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S P RI N G  &  S U M M E R  M E N U S
We create stylish, delicious, sustainable menus for our 

parties and events. Inspired by exceptional British 
ingredients, our menus change with the seasons and use 

produce sourced from British farmers, south-coast 
fishermen and local artisan suppliers.

We are happy to accommodate specific dietary 
requirements. Please advise us of any specific dietary 

requirements fourteen days prior to your event. All our food 
is prepared in a kitchen where nuts, gluten and other 
allergens are present. Prices listed are per person, are 

exclusive of VAT and a discretionary 12.5% service charge.

Spring & Summer menus served from Thursday 19th March 
until Wednesday 23rd September 2026. 



S e ate d  M e n u

Charred watermelon, smoked aubergine, rocket, Kalamata olive wafer, pomegranate dressing VE | NGC | NF| DF

Pea and mint velouté, ricotta, broad beans, pea shoots, Kalamata olive, evo V | NGC | NF 

Burrata, Ise of Wight tomatoes, charred spring onion dressing, courgette salad NGC | NF 

Cured and torched mackerel, elderflower vinaigrette, baby beetroot, buttermilk, radish NGC | NF

Cured Scottish salmon, sour cream, citrus dressing, dill oil NGC | NF

Duck liver parfait, pickled cherries, burnt honey jelly, cherry puree, linseed cracker, shiso leaf NGC | NF

Braised fennel, asparagus, broad beans, courgette pesto, Jersey Royal crisps, pickled cherry tomatoes, evo VE | NGC | NF | DF

Cod loin, courgette pesto, violet artichoke, prawn stuffed courgette flower, fennel salad, basil oil NGC | NF 

Free-range chicken breast, asparagus, Jersey Royal fondant, pea puree, black garlic glazed hen of the wood mushroom, 

chicken butter sauce NGC | NF

BBQ Scottish fillet, braised ox cheek, hash brown, braised gem, broad beans, peas, crispy shallot NGC | NF | DF

Strawberry tart, crème fraiche mousse, elderflower meringue V | NF

Manjari chocolate delice, salted caramel cream, hazelnut, caramelised white chocolate V 

Rhubarb, raspberry and vanilla fool, honeycomb, toasted buckwheat, ginger snap crumb VE | NGC | DF | NF 

Banoffee choux bun, Guernsey cream, caramelised whey V | NF

V: vegetarian, VE: vegan, NGC: non gluten containing, NF: nut free DF: dairy free
. 



C o n ta ct  U s

020 7928 9444
enquiries@swanlondon.co.uk

21 New Globe Walk, Bankside, SE1 9DT

swanlondon.co.uk
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