
FEELING FESTIVE
UCL HOSPITALITY 2025 



FINGER FOOD PACKAGE 
£18.70 per person (1 Drink & Finger Food)
£23.40 per person (2 Drinks & Finger Food)

Drinks
House Wine, Beer, Soft Drink, Mulled Wine

Finger Food 4 pieces per person
Olive and rosemary dough balls, garlic butter V
Cranberry and cheddar cheese twist V
Yorkshire pudding, potato salad, spring onion V
Celeriac and vegan black pudding hashbrown, cream cheese,
chives VE

FESTIVE FOOD & DRINKS

COLD FINGER FOOD
4 pieces per person £14.00
Olive and rosemary dough balls, garlic butter V
Cranberry and cheddar cheese twist V
Yorkshire pudding, potato salad, spring onion V
Celeriac and vegan black pudding hashbrown, cream
cheese, chives VE
Sesame chicken toast +£3.50

CANAPES
4 Canapes per person £15.20
5 Canapes per person £19.00
Wonton, truffle and artichoke, watercress VE
Rye bread, carrot remoulade, carrot top pesto, whipped feta V
Vol au vent, parsnip cream and parsnip & pine nut salsa V
Goats cheese, caramelised onion and truffle arancini V
Mini coffee and walnut cake 

ALCOHOLIC SEASONAL DRINKS
Mulled wine (1L) £23.50
Winter Sangria (1L) £23.50
Cranberry Mimosa £5.50pp

NON ALCOHOLIC SEASONAL DRINKS
Mulled Apple (1L) £13.00
Festive Punch (1L) £10.00
Hot Chocolate £3.00pp (Oat or Regular available)

CHEESE BOARD
£55 per board, Serves 8-10
Selection of Paxton & Wild Cheeses, Artisanal
Crackers, Spiced Chutney & Dried Fruit V

SWEET ITEM
£2.20 per item per person
Home baked Mince Pies (Vegan option available)
Chocolate fudge cake bites
Mini apple filled beignets

If you fancy something a little more bespoke?
At Main Campus:

Gina.Driver@gatherandgather.com
Hayley.Gosling@gatherandgather.com
Maria.Thorpe@gatherandgather.com

At East:
Veronika.Matohlinova@gatherandgather.com

Our usual Terms & Conditions still apply 

mailto:%20gina.driver@gatherandgather.com
mailto:%20Hayley.Gosling@gatherandgather.com
mailto:%20Maria.thorpe@gatherandgather.com
mailto:%20Veronika.Matohlinova@gatherandgather.com
https://www.foodatucl.com/wp-content/uploads/2025/04/UPDATED-Terms-Conditions-2025-Update-Final-Edit-with-East.pdf


STARTER
Cauliflower cheese terrine croquette, grape mustard aioli, pickled leaves, golden raisins
Jerusalem artichoke terrine, shitake mushroom, sunflower seed soda bread, seaweed butter
Crispy Brussel sprouts, hazelnut emulsion, pickled kohlrabi, parmesan

MAIN
Salt baked celeriac, roasted celeriac puree, spiced apple chutney, truffle crumb, fraise, vegan
bacon, cider and cream reduction
Pumpkin and ricotta cannelloni, cordyceps, Kale pesto 
Leek and caramelised onion tart, leek puree, Dauphinoise potato, cheddar sauce, crispy
cabbage
Confit turkey leg, pickled red cabbage, onion and chestnut tart with mornay sauce, fresh
redcurrants, turkey jus +£5.00pp

DESSERTS
Chocolate fondant, blackcurrant & clotted cream ice-cream 
Pineapple & ginger cake, orange anglaise 
Sticky toffee pudding, date puree, roasted quince, sticky toffee sauce 

FANCY A LITTLE EXTRA 
Fairtrade tea and specialty filter coffee with mini mince pies V £4.80pp

3 courses for £53.00 | Minimum order 6 
Please choose one option from each course 

THREE COURSE DINING

ELF HAMPER

FROSTY HAMPER

RUDOLPH HAMPER

Raise Nut Clusters, Forest Feast snacks, Olly’s Pretzels, Individual, wrapped Festive Biscuit,
Festive Crisps, Sharing shortbread, Mince pies, Nomo Chocolates and Heartseas Farm soft drinks  

£200
Serves at least 10 people

£300
Serves at least 10 people

Raise Nut Clusters, Forest Feast snacks, Olly’s Olives, Individual wrapped Festive Biscuit, Festive
Crisps, Sharing shortbread, Mince pies, Nomo Chocolates, Heartseas Farm soft drinks, Sparkling

wine, Chocolates

Raise Nut Clusters, Forest Feast snacks, Olly’s Olives, Individual wrapped Festive Biscuit, Festive
Crisps, Sharing shortbread, Mince pies, Nomo Chocolates, Heartseas Farm soft drinks, Sparkling

wine, Chocolates, Luminary cakes 

£350 
Serves at least 10 people

Not able to host a party this year or celebrate with everyone, why not order a hamper
to the office to share with the team? Our hampers are made in house and can be

altered to fit your budget and numbers. To book, place an order on our booking system
ucl.hospitalitybookings.com and place an order for one of the set hampers below and

then email us to personalise it at Gina.Driver@gatherandgather.com 

GIFT HAMPERS

https://ucl.hospitalitybookings.com/
mailto:%20UCLHospitality@gatherandgather.com
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