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Brushetta topped with avocado purée, 

maple syrup, roasted cashew nut crumb (vg)

Lemon zested courgette, 

red pepper hummus, crispy carrot (vg)

Oregano baked polenta, 

smoked aubergine purée, shredded piquillo pepper (vg)

Cucumber macaroon filled with cream cheese

& compressed cucumber 

Beetroot glazed goats’ cheese bonbon lollies

in toasted nut dip dab bowls

Savoury scone filled with goats’ cheese mousse 

& balsamic onions  

Minted pea pâté on toast with torn mozzarella, 

basil & lemon oil

Basil infused goats’ cheese wrapped in courgette, 

black olive & Parmesan wafer

Truffled Mascarpone with asparagus 

& baked Parmesan on brioche



Ceviche of sea bass, coriander leaves 

& pineapple salsa on sesame seed tuille

Ginger tuna tartare on compressed cucumber, 

nori flake sprinkle 

Pumpernickel, avocado salsa, 

marinated crayfish, spicy mayo

Whipped salmon mousse 

& keta pearls on black charcoal toasts 

Lime cured salmon, shaved salt cod, 

pickled baby cucumber

Scottish smoked salmon blini, 

soft cheese & keta pearls

Sea trout mousse, lemon scented rösti cake,

lemon crème fraîche, compressed cucumber 

Lemongrass & coconut milk roasted king prawn, 

toasted coconut, green curry pipette 

Seared sea bass spoon, minted pea, 

punchy pepper powder 

Ficelle toast & mackerel, pickled beetroot, 

horseradish foam 



Moroccan roasted lamb, 

beetroot tzatziki, mint jelly  

“Ploughman’s” Granary toast topped 

with ham hock, piccalilli gel, Parmesan slither

Harissa spiced confit chicken, 

compressed watermelon

Bresaola & pickled pear on focaccia topped 

with rocket verde

Sesame seed mustard macaroon, 

beef carpaccio, tomato jam, Parmesan slither

Rare roast beef, 

Yorkshire pudding, baby watercress, horseradish cream

Serrano wrapped chicken,

pepper salsa 

Chorizo & chicken ravioli, 

tarragon burnt butter

Confit duck, savoury cone, wasabi mayo,

crispy mouli salad   

Ham hock with minted pea purée 

on toast

Fillet of beef, gremolata, rosemary ‘carrot tops’ 



Asian vegetable Gyoza

& chilli jam (vg)

Feta, pepper & quinoa cakes, 

pickled cucumber, black olives, lemon & dill aioli dollops

Beetroot & feta samosas, 

apple chutney 

Twice-baked smoked Applewood cheese topped 

herb crème fraîche, crispy onion ring 

Roasted summer vegetable pie topped

with sun-blushed tomato mash 

Sweet potato cheesecake topped 

with tomato & red pepper jam 

Summer squash & goat’s cheese ravioli 

topped with microplaned Parmesan  



Smoked haddock croquette, 

caper mayo, crunchy gherkin

Lemongrass & chilli salmon skewer, 

cool lime dip

Scallop pop & pancetta, 

grilled corn purée

Haddock soufflé, 

horseradish foam

Thai tuna tartar edible cone, 

coriander jelly, crispy shallot ring  

Posh fish & chips: 

battered fish on a crispy potato cube, tartar sauce 



Pulled BBQ lamb shoulder 

with beetroot crème fraîche on summer new potatoes & feta crumble 

Spiced puri bread with lime 

& Cajun chicken topped with mango purée

Steak ‘n’ chips: 

sweet potato skinny fry bunch wrapped in fillet steak, béarnaise dipping 

sauce

Chorizo & chicken ballontine,

Cajun mayonnaise, pistachio dust

Beef croquettes, 

grilled corn, rum purée

Lemon thyme chicken, 

pomegranate crème fraîche 

The sausage bloomer: 

minted lamb & Lincolnshire sausages, raspberry ketchup



Mixed fruit brochette, lemongrass 

& pineapple purée (vegan)

Lemon & freeze-dried raspberry Madeline

Chocolate dipped orange shortbread, 

lavender dusted strawberries  

Strawberry marshmallow lollipops with popping candy 

Passion fruit panna cotta with raspberry topper 

Eton mess nest with English strawberries  

Passion fruit posset, passion fruit cream, raspberry topper

Duo of chocolate cups, 

lemon posset with mango yolks, toasted sweet brioche dust

Lemon shortbread topped with lemon curd & English 

raspberries 

Rhubarb & custard sweet shop macaroon 

Rhubarb & elderflower layers with peach cream tops



At Seasoned we work each day to try and further reduce our 

impact on the environment by adapting what we do, how we do 

it and what we use to deliver exceptional events.

These are just a few of the practical actions we take:

• We record our carbon emissions so that we can plant trees 

through the Woodland Trust to counter balance the 

emissions to zero.

• We encourage clients to choose a vegan dish for all guests 

at their event by offering a vegan menu from the start and at 

our tastings. This supports the environmental effort to 

reduce CO2 emissions but also promotes healthy eating for 

guests.

• We are signed up with Plan Zhero who are an organisation 

linking food companies with local charities that would benefit 

from any spare food from an event helping to reduce food 

wastage.

• We don’t use any single use plastics at events and our 

current challenge we are working on is to reduce the 

amount of cling film that we use – to date we have invested 

in containers to transport food in so we don’t have to multi 

wrap the trays with cling film

• We record our recycling tonnage and target to increase year 

on year what is being recycled which we continue to 

achieve.

Read more about what we have already done, click here

https://seasonedevents.co.uk/csr/


Seasoned are committed to sustainability and do all we can to 

minimise our impact on the environment.

We always encourage our clients to come on this journey with 

us and would be delighted to talk to you about how we can 

work together to minimise the impact of your event.

We also have some tools to support you should you want to 

offset those unavoidable impacts to produce a carbon neutral 

events. You can use the myclimate.org calculator to measure 

your CO2 emissions tonnage from your event. 

There are then many great causes, focused on carbon 

reducing projects, which would be delighted to receive a 

donation. The one that Seasoned ourselves support is the 

Woodland Trust woodlandtrust.org.uk and they recommend at 

£15 per tonne donation to offset your emissions.

Please talk to us to find out more about how we can help 

support you

https://co2.myclimate.org/en/event_calculators/new
https://www.woodlandtrust.org.uk/



