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Are you looking for something even more special? 

Why not try one of our amazing tasting menus each 

designed to give your guests a taste sensation.

Please select your favourite tasting menu.



Chilled pea soup, savoury mint macaroon

Starter

Poached duck egg, asparagus foam, ciabatta tuille, crisp Iberico cigar

Thyme dusted baby beets in toasted cashew crumb,

Welsh mountain goats’ cheese, beetroot mousse, candy stripe carpaccio, 

black olive soil

Suggested accompanying wine

E Bonneville Chablis, Burgundy, France, 13.0%

This wine is fresh and harmonious, with nicely focused green fruit 

character and an elegant mineral texture

Fish course

Fennel & Cromer crab risotto, seared north Atlantic cod, lemon thyme 

parmesan crisp

Suggested accompanying wine

Nicolas Rouzet Touraine Sauvignon Blanc, Loire Valley, France, 

12.0%

Aromas of exotic fruits float over a fresh, light citrus body. It’s a round, soft 

wine with a zippy, fresh finish



Main course

Roast loin of Holme farm venison, oak smoked fondant, lemon infused 

cabbage, blue cheese foam

Crispy fried spinach & Ricotta pacchetto

lemon thyme polenta, grilled baby aubergines, slow-roasted cherry 

tomatoes, tomato & sage sauce

Suggested accompanying wine

Conde De Castile Reserva, Rioja, Spain, 13.5%

A complex wine that displays a harmonious blend of dried, stewed fruits 

and nuances of leather, vanilla and tobacco

Cleansing course

Rhubarb & elderflower sorbet, rhubarb crisp

Dessert

White chocolate sphere 

filled with apple crumble & Kentish raspberries, rainbow meringue shards, 

toffee sauce to pour

Suggested accompanying wine

Essensia Orange Muscat, Andrew Quady, USA, 15.0%

With an aroma reminiscent of orange blossom and apricots. The palate is 

rich and sweet, with vibrant peachy and orangey fruit. Ends with a 

lingering, refreshing aftertaste.



Cheese course

Black olive emulsion profiteroles 

filled with ash goats’ cheese, Roquefort & smoked Applewood 

mousse

Croft 10 Year Old Tawny, Portugal, 20.0%

The 10 Year Old Tawny is drawn from a reserve of fine wood ports 

which have been aged to full maturity in seasoned oak casks, each 

holding about 630 litres of wine

Seasoned petit fours to finish

Salted caramel swirl, passion fruit chocolate, orange & cranberry 

fudge

Flight of recommended wines - £60.00 + VAT per guest



Sourdough toast, summer pea mousse, grilled Norfolk asparagus, freshly 

shaved truffle

Starter

Tinned duck rillettes, smoked duck Scotch egg, fig jelly & purée, walnut & 

apple remoulade, pancetta dust

“Trio of tomato”

Gazpacho soup to pour, tomato & black olive salsa, heritage baby tomato 

crisps, basil marinated mozzarella

King Stag Chardonnay, California, 12.5%

Complex aromas of white peach, orange blossom, and a touch of vanilla. 

The creamy mouthfeel is balanced by a crisp acidity and a refreshing 

finish

Fish course

Cromer crab & Sheringham lobster ravioli, lobster bisque, chive & tarragon 

salad

Camino Real Blanco Rioja, Spain, 12.5%

Subtle flavours of cooked apple and peach. This wine has a generous 

mouthfeel with a soft and polished finish



Main course

Slow roasted noisette of Norfolk salt marsh lamb, minted cutlet,

beetroot layered terrine, summer squash purée, heritage carrots

Tricolour of quinoa, goats’ cheese filled courgette flower, pomegranate 

pearls, truffle & lemon dressing

Ella's Ridge Pinot Noir, New Zealand, 13.5%

Bright and fresh with varietal ripe cherry aromas, with vibrant flavours of 

red berries and spice. A fresh and lively palate, with silky tannins and a 

lingering finish

Cleansing course

Avocado sorbet, watermelon granita

Dessert

Chocolate orange delice, raspberry gel, mango sorbet

A Sticky End Noble Sauvignon Blanc, Marlborough, New Zealand, 

10.5%

Enticing and expressive on the nose, which offers ripe peach and lychee 

and fig, alongside subtle nutty notes. Intensely concentrated flavours of 

honey and ripe nectarine with a citrus lift



Cheese course

Selection of French cheeses: 

Epoisses de Bourgogne, Chatelian, Comte, Fourme d’Ambert

served with truffle honey

Penfolds Father Tawny, Australia, NV, 18.5%

The palate is the most elegant of the Penfolds tawny portfolio being 

soft, round and intense with fruit, oak and maturation characters all 

in harmony. The unique Penfolds fortifying spirit combines with all 

the age complexity to give a long, lingering and intense finish that 

is clean and tight

Seasoned petit fours to finish

Chocolate orange truffle, rhubarb & custard macaroon, mini fruit 

tartlets

Flight of recommended wines - £60.00 + VAT per guest



Mustard macaroon purple cauliflower purée, piccalilli pipette

Starter

Hot smoked salmon & Cromer crab tian, gazpacho gelée, horseradish 

foam

Textures of Carrot

Carrot bavarois, purple carrot crisp, orange carrot sorbet

Macon Villages Cave d'Aze, Burgundy, France, 13.0%

This pure, refined Mâconnais white emits subtle hints of mango, 

pineapple, hazelnut and almond. It’s a fresh, balanced white with a 

delicious minerality

Fish course

Seared scallops, tandoori cream foam, shaved heritage cauliflower

El Cante Albarino, Spain, 12.5%

It’s a light, fresh white zipping with notes of citrus, white flowers 

and stone fruit and a whiff of sea air. 



Main course

Duo of Aberdeen Angus beef 

slow cooked fillet, mini suet pudding, wild mushroom purée, baby heritage 

carrots, baby onion rings, nasturtium leaves, bone marrow jus

Wild mushroom Wellington, lemon thyme parmesan cannelloni filled with 

smoked goats’ mousse, uprooted baby beets & squash veloute to pour

Esprit de Lussac, Lussac St Emilion, Bordeaux, France, 13.0%

Juicy black fruit on the nose and cranberry nuances on the palate, tied 

together with a smoky sandalwood

Cleansing course

Pink grapefruit sorbet and champagne foam

Dessert

“Edible garden” 

Apple & cherry mousse, chocolate soil, watermelon macaroon, blackberry 

sorbet

Royal Tokaji 5 Puttonyos, Hungary, 11.0%

A medium amber colour with a nose of orange peel, figs and cinnamon. 

The sugar on the palate is well balanced by the fine acidity, leading to a 

clean, refreshing finish



Cheese course

Vignotte melted on sourdough toast, freshly shaved truffle, Manuka 

honey

Gevrey Chambertin Alexandre Gauvin, Burgundy, France, 

13.0%

Gevrey-Chambertin is home to some of the world's most 

prestigious and expensive red wines. Forget any assumption you 

have that Pinor Noir is soft and easy-drinking! 

Here, it's full-bodied, structured and developed wondrously with 

age

Seasoned petit fours to finish

Chocolate & mint truffle, pistachio baklava, chocolate & whisky 

marmalade

Flight of recommended wines - £60.00 + VAT per guest



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/



