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REL AX
Be mellow. Let us take the strain. Creation of exquisite food with 

efficient, professional, service for you and your guests is our 
obsession.  It’s what we live to do. Your task is simply to enjoy the 

cordial ambience of a truly memorable occasion.

EAT
Hearty rustic spreads. Voluptuous  banquets. Hedonistically indulgent 
desserts. Whatever your tastes and requirements, our accomplished 
Masterchef and his team have the talent and experience to serve 
exceptional dishes. We season with a passion to thrill and delight.

DRINK
Sybartically smooth fine wines and charismatic cocktails to match 
your event. We carefully select vintages from the finest cellars or 

create convivial refreshments just for you. Enhancing your desired 
mood and complementing your choice of food. 
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R E D  P R O F I L E

T H E  I N S I D E  S T O R Y

Founded in January 2008, RED Anywhere provides 
imaginative, 5-star restaurant quality catering and 

hospitality services for any event, at any venue  
(indoor or outdoor) anywhere in the United Kingdom.  

Flexibility, quality, passion and commitment are the 
hallmarks of RED Anywhere’s service. Not limited to a 

set “menu” of options, truly bespoke events created by 
Red Anywhere can involve organising the entire exercise 

to simply providing superb catering. The common 
denominator of all RED Anywhere events, large or 

small, is the quality and standard of the food and drink 
prepared and served: quality, variety and presentation 
that would put many upmarket restaurants to shame.
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The Red Anywhere team combine over 30 years’ experience in 
hospitality and event management with the culinary skills of Dan 
Clarke (one of the youngest chefs ever to achieve Master Chef 

of Great Britain status) to deliver truly exceptional corporate, 
business or private catered events. The company also provides 
consultancy services to existing caterers, pubs and restaurants, 
drawing largely on the considerable commercial, managerial 

and culinary experience of Dan Clarke.

Dan pursued successful career training with top chefs and 
working at Michelin starred restaurants throughout the UK and 

continental Europe. After gaining MCGB status Dan established 
a restaurant RED (relax. eat. drink) in Worthing driven by the 
need to practice his considerable skills and offer something 

unique to his local community. However, to expand the business 
offering it was clear that RED would have to migrate entirely to 
the Internet. This business approach would allow Dan to identify 

and satisfy unserved target markets but maintain the heart  
and soul of his company.

RED Anywhere exists to deliver superb food and drink in a 
great ambience with fantastic service and build effective 

and profitable partnerships with trusted suppliers that enable 
a unique service. However, this is still a business where the 

“proof of the pudding is very much in the eating”, and while 
RED Anywhere builds its profile, generates leads, and talks to its 
customers online, it establishes and enhances its reputation by 
delivering outstanding customer satisfaction in the real world. 

 



T H E  M A S T E R  C H E F  E X P E R I E N C E

D A N I E L  C L A R K E  M C G B

The driving force behind RED Anywhere is Daniel Clarke 
MCGB. He is not only one of just 45 chefs in the UK to 
achieve that status, but he’s also one of the youngest 

ever awarded the MCGB accolade. 

Daniel Clarke MCGB pursued a successful career 
training with top chefs and working at Michelin starred 
restaurants throughout the UK and continental Europe 

before establishing his own restaurant and later 
founding RED Anywhere.



�������� ��������

Tel: 0845 223 4472

Email: enquiries@redanywhere.co.uk 
www.redanywhere.co.uk

We can arrange cookery classes and demonstrations for any 
number of people, anywhere, anytime giving you an insight 
into the world of professional cooking and drawing on the 

experience, élan and expertise of a Master Chef of Great Britain.

Or how about sampling our Master Chef Experience? Dan Clarke 
will create a bespoke menu with canapés for up to 18 people 

with or without wines to match and we then bring everything to 
your house where Dan cooks it to perfection. Our staff will answer 

the door to guests and serve drinks. We lay the table, supply all 
crockery, cutlery and glassware. We even do the washing up.

If you’re looking for a bar or a drinks reception with a difference 
then let Red Anywhere’s experienced bar team make that 

perfect Mojito, stir that perfect Martini, or even pour that perfect 
glass of champagne for you. We can also arrange cocktail 

master classes and demonstrations to give your party a twist.

“Just a quick note to say a huge thank you for all your hard work 
on Saturday. Everyone agreed that the food was amazing and 

kept coming back for more.

You helped make our wedding day very special, and I’ve 
already recommended you to lots of people! 

Many thanks and all the best for the future.”

Jenny and John 



W E D D I N G S

M A K I N G  Y O U R   
S P E C I A L  D A Y  P E R F E C T

We can help make your Wedding day a perfect day! 
Bespoke menus are tailored to your exact requirements 

and budget, using seasonal and local produce 
wherever possible. We design dishes that complement 

your arrangements and guarantee the very highest 
standard of food, drinks and service for any number of 
guests. All our staff work for us and have been trained 

by us. We do not use agencies.

RED Anywhere can offer a complete package that 
takes the strain out of what should be the happiest day 

in your life. We can manage and supply food, drinks, 
service, furniture, linen, crockery, cutlery, and glassware 

to match your own arrangements. 



C O R P O R A T E  E V E N T S

C O R P O R A T E  H O S P I T A L I T Y   
A N D  M O T I V A T I O N A L  E V E N T S   

T H A T  A R E  T H E  B U S I N E S S  

We’ve developed some exceptional activities based 
around outstanding food and drink for corporate 

and business clients. Maybe you need to spice up a 
product launch or make a conference or seminar more 
memorable? Perhaps you need to entertain important 

guests and business prospects in or out of the office, 
cater for staff open days or help build team spirit and 

leadership skills in small or large groups? Or maybe you 
just want to reward your people for a job well done. Or 

inspire them to achieve even more. 

We’ve worked with companies and organisations of all 
sizes. From blue chip international brands to local start-
up businesses, we provide bespoke, innovative, flexible, 
and professional events delivered in an appropriately 
relaxed, but highly attentive, manner. Red Anywhere 

are exclusive caterers for Eastland’s Estate, near 
Billingshurst, in Sussex and one of the four exclusive 

caterers for Farbridge in Chichester. 
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We can create bespoke menus to your exact specification or 
budget, using seasonal and local produce wherever possible, so 
your conference or sales meeting has a distinctive character and 

personality that matches your brand. Whether catering board 
meetings in or out of your offices or arranging food and drink for 

important guests, our role is to deliver exactly what you want,  
the way you want it.

We can also provide a range of food and drink based events 
that will have your people buzzing. From Cocktail Master Classes, 
where teams must create the perfect cocktail against the clock, 

to Beat the Bar Tender, where teams recreate classic cocktails 
against professional competition to Cookery Master Classes and 

demonstrations. We can arrange or construct an event that will be 
tailored to your timetable and your requirements. RED’s very own 
Kitchen Critics Experience gives teams the chance to create their 
own menus and then cook those dishes or serve up a restaurant 

quality meal to paying guests and judges

Dear Daniel, may I just add my gratitude for the great lunch 
event on Monday. The food was fantastic and your team were a 

credit to you. Thank you.
Julia Constable, Managing Director,  Fittleworth Medical



P R I VA T E  E V E N T S

U P  C L O S E  A N D  P E R S O N A L

If you’re looking for an event with a personal touch then 
look no further than RED Anywhere. We can provide a 
complete private food and drink catering service for 
your special party.  We can even suggest themes or 

possible venues that you might like to explore.

We can create bespoke menus to your exact 
specification or budget, using seasonal and local 

produce wherever possible, so your private get  
together has a distinctive character and personality 

tailored to you. Our task is to deliver exactly what  
you want rather than simply have you choose from  

a list of available options.



Our Masterchefs have tremendous culinary experience, having 
worked all over Europe using a variety of different ingredients.  

If it’s special to you, it’s important to us. RED Anywhere will cater 
anything from a canapé party, anniversary, wedding, birthday or 
garden party to barbecues and hog roasts or simply an intimate 

dinner with friends.  

Rely on us to devise inspiring food and drink, supply fine wines, 
create convivial cocktails or organise intriguing wine tastings that 

will make your occasion memorable and successful. We even 
take care of the washing up! Whether your special party is held 
at your own house or garden or you hire an outside venue, we 

guarantee a personal and professional service from start to finish.

“Dear Dan and the Team at Red Anywhere, We wanted  
to thank you for a wonderful evening of fine food, great  

Mocktails and excellent service.

You and your staff were professional, courteous and most  
of all, made us feel relaxed knowing that everything  

was taken care of.

The food was great, great textures and balance of  
flavours, our guests were very impressed  

and the whole night was seamless.

Well done to you and all of your staff Dan, we look  
forward to using you again the future.”

James and Aisha Caan
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