THE SWAN SUNDAY PRIVATE DINING MENU

Please find below The Swan’s Sunday Private Dining Menu,
applicable from 4% October 2026 to 28t March 2027 for lunch.

For groups of 10 to 20, we offer our Sunday Private Dining Menu
priced at £46 per person.

Please note that for parties dining from this menu, a pre-order is required.
We are happy to accommodate guests with special dietary requirements.

Why not start your experience with Chapel Down Brut or a seasonal fizz cocktail on arrival?
These can be arranged for the whole party.

Cocktails are £8 per person, with a non-alcoholic option available at £4.50 per person.



SUNDAY PRIVATE DINING MENU

STARTERS

Spiced Lentil & Butternut Squash Soup
Chive Oil & Coriander GF

Hot Smoked Salmon Rillette,
Toasted Crumpet, Pickled Cucumber GF available

Beef Short Rib Croquette,
Celeriac Remoulade, Cornichons, Dijon Mustard

MAINS

Roasted Black Angus Sirloin
Roasted Potatoes, Yorkshire Pudding, Roasted Carrots, Seasonal Vegetables,
Leek Gratin & Gravy

Roasted Corn-Fed Chicken Breast
Roasted Potatoes, Yorkshire Pudding, Roasted Carrots, Seasonal Vegetables,
Leek Gratin & Gravy

Vegetarian Nut Roast
Almonds, Roasted Potatoes, Yorkshire Pudding, Roasted Carrots, Seasonal Vegetables,
Leek Gratin & Vegetarian Gravy

Sea Bream Fillet,
Spiced Coconut & Chilli Broth, Seasonal Greens, Coriander, cF bDF

DESSERTS

Chocolate Delice
White Chocolate Crémeux, Salted Caramel

Sticky Toffee Pudding
Butterscotch Sauce, Vanilla Ice Cream

Pistachio Créme Brillée
Berry Compote, Sablé Biscuits GF available

£46 PER PERSON

Some dishes may contain nuts and other allergens. Please inform a member of staff of any allergies or dietary requirements and we will happily accommodate you. A discretionary service
charge of 12.5% will be added to your bill. All prices include VAT.



