
Seasons | Bespoke Catering
It was a pleasure to create a new identity for Seasons Catering, a 
local family owned company based in Chesham, with many years 
of experience in catering for weddings and parties throughout 
Buckinghamshire and West London.

The brief was to design a fresh new identity for the catering part of the 
company, as it was sharing a logo with Seasons Café and Deli based 
in old Amersham and needed its own character and styling. Our initial 
meeting was at the end of January in the café (which yes, did involve 
coffee and cake!) with Andrew Fleming (Director) and Charlotte Griffiths 
(Marketing and Venue Manager) to outline exactly what was required. 
I had already done some initial logo ideas and in order to keep the link 
with the café we decided to keep the same colour scheme of pink  
and grey.

The decision was to go for a clean and simple logo which could be used 
along side the existing logo for an interim period and the café identity 
whilst working for all marketing material from business cards, to menus 
and advertising to invoices. We used a lowercase san serif font (futura) 
to be friendly and approachable and echo the family owned element of 
the business, whilst giving it a new modern feeling.

The identity was created in stages starting with the logo design and 
advertising, the first deadline was for Bride magazine, followed by 
postcards for an up and coming wedding fair and leaflets to be used in 
the café and on the website. Then all of the stationary elements and 
word templates, so that the menus could be produced in-house as and 
when required. The new identity consisted of a mixture of printed and 
electronic elements. The business cards were printed by Moo.com and 
A5 leaflets and postcards produced by Inklink based in Chesham.
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At Seasons Catering, we take pride in our professional, yet friendly and enthusiastic  
approach to everything we do. From your initial meeting to discuss your event - be it a  
party, wedding, dinner party or corporate event, our priority is to deliver the service that  
is personally tailored to suit your requirements, within your budget. 

We are a family owned and run company in Buckinghamshire with many years of  
experience and we have catered for many weddings and parties throughout the Chilterns 
and West London.

Delicious food inspired by the seasons
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Seasons Catering Co. Ltd | 01494 727807 | food@seasons-catering.com | seasons-catering.com
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Weddings - your special day
At Seasons, we have had many years of experience in the wedding  
day planning and understanding the individual needs of our clients,  
enabling us to deliver beyond their expectations

Our bespoke wedding menus give 
both choice and flexibility in the 
style of food you would like for 
your special event. We embrace 
your ideas and work with you to 
deliver creative, original and  
delicious food, prepared with  
style and flair.

We are able to help with the  
organisation and logistics of the 
entire day from the sourcing of a 
band, florist and photographer, 
to the styling of the venue, table 
settings and lighting - we enjoy 
creating the day that reflects your 
personality and style...

...from beginning to end.

Seasons Catering Co. Ltd
30-32 Higham Road, Chesham, Bucks HP5 2AF | 01494 727807 
food@seasons-catering.com | seasons-catering.com  
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“Many thanks to Andrew, James and all the team at seasons catering for making 
our wedding day so special. The food was amazing, the service was exceptional 
and the support throughout was outstanding.” Best Wishes Sarah & Ben

Wedding photography courtesy of Anne Schwarz: www.anne-schwarz.com
Food photography courtesy of FDA Digital Photography Students
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Seasons Catering Co. Ltd | 30-32 Higham Road, Chesham, Bucks HP5 2AF 
01494 727807 | food@seasons-catering.com | seasons-catering.com   

BESPOKE CATERING

We can also provide everything for your party:
- Event planning
- Venue and marquee hire
- Entertainment, fl owers and photography
- Furniture and lighting
- Friendly staff 
- China and cutlery
- Table linen and napkins
- Glassware and drinks
- Kitchen equipment

ABOUT US

Seasons was created by Andrew Fleming, 
Claire Dodd and Fleur Belsham. As seasoned 
professionals we have over 40 years catering 
experience. An independent company with a 
wealth of knowledge from within the industry.
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Wedding photography courtesy of Anne Schwarz: www.anne-schwarz.com
Food photography courtesy of FDA Digital Photography Students
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WHAT WE DO

At Seasons Catering, we take pride in our professional, yet friendly and 
enthusiastic approach to everything we do. 

From your initial meeting to discuss your event – be it a canapé party, buffet 
lunch, or wedding, our priority is to deliver the service that is personally 
tailored to suit your requirements, within your budget.  All our menus are 
written with seasonal food at the center of our ethos. 

We are a family owned and run company in Buckinghamshire, trading since 
July 2005 as Seasons Catering Company managing many Weddings and 
Parties throughout the Chilterns and West London.

A successful party is all in the planning and with our guidance and 
experience we cover all aspects of organising your event. From finding a 
venue through to the brunch the next day - we love being part of the whole 
event, where we can add that special Seasons touch to everything we do. 
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“I would like to give a huge thank you to Seasons for arranging such a wondering evening.  
The catering staff who prepared the food and served us where outstandingly professional, polite and 
provided an excellent service. The food was completely delicious and there is absolutely nothing 
that I can fault about it! Everything exceeding our expectations and we shall be using your service 
again in the future. Kind regards”
LOUISA | NOVEMBER 2015

COUNTRY WEDDING 

CANAPÉS 
Antipasti skewers - artichoke, olive, anchovy, 

sundried tomato (skewers)

Poached chicken with salsa verde (forks)

Smoked haddock tartlets with sauce gribiche

Roast fillet of beef, served rare with  
béarnaise sauce

STARTER 
Smoked mackerel pate with dill, caper berries 
and crème fraiche, melba toast, twist of lemon, 

watercress salad & elderflower dressing

MAIN 
Slow braised Lamb shank, red wine and  

rosemary jus, honey and thyme glazed carrots, 
mint buttered new potatoes and  

minted pea puree

PUDDING 
Individual Seasons berry pavlova with  

crystallised rose petals and edible glitter

 

40TH BIRTHDAY CANAPÉ AND BOWL 
FOOD PARTY

CANAPÉS 
Mini Yorkshire puddings with rare roast beef,  

watercress and horseradish

Crab salad tarts with cayenne mayo

Cocktail sausages with honey and herbs,  
mustard mayonnaise

Smooth Duck Pate, Brioche & Quince Jelly

BOWL FOOD 
Goan fish curry with basmati rice served in  

a clam shell

Duck a la orange, dauphinoise potato

Daube of Beef- Slow cooked beef with  
crushed garlic potatoes

Butternut squash and apricot tagine, rose  
harissa cous cous
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Seasons Catering Co. Ltd | seasons-to-go.co.uk
30-32 Higham Road, Chesham, Bucks HP5 2AF  
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SEASONS-TO-GO

Our unique Seasons-to-go catering service enables you to order your 
food for your party from our seasonal changing menus simply and 
quickly. You may only need a couple of dishes to help with your own 
preparations, or a full menu for that impromptu party planned for  
the weekend.

Find the full menu and details of how to order on our website  
seasons-to-go.co.uk and just tell us the date you want to pick up from 
the kitchen in Chesham and we will have everything ready to collect.

Just relax and enjoy your party
 
 

 ORDER
SEASONS-TO-GO

COLLECT
FROM THE KITCHEN

ENJOY
YOUR PARTY
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I am a freelance graphic designer, with over  
20 years’ experience, based in Amersham,  

Buckinghamshire with a real passion for graphic 
design, ranging from corporate marketing  
material to bespoke wedding stationary

I graduated as a BA (HONS) Graphic Designer in 1993 and have spent the last 22 
years progressing from Desktop Publishing Assistant to Head of Design and Digital 
Publishing for a global lighting manufacturer. 

I have now decided to go back to my real passion of graphic design!  
My knowledge and experience of design, branding, global marketing and project 
management, ensures that I can offer you the complete package to meet your 
requirements.

Please contact me by phone, email or visit my website:  
+44 (0) 7875 277072 | michelle_shield@icloud.com | michellecreates.co.uk

michelle [creates]
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Seasons | Bespoke Catering
A very important element as you can imagine was the food photography.  
We involved local Amersham and Wycombe College FDA Digital 
Photography Students, giving them the opportunity to use this as a real 
project. We took over their studio for the day and Claire Dodd (Chef 
Director) together with Radek Lewenda (Head Chef) from Seasons 
prepared the food and the students photographed, from buffet and bowl 
food to main plated creations. It was a really enjoyable day and really 
took me back to my days at college in a photography studio.

It was important to use real application photography of events so the 
majority of the application photographs came from weddings and were 
courtesy of Anne Schwarz, mixing both black and white and colour 
photography. 

Seasons-to-go 
Part of Seasons Catering is Seasons-to-go where dishes can be prepared 
especially for your party and can be ordered online and then picked up 
directly from the kitchen in Chesham. So the new logo was adapted for 
this and the ORDER, COLLECT and ENJOY showing the 3 easy steps.

Some elements are still to be completed, but this has been a great 
project to work on and my biggest one since going freelance in January. 
It has been a massive learning curve for me, but I have enjoyed every 
moment of it. Thanks to everyone for their support and advice. Especially 
Juice Creative who were at the end of the telephone for any questions 
and for the proofing.

“Thank you so much for all of your hard work on this project, from the 
initial meeting you understood us completely even coming prepared with 
lots of ideas on which direction we should take. From there you were 
always on hand to make changes (lots of them as our brief evolved along 
the way!) very quickly. You went above and beyond our expectations and 
we’re so happy with the end result. We won’t hesitate to recommend you 
and look forward to working with you again soon.”

Charlotte (Marketing and Venue Manager) and the team at Seasons 

Contacts 
Seasons Catering - Seasons-catering.com | Seasons-to-go - Seasons-to-go.co.uk | Seasons Café and Deli - seasons-cafe-deli.com 
Amersham and Wycombe College - amersham.ac.uk | Moo – moo.com | Inklink -  inklinkprinters.co.uk | Juice creative – juicecreative.co.uk | Anne Schwarz: anne-schwarz.com
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DELICIOUS FOOD INSPIRED BY THE SEASONS

At Seasons we take pride in our professional, yet friendly and enthusiastic 
approach to everything we do. From your initial meeting to discuss your event 
– be it a canapé party, buffet lunch, wedding or corporate event, our priority is 
to deliver the service that is personally tailored to suit your requirements, within 
your budget. 
 All our menus are bespoke - written with the client’s brief in mind, with 
seasonal food being at the center of our ethos. We like to approach every event 
on an individual basis, taking in to consideration numbers of guests, location, 
timings, and most importantly your requirements. This is our area of expertise 
– interpreting your requirements and finding a way to celebrate your “story” 
with food. We can include favourite dishes or ingredients; focus on regional or 
national cuisine to ensure that the food we serve is absolutely perfect for the 
occasion you are marking.  

We are a family owned and run company in Buckinghamshire with over 10 years 
of experience catering for many weddings and parties throughout the Chilterns 
and West London.

seasons-catering.com | 3

WHAT WE INCLUDE

Within our quote for your 
event we aim to include all 
you will need on the day for 
the catering services from 
start to finish, so there are no 
hidden extra charges. This is 
detailed within the quote but 
for example we include:

-  Professional, organised and personal service with you 
 throughout the planning 

-  Your chosen menu prepared by our team of chefs 

-  Freshly brewed coffee, tea and infusions 

-  Event manager/supervisor to oversee the event, responsible   
 for the service, logistics and management of the day 

-  Smart and friendly waiting staff– black uniform with  
   butcher aprons 

-  White crockery, cutlery and tableware for the meal 

-  All glassware including arrival drinks, table set up and  
 any toasts 

-  Crisp white table linen and napkins

-  Set up team to lay up the tables to clients requirements 

-  All kitchen equipment required on site for the chosen menu 

-  Travel costs and VAT at 20% 

4 | seasons-catering.com 

EVENTS MANAGER / EVENTS SUPERVISOR 

To ensure that your event runs smoothly and on time, a manager 
or supervisor will be with you every step of the process, from 
the initial discussions about the event to advising on timings and 
logistics to the big day.  They will instruct the waiting staff, liaise 
with the chefs and make sure all areas of your event are looked 
after until the very end.

WAITING STAFF  

We are very proud of all our staff. They all work for us directly, 
have been trained the Seasons way and employed because they 
are lovely people. We pride ourselves on employing the best 
people and are very proud of each and everyone of them. 

TASTING  

We are pleased to offer tastings for seated menus for events over 
70 guests. All tastings are charged at £55.00 + VAT per head for a 
maximum of 4 guests to taste one menu. Where a second menu 
is required at the tasting a further £55.00 per head is charged. 
Therefore to taste two menus at a tasting it would be £110.00 
+ VAT per person. Where a client engages our services we will 
credit their account 50% of the tasting charges. Tasting can only 
take place on a Thursday evening. Unfortunately we are not able 
to offer tastings for canapés, buffets, BBQ’s or bowl food. 

ABOVE AND BEYOND  

Have a theme/vision in mind? We would love to help achieve 
this in any way possible from helping source your entertainment, 
dressing your venue, lighting through to alternative coloured 
linen and glassware.

seasons-catering.com | 4

“I would like to give a huge thank you to Seasons for 
arranging such a wondering evening. The catering staff 
who prepared the food and served us where outstandingly 
professional, polite and provided an excellent service. 
The food was completely delicious and there is absolutely 
nothing that I can fault about it! Everything exceeding our 
expectations and we shall be using your service again in 
the future.  Kind regards”

LOUISA | NOVEMBER 2015

“To all of you, I had to write to thank you all so very much 
for the superb Birthday cocktail party December 13. We 
were delighted with everything. The food was delicious and 
the service quite excellent. All in all congratulations.

A number of people have asked for your telephone number 
as they too were very impressed.

Thank you again”

YVONNE | DECEMBER 2015

CANAPÉS
Our canapés are delicious, seasonal and flavoursome bite-sized creations which are freshly made from 
the highest quality produce. Ideal for a cocktail party, as part of a bowl food menu or to go alongside 

reception drinks at your wedding.

THE GREAT MISSENDEN CANAPÉ MENU 
SERVED COLD 

Prosciutto and cantaloupe brochettes  
Endive with Roquefort and rosemary caramelised walnuts  

Beetroot gravlax on rye bread with lemon, dill and mustard sauce  
Crispy duck pancakes with spring onion, cucumber and hoi sin sauce 

SERVED HOT  
Lobster bisque  

Amersham rarebit, made with local ale  
Chicken and chorizo skewers  

Thai king prawn skewers with coconut and kaffir lime 

 
FISH 

Lobster bisque shot  
Thai king prawn skewers with coconut and kaffir lime  

Smoked salmon blinis, crème fraiche, Avruga caviar and fresh chive  
Seared Scallops with Sweet Chilli on Polenta  

Smoked haddock, chive and clotted cream tartlets 

VEGETARIAN 
Papaya, prawn, peanut and lime salad spoon  
Halloumi and cumin roasted peppers skewer  

Butternut squash and sage velouté 

MEAT  
Seared Lamb and rosemary skewer 

Bresaola rolled with parmesan, lemon and rocket  
Grilled breast of chicken with cape Malay sauce, pastry cup  

Mini Yorkshire puddings with rare roast beef, watercress and horseradish 
Roast Belly of Pork Cube with Apple and Thyme Compôte 

SWEET 
Summer berry tartlets 

Squishy chocolate brownies squares 
Chocolate cups with white and dark chocolate mousse 

Mango lassi shots 
Cocktail Brandy Snaps Filled with Ginger Cream 

Mini Meringue Pavlovas with Strawberries and Cream 
Mini Tarte Citron with Fresh Raspberries 

Tiramisu Chocolate Cups

6 | seasons-catering.com 

Prices start from £20 per person (based on 100+ guests attending).  
This menu is just a taster of what we can offer, we realise that every party is different and we can include favourite dishes or ingredients,  

focus on regional or national cuisine to ensure that the food we serve is absolutely perfect for the occasion you are marking.
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BOWL FOOD
Easy to eat, full of flavour and individually garnished dishes served with a fork. The bowls are then 

placed on trays and walked around by waiting staff to your guests so they get their very own portion 
and do not have to line-up for food. This style of menu is ideal for a stand-up reception or party and is 
suggested they follow 3 – 4 canapés. We suggest 2 bowls per person if having the canapés first with a 
choice of 3 – 4 bowls on offer. We are happy to talk through the bowl food concept with you and help 
you choose the right mix and amount of canapés and bowls to suit your particular occasion. Below is 

one of our most popular menus plus a few of our favourites that always go down a treat

THE MARLOW 
Smoked haddock chowder  

Cajun chicken, succotash salad  
Slow roasted pork belly in cider and sage jus, crackling, apple sauce  

‘Saganaki’ – king prawns baked in tomato, oregano and feta  
Roasted cauliflower cous cous, chermoula squash, harissa butter, toasted hazelnuts  

- - - -  
Gooseberry fool, Langues De Chat biscuits  
Mini fresh fruit tartlets with creme patisserie  

FISH 
Seasons paella with seafood, chicken and chorizo  

Crab linguine Korean seabass, pickled cucumber, rice noodles 

VEGETARIAN 
Butternut squash, sweet potato and apricot tagine, rose harissa cous cous, fresh coriander   

Beetroot, goats cheese and dill risotto   
Fattoush, Lebanese toasted pitta salad with herbs and lemon 

MEAT 
Vietnamese chicken, with sprirlaised vegetable and rice noodles 

Lamb souvlaki with cherry tomato and coriander salsa 
Mini Cumberland sausage and mash, rich onion gravy  

Moule marinare, mussels in a white wine, cream and shallot broth, baguette  
5 spice duck with spring onion, sesame and hoi sin noodles 

SWEET 
Mini berry pavlovas 

Raspberry cassis trifles  
Lemon posset in a shot glass mini cinnamon shortbread

 

Prices start from £32 per person (based on 100+ guests attending).
This menu is just a taster of what we can offer, we realise that every party is different and we can include favourite dishes or ingredients,  

focus on regional or national cuisine to ensure that the food we serve is absolutely perfect for the occasion you are marking.

FINGER FOOD
Finger foods, as the name suggests, are food that can be eaten without silverware.  

They are “mini” Items, often passed around on trays at functions, and include a vast array of  
appetizers, snack foods, sandwiches and sweets. 

Our sandwiches will always include at least 30% vegetarian fillings and are made using brown and 
white breads, rolls and wraps.

THE LITTLE MISSENDEN MENU
1 round of sandwiches, classic/standard fillings 

Mini honey and herb glazed Cumberland sausages, honey mustard mayo (3pp) 
Roasted vegetable and goats cheese tartlets 

Lemongrass chicken skewers

- - - - 

Sweet

Finger slices of rich chocolate and lemon drizzle cake 
Fresh fruit platter

THE GERRARDS CROSS MENU
1/2 round of sandwiches, classic/standard fillings 

Seasons sausage rolls, honey mustard dip 
Smoked salmon and cream cheese mini bagel with lemon and dill 

Fig and goats cheese filo parcels 
Lamb kofta skewers, mint raita

- - - - 

Sweet

Mini Victoria sponge cakes 
Chocolate brownie 

Tropical fruit kebabs

THE IVER HEATH MENU
Lemon and thyme marinated chicken skewers 

Duck spring rolls, hoi sin sauce 
Rare roast beef Yorkshire pudding with horseradish crème fraiche and watercress 

Cherry tomato, basil and mozzarella boccocini skewers with fresh pesto 
Filo king prawns, sweet chilli dip 
Lamb samosas, mint yoghurt dip 

Crayfish and crab vol-au-vents, tarragon mayo 
Baby jacket potatoes with bacon and cheddar

- - - -

Sweet

Mini pavlovas with kiwi and passion fruit 
Polenta cake with citrus syrup and pistachios 

Millionaire’s shortbread squares

Prices start from £15 per person (based on 100+ guests attending).  
This menu is just a taster of what we can offer, we realise that every party is different and we can include favourite dishes or ingredients,  

focus on regional or national cuisine to ensure that the food we serve is absolutely perfect for the occasion you are marking.16 | seasons-catering.com 
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