
Family Sharing  
   & Grazing Tables  



Family Sharing Menus

“Relaxed and informal dining 

A Great way to entertain for a more flexible seating format  and 
laid-back dining experience 

Served to the table as sharing style in groups of  6-8 guest per 
table 

All special dietary requirements will need to be catered for 
individually and served to those people in  their table positions 

Contact Our Team Today for a full quotation based on your chosen 
menus based on current market prices 



SHARING STARTERS 
*Can Be GF**Can Be D.F

To Start

Tapas / Charcuterie

Hummus / Babaganoush / Olives / Sundried Tomato / Manchego *    **

Turkish Breads  

 Hummus / Pumpkin Seeds / Green Olive Tapenade  *     **

Le Pie De Angloy Cheese 

Breadsticks / Fig Chutney / Smoked Salmon / Avocado /  Irish Soda Breads  *     **

Stuffed Focaccia 

 Sundried Tomato / Olive / Honey Glazed Ham / Wholegrain Mustard / Pea Shoots & Pickles  
*     **



Sharing Mains
Hog Roast 

Whole Pig Cooked on our Titan Hog Roast Machine

Apple Sauce / Slaw / New Potato Salad / Beet Salad / Thyme Jus / Condiments *     **

Rib Roast Of Beef

Dry Aged Rib of Beef / Roast Root Veg / Seasonal Greens / Honey Carrots / Wild

 Mushroom Stuffed Yorkshire Puddings with Garlic Butter / Red Wine Jus   *     **

Summer Chicken

¼ BBQ Chicken   /  Slaw / Green Beans Salad / Greek Salad / Rolls / Condiment  *    **

BBQ

Pork Sausages / Chicken Thighs / Slaw / Potato Salad / Baps & Condiments

Scottish Lamb – Spring & Summer

Leg Of Lamb /  Moroccan cous cous  / Pomegranate & Pistachio / Asparagus Salad /

 Takasaki / Harissa / Mint Salsa  *  **



Grazing Tables 



Grazing style
“This works well for a replacement for Canapes and can also work well  during 

evening snack .The Format also has potential to act as a main meal “

*Gf  Can be Gluten Free   **  DF Can be Dairy Free 

During Canape Time Drinks Reception  – Grazing Style *   ** 

Brie / Beet Chutney / Oat Cakes / Smoked Salmon / Avocado / Salami Skewers 

 Chorizo / Sundried Tomatoes / Olive / Hummus / Babaganoush  / Breads / Breadsticks / Pesto /

Olive oil and Balsamic

Grazing During To Act as Main Meal  *    ** 

Honey Glazed Hot Ham / Poached Salmon / Lamb Kebabs / Chicken Satays 

Moroccan Cous Cous / Greek Salad / Beet Salad 

Breads / Dips 

Cheese & Charcuterie 

Sweet Table 

Mini Desserts 

Brownie / Doughnuts / Lemon Tart / Cheesecake /Fruits 

Evening Snack 

Cheese Boards / Charcuterie 



TASTINGS

We believe that a tasting at our Venue www.seasonquayside.co.uk is the best way to confirm a booking with Season.
Anybody can put together an all colour, glitz, and glam quotation, promising a lot on all levels. What we do, is back it up with 
fantastic food, cooked by professional chefs who love what they do and dedicated front of house staff to compliment it. Our 

manager will meet you on arrival and look after you throughout the tasting. You will have a chance to enjoy the canapes and 3 
course meal as shown on your quotation.

You will have your private chef and waiter for a 2- hour period, including the meal and a follow-up meeting to make updates.
The tastings are normally charged at £160 per couple. As an incentive, this will be free of charge for parties over 50 guests, if you 

then book with Season by way of deposit as represented on the quotation which you will receive prior to the tasting date.
You don’t have to decide on the day either – you can always pay for the tasting on the day and then take up to 7 days to decide. If 

you then choose to book with Season, we will simply deduct the £160 from your overall wedding cost.
Drinks will be charged separately.

Try before you buy!

The Tasting offer is available for all new bookings from 2026 

Contact Our Team Today 01316 037 990

72 Commercial Street / Leith / EH6 6 LX 

Email contact@seasoncatering.co.uk

http://www.seasonquayside.co.uk/
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