
CELEBRATE

AT

BRUNCH |  LUNCH |  AFTERNOON TEA |  PRIVATE DINING



Whether you are booking a festive lunch with friends, family or 
colleagues or you are looking to organise a private festive dinner, 
there is no better place to celebrate Christmas than at Seasons.

To book your table or enquire about an event contact us on  
028 9073 0150 or email christmas@seasonsrestaurant.uk.com

ENJOY                            AT SEASONS



DESSERTS

TRADITIONAL CHRISTMAS PUDDING 
WITH CRÈME ANGLAISE

WINTER BERRY PAVLOVA

SALTED CARAMEL CHEESECAKE

TERRY’S CHOCOLATE ORANGE 
BROWNIE

TO FINISH

TEA / COFFEE, MINTS  
& MINI MINCE PIES

TO BEGIN

MULLED PUNCH RECEPTION
(NON-ALCOHOLIC)

MAINS

CO. ANTRIM TURKEY & HAM WITH 
MAE’S STUFFING

PRIME ROAST BARREL OF BEEF WITH 
A RED WINE & ROSEMARY JUS

FILLET OF CAJUN CRUSTED SALMON 
WITH A TARRAGON FISH FUMET

CRANBERRY & BRIE TART WITH A 
PECAN CRUMBLE & DOROTHY’S 
CRANBERRY RELISH

All served with Cauliflower Mornay,  
Crushed Comber Roots, Roast Potatoes  
and Creamy Champ 

LUNCH MENU
3 COURSES 
FOR £24.50

2 COURSES £19.95

STARTERS

SPICY FESTIVE PARSNIP SOUP WITH 
CUMIN SHORTBREAD

COQUILLE OF PRAWNS, APPLE AND 
CELERY WITH A SEAFOOD DRESSING

CHICKEN LIVER PÂTÉ WITH 
CUMBERLAND SAUCE & TOASTED 
BRIOCHE

MULLED WINE POACHED PEAR SALAD 
WITH STILTON, CANDIED PECANS & A 
HONEY & MUSTARD DRESSING



TO BEGIN

MULLED PUNCH RECEPTION
(NON-ALCOHOLIC)

DESSERTS

CHRISTMAS PUDDING PANNA COTTA 
WITH A MULLED WINE SYRUP

WINTER BERRY PAVLOVA

CRANBERRY, ORANGE & CINNAMON 
SPONGE WITH CRÈME ANGLAISE

CHOCOLATE MOUSSE

STARTERS

SPICY FESTIVE PARSNIP SOUP WITH 
GF CROUTONS

COQUILLE OF PRAWNS, APPLE AND 
CELERY WITH A SEAFOOD DRESSING

CHICKEN LIVER PÂTÉ WITH 
CUMBERLAND SAUCE GF CROUTONS

MULLED WINE POACHED PEAR SALAD 
WITH STILTON, CANDIED PECANS &  
A HONEY & MUSTARD DRESSING

MAINS

CO. ANTRIM TURKEY & HAM WITH GF 
TRADITIONAL STUFFING

PRIME ROAST BARREL OF BEEF WITH 
A RED WINE & ROSEMARY JUS

FILLET OF CAJUN CRUSTED SALMON 
WITH A TARRAGON FISH FUMET

CRANBERRY & BRIE TART WITH A 
PECAN CRUMBLE & DOROTHY’S 
CRANBERRY RELISH

All served with Cauliflower Mornay,  
Crushed Comber Roots, Roast Potatoes  
and Creamy Champ  

We are happy to cater for all dietary requirements; please get in touch should you require any further options

GLUTEN FREE MENU

TO FINISH

TEA / COFFEE, MINTS  
& MINI MINCE PIES

3 COURSES 
FOR £24.50

2 COURSES £19.95



TELEPHONE: 028 9073 0150

2 Woodstock Link, Belfast, BT6 8DD 
Email: christmas@seasonsrestaurant.uk.com

THE PERFECT FESTIVE GIFT IDEA

Treat someone special to something they will really  
savour this Christmas with a Seasons gift voucher

Ask a member of our team today

GIFT VOUCHERS


