Group Chef’s Menu
Available Monday-Saturday
for groups of 9-15 people

£32 per person
If you want to dine at Farmyard as a group of more than 8, you can enjoy
our Group Chef’s Menu. This is the only option available, but it’s also the
best one - and can be completely tailored to your tastes.
A decadent selection of plates, all designed to share will be selected by our
chefs and brought to your table in waves - a constant flow of food, just as
the chefs would recommend you enjoy it.
All served as-it-comes, but in course-style batches amounting to a filling
two-course meal full of variety preceded by bread and nibbles.
You will usually have a 3 hour time slot to enjoy your meal.

How it all works
Deposit
To secure your booking, you will be asked to pay a non-refundable deposit of £10
per person, which will then be deducted from your bill on the day. Of course,
things can change and we understand if numbers fluctuate by 1 or 2, it’s just to
secure the booking as a whole.
Children
Children under 16 who will be eating will be charged at half price and the
quantity of food adjusted roughly proportionately - so £16 per person.
Babies are (of course!) not charged.
Sitting times
These are the group sitting times (all subject to availability)

Lunch

Mon-Thurs Dinner

Fri / Sat Dinner

>12-2.30pm
(2.5 hour sitting)
>1.30-4pm
(2.5 hour sitting)
>2-4.30pm
(2.5 hour sitting)

>5.30-8.30pm
(3 hour sitting)
>6-8.30pm
(*2.5 hour sitting)
>8-11pm
(3 hour sitting)
>8.30-11.30pm
(3 hour sitting)

>5-8pm
(3 hour sitting)
>5.30-8.30pm
(3 hour sitting)
>6-8.30pm
(*2.5 hour sitting)
>8.30-11.30pm
(3 hour sitting)

Dietary requirements
Please tell us any strict dietary requirements or preferences in advance, but you
can also let us know some preferences on the day if you like.
Oysters as extra
Please also pre-order oysters if you would like to kick off with some in addition
to your menu. You can also tag on some on the day, but this is subject to
availability. See oyster menu below
Magnums to get the party started
There’s something about pouring from a magnum (double bottle) that feels truly
celebratory. Tag on a magnum or two to your booking so we can have it ready.
You can still order separately on the day too. See magnum list below

OYSTER MENU

OYSTERS
Colchester Rocks
£3.5 each | 3 for £9
Group special: a dozen for £32

with your choice of garnish:
Naked (as it is)
Hot (chilli + lime)
Dirty (pickles)
Bloody (Bloody Mary)
Fruity (raspberry vinegar)

MAGNUM LIST
FIZZ
Roc Ambulle Pink Pet Nat | Organic, No Added Sulphites
Château Le Roc, Mauzac/Négrette, 2019, Fronton, France

60

Garg ‘N’ Go | Organic, Biodynamic
La Biancara, Garganega, 2019, Veneto, Italy

72

Champagne Cuvée Sélection | Organic
Jean-Paul Deville, Chardonnay/Pinot Noir/Pinot Meunier, NV

130

WHITE
Muscadet Le Verger | Organic
Domaine Luneau-Papin, Melon de Bourgogne, 2018, Muscadet, France

60

Baby Bandito - Keep On Punching | Organic
Testalonga, Chenin, 2020, Swartland, South Africa

70

XL | Organic, Biodynamic
Partida Creus, Xarel-Lo, 2018, Catalonia Spain

82

More magnums over page…

ORANGE
Vitovska Bianco | Skin Contact, Organic, Biodynamic
AA Zidarich, Vitovska, 2016, Friuli, Italy

100

Sancerre Auksinis | Skin Contact, Organic, Biodynamic
Sébastien Riffault, Sauvignon Blanc, 2016, Loire, France

105

PINK
Clairette de Bordeaux | Organic
Chateau Massereau, Merlot/Cabernet Sauvignon, 2019, Bordeaux, France

70

RED
Trinch! Bourgueil | Organic, Biodynamic
Catherine et Pierre Breton, Cabernet Franc, 2019, Loire, France

76

La Cuvée du Chat | Organic, Biodynamic
Jean-Claude Chanudet, Gamay, 2019, Morgon, Beaujolais, France

76

Ni Rouge Ni Blanc | Organic
Les Goelands, Chenin/Cabernet Franc, 2018, Loire, France

82

Ploussard Cote de Feule | Organic, Biodynamic
Domaine de la Borde, Ploussard, 2019, Pupillin, Jura, France

110

email bookings@farmyardwine.com

