
WE
ARE

An amazingly dynamic team of highly motivated, bright, 
talented people whose sole focus is on creating extraordinary 
smile-inducing food and drink experiences using fresh, seasonal, 
sustainable, ethical and local ingredients.

Christmas Bowl Food Menu
Ve = vegan, V = vegetarian, 



Kiln Smoked Salmon, Beetroot, Candied Pecans & 

Horseradish Crème Fraiche

(Fish, Nuts, Dairy)

Duck Rillette, Cranberry Compote, Crostini

(Sulphites, Gluten)

King Prawn Cocktail, Bloody Mary Mayonnaise, Baby 

Gem

(Crustacean, Egg, Mustard, Sulphites)

Salt Baked Root Vegetables, Quince Puree, Manchego

(Dairy, Sulphites)

Pigs in Blankets, Parmentier Potatoes, Gravy

(Celery, Sulphites)

CHRISTMAS BOWL FOOD

Savoury 



Roasted Chicken Casserole, Stuffing Ball & Glazed Carrots

(Gluten)

Slow Cooked Haunch of Venison, Braised Red Cabbage, 

Creamed Potato & Redcurrants

(Sulphites, Celery)

Wild Mushroom Pithivier, Crushed Parsnip, Savoury Veg Jus

(Gluten)

Butternut & Sage Risotto, Walnut Pesto, Feta

(Dairy, Nuts)

Roasted Cod, Leek Fondue, Caviar & Champagne Sauce

(Fish, Sulphites, Dairy)

CHRISTMAS BOWL FOOD

Savoury



Plum & Sloe Gin Crumble, Tonka Bean Custard

(Gluten, Dairy, Egg)

Vanilla Pannacotta, Blackberry Compote

(Dairy)

Chocolate & Orange Mousse, White Chocolate 

Feuilletine

(Dairy, Gluten)

Clemetine Fool, Confit Citrus Peel, Ginger Tuile

(Dairy, Gluten)

CHRISTMAS BOWL FOOD

Sweet



Contact us.

Seasoned.co.uk

hello@seasoned.co.uk

020 7334 3900

mailto:hello@seasoned.co.uk
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