
PRIVATE HIRE

BOOKING GUIDE

The Swan is a stylish and versatile venue with unimposing interiors that can be 
part or exclusively hired. Located at the edge of the private Farnborough Airport 
runway, The Swan boasts a beautiful garden with stunning overhead views of 
the planes as they embark on their descent to the Airport.

For groups between 8 and 20 guests, we require a pre-order from the A La Carte 
menu 1 week in advance and a deposit of £10.00 per person to secure the date. 
Please note, due to the layout of the pub large groups will be split into multiple 
tables and food will be served one table at a time.

For groups between 20 and 30 guests, we require a minimum spend of £1750 
and a deposit of £1000 to secure the date. On the day of the event if the mini-
mum spend is reached we will discount the deposit from the total bill. If the mini-
mum spend is not reached the deposit will be used to “top up” the amount spent. 
Please note this is a partial hire and The Swan will still be open to other guests.

For any groups larger than 30 and up to 120 guests, hire of the entire venue is 
needed. A deposit of £1000 is required in order to secure the date. Minimum 
spend applies, contact us for more information.

On the day of the event if the minimum spend is reached we will discount the 
deposit from the total bill. If the minimum spend is not reached the deposit will 
be used to “top up” the amount spent.

Please note, where a minimum spend is required, this can include spending on 
food & drinks packages, see overleaf.

Under 18s are not permitted in this venue after 8pm.

WHAT YOU NEED TO KNOW

FOR ALL ENQUIRIES PLEASE CONTACT 
info@swanfarnborough.com



PRIVATE HIRE

FOOD & DRINK PACKAGES

FOR ALL ENQUIRIES PLEASE CONTACT 
info@swanfarnborough.com

Pork and sage sausage rolls
A Turners and Sons scotch eggs
Classic pork pie with Branston pickle 
Selection of sandwiches
Coleslaw
Cajun potato salad
Hummus, crudité and pitta bread
Chocolate eclairs
Mini brownies

CLASSIC BUFFET - £20 PP

Breaded chicken, noodle salad with katsu 
mayonnaise 
Cured meat board with gherkins and 
sun-dried tomatoes
Classic cheeseboard and crackers
Hummus, crudité and pitta bread
Spicy fish taco
Buffalo chicken wings and blue cheese dip
Beef sliders
Salt and pepper scampi
Emmental and garlic doughballs
Chicken gyoza and soy sauce
Chocolate hazelnut churros 
Selection of fruit macarons

ULTIMATE BUFFET - £32 PP

A Turners and Sons scotch eggs
Chicken liver pâté, apple chutney and 
sourdough
Selection of quiches 
Classic cheeseboard and crackers
Duck spring rolls with sweet chilli sauce
Beetroot falafel 
Mozzarella dippers with spicy tomato sauce
Coleslaw
Cajun potato salad
Caesar salad
Red velvet cake
Black forest gateau

PREMIUM BUFFET - £27 PP

£10 per person includes half a bottle of 
wine per person (red, white, or rose).
 
£15 per person includes 1 arrival drink per 
person (Pimm’s & lemonade, prosecco or 
bottled beer) and half a bottle of wine per 
person (red, white, or rose).
 
£22 per person includes 1 arrival drink per 
person (Pimm’s & lemonade, prosecco 
or bottled beer), half a bottle of wine per 
person (red, white, or rose) and 1 glass of 
prosecco per person for toasting.

DRINKS PACKAGES


