
 

 

 
C H R I S T M A S  

F O O D  
 P A R T Y  

P A C K A G E S  
G I N  

G I F T S  

P A R T I T O  

I T A L I A N O  

£15 PER PERSON 
 

PIZZA  
Rock Star  Margherita,  

Vegan Viking, Bianco, London Field  
& Deck the Halls  

 

SHARING 
 Zucchini fries and aioli,   
Padron peppers (vegan),  

Mushroom & truffle arancini  
with salsa di noci,  

Cauliflower cheese arancini (vegan)  
with pistachio pesto,  
Triple cooked chips 

 
F E S T A  

I T A L I A N O  
£25 PER PERSON 

 

Zucchini fries and aioli  
Mushroom & truffle arancini  

with salsa di noci  
Cauliflower cheese arancini (vegan)  

with pistachio pesto 
‘Nduja & taleggio arancini  

with hot red pesto 
—— 

Chef’s meatballs , ‘nduja tomato sauce with 
spaghetti and parmesan 

Fried buttermilk chicken, hot mustard, 
watermelon and jalapeno mayo 

Vegan fried chicken, green chilli sauce, 
spinach and watermelon 

Tricolore Rigatoni,  smokey tomatoes, 
spinach, salsa verde and parmesan 

Deck the Halls pizza 
Vegan Viking pizza (vegan) 

—— 
Triple cooked chips 

Padron peppers and sea salt  
—— 

Bag of baby bomboloni (with Nutella / jam) 

N A T A L E  

I T A L I A N O  

£35 PER PERSON 
 

Rhubarb Prosecco Bellini  
—— 

Fried aubergines, stracciatel la,   
lemon and mint 

Beetroot gnocchi, pistachio pesto, walnuts, 
rocket and sage (vegan)  

‘Nduja & taleggio arancini  
with hot red pesto  

—— 
Chilli cauliflower steak, red onion salad, 

pistachio and cashew sauce (vegan)  
Smoked pork ribs, hot honey, zucchini fries 

and hot red pesto 
Top truffle tagliatelle, truffle taleggio, 

fonduta, crispy mushrooms & shallots,  pink 
peppercorns and lemon zest  

 
(or just ask if you would prefer our 

Christmas pizza) 
—— 

Triple cooked chips 
Padron peppers and sea salt  

—— 
Bag of baby bomboloni  

(with Nutella / jam) 
—— 

Homemade limoncello 

 

R E D  C H R I S T M A S 
P A R T Y  

£50 PER PERSON 

Start with our GIN COCKTAIL CLASS which 
includes five drinks (al low one-and-a-half hours).  
Then feast on our PARTITO ITALIANO with 

coal-fired pizzas and sharing p lates to go around. 
 

S I L V E R  C H R I S T M A S 
P A R T Y  

£70 PER PERSON 

Start with our GIN COCKTAIL CLASS which 
includes five drinks (al low one-and-a-half hours).  
Then sit down to our NATALE ITALIANO, the 
big three-course Christmas dinner with Prosecco 

Bellinis and homemade limoncello. 
 

G O L D  C H R I S T M A S 
P A R T Y  

£90 PER PERSON 

Start with our GIN COCKTAIL CLASS which 
includes five drinks (al low one-and-a-half hours).  
Then sit down to our NATALE ITALIANO, the 
big three-course Christmas dinner with Prosecco 
Bellinis and homemade limoncello. Take home a 
gift-wrapped bottle of  Serata Hall  Small Batch 

Gin, a perfect present.  
 

W H I T E  C H R I S T M A S 
P A R T Y  

£110 PER PERSON 

Start with our GIN BLENDING CLASS where 
you blend, bott le and name two of your own gins, 

guided by our Head Distiller, Jack.  The class 
includes five drinks (al low two hours).  Then sit 

down to our NATALE ITALIANO, the big 
three-course Christmas dinner with Prosecco 

Bellinis and homemade limoncello. 

M A K E  Y O UR  O WN  G I N  

We can make bespoke batches of  gin which you 
can personalise for your clients,  teams or friends. 
You choose the botanicals , name your gin, create 

personal gin labels  and wax seals  for your own 
batch. You spend time with Jack, our Head 

Distiller, to blend your bespoke small batch gin. 
Jack then makes, labels  and seals by hand your 

own batch. 

Our Serata Hall Small Batch Gin is  usually £30 per 
bottle to take away, but we can offer discounts on 

larger batches 

S E R A T A  H A L L  S M A L L  
B A T C H  G IN  

Jack, our Head Distil ler, makes our small batch 
gin from our on-site still,  Agnes.  We make gin 
in our other bars too, Cattivo and Canova Hall 
in Brixton and Martel lo Hall in Hackney. Each 

bar has its own stil l and Jack blends a subtly 
different gin for  each bar.  

£30 per bottle take-away (gift-wrapped) 

N E W  Y E A R ’ S  
E V E  

O P E N  F R O M  1 0 A M  
T I L L  3 A M  

During the day we have our famous Bottomless 
Brunch with bottomless drinks for two hours. 

Choose from Mimosas, Frizzante and Serata Hall 
Rum Punch. 

Book in advance. £25PP. 
 

For the evening you can buy a ticket to join  
our New Year’s Eve party for only £5.  

This guarantees you entry plus a g lass of fizz on 
arrival. We have DJ’s, dancing, cocktails  

and pizza till 3am. 

 


