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— MENUS

SAMPLE MENU. AVAILABLE FOR GROUPS OF 10-120
DIETARIES CATERED FOR - PLEASE INFORM US UPON BOOKING.
SERVED AT YOUR TABLE ON LARGE SHARING PLATES. AVAILABLE IN
THE FOLLOWING SPACES: RESTAURANT, WALLED GARDEN &
HERON HOUSE

KALAMATA OLIVES (VG, GF)
HOMEMADE SOURDOUGH, OTTOLENGHI WHIPPED LEMON BUTTER (V)
HOMEMADE HUMMUS & WARM FLATBREADS (VG)
WHIPPED CONFIT GARLIC CODS ROE WITH SEASONAL KITCHEN
GARDEN CRUDITES
ATLANTIC PRAWN COCKTAIL, TOASTED SOURDOUGH, AVOCADO,
TRILL FARM BABY GEM, SMOKED PAPRIKA (GFO)
ROAST SIRLOIN, HERON FARM PEPPERCORN SALMORIGLIO
(PEPPERCORN & OREGANO DRESSING)*
OR
WHOLE LEG OR LAMB ROAST WITH LEMON, GARLIC, ANCHOVY AND
ROSEMARY
BUTTERY NEW POTATOES (DFO)
AUBERGINE & PEPPERS, FRIED CHICKPEAS
SEASONAL GREENS, PRESERVED LEMON, ANCHOVY & GARLIC
PANGRATTATO
TRILL FARM GREEN SEASONAL LEAVES WITH CAESAR DRESSING (GFO)

APRICOT, LEMON & POLENTA CAKE, MASCARPONE

*FOR PRIVATE HIRE THESE WILL BE COOKED ON OUR WOOD-FIRED
PARILLA GRILL IF WEATHER ALLOWS



MENUS

AFTERNOON TEA EXPERIENCE

Enjoy a selection of sweet and savoury
treats . Vegatarian, vegan and gluten
free options all available. Priced at £25
per person including a hot drink. Add a
glass of Heron Farm Sparkling for £5.
Available on the Mezzanine or in the
stretch tent.

£25pp

BREAKFAST BUFFET

Enjoy fresh fruit, yoghurt, granola &
pastries alongside everything you'd
expect from a hearty Devon breakfast
including local sausages & bacon,
homemade beans & hash browns.
Available on the Mezzanine or in the
stretch tent.

£25pp

AFTERNOON TEA SAMPLE MENU

VEGATARIAN, VEGAN AND GLUTEN FREE

AVAILBLE ON REQUEST
Sandwiches Savouries

CHICKEN CAESAR BRUSCHETTA
with Chutney and Rocket Mozzarella, Pesto & Red Pepper

TARTLET
LOCAL CHEDDAR Caramelised Onion & Goats Cheese
with Chutney and Rocket

FALAFEL

Spiced

Sweets

SPONGE

Victoria

CAKE

Carrot

BLONDIE

Blackcurrant

SLIC

Eizzillionaire

SCONE
Clotted Cream & Jam

PRICED AT £25
PER PERSON

/2 HRS NOTICE REQUIRED

Drinks

LOOSE-LEAF TEA

English Breakfast Red Berry

Earl Grey Green Jasmine
Peppermint Rooibos
Chamomile Decaffeinated Tea

OWENS ORGANIC COFFEE

Americano Mocha
Latte Chai Latte
Cappuccino Dirty Chai
Flat White Iced Coffee
Additions

GLASS 2018 SPARKLING  £5

PASSIONFRUIT BELLINI £5
HUGO SPRITZ £5



PRIVATE CHEFS

For those looking for something completely bespoke, our private chef experiences offer the opportunity to enjoy exceptional seasonal

dining in one of Heron Farm's unique settings.

Available at Heron House, The Walled Garden or The Restaurant, each experience is thoughtfully curated around your celebration,
bringing together outstanding food, award-winning wines and great company.

Mark Hix OBE

Known for his deep connection to the
South West and a life long commitment to
championing the best local ingredients,
Mark Hix is one of Britain’s most respected
chefs and food writers. After decades spent
leading some of London's most celebrated
restaurants, he now focuses on events,
writing and showcasing the outstanding
produce of the region.

To experience Mark’'s cooking at Heron
House, please email hello@heron-
farm.co.uk to arrange for a quote.
Minimum 8 guests, from £150pp + £75
waiting staff fee.

Chiara Tomosini .." |,
< A4
Former River Cottage Head Chef and
MasterChef: The Professionals finalist, Chiara
creates thoughtful, seasonal menus inspired
by her Italian roots.
Together with her partner Connor - chef,
farmer and charcutier at Half Penny Farm -
they offer bespoke private dining
experiences at Heron House, celebrating the
very best local produce and the changing
seasons.
For pricing and availability, please email
hello@heron-farm.co.uk.
Prices range from £75-125pp. Minimum of
6 guests or up to 4 with a £500 minimum
spend.

Heron House Team

Led by Simon Payne, the chefs at Heron
Farm create seasonal menus celebrating
the very best local produce.

Executive Chef Simon Payne brings
experience from acclaimed restaurants
including The Parlour at Bredy Farm,
Zucca and Gordon Ramsay's Bread Street
Kitchen. His ingredient-led cooking
focuses on seasonal produce, bold
flavours and relaxed dining.

Private dining experiences are available
from £75-£100 per person, with grazing
and pre-prepared options also available.



	OCCASIONS & EVENTS
	heron-farm.co.uk

	OUR SPACES
	WALLED GARDEN
	Surrounded by nature and tucked away in the heart of Heron Farm, our Walled Garden is available for exclusive hire for groups of 50 or more.
	Enjoy the relaxed Mediterranean vibes in our garden designed by James Alexander Sinclair. Whether you're planning a wedding celebration, milestone birthday, company gathering or summer party, you'll have the space exclusively for you and your guests to relax, celebrate and enjoy.
	Choose from a selection of dining experiences, from relaxed wood-fired pizzas, generous feasts cooked over our handmade Parrilla Grill, or a beautifully curated three-course seasonal menu. Paired with award-winning wines produced here on the farm, it's a setting designed for long tables, great conversation and memorable celebrations. Suitable for groups of 50 up to 110 guests.
	Exclusive Hire:
	4-hour hire (including staff)
	Peak: £2,000. Minimum Spend £3000
	Off Peak: £1,000.  Minimum Spend £2000
	Full-day hire (including staff)
	Peak: £4,000 . Minimum Spend £4000
	Off Peak: £2,000. Minimum Spend £2500
	Please note: non-exclusive use is available for smaller groups


	THE RESTAURANT
	Exclusive Hire:

	STRETCH TENT
	Exclusive hire:

	THE
	MEZZANINE
	Exclusive Hire:

	HERON HOUSE
	FULL SITE
	TAKEOVER
	Exclusive Hire of Heron Farm

	FULL SITE
	TAKEOVER
	Every celebration is unique, but a typical celebration at Heron Farm might look something like this...
	Welcome Drinks
	The Ceremony
	Seasonal Dining
	The Evening


	MENUS
	CANAPÉS
	CHOICE OF 3 CANAPÉS, 2 OF EACH PER PERSON.
	CARNE CRUDA CROSTINI, ANCHOVY, CRISPY CHILLI (GFO)
	-
	SOURDOUGH CRUMPET WITH CRAB AND ASPARAGUS (GFO)
	-
	SALT COD CROSTINI, PICKLED CHILLI, AIOLI, CORIANDER (GFO)
	-
	BABAGANOUSH TARTLETS, GOATS CHEESE, PINE NUTS (GFO/V)
	-
	FETA & HERON FARM HOT HONEY FLATBREAD (GFO/V)
	-
	-
	SMOKED TROUT AND HORSERADISH (GFO)


	MENUS
	£25 MENU

	MENUS
	£35 MENU
	SAMPLE MENU. AVAILABLE FOR GROUPS OF 10-120
	DIETARIES CATERED FOR - PLEASE INFORM US UPON BOOKING. SERVED AT YOUR TABLE ON LARGE SHARING PLATES. AVAILABLE IN THE FOLLOWING SPACES: RESTAURANT, MEZZANINE, WALLED GARDEN & HERON HOUSE
	KALAMATA OLIVES (VG, GF)
	-
	CHICKEN MARINATED IN YOGHURT, TARRAGON, LEMON & HARISSA SERVED WITH A ROASTED PEPPER, LIME & CHIPOTLE SALS
	OR
	AUBERGINE PARMIGIANA (V)
	OR
	PORCHETTA - ITALIAN ROLLED PORK BELLY, SLOW ROASTED WITH FENNEL, GARLIC AND HERBS.
	-
	TRILL FARM SEASONAL LEAVES WITH CAESAR DRESSING (GFO)
	HERITAGE TOMATO PANZANELLA
	POTATO & PICKLE SALAD WITH FRESH HERBS, CAPERS AND A SHARP MUSTARD DRESSING (V, GF)


	MENUS
	£60 MENU
	SAMPLE MENU. AVAILABLE FOR GROUPS OF 10-120
	DIETARIES CATERED FOR - PLEASE INFORM US UPON BOOKING. SERVED AT YOUR TABLE ON LARGE SHARING PLATES. AVAILABLE IN THE FOLLOWING SPACES: RESTAURANT, WALLED GARDEN & HERON HOUSE
	KALAMATA OLIVES (VG, GF)
	ATLANTIC PRAWN COCKTAIL, TOASTED SOURDOUGH, AVOCADO, TRILL FARM BABY GEM, SMOKED PAPRIKA (GFO)
	-
	ROAST SIRLOIN, HERON FARM PEPPERCORN SALMORIGLIO (PEPPERCORN & OREGANO DRESSING)*
	OR
	WHOLE LEG OR LAMB ROAST WITH LEMON, GARLIC, ANCHOVY AND ROSEMARY
	BUTTERY NEW POTATOES (DFO)
	AUBERGINE & PEPPERS, FRIED CHICKPEAS
	SEASONAL GREENS, PRESERVED LEMON, ANCHOVY & GARLIC PANGRATTATO
	TRILL FARM GREEN SEASONAL LEAVES WITH CAESAR DRESSING (GFO)
	-
	APRICOT, LEMON & POLENTA CAKE, MASCARPONE
	*FOR PRIVATE HIRE THESE WILL BE COOKED ON OUR WOOD-FIRED PARILLA GRILL IF WEATHER ALLOWS


	MENUS
	AFTERNOON TEA EXPERIENCE
	Enjoy a selection of sweet and savoury treats . Vegatarian, vegan and gluten free options all available. Priced at £25 per person including a hot drink. Add a glass of Heron Farm Sparkling for £5.  Available on the Mezzanine or in the stretch tent.
	£25pp

	BREAKFAST BUFFET
	Enjoy fresh fruit, yoghurt, granola & pastries alongside everything you'd expect from a hearty Devon breakfast including local sausages & bacon, homemade beans & hash browns. Available on the Mezzanine or in the stretch tent.
	£25pp
	Sandwiches
	Savouries
	Sweets
	Drinks
	Additions
	£5
	£5
	£5




	PRIVATE CHEFS
	Mark Hix OBE
	Minimum 8 guests, from £150pp + £75 waiting staff fee.

	Chiara Tomosini
	Prices range from £75-125pp. Minimum of 6 guests or up to 4 with a £500 minimum spend.

	Heron House Team
	Private dining experiences are available from £75–£100 per person, with grazing and pre-prepared options also available.


	BAR PACKAGES
	Standard Open Bar
	Premium Open Bar
	Choose from:
	HUGO SPRITZ
	APEROL SPRITZ
	ENGLISH GARDEN
	NEGRONI
	HERON FARM MIMOSA
	HERON FARM HONEY & BASIL DAQUIRI
	BLOODY MARY


	FINISHING TOUCHES
	Extra
	Price
	Late Night Food
	For day long events, why not add an evening light bite to keep you going? We tailor this to your party, anything from a sucking pig roll to wood-fired pizzettas - so let us know your requirements.
	Wood-fired Pizzettas - £15-20pp
	Suckling Pig Rolls- Price on request
	Late night Bacon Baps- £10pp


	EXAMPLE PACKAGE :
	PEAK SUMMER WEDDING FULL SITE TAKEOVER
	What’s Included
	Example Pricing - Peak

	EXAMPLE PACKAGE :
	OFF-PEAK HEN CELEBRATION
	What’s Included
	Pricing - Off peak

	EXAMPLE PACKAGE :
	SMALL WEDDING STRETCH TENT DRY HIRE
	What’s Included
	Pricing

	KIDS PARTIES
	FAQ’S
	Can I hire Heron Farm for private events?
	How many guests can Heron Farm accommodate?
	Can we hire the whole venue exclusively?
	Is there accommodation on site?
	Do you provide food and catering?

	FAQ’S CONTINUED...
	Can you cater for dietary requirements?
	Can we have live music or a DJ?
	Is parking available?
	Can we decorate the venue?
	Can we arrange a viewing?
	Peak or off peak?

	OUR BLACKBOOK...
	Tents
	Crockery, glasses & cutlery
	Silent Disco
	Luxury portable washroom hire
	KAREN TO COMPLETE

	ENQUIRIES



