
Catering Options



A t  Mo c ke t t s  Fa r m  C o t t a g e s ,  y o u ’ v e  g o t  t h e  b e s t  o f  b o t h  w o r l d s  –  t h e
e a s e  a n d  i n d e p e n d e n c e  o f  s e l f - c a t e r i n g ,  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 ,  l o c a l  f o o d  w i t h o u t  l i f t i n g  a  f i n g e r.  W h e t h e r  y o u ' r e  l o o k i n g  t o
c o o k ,  b e  c a t e r e d  f o r,  o r  a  b i t  o f  b o t h ,  w e ’ v e  g o t  y o u  c o v e r e d .

J u s t  a  f e w  m i n u t e s ’  w a l k  a w a y  i s  T h e  Fe r r y  Ho u s e  –  o u r  2 A A  R o s e t t e
r e s t a u r a n t ,  s e r v i n g  b r e a k f a s t ,  l u n c h  a n d  d i n n e r  w i t h  s w e e p i n g  v i e w s
o v e r  t h e  S w a l e  e s t u a r y.  I t 's  d o g - f r i e n d l y,  o f f e r s  f a n t a s t i c  d r i n k s ,  a n d
h a s  p r i v a t e  d i n i n g  a n d  e v e n t  s p a c e s  a v a i l a b l e  f o r  s p e c i a l  o c c a s i o n s .

B a c k  a t  t h e  c o t t a g e s ,  o u r  h e a r t y  t r a y b a ke  m e a l 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  m a ke  r e l a xe d  d i n i n g  e f f o r t l e s s ,  w h i l e  b r u n c h  p l a t t e r s  a r e  a

p e r f e c t  l a z y  m o r n i n g  t r e a t .  

E v e r y t h i n g  i s  m a d e  w i t h  r e a l  c a r e  u s i n g  i n g r e d i e n t s  f r o m  o u r  K i t c h e n
G a r d e n ,  b e e f  f r o m  o u r  f a m i l y  f a r m ’s  g r a s s - g r a z e d  h e r d ,  w i l d  g a m e  a n d

f o r a g e d  f i n d s  f r o m  t h e  H a r t y  e s t a t e  a n d  q u a l i t y  p r o d u c e  f r o m  Ke n t .

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.





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.



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  |  AD U LT S  £ 1 3 P P  |  C H I L D R E N  £ 7 P P

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)

P I C K  2  S I D E S  P E R  T R AY B AK E . . .  

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

C O L E S L AW  |  R O A S T E D  V E G E TAB L E S

D E S S E R T S  

S E RV E S  U P  T O  6  |  £ 8 P P  

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

Harty Breakfast
AT  T H E  F E R R Y  H O U S E

Set yourself up for the day with a relaxed breakfast at our 2AA Rosette restaurant, served
with peaceful estuary views. Tuck in to delicious hot dishes, including our signature ‘Kent’
breakfast with Harty eggs, while grazing through a generous buffet of cereals, homemade

granola, fresh fruit, yoghurts, pastries and toast, along with our Kitchen Garden jams. It’s all
served alongside fresh fruit juices and unlimited tea and coffee.

 £ 1 7. 5 0 P P



The Ferry House
W A T E R S I D E  2 A A  R O S E T T E  D I N I N G

Our dog-friendly, 2AA Rosette restaurant is open daily for breakfast, lunch and dinner, just a
short walk from the cottages. With seasonal menus, estuary views, cosy fires and a relaxed

countryside setting, it’s well worth a visit during your stay. 

Opening times can vary and occasional closures for private events may apply, so we
recommend checking our latest hours and booking your table in advance.

Food here is rooted in the land around you – quite literally. Much of what’s on your plate is
grown a short distance from the cottages in our Kitchen Garden, which is hand-cropped

daily, year round. From freshly picked herbs and heritage vegetables to estate-foraged
ingredients, wild game and beef from our family farm herd grazing nearby, dining at The

Ferry House is a chance to experience a true taste of the Harty countryside and wider Kent.

From April 2026, The Ferry House will no longer offer regular dining, but will open on select
dates for special dining events. Private dining for larger groups may be available on request –
please contact us to find out more. In-cottage catering will continue to be available, so great

food will always be part of your stay.








