
Christmas 
L E T  U S  H O S T  Y O U R   

P A R T Y

WE PLAN, WE POUR, WE PARTY!

We are passionate about our food and drinks…and who doesn’t like to party! 

Surrounded by colleagues, family or friends, any reason is a good reason to
celebrate in our book!  We have been planning and partying for a while now, so
have lots of experience up our sleeve to make sure, whatever the occasion, we

capture the essence of your event.

Below we have put together a selection of festive menus, but these are just to
get you thinking !

Come and talk to us, and together we can create an occasion just for you!

Harriet, Max & Nora



 C O C K T A I L S

Mulled Wine Spritz
Classic Mulled Wine, topped with Prosecco

Winter Spiced Negroni
Spiced Gin, Dry Vermouth, Campari, Oranges

Festive Gin Fizz
Gin, Elderflower Cordial, Lemon Juice, Prosecco

Cranberry Mimosa
Prosecco topped with Cranberry Juice

Mistletoe Margarita
Tequila, Cointreau, Lime Juice, Blood Orange

Syrup

Spiced Rum Punch
Dark Rum, Pineapple Juice, Orange Juice,

Grenadine,
and a touch of Cinnamon Syrup.



C A N A P E S  

Smoked Salmon & Cream Cheese Blinis
Mini Blinis with cream cheese, smoked salmon, dill.

Pigs in Blankets Sausage Rolls
Mini Sausages wrapped bacon in golden, flaky pastry.

Brie & Cranberry Tartlets
Puff pastry filled with creamy brie & cranberry sauce.

Goat Cheese & Caramelised Onion Crostini
Mini baguette slices  with goat cheese & caramelised

onions.

Mini Beef Yorkshire Puddings with Horseradish
Roast beef in bite-sized with  horseradish cream.

Prosciutto-Wrapped Melon
Sweet melon wrapped in thin slices of prosciutto 

Mini Charcuterie & Cheese Skewers
Cured meats & cheeses served on small skewers 



C O L D  B U F F E T  M E N U  

Cheese & Charcuterie Board
Brie, Mature Cheddar, Stilton

Parma Ham, Salami, Roast Turkey Slices
Grapes, Chutney, Crackers and Sourdough Slices

Seasonal Salads
Red Cabbage Slaw with Cranberries and Apple

Beetroot and Feta Salad with Rocket and Orange
Classic Potato Salad with Mustard Mayo

Cold Meats & Bites
Honey-Roast Ham

Homemade Mini Sausage Rolls

Festive Sweets
Mini Mince Pies
Yule Log Slices



H O T  B U F F E T  M E N U  

Roast Turkey Breast 
Served with traditional gravy and cranberry

sauce.

Honey-Glazed Gammon 
Sweet and savoury baked gammon.

Veggie Wellington 
Puff pastry filled with seasonal vegetables and

herbs.

Sides
Herb-Roasted Potatoes

Seasonal Roasted Vegetables
Cauliflower Cheese

Gravy

Dessert 
Mini Mince Pies

Chocolate Brownie Bites with Berries



O U R   V I N T A G E  
H O R S E B O X

Festive Burgers 

Turkey Twist 
Turkey Patty, Cranberry Sauce, Bacon, Cheese, Red Onion

and Sage Stuffing in a Brioche Bun

Brie Lovers 
Veggie Patty with Brie and Cranberry Sauce, Red Onion,

Lettuce, Tomato in a Brioche Bun

The Green Grinch 
Plant Based Vegan Patty with Vegan Cheese, Cranberry

Sauce, Red Onion, Lettuce, Tomato in a Vegan Brioche Bun

Loaded Yorkshire Puddings

Turkey Breast, Pigs in Blankets, Roast Potatoes, Carrots,
Broccoli, Peas , Sage & Red Onion Stuffing & Gravy in a Giant

Yorkshire Pudding

Veggie Wellington, Roast Potatoes, Carrots, Broccoli, Peas,
Sage & Red Onion Stuffing & Veggie Gravy in a Giant

Yorkshire Puddings



P I C T U R E S  



S O M E  O F  O U R  C L I E N T S . . .



We’d love to hear from you!
For enquiries or bookings, please get in touch.

Contact Details:
� Website: www.theeventbroker.co.uk
Ö Email: hello@theeventbroker.co.uk

à Phone: 07503 780003

C O N T A C T  U S . . . .

Tell us about your event 

http://www.theeventbroker.co.uk/

