London’s award winning venue
for meetings and events

There is nothing more ‘right now’ than food stations!
Beyond their kerb appeal, they are a popular choice
because they spark an informal, excited
atmosphere!

Please choose three stations to be served during
your event.

Selection of cured meats including chorizo, Iberian ham &
Serrano ham

Your station will also be topped with:

Arancini ball baskets
Griddled artichokes
Baby peppers filled with cream cheese
Selection of marinated olives
Selection of artisan breads
Tapenade & flavoured oil

Kraft boxes of square pies
“Chuck Chuck Chicky” - Chicken, ham & tarragon
“The Cowshed” - Beef steak, cracked black pepper & British
ale
“Farmer’s Trug”- Butternut squash & feta

Your station will also be topped with:
Piped cheesy mash
Creamed mash

Minted garden peas
East End parsley liquor
Cheeky chappy gravy

Carved to order sides of seasoned cured salmon
Dill buckets to chop
Rye bread
Soda loaves
Beetroot chutney
Cream cheese
Sea samphire

Guests can either ‘grab and go’ or have their crostini prepared
to order.
Cucumber, cilantro & feta salad, roasted pepper, ginger & lime
dressing (v)

Also choose two of the options below:
Sea bass ceviche tumblers, mango salsa & red onion
Bloody Mary shots with shrimp tails
Smoked trout & cream cheese in lavender macaroons
Goats’ cheesecake bites, cucumber jelly, pickled rainbow
beetroot (v)

Green pesto chicken, aged Parma ham filled rosemary
focaccia with balsamic roasted tomatoes, Parmesan shavings,
baby rocket
Or
Grilled sardines & air-dried tomato pesto filled ciabatta with
cocktail gherkins, Kalamata olives, purple basil

Your station will also be topped with:
Smoked mozzarella, heritage tomatoes, aged balsamic cream
Courgette, baby spinach, fire-roasted red pepper orzo salad
with basil dressing

Olives & feta
Rocket salad
Grilled figs
Cheese & garlic bites

Mexican roasted chicken taco with jalapeño salsa
Or

BBQ pulled pork taco with pickled red cabbage salad

Your station will also be topped with:

Five bean chilli taco with smoky salsa
Roasted pepper & cheese quesadillas
Black beans
Guacamole
Tomato salsa with a hint of habanero chilli
Spiced potato wedges with sour cream
Shredded iceberg, tomato, cucumber & red bean salad with
ranch dressing

Chicken breast marinated in coconut milk & lemongrass
Or
Pork & sesame balls with honey & ginger

Your station will also be topped with:
Butternut squash macerated with lemongrass simmered in sweet & sour
sauce
Grated carrots & daikon slaw
Coriander leaf
Crusty sub rolls
Crispy shallots

This is a cold station and works brilliantly with ‘grab and go’ rolls, already
wrapped and ready to roll!

Cajun & lime-fried prawns with Louisiana tartar
Or
Slow-cooked Creole beef brisket with Dr. Pepper chutney

Your station will also be topped with:
Buffalo tofu with red cabbage & apple slaw (v)
Submarine rolls
Southern slaw
Baby gem leaves

Cajun prawn with chilli pepper sauce shots
Mini corn grab bites (v)
BBQ spice sprinkle

Chicken tikka
Chicken marinated in ginger juice, turmeric, garlic, green chilli & natural
yoghurt
Or
Vegetable biryani (v)
With spiced green beans, pumpkins & cumin seeds

Your station will also be topped with:
Brick Lane potatoes
Skin-on baby spuds tossed in butter, crushed aromatic seeds & punchy green
herbs
Classic kachumber with shredded cabbage, pomegranate seeds &
mayonnaise
Vegetable samosas
Naan & poppadom stacks

Punchy mango chutney
Fresh mint & coriander raita

Teriyaki braised pork with soy ramen, mustard leaves
or
Chicken with ginger & soy with spiced ramen & spring onions

Mushroom ramen
Bok choy with mushroom butter

Topped with a light drizzle of our steaming broths:
10-hour chicken bone broth
Spiced root vegetable broth

With pots, bowls and tubs of:
Crispy shallots
Bean sprouts
Roasted cashews
Kimchi
Hot sauce bottles

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

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

