
 
                                                            

 

 

 

 

 

 

 

 

 

 

 

 

 

Feast Menus 
In order to take the stress out of ordering for your 
party, we offer a selection of feast and set menus for 
groups of 10 or more. 
  
Choose from 3 seasonal feast menus where the premise 
is sharing: 3 starters, followed by chicken or beef (or 
both!) and then dessert. A cheese course is also 
available.  
We’re more than happy to advise on cocktails and 
canapés on arrival, as well as wines to match each 
course. We can even tailor individual menus to suit 
your taste buds, budgets and dietary requirements.  
  
Please note, we do require advance notice for all feasts. 
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SWAINSON HOUSE FARM CHICKEN FEAST 

35.00 per person / with cheese 42.50 

 

 

Atlantic prawn cocktail 

Grilled courgettes with summer beans and cows curd  

Yorkshire pudding with whipped chicken livers 
 

~ 

 

Roast barn-reared Indian Rock chicken with stuffing 

 

Chips 

Lettuce heart salad 
 

~ 

 

Milk chocolate fondue with Oakchurch Farm 

strawberries and marshmallows  
 

~ 

 

Farmhouse cheese with Yorkshire chutney and biscuits 

 
 

 

 

COCK ‘N’ BULL FEAST 

50.00 per person / with cheese 57.50 

 

 

Whipped broad beans with grilled flatbread  

Potted smoked salmon ‘Hix cure’ with shaved fennel 

and pickled cucumber 

Cock ‘n’ Bull croquettes with mustard mayonnaise 
 

~ 

 

Roast barn-reared Indian Rock chicken with stuffing 

Sirloin of mighty-marbled Glenarm Estate beef 

 

Chips 

Buttered summer beans  
 

~ 

 

Raspberry and white chocolate cheesecake 
 

~ 

 

Farmhouse cheese with Yorkshire chutney and biscuits 

 

 

https://www.privatediningrooms.co.uk/restaurant/tramshed/

                               2 / 3



 
 

GLENARM ESTATE MIGHTY-MARBLED BEEF 

FEAST 

55.00 per person / with cheese 62.50 

 

Yorkshire pudding with whipped chicken livers 

Isle of Wight tomatoes with Portland crab and chives  

De Beauvoir smoked salmon ‘Hix cure’ with shaved 

fennel and pickled cucumber 
 

~ 

 

Sirloin, fillet and ribs of mighty-marbled  

Glenarm Estate beef 

 

Chips 

Scrumpy-fried onion rings 

Lettuce heart salad 
 

~ 

 

Peruvian Gold chocolate mousse with honeycomb  
 

~ 

 

Farmhouse cheese with Yorkshire chutney and biscuits 

 

 

 

 

 

A deposit may be required to secure your booking and a 

discretionary service charge of 12.5% will be added to all bills. 
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