
Catering Options
Mocketts Farm Cottages



Farm Stay FeastingFarm Stay Feasting
T h e  H a r t y  E s t a t e  c o t t a g e s  a t  Mo c ke t t s  Fa r m  g i v e  y o u  t h e  f r e e d o m  a n d

f l e x i b i l i t y  o f  a  s e l f - c a t e r e d  s t a y,  w i t h  t h e  o p t i o n  t o  e n j o y  d e l i c i o u s  i n -
c o t t a g e  c a t e r i n g  w i t h o u t  l i f t i n g  a  f i n g e r.  

D i s h e s  a r e  p r e p a r e d  b y  o u r  c h e f s  u s i n g  e s t a t e - g r o w n  p r o d u c e ,
i n c l u d i n g  b e e f  f r o m  o u r  f a m i l y  f a r m ,  w i l d  g a m e ,  o u r  K i t c h e n  G a r d e n
f r u i t  a n d  v e g ,  p l u s  c a r e f u l l y  s o u r c e d  i n g r e d i e n t s  f r o m  a c r o s s  Ke n t .

F r o m  c o m f o r t i n g  t r a y b a ke s  a n d  g e n e r o u s  g r a z i n g  t a b l e s ,  t o  l a z y
m o r n i n g  b r u n c h  p l a t t e r s ,  i t ’ s  t a s t y,  c r o w d - p l e a s i n g  f o o d  t h a t  b r i n g s  t h e

f l a v o u r s  o f  t h e  e s t a t e  s t r a i g h t  t o  y o u r  t a b l e .

Fo r  l a r g e  g r o u p s  o r  s p e c i a l  c e l e b r a t i o n s ,  p r i v a t e  d i n i n g ,  p a r t i e s  a n d
a d d i t i o n a l  c a t e r e d  o p t i o n s  c a n  a l s o  b e  a r r a n g e d  i n  t h e  e s t a t e ’s  n e a r b y

e v e n t  s p a c e s .

G r e a t  f o o d ,  m a d e  e a s y,  s o  y o u  c a n  f o c u s  o n  e n j o y i n g  g o o d  t i m e s  i n  g o o d
c o m p a n y.



Beef from our family-farm, locally grass-grazed Beef from our family-farm, locally grass-grazed 

Seasonal produce cropped daily from our Kitchen GardenSeasonal produce cropped daily from our Kitchen Garden

Wild game from The Harty EstateWild game from The Harty Estate



Grazing Table 
L A I D - B A C K ,  ‘ H E L P  Y O U R S E L F ’  D I N I N G  D E L I V E R E D  T O  T H E  C O T T A G E S

C H E E S E ,  P I C K L E S  &  C R A C K E R S

C H AR C U T E R I E  B O AR D S  

F R U I T S ,  P I C K L E S  &  P R E S E RV E S  

H U M M U S ,  C R U D I T E S  &  B R E AD S  

O L I V E S ,  S U N D R I E D  T O M AT O E S ,  M I X E D  R O A S T E D  N U T S

G R A Z I N G  TAB L E  I N C L U D E S

 Our Grazing Tables are a relaxed and generous way to eat together – ideal for sociable
evenings or casual celebrations. Delivered to your cottage, they come ready to enjoy, with a
spread of seasonal, homemade and locally sourced favourites to tuck into at your own pace.
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C O M F O R T  F O O D  C O T TA G E - S T Y L E  &  D E L I V E R E D  T O  YO U

E A C H  T R AY B AK E  S E RV E S  U P  T O  6  |  £4 5  P E R  T R AY B AK E

O L D  R I D E S  B E E F  L A S A G N E

 C H I C K E N  T H I G H  &  SW E E T  P O TAT O  B AK E  ( G F,  D FA)

 C H I C K E N  C U R R Y  ( G F,  D FA)

 B E E F  C H I L L I  C O N  C AR N E  ( G F,  D FA)  

C H I C K E N  &  L E E K  P I E

 T O M AT O  &  M O Z Z AR E L L A  PA S TA  B AK E  ( V )

V E G E TAB L E  C U R R Y  ( G F,  D FA ,  V,  VG A)  |  M U S H R O O M  &  L E E K  P I E  ( D FA ,  V,  VG A)

E A C H  S I D E  S E RV E S  U P  T O  6  P E O P L E  |  P R I C E  P E R  S I D E  

S I D E  S AL AD  £ 8  |  N E W  P O TAT O E S  £ 1 5  |  JA C K E T  P O TAT O E S  £ 1 5 |  P O TAT O

S AL AD  £ 1 5  |  C O L E S L AW  £ 8  |  R O A S T E D  V E G E TAB L E S  £ 1 5

D E S S E R T S  

S E RV E S  U P  T O  6  |  £4 5  E A C H  

S T I C K Y  T O F F E E  P U D D I N G  ( V )  C H O C O L AT E  B R O W N I E  ( V/ VG A / G F )

S E A S O N AL  F R U I T  C R U M B L E  ( VG / V/ G F )

Our traybakes are all about hearty, homely food with zero fuss. Made using quality ingredients -
including our family-farmed beef – they’re delivered to your cottage ready to pop in the oven, serve up

and enjoy. Just pick your favourite, add your sides, and let us take care of the cooking.

Tray Bakes



Brunch Platter
R I S E  &  S H I N E  C O T T A G E  D E L I V E R Y

Start your morning the easy way with a ready-to-enjoy brunch platter, delivered straight to
your door.  Packed with fresh, tasty bites – sub rolls, sausage or bacon rolls and pastries, fruit

and juice – it’s perfect for relaxed sharing, without having to leave the cottage.

£ 3 5  P E R  P L AT T E R ,  S E RV E S  6



Private Dining & Celebrations
H O S T E D  A T  T H E  F E R R Y  H O U S E ,  A T  T H E  H A R T Y  E S T A T E

If you’re getting away to celebrate, or just want an excuse for a good time, The Harty Estate
offers beautiful event spaces just a short walk from the cottages - close enough to be

convenient, yet still maintaining a private and separate charm.

Choose from our 16th-century private pub - The Ferry House - or two versatile event barns,
plus waterside terraces, landscaped gardens and a festoon-lit courtyard. All event spaces

enjoy stunning views over the wetland meadows and Swale estuary, providing an
unforgettable backdrop for birthdays, anniversaries, family reunions, or private dining.

Our in-house events team can arrange optional extras to make your gathering memorable.
From DJs and casino tables, to magicians and kids’ entertainment, everything is organised

with support from our trusted local suppliers.

Delicious food options include grazing tables, sit-down meals, Kentish hog roasts, stone-
baked pizzas, or ‘build-your-own’ stations.

With everything taken care of, you’re free to relax, celebrate and enjoy this special time with
friends and family.
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The Ferry House
The Hop Barn event space

The Ferry House
The Hop Barn event space

The Ferry House 
Private dining in 16  century former innth

The Ferry House 
Private dining in 16  century former innth
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	Our Grazing Tables are a relaxed and generous way to eat together – ideal for sociable evenings or casual celebrations. Delivered to your cottage, they come ready to enjoy, with a spread of seasonal, homemade and locally sourced favourites to tuck into at your own pace.
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	If you’re getting away to celebrate, or just want an excuse for a good time, The Harty Estate offers beautiful event spaces just a short walk from the cottages - close enough to be convenient, yet still maintaining a private and separate charm.
	Choose from our 16th-century private pub - The Ferry House - or two versatile event barns, plus waterside terraces, landscaped gardens and a festoon-lit courtyard. All event spaces enjoy stunning views over the wetland meadows and Swale estuary, providing an unforgettable backdrop for birthdays, anniversaries, family reunions, or private dining.
	Our in-house events team can arrange optional extras to make your gathering memorable. From DJs and casino tables, to magicians and kids’ entertainment, everything is organised with support from our trusted local suppliers.
	Delicious food options include grazing tables, sit-down meals, Kentish hog roasts, stone-baked pizzas, or ‘build-your-own’ stations.
	With everything taken care of, you’re free to relax, celebrate and enjoy this special time with friends and family.
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