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editor’s letter

The Pelican Brief

We’ve outgrown our nest. It’s been two 
years since the launch of St James’s 
website, and this is the last issue in our 
first year of the local newspaper, so  
with great trepidation we’re taking the 
leap to a new, roomier resting perch at  
14 Charles II Street, where you will find 
an expanded exhibition space and the 
full roster of our St James’s publications.
 Moving is a strange emotional 
journey. There is the excited chatter, the 
games of furniture logic, arranging and 
rearranging your prize pieces to best  
fit the new space, and the dreams and 
self-assertions that this time you really 
will live the best, ordered, minimalist 
version of yourself.
 Everything in the current place  
also seems to take on extra significance;  
that dent you made on move-in day; the 
first piece of new furniture – then an 
extravagance, now looking small even; 
and the boxes of shoes that have slowly 
multiplied into a serious problem. 
Sorting through and packing, it’s a time 
to take stock, and a modern equivalency 
for almost religious self-reflection.
 

Communicating St James’s-ness is often 
a process of self-reflection too. We are 
working to evolve how we communicate 
how great the area was, is and will be, 
combining history, new reviews and 
reports on plans for the area. This work 
has also led us to the conclusion that  
our new, bigger, better space may need  
a fresh, updated, more representative 
brand expression.
 From Park Manger Mark Wasilewski’s 
piece for the resident’s column, and the 
feature on his colleague, The Pelican 
Man, to photographing St James’s 
blooming seasonal fashion offerings,  
the park has been a natural focus of our 
attention this spring. Pushing through 
frosted lawns, the fields of daffodils  
and crocuses will be in full and proud 
display. This remarkable annual feat 
reminds us of the recurring need to 
celebrate and champion this special part 
of London, and its year-on-year ability  
to improve and build on its historic 
achievements, creating a new unfolding 
story for us to document.
 The new place will give us room to 
stretch our wings and encompass the 
scope of St James’s exciting future. This 
will be especially appreciated by the new 
face in our team. The Correspondent has 
always written with one voice. We have 
asserted that the stories, individuals and 
St James’s itself should be the focus of the 
writing, but now, we want to put a face  
to The Correspondent. For the full portrait, 
turn to our section on the evolution of  
a brand, Since 1661 (p. 20).

editor@stjameslondon.co.uk
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St JameS ’S CorreSpondent

arCHive

Coming Out in 
the Victorian Era

The unbearable swelter and 
smell of summer in early 
Victorian London meant the 
social high season started 
early, around Easter, for the 
inhabitants of St James’s.  
The key event in the calendar 
was the presentation of 
débutantes at court, known  
as the ‘coming out’ ceremony. 
Two or three days would be 
set aside for the presentations, 
hundreds of girls each day, 
queuing up in lavish carriages 
outside St James’s Palace 
carrying bouquets and 
dressed in whatever feather 
and gown combination was 
the current flavour. This was 
how parents introduced their 
daughters into fashionable 
society and announced their 
availability to the bachelors  
of the court. No surprise then 
that Lord Byron referred to 
these galas as “marriage marts.”
 Suitors favoured girls  
who spoke several languages, 
played piano, sang and 
painted in watercolours and 
oils, practiced needlepoint 
and owned detailed 
knowledge of the monarchy, 
peerage and gentry. Elegance 
was vital too, being poised and 
beautiful at all times, and never 
less than a generous hostess. 
 The presentation itself took 
only moments, but ballooned 
in the Victorian era into an 
intricate and formalised affair, 
preparation for which took 
weeks. There were the gown 
fittings, the accessories –  
slippers, fans, feathers, 
jewellery, and veils – and 
deportment training. 

Learning to walk with seam- 
less grace in the presence of 
the Queen, and how best to 
kiss her hand and fulfil the 
all-important ‘full court curtsy’ –  
a procedure requiring a 
débutante to bend her knee 
until it nearly touched the 
floor, but not quite, and to 
hold the delicate position 
while making a low bow, 
before rising again, without 
losing her balance, falling 
over, or tripping on her gown 
and its extensive train. 
Débutantes repeatedly 
practiced their backing exit, 
as it was considered the height 
of impropriety and against all 
rules of etiquette to ever turn 
one’s back to a royal personage. 
Such was the precision to 
detail that apprehension 
soared and horror stories 
flourished. Cynthia Asquith,  
a débutante at seventeen in 
1905, told of a “wretched girl 
who from extremity of nerves 
had been sick in her shoe – 
what commendable presence 
of mind to take it off – on the 
very footsteps of the throne.”
 Coming out prevailed well 
beyond the Victorian era and 
was not withdrawn until 1958: 
an announcement that incited 
panic amongst the aristocratic 
class. Daughters were pulled 
out of boarding schools and 
rushed through training.  
Over fourteen hundred 
turned up at the palace that 
year, a testament to just what 
coming out had become.

vill age ne ws

Walk around St James’s and peer into any 
of the large office receptions and you will 
notice impressive pieces of modern art. 
Their selection often reflects the values  
of the company or landlord, but they  
are nearly always off-the-shelf solutions.  
We were asked along to the renovation of 
two historic buildings on Regent Street  
St James’s and told to expect a much more 
St James’s approach to making an entrance.
 The Ground Floor Project is a new art 
prize organised by The Architecture 
Foundation and The Crown Estate. The 
prize invites bespoke designs that not 
only utilise the qualities of each unique 
space and match the level of architectural 
investment in these two grand buildings, 
but also draw inspiration from St James’s, 
its rich history and proud present.
 The shortlist is made up of designers, 
architects and artists working at the 
cutting edge of their respective disciplines, 
and was drawn together by a panel  
of industry experts, including Tony 
Chambers from Wallpaper*, independent 
collector and local resident Niall Hobhouse, 
Rosy Greenlees from Crafts Council and 
Hannah Parham of Insall Architects, the 
historic advisors to The Crown Estate. 
The impressive pitching parties included 
Philippe Malouin, Simon Hasan, Faye 
Toogood, Lola Lely, Formafantasma and 
RCKa, who were all introduced to the 
spaces and the team at The Crown Estate 
at the end of 2013.
 The commissioning process included 
a briefing from Portfolio Manager 
Anthea Harries. She detailed the area’s 

big statements; its luxury goods and 
bespoke fashion services; international 
reputation for finance and wealth 
management; and the 7,000 strong 
worker population that makes St James’s 
the most densely occupied business 
district outside of the City. And did not 
preclude the more practical; the use of 
fire-retardant materials; maintaining  
the reception as a means of escape; and, 
most importantly, to leave room for the 
Christmas tree!
 The Correspondent is delighted to  
reveal that the final two winning designs 
come from designer-maker Lola Lely  
and architects RCKa. Their one-off 
installations will be opened later this 
year in Trafalgar House – the offices first 
completed by The Crown Estate as part  
of their ten-year plan for St James’s –  
and the extensive restoration project of 
British Columbia House at 11 Charles II 
Street. We will once again be peering 
through windows as we look into the 
world of these London-based winners  
as they go about crafting a new part for 
and of St James’s.

This February, our stars aligned. The 
BAFTAs, Brits and British Fashion 
Council’s London Fashion Week 
overlapped and culminated in a week 
long festival of British creative talent. 
 The Correspondent dusted the curtains, 
wheeled out the pianist and cracked  
open some G’Vine gin as we hosted the 
Creative London party. Marking this rare 
meeting of minds and an opportunity  
to gather the lauded and applauded of 
their industries, the party was set in the 
magnificent Spencer House, a private 
palace at the end of Park Place with 
gardens onto Green Park.
 The cross-disciplinary list of attendees 
produced some extraordinary moments 
of friendly exchange between leaders  
in their respective industries. A selected  
roll call from fashion alone included 
Natalie Massenet and Caroline Rush from 
the British Fashion Council, designers 
Christopher Bailey, Erdem Moraglioglu, 
Henry Holland, Christopher Kane, 

Matthew Williamson, and Alice Temperley, 
and luminaries Anna Wintour, Suzy 
Menkes, Yasmin Le Bon, Paula Reed, 
Hilary Alexander, Derek Blasberg, 
Hamish Bowles. Not forgetting film  
and music industries, with notable 
appearances from Richard E Grant, 
Harvey Weinstein, James Corden,  
Lily Allen and Eliza Doolittle. Certainly  
a night to quote if we should ever have  
to answer that old idiom that you’re only 
as good as the company you keep.

CoMMunit y

ground Floor project

CoMMunit y

Creative london party

My first encounter with St James’s Park 
was as a boy on a visit to London, 
watching the Trooping of the Colour 
parade in front of Buckingham Palace.  
As I watched the RAF planes fly over  
I could never have imagined that one day 
I would be the custodian of this historic 
London landscape.
 St James’s Park is a Grade I listed park 
that borders Buckingham Palace, and in  
a world of ever evolving technology, it’s a 
pocket of London where tradition is still 
at the forefront. Last year, we honoured 
one such tradition by welcoming three 
new pelicans to join existing residents 
Gargi, Vaclav, and Louis. Pelicans on the 
St James’s Park lake date back to 1664 
when the then Russian Ambassador 
offered them as a gift to King Charles II.
 It’s not just St James’s Park and Green 
Park that I manage. The Mall, the Queen 
Victoria Memorial and Horse Guards 
Parade all come under The Royal Parks’ 
jurisdiction, as does Victoria Tower 
Gardens by the Palace of Westminster. 
We also maintain the gardens of 10 and  
11 Downing Street.
 We also play a vital role in ceremonial 
events such as the recent Royal Wedding 
and the Queen’s Diamond Jubilee,  
and on the morning of these events it  
is our responsibility to remove all traffic 
lights and traffic islands on the 
processional route.
 We are also responsible for the flower- 
beds directly in front of Buckingham 
Palace. Every year we plant 29,000 
wallflowers and 28,000 yellow and red 

tulips for the spring, and in summer,  
in keeping with tradition, 12,000 red 
geraniums match the colour of the 
guards’ uniforms.
 Being the Park Manager, I have the 
unique pleasure of living in the park so  
I am never really off duty! St James’s Park 
receives millions of visitors every year 
and the upsurge in visitors since 2012  
is noticeable.
 St James’s Park played a pivotal role  
in the London 2012 Olympic and 
Paralympic Games, hosting the beach 
volleyball at Horse Guards Parade,  
with The Mall playing host to the 
marathon and cycling events. The Mall  
is the traditional finish for the London 
Marathon and in 2014 we are excited it 
will once again be hosting the Tour de 
France as the finish of Stage 3.
 Recently, I was asked to take part  
in the Visit London Campaign ‘The  
London Story’. Alongside beefeaters and 
celebrities such as Gordon Ramsey and 
Joanna Lumley, I told my story of why I 
think London is a beautiful and inspiring 
city. If you get a chance, you should take 
a look.

resident ’s ColuMn

Mark wasilewski
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St James’s Park Office 
Horse Guards Road, SW1A 2BJ 
royalparks.org.uk 
facebook.com/stjamesparklondon 
visitlondon.com/story 
@rpfoundation

Ground Floor Project 
Trafalgar House 
11–12 Waterloo Place, SW1 4AU 
British Columbia House 
1–3 Regent Street St James’s, SW1 4NR 
architecturefoundation.org.uk 
#groundfloorproject

Spencer House 
27 St James's Place, SW1A 1NR 
spencerhouse.co.uk 
#creativelondon

Quotation taken from  
Cynthia Asquith's  
Remember and Be Glad.
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St JameS ’S CorreSpondent

InTervIew

Helen barbour
Vice Chairman, Barbour

pHotogr apHy 

Stephen Cummiskey

A screech of tyres and the smell of petrol – this is the legacy of Granddad 
Duncan and the surprising other story of this British heritage brand. Vice 

Chairman and the fifth generation of the family business, Helen Barbour tells 
us why St James’s is just the starting line for Barbour International.

barbour international
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St JameS ’S CorreSpondent barbour international

 C Hi Helen
 Hb Hello The Correspondent

 C Many in St James’s will be  
familiar with Barbour – can you tell  
us anything surprising?
 Hb Barbour was established in 1894 
and we have always been known for our 
country heritage and association with  
the British countryside. I think many 
people will be surprised that we also have 
a long motorcycle heritage – Barbour 
International – of almost 80 years.  
With the opening of our first Barbour 
International store in St James’s, we  
are now able to showcase this heritage.

 C How did Barbour International 
originally come about?
 Hb Right from the first catalogue in 
1908, Barbour was producing clothing 
for motorcyclists, but it was really in  
1936 with the introduction of the Barbour 
International suit that our motorcycling 
reputation began. It was introduced by 
my grandfather, Duncan Barbour, who 
was the third generation of the family and 
a keen motorcyclist.
 Designed for the 1936 International  
Six Days Trial (ISDT) after which it was 
named, the Barbour International suit 
quickly became very popular amongst 
motorcyclists, including Steve McQueen 
who rode in the 1964 ISDT in East 
Germany as a member of the US team.

 C Where is Barbour International 
designed and manufactured?
 Hb All of our garments – Barbour or 
Barbour International – are designed  
by our in-house team at our head office  
in South Shields. Many of the designs  
are inspired by our Barbour archives and 
catalogues, going back to those original 
1908 copies. We also have a factory here 
where we manufacture the original wax 
cotton Barbour International jacket and 
our traditional wax jackets. 
 With Barbour International, the 
design team takes their inspiration from 
the original motorcycling jacket that 
remains in the range today. Barbour 
International gives us an opportunity to 
produce a range of products for men and 
women that are inspired by this heritage 
and to offer our customers a choice of 
style; country or motorcycle. Both remain 
different but are still 100% Barbour.

 C Who is your audience, would you say? 
 Hb The beauty of Barbour is its timeless 
style. It can be worn by all ages in many 
different ways. Barbour International 
offers an alternative to those customers 
who are seeking the biker look and style 
while still retaining all of the unique 
qualities that make it a Barbour garment.

 C What is special about the Barbour 
International store on Piccadilly?
 Hb The store on Piccadilly is our  
first Barbour International store.  
It is approximately 3,000 square feet  
in size and set over two floors. Large 
props in the store are inspired by our 
motorcycle heritage with images from  
the Barbour archives.
 From technical motorcycle clothing  
to contemporary biker fashion styles,  
the Barbour International store has a 
wide selection of jackets, knitwear, 
trousers, footwear and accessories, 
including the popular Barbour Steve 
McQueen collection.

 C And why St James’s for Barbour 
International? And why now?
 Hb We were attracted to the area 
having seen The Crown Estate’s inspiring 
plans for the re-development of St James’s. 
The store is in a perfect location with 
close proximity to Piccadilly Circus and 
Regent Street.

 C What’s your relationship with  
the family business been like?
 Hb I have grown up with the brand 
since I was a little girl. My father,  
John Barbour, died suddenly when I was 
two and my mother, Dame Margaret, 
made the decision to take on the business. 
I spent many hours in her office while she 
was working and then when I was older,  
I accompanied her on business trips.
 I’ve been Vice Chairman of the 
business since 1997 and recently have 
become more involved as head of 
Barbour Sporting. I go on business trips 
to meet our customers and have opened 
new stores, such as Tokyo last year.

 C Golly! What’s a typical day look like?
 Hb There is no such thing as a typical 
day! Every day is different. I’m a working 
mum and divide my time between my 
family and the business. I attend board 
meetings, product launches, undertake 

interviews with UK and international 
journalists and attend events and store 
openings. Recently I have been involved 
in the launch of our new e-commerce site, 
barbour.com.

 C Do you have any highlights for this 
season’s collection? Is there anything we 
should look out for?
 Hb The Barbour International 
collection features our iconic wax cotton, 
quilts, waterproof breathables, knitwear, 
shirts, trousers and accessories. 
Highlights for Spring/Summer ’14 for me 
would include the Barbour Steve McQueen 
collection inspired by the Greenhorn 
Enduro – a rigorous two day cross country 
motorcycle race which Steve rode in in 
’63 – and Heritage Originals, which 
celebrates the era of the Café Racer, a 
term used to describe a style of motorcycle 
that was used for fast rides from one café 
or coffee bar to another.
  For women, look out for the Black Streak 
collection, which puts the motorcycle 
jackets into very feminine styles. Jackets 
are lined with a Northumbrian black and 
white check that we discovered in the 
Barbour archives from a jacket in the ’60s 
called the Black Streak. We have used the 
check this season as a lining and in 
knitwear and shirts. It’s a very striking 
and glamorous look.

 C And do you have a favourite  
Barbour product?
 Hb My current favourite from Barbour 
International is the Ignition jacket from 
our Tourer collection. It’s in a black wax 
cotton, belted, very flattering and has a 
distinctive diamond stitch detail across 
the shoulders. It’s very biker chic!
 I still too have a lot of my old jackets 
such as the Durham and the Bedale. These 
are classic wax jackets that are timeless 
and great to wear for walks in the country. 
 Whether it is Barbour or Barbour 
International, the founding values of  
the company of quality, durability, 
attention to detail and fitness for purpose 
are never forgotten.

Barbour International 
211 – 214 Piccadilly, W1J 9HL 
barbour.com 
@barbour

“Designed for the 1936 International Six Days Trial after which it was named, the Barbour 
International suit quickly became very popular amongst motorcyclists, including Steve McQueen 

who rode in the 1964 I.S.D.T. in East Germany as a member of the US team.”
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st JaMes ’s Correspondent

The Correspondent may be likely to 
mythologise Lucy Winkett a little. You 
see, she has a way about her. Relatable 
without condescension. Passionate 
without hubris. Humour without triviality. 
Even before the questions began, and 
without prompt, she described her appoint- 
ment at St James’s Church “a privilege.”
 Visitors to St James’s Church will 
notice a perceptible difference to most 
churches – its life. Not only with the 
short-cutting hundreds that pass through 
from Piccadilly to Jermyn Street, nor the 
daily services, lunchtime recitals and 
evening concerts of its extensive music 
programme, but also in those in between, 
unscheduled times when its relative 
stillness is also accompanied by quiet 
wisdoms shared in impromptu counsel.
 Winkett defines a church that is truly 
classless, “welcoming people from  
The Ritz or homeless centre.” St James’s 
Church has been shaped and still shapes 
its position at the crossroads of London 
life. Known for its inclusivity, 
irrespective of race, sexual orientation  
or politics, St James’s Church is less a 
church and congregation, but rather the 
home of a community. 
 “It’s about not drawing up the 
drawbridge,” adds Winkett as she explains 
that the work of the church actively seeks 
to support the transient as well as the 
resident of St James’s, such as the  
Night Shelter service that provides a hot 
dinner, a safe place to sleep and breakfast 
for fifteen individuals referred by 
Westminster, or The Caravan, a drop-in 
counselling service open seven days a 
week that runs from a green hut on wheels 
in the church gardens.
 When asked what challenges the church 
encounters, Winkett intimates how she 
has been struck by the impact that our 
time-stretched lives have on our mental 
fortitude. “Some people have no time  
at all, or spend all their time surviving. 
We give the gift of time.” With the 
utilitarian carpet and book-crammed 
shelves of the rectory as the original 
live-work space, she indicates with 
watch-free wrists the absence of a clock: 

the church bells are her timepiece.  
Their quarter-hourly ringing marks the 
portions of her day – a sound that will be 
imperceptible to most central Londoners.
 This is a subtle adaptation, for the real 
gift of time is giving it completely and 
with concentration. No one eye on the 
clock, or counting down the seconds.  
It is a specific response to working in the 
West End, as she explains, “we’re trying 
to live something differently here.”
 When she was appointed to St James’s 
Church, moving from a revolutionary 
position as the first female Canon at  
St Paul’s Cathedral, Winkett first visited  
a silent retreat. Some calm before the 
maelstrom of central London life? 

“Society is afraid of silence.” We actively 
fill our lives with noise, drowning out  
our own inner voice. After describing the 
humorous methods employed to initially 
communicate with the others also 
rendered mute, she goes on to describe  
a space where the noises of life could no 
longer distract from the unresolved and 
the conflicted.
 “Here, there is no silence. No darkness, 
no rest. The sirens, the people. The 
tottering of heels – and that’s just the men! 
But in silence, everything in your drawers 
comes out.” She created a time and a  
space for her silence so that she can create  
a “different place of life, of reflection,  
and where we take people seriously that 
others don’t.”
 When next walking through the church, 
rushing from meeting to meeting, you 
will likely notice that St James’s Church 
is still full of a life; lives dedicated to 
giving us a space of silence, a pew of rest, 
a caravan of consolation and a gift of time, 
marked only by the quarter-hour sounding 
of the bells of St James’s. 

Accessories are necessaries. They bring 
personality & practicality. They punctuate 
and punch. They are statements of quality, 
of completeness, of thoughtfulness. 
Quietly and conscientiously, the fashion 
craftsmen of Jermyn Street and St James’s 
work to safeguard our sartorial excellence 
and concentrate on honing the future  
of luxury. 
 With a selection by GQ Associate 
Editor Robert Johnston, they presented 
the first accessories day at London 
Collections: Men. Introducing his edit 
and this historic event, held at Fortnum & 
Mason’s, here is an excerpt from Johnston’s 
introduction to Jermyn Street St James’s.

“St James’s, in the heart of London’s West 
End, is a unique destination that should 
be on the itinerary of any international 
traveller – as well as of any self-respecting 
local. While its neighbour to the north is 
internationally recognised as the home of 
tailoring, Jermyn Street and its environs 
are where the modern gentleman can find 
the world’s finest accessories. 
 Illustrious names abound, such as 
Turnbull & Asser, which has counted 
both British and Hollywood royalty, 
James Bond and American presidents 

among its clients. Or take Lock & Co., 
which has supplied hats to the crowned 
heads of Europe since the late 17th century, 
and is every bit as stylish today as when  
it first opened its doors. Equally grand 
are the likes of perfumers Floris and 
bootmakers John Lobb, but this is far from 
a museum, and alongside these grand  
old Londoners can be found more 
contemporary names such as Favourbrook 
and Emma Willis. 
 Indeed, this is the living, beating  
heart of the most exciting city on Earth. 
And today it is being sympathetically 
re-invented as one of the most stylish 
urban quarters of the 21st century, as it 
has been for the past 350 years. And in 
2014 you can still find the finest pieces  
to finish off any man’s wardrobe with  
a flourish in St James’s. Doesn’t every 
man owe it to himself to discover more?”

Culture

e vent 

Jermyn street st James’s 

intervie w 

rev. lucy winkett 

Jermyn Street St James’s 
London Collections: Men 
Fortnums & Mason 
181 Piccadilly, London, W1A 1ER 
londoncollections.co.uk 
#jermynstjames

St James’s Church 
197 Piccadilly, W1J 9LL 
Tel. +44 (0)20 7734 4511 
sjp.org.uk 
@stjpiccadilly
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Message

Thoughts for 
Easter

The celebration of Easter is 
intimately connected with  
the natural world. The timing 
each year is based on the 
cycles of the moon and the 
Christian themes associated 
with Easter; the life, death and 
resurrection of Jesus Christ, 
are linked to the foundational 
themes of life, death and 
re-birth that we see all around 
us at this time of year.
 While London is famous 
for its parks, we are fortunate 
here in St James’s to have 
local places where flowers and 
trees, grass and hedges are 
part of the everyday walk to 
work or lunch-hour sandwich. 
St James’s Square and  
the Southwood Garden at  
St James’s Church are tended 
by gardeners and kept open 
for the public to enjoy even 
here in the heart of the city. 
 This Easter, in the 
courtyard of the church,  
a new tree will be planted to 

replace the 90-year-old 
catalpa tree that stood here, 
surviving the bomb that 
destroyed the church in  
1940, but finally died in 2010.  
The tree is a lime, the same 
wood from which the famous 
seventeenth century Grinling 
Gibbons carvings inside the 
church building are made.
 It’s easy in a busy urban 
life to spend most of our time 
with our heads down, watching 
where we’re going and putting 
one foot in front of another. 
But one of the messages of 
Easter is that re-birth is always 
possible, that it’s never too 
late to begin again and that 
with our roots deeply planted 
in the ground, we can flourish 
as people, and be not just 
colleagues or friends but a 
blessing to the people with 
whom we live and work. 

new arrivals

Opening Soon 
 
osprey

The leather fashion connoisseurs, 
currently stocked as concessions 
in John Lewis and other stores, 
will finally have a store to call their 
own on Regent Street St James’s.

Opening April 2014
 
 
bilbao berria

The first London opening for  
the Barcelona-based Spanish 
pintxo restaurant, headed up  
by Masterchef winner Ash Mair.

Opening Spring 2014

For further information of new 
openings in St James’s visit 
stjameslondon.co.uk

Holy Thursday – 6.30 pm 
Good Friday – 12 pm  
Holy Saturday – 7 pm 
Easter Sunday – 5.45 am , 11 am 
sjp.org.uk/services
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St JameS ’S CorreSpondent FasHion

pHotogr apHy 

Josh Shinner
st yling 

Cynthia Lawrence-John
grooMing / Make- up 

Gary Gill / Gina Blondel

sHapes oF blue
Spring/Summer 2014

A little grey from the deep, long shadows of winter, we all are 
working to shake off the sombre colourlessness of those dark days. 

There are signs of fresh growth, as shops, old and new, re-dress 
their windows and colours reclaim their personality. 

Blocks of blue, even in deepest midnight and navy, seem woven 
with electric zeal, and graphic blocks of cobalt invoke the cut-outs 

of Matisse on crisp, spring-clean whites.
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Pervious: 
Anna wears white cotton 
t-shirt and blue cotton drill 
jacket by Sunspel.

Jamel wears pale pink 
cotton shirt by Grosvenor 
and black felt fedora  
by Lock & Co.

Right: 
Anna wears white cotton 
shirt by Grosvenor,  
with patterned clutch  
by Lulu Guinness at  
Fortnum & Mason.

Opposite: 
Jamel wears white cotton 
shirt by Grosvenor shirts, 
navy blue cotton trousers  
by Sunspel, navy blue cotton 
overcoat by Sunspel, suede 
loafers by John Lobb and 
grey felt bowler hat and 
leather bag by Paul Smith  
at Fortnum & Mason.

Fortnum & Mason 
181 Piccadilly, W1A 1ER 
Tel. +44 (0)845 300 1707 
fortnumandmason.com 

Grosvenor 
18 – 19 Jermyn Street, SW1Y 6LT 
Tel. +44 (0)20 7734 7055 
grosvenorshirts.com 

John Lobb 
9 St James's Street, SW1A 1EF 
Tel. +44 (0)20 7930 3664 
johnlobbltd.co.uk 

Lock & Co. 
6 St James's Street, SW1A 1EF 
Tel. +44 (0)20 7930 8874 
lockhatters.co.uk 

Sunspel 
21a Jermyn Street, SW1Y 6HP 
Tel. +44 (0)20 7434 0974 
sunspel.com
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sHopping

01 Hen 

Large hollow milk chocolate 
hen and three eggs in an  
Easter basket – £135 
 

02 egg 

Hazelnut chocolate truffle in  
a real painted eggshell – £3.95 

It is always sensible to seek the best of 
advice. Friends and family are always 
keen to offer an opinion, but perhaps it  
is wise to take tips from an expert. Such  
is the season, there is perhaps no literary 
name more associated with the salutary, 
salubrious and salaciousness of chocolate 
as Roald Dahl. And if you were to take 
notes from the man who gave us 
three-course bubblegum, marshmallow 
pillows and rivers of choppy choccy, you 
would be wisest to make an Easter Egg 
pilgrimage to his favourite, Prestat. 
 With a personal mention in Dahl’s 
gastronomic autobiography Memories with 
Food at Gypsy House, and with their truffles 

beholden of aphrodisiac powers in his 
novel My Uncle Oswald, Prestat marks the 
bicentenary of Charlie and the Chocolate 
Factory with the creation of ‘real chocolate 
eggs’. Hand painted with spots in an 
assortment of colours, each eggshell  
is filled with their signature hazelnut 
truffle. Unflappable, they refused to reveal 
what comes first, the choc-in or the egg.

Prestat 
14 Princes Arcade, SW1Y 6DS 
prestat.co.uk 
@Prestat

Food

easter experts
Prestat lays down some seasonal surprises  

in honour of a lifelong fan.
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arCHive 

Fortnum's by bawden

reCipe

William Drabble:
Roasted chicken 
wings with potato 
gnocchi, stuffed 
morels and 
asparagus

ingredients – serves 4

Chicken wings 
12 middle joints  
150g butter  
6 sprigs of thyme 
 
Gnocchi 
250g baked potato 
80g flour  
1 egg yolk 
Salt 
Ground white pepper 
 
Stuffed morels 
12 medium sized morels  
150g chicken breast, diced 
1 egg white  
250ml double cream 
Salt and pepper 
500ml chicken stock 
 
Asparagus 
8 spears of Norfolk asparagus 
 

METHOD

Begin with the gnocchi. Bake  
a good quality potato on a bed  
of salt in the oven.  

When cooked remove the potato 
from the skin and put through  
a ricer or sieve without over 
working whilst still warm. Add the 
flour and the egg yolk. Season 
with salt and pepper and gently 
mix into a delicate dough. 

Roll the mix out between two 
pieces of silicone paper to approx 
5mm thick. Cut out 12 discs of 
about 4cm in diameter. When 
required, cook in boiling salted 
water for only a minute. 

To stuff the morels, first trim  
the stalk end off (reserving for  
a sauce) and wash and drain.  

Take the diced chicken breast 
and put it into a food processor 
with the egg white, and purée  
until totally smooth. 

Put the mix into a bowl in the 
fridge as it must stay cold or it  
will split. When completely cold, 
slowly beat in the cream until 
smooth using a wooden spoon. 
Season with salt and pepper. 

Put the mix into a disposable 
piping bag cutting a small hole  
in the end and pipe the mousse 
into the morels until full. 

To cook, bring some chicken 
stock to the boil and drop in the 
morels to poach for 4 minutes. 

Make a sauce from the meat of 
any extra wings, carmelised in 
butter with shallots, mushrooms 
and spare morel trimmings, then 
strain through a chinoise or 
muslin and mix with butter and 
thyme to emulsify. 
 
To roast the chicken wings, take  
a large frying pan and add the 
butter. When the butter starts to 
become beurre noisette, add the 
chicken wings and thyme and 
cook them very gently on the 
stove, turning occasionally until 
golden brown all over. Season 
with salt and pepper. 

When cooked, remove from  
the butter and place them onto  
a piece of absorbent paper. 

Take the wings one by one and 
cut each end off with a large, 
sharp chopping knife. Then pull 
the bones carefully out of each  
of the chicken wings, and replace 
into the butter to keep hot. 

Prepare the asparagus by simply 
snapping off the thick end, 
breaking where tender, peel  
the stem and cook in boiling 
salted water. 

To assemble, take a large bowl 
placing three gnocchi in the 
centre of the bowl, a chicken wing 
on top of each piece and stuffed 
morels in between. Place the 
asparagus on top and cover with 
hot sauce.

The depth of history of the many 
long-standing merchants, businesses, 
institutions of St James’s means that their 
complex and fruitful lineages are often 
reduced to headlines on a sheet of A4. 
Sadly, it is often a necessary evil. So it 
was with great fortuitousness that we 
came across the illustrations of Edward 
Bawden for Fortnum & Mason. Working 
for half a century together, their fruitful 
collaboration produced some of the  
most beautiful examples of advertising 
this country has ever had the pleasure  
of having through the letterbox.
 There is a distinct difference to these 
joyous illustrations however. They seem 
both of their time and sharply modern. 
There is an irreverence and playful 
quality that was as perfectly off-kilter 
then as it is now. As writer Hamish Miles 
describes: ‘It is the slightly satiric salt  
in his humour that keeps it so unusually 
fresh.” For Bawden was an observer.  
A shy, quiet, watchful eye, his illustrations 
capture the spirit of fun and the 
gastronomic adventure of those times, 
but without cynicism or cutesy insincerity.
 Brilliantly encapsulated in a limited 
edition run by Peyton Skipwith and The 
Mainstone Press, Entertaining À La Carte 
collates these great works, including 
illustrating Fortnum’s reputation for 
‘invalid delicacies’, worldwide Christmas 

delivery times and their CATering services, 
represented through a comprehensive 
series of feline foes.
 Fortnum’s have the great distinction 
and fortune of an in-house archivist,  
and one that regularly helps add the 
detail between the main plot points.  
It is with some irony then that it was this 
foresight for preservation that caused the 
destruction of a great number more of 
Bawden’s works. With wartime anxiety  
of bombs landing on 181 Piccadilly 
during the Blitz, Fortnum & Mason 
temporarily moved their archive to a site 
in Chelsea, but it was this new home that 
was to eventually play host to a seemingly 
Fortnum’s-fated explosive, obliterating 
much of the company’s historical records.
 With the recent revealing of Fortnum’s 
Colossal and Ultimate eggs, both 
weighing in at one and a half kilos of 
their finest chocolate, it is with 
ever-timely delight that we reprint these 
small illustrative tokens of Bawden’s 
‘Fortnum & Mason oeuvre.’

SeleCTed evenTS 

Tauba Auerbach: The New 
Ambidextrous Universe

Vesuvius: Volcanic Laboratory or 
Miracle of Divine Intervention?

25 April, 1.00pm 
The Royal Society London 

6 – 9 Carlton House Terrace, SW1Y 5AG 

— 
Author of Vesuvius: the Most Famous Volcano in the World,  

Gillian Darley presents a lecture on its enduring fascination. 
Hear about the illustrious roll call of observers, including 

those who have died in the pursuit of science; listen to the awe 
the volcano inspired in religious fanatics; learn about the saint 

entrusted with protecting Naples from its menace, and the 
ceremony that wards off the volcano’s ever-present danger.  

— 
Tel. +44 (0)20 7451 2500 royalsociety.org @royalsociety

16 April – 15 June 
ICA, The Mall, SW1Y 5AH

— 
The ICA presents Tauba Auerbach’s first solo exhibition in  

the UK. A rising star of the contemporary art scene, her work 
plays with the conventions of presenting visual information. 

Using the mechanical processes used in visual effects, 
Auerbach explores perception using a wide variety of media. 
Taking symmetry and reflection as a starting point, a series  

of new sculptures and photographs will edge viewers towards 
an alternate, mirror universe. 

— 
Tel. +44 (0)20 7930 3647 ica.org.uk @icalondon
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Calendar 

Easter Events

Fatal attr aCtion 

12 March – 21 June 
Theatre Royal Haymarket 
18 Suffolk Street, SW1Y 4HT 

An all-star cast, including 
Natascha McElhone as Alex 
Forrest, Mark Bazeley as Dan 
Gallagher and Kristin Davis as 
Beth Gallagher, unite for Trevor 
Nunn’s stage world première.  
This story of obsession and 
revenge begins with a chance 
meeting in a bar, but a casual 
encounter quickly becomes 
 a living nightmare for Dan 
Gallagher, a successful  
New York lawyer and his young  
family. When he tries to walk  
away from the lost weekend with 
the gorgeous Alex Forrest, she 
refuses to be shaken. Rapidly her 
pursuit of Dan and his family turns 
nasty. With Fatal Attraction’s fan 
base and the original screenwriter 
James Dearden penning the 
stage re-interpretation, it’s 
probably best to book in advance 
for this one. 

Tel. +44 (0) 207 930 8800 
@trh.co.uk 
trh.co.uk 
 

Miroslaw balk a: die 
tr auMdeutung 25,31M 
aMsl 

21 March – 31 May 2014 
White Cube  
25 – 26 Mason's Yard, SW1Y 6BU 

Polish artist Miroslaw Balka 
shows in London for the first time 
since his disturbingly beautiful 
‘How It Is’ transfixed audiences at 
Tate Modern’s Turbine Hall in 2009. 
White Cube, in collaboration with 
a sister show at the Freud 
Museum, presents an exhibition 
of new work named after 
Sigmund Freud’s classic, The 
Interpretation of Dreams (1899). 
The measurement in the title 
refers to the exact geographical 
height in metres above sea level 
of White Cube Mason’s Yard and 
to Balka’s continued exploration 
of surface and depth – ‘above’  
and ‘beneath’ – of both physical 
and mental landscapes. In the 
lower-ground floor gallery 
discover volume and proportions 
transformed by a new, site-
specific sculpture that has 
lowered the gallery ceiling to a 
mere 2.1 metres. In another piece, 
Balka alters the gallery space 
using sound – male members  
of staff whistle the theme tune  
to the film The Great Escape. 
Claustrophobic and unnerving: 
expect to be unsettled and 
amused in equal measure. 

Tel. +44 (0)20 7930 5373 
whitecube.com 
@_whitecube 
 

paperwork: a brieF 
History oF artists’ 
sCr apbooks 

1 April – 11 May  
ICA 
The Mall, SW1Y 5AH 

If a conventional scrapbook is  
a place to record memories,  
the artist’s scrapbook trades in 
bourgeoning ideas, both visual 
and textual, and which may lay  
the groundwork for more finished 
works. This exhibition explores 
these intimate spaces, from 
William S. Burroughs and Brion 
Gysin’s oversized books, which 
intertwine news clippings and 
shards of advertisements with 
watercolour paintings and 
excerpts from manuscripts,  
to Al Hansen’s notebooks full  
of jottings, quick sketches, and 
humorous musings. Each book  
is singular, often madcap and 
disorientating, but such informal 
access into artistic minds at work 
is a must for any art lover. 

Tel. +44 (0)20 7930 3647 
ica.org.uk 
@icalondon 
 

tHe notorious  
Mrs ebbsMitH 

8 April – 3 May  
Jermyn Street Theatre 
16b Jermyn Street, SW1Y 6ST 

Last performed in 1895, Arthur 
Wing Pinero’s play makes a long 
overdue return to the West End.  
In the cafés of St Mark’s Square, 
Venice, gossip amongst the 
English ex-pat community is 
reaching a fever pitch over two 
mysterious arrivals in the city. 
Agnes Ebbsmith is a young widow 
with a scandalous past and her 
companion, Lucas Cleeve, is an 
up-and-coming Tory MP who has 
abandoned his wife in London. 
Defying Victorian convention, 
Agnes and Lucas are refusing  
to marry, and living in a ‘compact’ 
together. Peace is inevitably 
shattered when Lucas’s 
aristocratic family from London 
arrive. Produced by the acclaimed 
Primavera theatre company and 
directed by Abbey Wright, the 
play is set to become a major 
rediscovery. Expect a dramatic 
and humorous slice of Victorian 
social commentary from one of 
the era’s greatest dramatists. 

Tel. +44 (0)20 7287 2875 
jermynstreettheatre.co.uk 
@jstheatre 
 

Fine wine & CHoColate  

10 April, 6.30pm 
Berry Bros. & Rudd 
3 St James’s Street, SW1A 1 EG 

Indulge your senses in an evening 
of wine and chocolates at the 
oldest wine merchant in London. 
Learn about the making of fine 
chocolates from chocolatier  
Marc Demarquette and taste  
the perfect accompaniment from 
Berry Bros. & Rudd’s famous wine 
cellar. Anne McHale MW, Wine 
Education Specialist, will be on 
hand to translate the flavours  
of the chocolates and help you 
find innovative and spellbinding 
combinations. Marc Demarquette 
is a specialist in different 
chocolate terroirs and pure 
flavours, and never blends 
anything but top-notch 
ingredients. His signature 
chocolates, infused with honey 
from his extensive apian library, 
contain over 50 varieties and  
are a must for any  
chocolate connoisseur. 
 
Tel. +44 (0)800 280 2440 
bbr.com 
@berrybrosrudd  
 

kurt vile speCial  
solo sHow 

12 April, 7.30pm 
St James's Church 
197 Piccadilly, W1J 9LL 

Previously best known for 
collaborating with Philadelphia 
noise-rockers The War On Drugs, 
Vile has become a major live draw 
with his acclaimed latest album 
Wakin’ on a Pretty Daze. A mix  
of lo-fi psychedelia and sunny, 
reverb-heavy, eccentric folk-
rock, this performer has found  
his sound and is growing in 
confidence. With a penchant  
for hypnotically working chord 
sequences over and over again 
while lazily rolling sensitive, 
slacker lyrics in his sloppy drawl, 
Vile will cut an enigmatic 
presence in the nave of St James’s 
Church. Definitely something not 
to miss.  

Tel. +44 (0)20 7734 4511  
sjp.org.uk 
 

royal over-seas league 
annual MusiC 
CoMpetition Final 2014 

6 May, 7.00pm 
Queen Elizabeth Hall,  
Southbank Centre, SE1 8XX  

ROSL – a St James’s 
institution – presents the final of 
their Annual Music Competition. 
A key event not just in the music 
calendar of St James’s but  
also the capital. Listen to 
performances by the gifted 
winners of the solo wind, singers, 
strings and keyboard sections as 
they compete for the prestigious 
Gold Medal and first prize of 
£10,000, while the distinguished 
panel of judges, chaired by  
Gavin Henderson CBE, make  
their decision. The audience  
has the much easier task of 
simply enjoying the two prize-
winning ensembles. 

Tel. +44 (0)20 7408 0214 
rosl.org.uk 
@rosl.org.uk 
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An archive of William Drabble’s 
recipes can be found at 
stjameslondon.co.uk.
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Entertaining À La Carte: Edward 
Bawden and Fortnum & Mason 
Published by The Mainstone Press 
themainstonepress.com 
@mainstonepress
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When writing about St James’s, all time  
is irrelevant. Okay, that is a little grand, 
but our experience is that here more  
than anywhere else, the past, the present 
and the future exists simultaneously. 
How then is the introduction of a new  
St James’s brand a sign of the times?
 The past is the basis of a St James’s 
education. Understanding where your 
company has come from, learning  
the technical processes of your craft, 
becoming familiar with customers  
past and present; this knowledge is  
the foundation of each new generation. 
Tellingly, this approach also frames the 
retailers newly nesting in St James’s.
 In recent years, there has been growing 
re-interest in St James’s. One clear draw 
is the appreciation of quality. In fashion, 
food and art, customers want to  
know “who made it?”, “where do the 
materials come from?” and “who are  
the original creators?”. St James’s can 
provide clear answers and a consistent 
record of success to all of these 
questions. But these conversations do  
not start themselves. 
 Engaging different audiences is 
crucial to a future of success, balancing  
a desire to flirt with the next generation 
of fans while retaining the dignity and 
authenticity of your heritage and loyal, 
established customer base. It is also the 
drive of The Correspondent. Enter the rise 
of the modern-heritage brand.

a FaMily business

St James’s is much like a family business. 
No other complete area of London has 
been continuously under the aegis of  
one landlord since its construction. Each 
generation of The Crown Estate has had 
an impact on St James’s, whether simply 
maintaining the shop’s floorboards,  
or adding an extension. The design of  
a new brand identity is no mean feat, but 
importantly recognises the changing 
fortunes of St James’s. Three years into 
their ten-year £500 million investment 
plan, St James’s the brand needs to speak 
of the past, present and future reasons  
for its enduring, and evolving, success as 
a luxury destination.
 The new design is part radical, part 
evolution. Its bold, strong, clear type, 
with idiosyncratically wide spacing,  
is drawn from the descriptions carved 

into the bases of the statues of Florence 
Nightingale and Edward VII on Waterloo 
Place. At the same time, its unfussy, 
sculptural form is distinctly modern. 
Also, following the fashion-house 
tradition of figurative personae, St James’s 
has a bespoke mark: the pelican. Perhaps 
it is time to make an introduction.

tHe baCk story

Our story starts in 1661. Henry Jermyn 
was granted permission to develop the 
fields of St James’s in payment and 
appreciation of his support of King 
Charles II in regaining the throne, 
ending the Interregnum and Cromwell’s 
republic after the English Civil War.
 St James’s was a revolutionary scheme 
for London. With a classical arrangement 
of streets leading off a central square –  
St James’s Square – it was influenced by 
Jermyn’s time in Renaissance Europe, 
and designed for the continuing health  
of the area’s populous. On completion, 
among new and fashionable residents, 
some Great White Pelicans from 
Astrakhan in the Volga Delta were  gifted 
to the royal family from the Russian 
ambassador for the park, thus beginning 
a St James’s tradition that has lasted three 
hundred and fifty years this year.

iF anyone Can, a peliCan

The pelicans of St James’s Park are not 
simply a quirk of history, or the result of 
the British stubborn resolve to uphold 
traditions however eccentric; they 
represent qualities in history, religion 
and culture that are symbolically 
important to how The Crown Estate 
approach their role in St James’s.
 At the time of their arrival, the pelican 
would have represented certain virtues  
to the British people. A symbol of 
protection and guardianship, it was 
employed by Elizabeth I to show her  
total dedication to her people, a reference 
itself to how pelicans have been used 
throughout Christian history to talk  
of the sacrifice of Christ. The devotion  
of a pelican mother is fabled to revive  
the misfortunes of her young. Cultural 
references include Shakespeare, Thomas 
Aquinas, and the poet Dante, who refers 
to a nurturing, caring God as ‘Nostro 
Pelicano, or ‘Our Pelican’.

 The final and crowning glory of 
Jermyn’s new St James’s was a church  
by Sir Christopher Wren. His coats  
of arms in stone adorn the apse, and  
a carved white marble font by Grinling 
Gibbons was presented on its consecration, 
which would later see the baptism of  
Sir William Blake. Also by Gibbons, the 
altarpiece has ornate flowers carved in 
limewood; front and centre of which is 
another pelican, wings out-stretched  
and shielding her young.
 With a typeface influenced by local 
statues, a date that marks the birth of  
St James’s, and a symbol of The Crown 
Estate’s ongoing commitment to  
St James’s, the new visual identity talks  
to the future with an understanding of  
its past and customary presence of mind.

14 Charles II Street 
stjameslondon.co.uk 
@_StJamesLondon
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sinCe 1661
The story of the brand 

of St James’s.

Our guides – fashion, art, 
food, amenities – are the first 
to feature the St James’s 
pelican alongside Twitter. 
Keep an eagle eye out for 
further application in shop 
windows and development 
hoardings as work continues 
from The Crown Estate.
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tHe peliCan Man
Malcolm Kerr tells us how best to keep  

up a 350-year-old tradition.

There are working parts of St James’s Park. 
Places of logistics and order, management 
offices with sign-in sheets and venetian 
blinds. But there are also other, concealed 
and unseen spots from a different time 
and a more charmed way of life.  
Opposite the cottage on Duck Island,  
we met one such gatekeeper. His name  
is Malcolm Kerr and his title is Royal 
Birdkeeper, but many will simply know 
him as The Pelican Man.
 Kerr’s job is to look after the birdlife  
in the Royal Parks – St James’s, Regent’s, 
Green, Hyde and Richmond. He travels 
by Land Rover accompanied by his trusty 
black Labradors, Raven and Jackdaw.  
He will have worked for the Royal Parks 
for 40 years next year, starting as a wildlife 
officer whose job was to manage the 
breeding of its waterfowl. The Royal 
Birdkeeper has a proud lineage. King 
James I was the first to introduce exotic 
birds in the 17th century – the origin  
of the name of Birdcage Walk. Today,  
six platinum-blondes are the area’s star  
birds of paradise, and also represent a 
350-year-old institution. These are the  
St James’s pelicans.
 As we drew up to the island gates,  
the pelicans came to greet Kerr, but were 
clearly wary of strangers on the island. 
He introduced Gargi, Vaclav, Louis, 
Tiffany, Isla (named after recent public 
vote and the name of Kerr’s own daughter) 
and one as yet unnamed. All but Gargi 
came from the breeding programme  
at Prague Zoo, though the latter three  
are mere youngsters, with some grey 
plumage showing that they are not quite 
two years old. Gargi was unplanned. He 
was transported to the park from Essex, 
having turned up in the garden of a 
bemused homeowner in 1996. The eldest 
pelican, Vaclav, is 48, though pelicans  
are expected to live to 55, over even 60.
 Dense foliage and overhanging 
buddleia shroud an old Victorian 
pumphouse, and the centre of operations 
on the island, from the bank’s view. 
Inside, a clump of mackerel is defrosting 
in a water-filled sink, which Kerr checks 
and drains. Changing from his Royal 
Park greens into fishmongers’ blue 
overalls, he explains that two large 
freezers contain fish from Billingsgate 
Market. Arriving in 5–10 kilo boxes, he 
orders four tonne deliveries of mackerel, 
whiting and sardines from an old fishing 
family and reputable firm in sustainable 
stocks. Ethically sourced and quality 
assured, the fish not only matches his 
own high standards, but are good enough 
for nearby restaurants, as he tells us  
that they also deliver to establishments  
in St James’s.
 Feeding time is at 2.30pm, just in front 
of the cottage. Flinging a mackerel to 
each pelican as they crowd round, Kerr 

manages to keep track of how much each 
is eating. His fish is supplementary to their 
diet of perch, carp and golden rudd in the 
lake, and is especially important during 
the winter months when the fish hide at 
the bottom of the lake. They are also given 
vitamins to counteract that which the 
freezing process diminishes. Intelligent 
and picky, the pelican’s character does 
not always make for easy dinner plans, 
and there is no day-off for Kerr.
 The first pelicans of St James’s were 
from Astrakhan in the Volga Delta, and 
were gifts from the Russian ambassador 
to King Charles II in the 1660s, 
coinciding with the foundation of the 
new residential area of St James’s. Now 
basking on Pelican Rock underneath  
the Tiffany Fountain, Kerr is optimistic 
about the future of our pelicans.  
He adds though, that there are certain 
London-living drawbacks of which the 
pelicans distain; namely the military 
bands that play Bond theme tunes down 
The Mall; celebratory cannon-fire; and, 
worst of all, the cormorants. The island  
is a piece of sanctuary that protects all 
the lake’s birds from the mischief of 
predators, human or other kind. But it  
is also the preserve of another St James’s 
institution; sometimes called the 
Caretaker of Duck Island, he is most 
frequently and infamously known as,  
The Pelican Man.

St James’s Park Office 
Horse Guards Road, SW1A 2BJ 
royalparks.org.uk 
facebook.com/stjamesparklondon 
visitlondon.com/story 
@rpfoundationP
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A1 Retail 
piCCadilly &  
JerMyn stree t 
FroM 1,055 sq F t 

Matt Hyland 
Tel. +44 (0)20 7152 5280 
matthew.hyland@ 
eur.cushwake.com 

Laura Harvey 
Tel. +44 (0)20 7152 5998 
laura.harvey@ 
eur.cushwake.com 

David Bannister 
Tel. +44 (0)20 7290 4569 
dbannister@nashbond.co.uk 

Sarah Parish 
+44 (0)20 7290 4580 
sparish@nashbond.co.uk 

Offices 
one e agle pl aCe
FroM 10,90 4 sq F t 

eagleplace.com 

Richard Smart 
Tel. +44 (0)20 7182 2577 
richard.smart@cbre.com 

Alex Walters 
Tel. +44 (0)20 7318 5043 
alex.walters@ 
struttandparker.com 

11–12 pall Mall 
FroM 1,120 sq F t 

Anna Field 
Tel. +44 (0)20 7747 0144 
anna.field@dejlevy.co.uk 

70 JerMyn street 
FroM 3,50 0, sq F t 

Keith Harris 
Tel. +44 (0)20 7338 4350 
keith.harris@ 
bnpparibas.com 

Chris Valentine 
Tel. +44 (0)20 7338 4322 
chris.valentine@ 
bnpparibas.com 

34 – 45 st JaMes ’s 
stree t 
FroM 1,50 0 sq F t

Anna Field 
Tel. +44 (0)20 7747 0144 
anna.field@dejlevy.co.uk 

Roger Holmes 
Tel. +44 (0)20 7747 0140 
roger.holmes@dejlevy.co.uk 

31 st JaMes’s street 
FroM 1,800 sq Ft 

Anna Field 
Tel. +44 (0)20 7747 0144 
anna.field@dejlevy.co.uk 

Roger Holmes 
Tel. +44 (0)20 7747 0140 
roger.holmes@dejlevy.co.uk 

14 –16 CHarles ii 
street 
FroM 3,400 sq Ft 

Julian Leech 
Tel. +44 (0)20 7522 8525 
jleech@mellersh.co.uk 

George Reynolds 
Tel. +44 (0)20 7522 8524 
greynolds@mellersh.co.uk 

Guy Milne 
Tel. +44 (0)20 7318 5042 
guy.milne@ 
struttandparker.com 

Donna Springall 
Tel. +44 (0)20 7318 5173 
donna.springall@ 
struttandparker.com 

13 CHarles ii street 
FroM 2,500 sq Ft 

Guy Milne 
Tel. +44 (0)20 7318 5042 
guy.milne@ 
struttandparker.com 

Donna Springall 
Tel. +44 (0)20 7318 5173 
donna.springall@ 
struttandparker.com 

Richard Smart 
Tel. +44 (0)20 7182 2577 
richard.smart@cbre.com 

Luke Armstrong 
Tel. +44 (0)20 7182 2687 
luke.armstrong@cbre.com 

32 dukes Court 
FroM 1,956 sq Ft 

Julian Leech 
+44 (0)20 7522 8525 
jleech@mellersh.co.uk 

George Reynolds 
+44 (0)20 7522 8524 
greynolds@mellersh.co.uk 

Nick Rock 
+44 (0)20 7338 4485 
nick.rock@bnpparibas.com 

Chris Valentine 
+44 (0)20 7338 4322 
chris.valentine@ 
bnpparibas.com

Topping out  
of British 
Columbia 
House  
We recently marked a 
significant milestone in the 
progress of our redevelop-
ment of British Columbia 
House. Historically,  
the topping out ceremony  
marks the topmost beam 
being placed in the building  
to complete the structure.  
Its origins trace back to 
pagan times where the 
purpose of the ceremony  
was to ward off ancient  
spirits and traditionally saw  
a leafy branch of a tree set 
atop the roof.  
 Since refurbishment 
work started in May 2013,  
the building’s Grade II listed 
façade has been restored  
to its original glory, while  
the building’s interior and 
services are being replaced 
and modernised with world- 
class office environments 
and commercial space.  
 The ground floor 
restaurant space at  
1– 3 Regent Street St James’s 
is already under offer with  
a leading international 
restaurateur, while six floors 
of new modern, sustainable 
offices to be accessed from 
11 St Charles II Street are 
expected to attract new 
businesses when they are 
launched in September.


