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Over the week of 27 - 31 July, the House of Commons hosted 125 guests from over 40 Commonwealth 
countries for the Association of Commonwealth Serjeant at Arms Professional Development Conference.  
The product of almost 9 months of careful planning and hard work, the week-long conference offered a 
singular opportunity for international Serjeants at Arms and Gentlemen Ushers of the Black Rod to network 
and discuss aspects of their Parliamentary role. Marking the 600th anniversary of the appointment of the 
very first Serjeant at Arms to the House of Commons, 2015’s conference bore a special significance for 
Association members. 

Working together the Catering team constructed a delicious menu, and the Events Team organised a 
stimulating programme, allowing the Department of Facilities to showcase its ability to plan and provide a 
truly world-class programme on par with any of the Commonwealth Serjeants’ home Parliaments. 

The conference began on Monday, with delegates arriving into London’s Park Plaza early in the day.  The 
guests were first granted an exclusive tour of the Elizabeth Tower, before moving on to a church service to 
mark the 600-year anniversary of the appointment of the first Serjeant at Arms. Delegates then returned 
for dinner in the Speaker’s State Rooms, where they were served bowl food by Catering Services including 
Parliament’s legendary jerk chicken.  This option soon proved a firm crowd favourite, with delegates from all 
over the world praising the dish. 

After a brief detour to take part in workshops at London’s Guildhall on Tuesday, attendees enjoyed a 
splendid three-course formal dinner at the House of Commons on Wednesday evening.  For only the third 
time in its history, Central Lobby was transformed into a dining venue, replete with carefully-chosen flower 
displays and coloured uplighters (a first by the Events Team), and charming musical entertainment was 
provided by the London Adventist Chorale.  Guests were visibly impressed at their striking surroundings, and 
even Acting Serjeant at Arms, Robin Fell, commented that he had “never seen Central Lobby look so good.”

Executive Chef Mark Hill likewise noted that the menu 
for Central Lobby represented an attempt to “come up 
with something British, using British producers from the 
North, South, East and West”.  ‘Creedy Carver’ free-range 
Devonshire duckling was served as a starter alongside 
nettles hand-picked and foraged from British hedgerows 
and New Forest mushrooms dusted with fennel pollen, 
gooseberry gel, Nasturtium leaves and Szechuan crackling.  
With 14 different moves to prep the starter plate, this 
gave a visual as well as palate-enhancing experience.  
Dessert, an ‘Elaboration’ of Strawberries’, used super-
sweet Summer’s Eve strawberries – the only strawberries 
of British origin grown in the UK.

The crowning event of the conference, however, took 
place on Thursday evening – a ‘gourmet barbeque’ on 
the Commons Terrace.  The first-ever Terrace barbeque, 
this event involved a high level of collaboration across 
departments, including staff from PED (led excellently by 
Terry Cole), Events, Gardening, and Catering Services all 
lending their own touches.  

Furnishings manager, Mark Cruikshank, directed the 
layout of the Terrace, which included garden loft 
flowers, summer fête style stands and beer barrel 
tables, giving the impression of a stylish British 
summer barbeque.  

Flowers were personally selected by chefs at Covent 
Garden Market three weeks beforehand, and arranged 
by Annabel Honeybun, our onsite gardener. 

Thursday’s menu featured embellished barbeque food, 
including canapé-style prawn skewers, English lamb 
cutlet, and a grilled chicken Caesar burger.  Meanwhile, 
a spectacular Alice in Wonderland inspired dessert stand 
displayed exotic passion fruit, rose petal, and coconut 
macarons, decorated to look like toadstools, atop a 
sprouting wheatgrass lawn hand-grown by chefs.

The hard work put in by the entire 
House of Commons service ensured 
that conference delegates went away 
feeling well looked after, with Facilities 
staff receiving congratulations on their 
seamless service and ability to cater to a 
wide range of tastes and requirements. 
One delegate even commented, “I 
wish we were fed this well in our 
Parliament!” Staff from across Facilities 
were commended for their roles in 
implementing a historic first in the form 
of the Terrace barbeque. 

Black Rod thanked the Commons for 
their contribution, noting “a fantastic 
array of collaboration from the House 
of Commons departments to deliver a 
summer event.”
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