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”
Seasoned Events is a preferred event caterer at over 50 venues in 

the capital and we are also venue management experts.
“

Exclusive film premier after party at the RCJ
It was all hands to the decks at the Royal Courts of Justice this month as Seasoned Events 
hosted the after party for the world premiere of Snow White and the Huntsman.

Premier PR took over the whole venue to put on a spectacular party for 900 lucky guests 
after the screening.

READ MORE...

TOP NEWS

Summer signature cocktails

The team at Seasoned Events is delighted to introduce their signature 
cocktails for Summer 2012.
All of the cocktails are mixed using the finest...

READ MORE...

Seasoned partners Leander Club for third year

Seasoned Events has been named as the sole hospitality provider for 
Leander Club for the third successive year at this year's Henley Royal 
Regatta, taking place from 27 June -1 July.

READ MORE...

Daniel's double celebration

Daniel Clifford, chef patron at Midsummer House in Cambridge and 
creative director of Seasoned’s sister company, Kudos, had two rea-
sons to celebrate recently...

READ MORE...

New menus: 2013

The Seasoned Events culinary team has been busy tasting and design-
ing the new collection of signature dishes for 2013 that showcases the 
best of British seasonal ingredients...

READ MORE...

Sole caterer: London Bridge Experience

Seasoned Events has been appointed sole caterer at the London Bridge 
Experience. The company will commence operations at the venue on 1 
January.

READ MORE...

MORE NEWS

20% off Royal Courts of Justice

Receive 20% off venue hire for all events taking place before 31 August 
2012.
Book your event now to claim this offer.
Call 020 7236 2149 for more information.20%

OFF

PROMOTIONS

Find out what Debbie has been up to as she 
shares her thoughts on recent events

Read this month’s update from Debbie, the venue and agency relation-
ship manager at Seasoned Events.

READ THE BLOG

Debbie’s BLOG
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