
Private Events 
Swanston Brasserie is also able to host your own private event, from a children’s party in 

our ground floor function room, to a Christening or a wedding upstairs in our main Brasserie 

area, a drinks reception on our terrace overlooking the fairway and the Pentland Hills or 

your office Christmas party. 

The space available at Swanston Brasserie is relaxed, flexible and your event will benefit 

from our accumulative decades of experience in catering and events. 

Swanston Brasserie 

Swanston Farm Ltd 

Tel: 0131 445 2239  

Email: brasserie@swanston.co.uk 

Web: www.swanston.co.uk 

Dine | Play | Ride | Work | Unwind | Stay 

Company No. 192334 



Swanston Brasserie 

Please note that all of our meals are freshly prepared and at busy times including bank holiday 
weekends there may be a delay due to the extra time it takes to prepare. 

 
Dish descriptions do not list every ingredient. If you are concerned about the presence of allergens 

in our food, please ask your server for more information about any dish ingredients.  
 

For Vegan preferences, please do ask.  

 

 
Buffet style catering options 2018 

 
Finger buffet A (Min 40 pax) £9.50pp 

Selection of sandwiches, sausage rolls, scones, tea & coffee 
 

Finger buffet B (Min 30 pax) £11.50pp 
As above with pizza & wraps 

 
Finger buffet C (Min 20 pax) £13.50pp 

As menu B plus quiche & selection of tray bakes 
 

Finger buffet D (Min 20 pax) £17.00pp 
As menu C plus spring rolls, chicken goujons & spicy potato wedges 

 
Finger buffet E (Min 20 pax) £20.00pp 

As menu D plus spicy crab cakes & filo prawns 
 

Afternoon cream tea (Min 16 pax) £11.50pp 
Selection of finger sandwiches, wraps, quiche, mini scones,  
mini tray bakes and sponge cakes served on tiered tea trays 

 with tea or filter coffee 
 

Hot filled roll and tea/coffee (Min 10 pax) £4.20pp 
 

Soup & sandwich (Min 10 pax) £5.25pp 
 

1 course fork buffet (Min 10 pax) £12.50pp 



Swanston Brasserie 

Please note that all of our meals are freshly prepared and at busy times including bank holiday 
weekends there may be a delay due to the extra time it takes to prepare. 

 
Dish descriptions do not list every ingredient. If you are concerned about the presence of allergens 

in our food, please ask your server for more information about any dish ingredients.  
 

For Vegan preferences, please do ask.  

 
 

Wedding Menu 1  
 

Soup of the day (V)  
& crusty bread  roll 

 
Chicken liver pâté 

with oatcakes & house chutney 
 

~~~    
 

Swanston Chicken Balmoral 
Chicken breast stuffed with Hornigs haggis, 

served with a whisky cream, 
seasonal vegetables & new potatoes 

 
Wild mushroom & truffle ravioli (V)  

 
~~~    

 
Sticky toffee pudding with ice cream 

 
~~~    

 
Tea/Coffee  

 
 
 

£23.00 per person 



Swanston Brasserie 

Please note that all of our meals are freshly prepared and at busy times including bank holiday 
weekends there may be a delay due to the extra time it takes to prepare. 

 
Dish descriptions do not list every ingredient. If you are concerned about the presence of allergens 

in our food, please ask your server for more information about any dish ingredients.  
 

For Vegan preferences, please do ask.  

 
 

Wedding Menu 2 
 

Soup of the day (V)  
& crusty bread  roll 

 
Smoked salmon pâté (G/F) 

with gluten-free toast & horseradish crème fraîche 
 

~~~    
 

Swanston Farm Highland Beef Steak Pie 
with seasonal vegetables & new potatoes 

 
Salmon fillet with buttered leeks (G/F) 

with grain mustard mash & white wine sauce 
 

Asparagus, pea & mint ravioli (V)  
 

~~~    
 

Sticky toffee pudding with ice cream 
 

Chocolate profiteroles with cream 
 

~~~    
 

Tea/Coffee  
 
 

£27.00 per person 



Swanston Brasserie 

Please note that all of our meals are freshly prepared and at busy times including bank holiday 
weekends there may be a delay due to the extra time it takes to prepare. 

 
Dish descriptions do not list every ingredient. If you are concerned about the presence of allergens 

in our food, please ask your server for more information about any dish ingredients.  
 

For Vegan preferences, please do ask.  

 
 

Wedding Menu 3 
 

Soup of the day (V)  
& crusty bread  roll 

 
Smoked salmon & prawn stack 

with wild rocket & dill (G/F) 
 

~~~ 
 

Swanston Farm Highland Braised daube of beef (G/F) 
with grain mustard mash & seasonal vegetables 

 
 Fillet of cod with Savoy cabbage, chestnut,  
herbed fondant potato & caviar cream sauce 

 
Asparagus, pea & mint ravioli (V)  

 
~~~ 

 
Sticky toffee pudding with ice cream 

 
Lemon & lime cheesecake 

 
~~~ 

 
Tea/Coffee  

 
 

£30.00 per person 


