is a leisure industry fit-out contractor
working on a range of high profile projects.
Founded in 1976 WFC pride themselves on
their commitment to quality which is visible
through the projects they have been involved
in to date. The company have been instru-
mental in numerous developments in London
during their 38 year life span, including The
Shard’s Agua and Hutong Restaurants,
which offer amazing views of the capital and
all restaurants for Corbin & King including
Delaunay, Zedel, Colbert and the recently
completed Fischer’s.

WFC was the main contractor on Bob
Bob Ricard Soho. Speaking to Premier
Hospitality, Contracts Director, Nick Moffat
said: “WFC were brought on board by
Keytask, and negotiated the £2.2M refur-
bishment contract of Bob Bob Ricard with
the client, Leonid Shutov.”

The first challenge WFC faced in not having
a design team on board, was interpreting
the client’s brief, and bringing together the
right manufacturers, suppliers and sub-
contractors who could satisfy the very high
quality standards expected by BBR within
the timescales.

The programme expectations were also a
challenge in keeping the restaurant trading
at all times whilst the new front of house
areas were created.

A brief closure at the early stage of the
project allowed for a full refurbishment of
the kitchen areas, including all new catering
equipment installation.

Glass Design Lid

Glass Design Ltd specialise in the supply and
installation of all flat glass for interior fit-out
projects. The company operate in the retail,
residential, high-end residential, bars, clubs
and hotel sectors and has been in operation
for 55 years.

Over the years Glass Design Lid has
worked on many prestigious projects from
The Tower in Vauxhall, to the Corinthia Hotel,
the Goucho Club and Kingston Riverside
schemes. Most recently Glass Design Lid:
has been involved with Bob Bob Ricard.

Glass Design Ltd Managing Director, Vince
McDonnell, said:

“Working on projects like Bob Bob Ricard
is very important to us. Working on high-end
schemes such as this, help to keep us where
we want to be, at the premier side of fit-outs.”

Vince added:

“At Glass Design Ltd we are most proud of
the quality of our workmanship as well as our
longevity within the industry.”
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The Leisure Industry Specialist

WEFC are pleased to have worked with Bob Bob Ricard as
the Main Contractor and wish them every success.

The organisation has over 35 years experience of delivering high quality
Main Contractor and Project Management services for leading leisure
industry brands, from one-off projects through to national roll-outs.

The team at WFC believes that its role as a fit-out contractor is to
support the objectives of its clients and their designers. As a
professional contractor with a personal touch, we always strive to be the
contractor of choice.

Tel: 01626 353802 Fax 01626 351591
Email: enquiry@wfccontractors.com
Web: www.wiccontractors.com

n : Follow us on Facebook and Twitter! A Constructiontine

GLASS DESIGNS

Glass Designs are a specialised
processor and provide a wide
range of facilities for any type
of flat glass processing and
fabrication.

As well as fulfilling structural glazing requirements we
continue to provide a wide range of bespoke glass
products that include;

*Frameless Showers

*Bespaoke Mirrors

*Glazed Screens

*Glass Wall Cladding

*Coloured Glass Worktops and Splash Backs
*Glass Flooring and Decking

*U.V Bonded Furniture and Display Cabinets

Telephone: 0208 3053119
Fax:0208 269 1513

Email: info@glass-design.net
Web: www.glass-design.net

Unit 3&4, City Cross Business Park, Salutation Road
Greenwich, London, SE10 0AT
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voice — even with the night in full swing.”

Leonid added:

sywe want the Club Room to become London’s ultimate desti-
nation for lively dining, music and champagne. Bob Bob Ricard
is a stand-alone restaurant and not part of a larger group. We're
quite hands on and we're quite old school, so everything we do
has a certain eccentricity to it and is different from what you can
find elsewhere.”

The Club Room adds an exciiing new dimension io the original
Bob Bob Ricard restaurant, which has steadily grown in popu-
larity amongst London’s smartest diners. The restaurant, which
iz consistently ranked by Zagat among the top five dining room
interiors in London, serves a luxury English and Russian menu to
en eclectic clientels in Londor's most glamaorous all-booth dining
YOOI,

Dishes on offer include the old bay crispy quail; the braised
shoulder of lamb: beef wellington for two; filet mignon Rossini;
and the baked sole with vermouth sauce. Main courses are
complemented by a range of starters such as the Russian sal-
ad & truffle, as well as an extensive offering of sides, including
crushed peppered sweet corn and truffled mash potato.

If desserts are more your thing, then fear not, for Bob Bob
Ricard has a bountiful offering when it comes to puddings, from
the trio of créme brulées; to Eton mess en perle; warm chocolate
fondant; and the whee! of Saint Marceliin soft cheese. Qysters,
caviar and a fish and vegetarian offering also round out the menu
at Bob Bob Ricard.

For those with less time on their hands, an express tunch menu
is also available at Boh Bob Ricard, with the likes of 28 day aged
Qcotch beef onglet; venison steak tartare; and poached loch
duart salmen with warm cucumnber dill & mustard, cropping up
on the menu.

Bob Bob Ricard is weil known for popping corks on large quan-
tities of fine wines and vintage champagnes, due in part to a keen
wina pricing policy. in fact, Bob Bob Ricard pours more Chateau
d’Yguem than any other establishment in the UK.

Bob Bob Ricard has a great selection of wines, from reds and
whites to rosé. Wines include estate chardonnay; Sauvignon
Blanc; Brunelio di Montalcino; and Clos Mireille Rosé, with most
avaiiable by the bottle. The drinks menu also includes sweet wine
and port.

The Club Room is open cnly in the evenings for lively dining,
music and champagne — sometimes with a litile entertainment —
and had a soft opening throughout July.

L eonid said:

“This was an opportumty to raise our restaurant up another
notch and demonstrate what we can delwer to our customers.
We are very pleased with The Glub Room.” R

The Club Room Is open Monday to Sa’turday, Tpm to 1am and
is closed on Sundays. Tables of four: six and e1ght are available
and no guests under 18 will be admltted The Ciub Room also
enforces an upscale dress code. T i

For more information about Bob Bob R[card piease l
visit: www.bobbobricard. com o to make a reservat:on,
please email: reservat:ons@bobbobrlcard com.
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“If desserts are more
your thing, then fear not,
for Bob Bob Ricard has
a bountiful offering when
it comes to puddings.”

Precious Marble
Precious Marble is a company specialising in
the fabrication of marbie workiops, granite,
quartz and porcelain. Having been in oper-
ation for four years, the establishment has
supplied many various surfaces for numer-
ous clients.
Pracious Marble’s primary business is with-
in high end residential buildings, tha majority
of work that they have undergene is within
that field. Working with Bob Bob Ricard was
just one of their exciting projects, praviding a
number of bar tops, marble walt panels and
table tops.
Premier Constructior: caught up with one
of the Directors of Precicus Marble, Evelyn '
Oral, to ask a few questions on the develop-
ments. Evelyn said:
“It was a great opportunity to work with Bob
Bob Ricard, we were honoured to be chosen
to work on the restaurant.”
Previous projects that Precious Marble has
developed include Harrods and the luxurious
Savoy Hotei in London. During their involve- '
ment with the Savoy, the company focused
on the River Rooms whereby they restored
and maintained all of the marble in those
particuiar rooms.
When asked about what the company val-
ues itself on, Evelyn claimed:
“We pride ourselves on our high quality of
setvice and product. We aim to please and
keep clients 100% satisfled.”




