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Private Dining at Mannings Heath Golf Club 

Room Hire & Menu Prices

	
	Latilla - 

Campbell
	Goldings 
	Latilla 
	Campbell
	Dining Room
	Quiet Room

	Location
	1st Floor
	Ground Floor
	1st Floor
	1st Floor
	Ground Floor
	Ground Floor

	Maximum Number of people
	100
	30
	40
	60
	12
	8

	Room Hire
	£450.00
	£250.00
	£200.00
	£320.00
	£150.00
	£100.00


Please note that all prices are excluding VAT
Reception Drinks & Canapés
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Private Dining Menus

Where possible and seasons allow our chefs at Mannings Heath try to source local ingredients from producers and suppliers in Sussex, Surrey and surrounding counties.

We currently use S.K Hutching Butchers in Partridge Green for South Downs Lamb, Springs of Edburton for Locally Smoked Salmon with a unique flavour,

Pure Oyster Company, Turners Fine foods in Kent

Some of our fresh Herbs also come from our terrace Herb Garden

Please select a set menu consisting of 1 starter, 1 main course and 1 dessert for the entire party.

Please do inform us should you have anyone in your party who has any special dietary requirements and we will cater for those needs accordingly.
3 Course Menu - £20.00 per person 

Coffee and petit fours -  £2.50pp





Exclusive Menu 

If you are looking for something a little extra special why not upgrade to our Exclusive Set Menu for £49.95 per person.
Cappuccino of Porcini and Madeira with Truffle Foam
~
Pithivier of Selsey Crab and South Coast Scallops
~
Iced Flakes of Pink Grapefruit and Champagne
~
Trio of South Downs Lamb with Confit of Savoy Cabbage, Boulangere Potatoes

Rosemary and Port Jus
~
Assiette of Desserts
~
English Cheese Board with Sussex Swiss, Tornegus, Yarg and Stilton 
(£7.00per person supplement) 




Finger Buffet





Selection of Finger Sandwiches





Tomato, Basil and Somerset Brie Quiche (V)





Oriental Dim sums with Hot and Sour Dip





Honey and Rosemary Glazed Sausage Roll





Humous and Tzatziki with Grissini Sticks (V)





Southern Fried Chicken fillets with BBQ Dip





Tiger prawns wrapped in Filo with Hoi Sin Dip





Lamb Koftas with Minted Yoghurt





Vegetable Samosas with Mango Chutney (V)





Hickory Smoked BBQ Pork Ribs





Brochette of Chicken and Red Pepper





Sussex Goats Cheese and Leek Bruschetta (V)





~oOo~





Desserts





Gateaux Opera with Coffee and Chocolate





Strawberry Vacherins





White Chocolate Choux Buns





Raspberry Panna Cotta





Glazed Lemon and Lime Tarte





Demi Tasse of Rich Chocolate Mousse








~ Your Choice of ~


5 items £16.00


7 items £17.50


9 items £20.00








Barbecue Menu





Old Sussex Recipe Sausages





Chinese Style Spare Ribs





Prime Beef Burger





Cajun Spiced Chicken Drumsticks





Roasted Vegetable Tagine (v)





Accompaniments 


Jacket Potatoes





Homemade Coleslaw





Mixed Seasonal Leaves





Tomato, Red Onion and Basil salad





£20.00 per person





~oOo~





Alternative Vegetarian Dishes 





Provencal Vegetable Kebabs with Pitta Bread





Homemade Herb, Nut and Onion Sausages





Mushroom and Spinach Moussaka





~oOo~





Thai Style Butterfly Chicken Breast


Peppered Mini Rump Steak 


Spiced Lamb Kofta


Salmon & Tiger Prawn Kebab


Garlic & Herb Field Mushrooms


Lemon & Rosemary Leg of Lamb Steak 


Pork, Red Onion & Pepper Kebab





~ Your Choice of ~ 


5 items £20.00


7 items £30.00


10 Items £40.00




















Reception Drinks





Bucks Fizz


With Sparkling Wine ~ per glass	  £5.00


With Champagne ~ per glass		  £7.00 





Kir Royale


Crème de Cassis topped with;





Sparkling Wine ~ per glass		   £7.00 


Champagne	~ per glass		   £9.50





Sherries


Dry, Medium, Pale, Sweet ~ per 50 ml £3.25 





Pimms


Pimms No1 or Vodka Cup & Lemonade, garnished


 with seasonal fruits topped with mint 





Per Jug ~ 5 Glasses	            	  £20.00 


Per Glass	     	            	  £5.00





Seasonal White Wine Cup


White Wine, Lemonade & Apple Juice, garnished with seasonal fruits





Per Jug ~ 5 Glasses   	  	  £18.00 


Per Glass		             	  £4.50





Mulled Wine/Winter Pimms


Red Wine, Cognac, Port, Ground Ginger, 


Cinnamon, Nutmeg, Oranges & Lemon Slices


Per Glass 	           	              	 £5.00





Fruit Punch (Non Alcoholic)


Orange, Pineapple & Grapefruit with a


 splash of Grenadine





Per Jug ~ 6 Glasses 	   	   	 £15.00


Per Glass		                	 £3.00





Orange Juice


Per Jug ~ 6 Glasses		  	 £12.50 


Per Glass                                	 £3.00





Bottled Beer


Served from a large Silver Iced Bucket





Per Bottle                              	 £3.75

















Canapé Menus








Kingfisher





Mozzarella & Ham Croque Monsieur 





Crispy Breaded Tiger Prawns





Chilled Gaspacho Shot 





Mini Open Burger with Cheddar Cheese and Dill Pickle





Leek & Parmesan Tart 





£6.50 per person 








Waterfall 





Baby Pepper Pizza’s topped with Buffalo Mozzarella 





Homemade Chicken Liver Parfait Tartlet 





Rillettes of Fresh Salmon & Locally Smoked Salmon with Garden Herbs 





Mini Spiced Vegetable & Sultana Samosas





Filo Wrapped Tiger Prawn with Hoi Sin 





£7.50 per person 








Exclusive





Seared Yellow Fin Tuna wrapped in Sesame Soy





Mini Spiced Pork Fillet Satay 





Shittake Mushroom & Asparagus Sushi with Wasabi





Baby Ratatouille Tartlet with Glazed Mayfield Swiss 





Lemon & Dill Panko Crumbed Scallop 





Chilled Gaspacho Shot 





£9.50 per person 





~oOo~








~ Your choice of ~


5 Canapés 	£6.50


6 Canapés 	£7.50














Starters





Roasted Plum Tomato and Red Pepper Soup served with Basil Dumpling (v)





Warm Tart of Sussex Swiss and English Leeks, Herb and Port Dressing (v)





Pressed Terrine of Slow Cooked Twineham Pork with Homemade Chutney





Cream of Portobello and Field Mushroom Soup Scented with Sherry (v)





Devilled Mackerel Fish Cake with Wilted Spinach and Creamed Horseradish





Poached Salmon Bound with fresh Herbs and Yogurt with Dressed Leaves, Citrus Dressing 


(£2.00pp Supplement)





Smooth Chicken Liver Parfait with Apple Jelly and Toasted Onion Bread





Salad of Bacon, Stilton and Croutons with Piccalilli Dressing 


(£1.50pp Supplement)





Salad of Green Beans and New Potatoes with Marinated Rd Mullet and Sherry Vinegar Dressing


(£2.00pp Supplement)








Sorbet Courses





Fine Champagne & Orange Ice-Flakes


Lemon & Thyme Sorbet


Passion Fruit & Pineapple Sorbet





Additional £3.00 per person



































Mains





Char-Grilled Sweet Cure Bacon Steak with Parsley Sauce


Grilled Tomato, Peas and Chips





Roast Breast of Chicken with Thyme Potatoes


Sugar Snap Peas, Vine Tomato Sauce





Slow Roasted Brisket of English Beef served with Crispy Bacon, Herb Mash and Port Jus





Local Sussex Sausage Ring with Mature Cheddar Cheese and Spring Onion Mash,


Stout and Caramelised Onion Gravy





Fillet of Salmon Topped with Tarragon Mousse


Champ Potatoes, Seasonal Beans in Garlic Cream


(£2pp Supplement)





Roast Loin of English Pork with Cider and Apple Sauce,


Roast Potatoes and Seasonal Vegetables


(£2pp supplement)





Roast Rump of South Downs Lamb with Basil Mash


Roast Provencal Vegetables, Lemon Scented Jus


(£3pp supplement)





Glazed Breast of Barbary Duck with Bubble and Squeak


Braised Red Cabbage and Port Jus


(£3pp supplement)





Homemade Wild Mushroom Sausages


On Herb Mash with Sherry Cream (v)





Giant Samosa of Butternut Squash, Coriander and Chilli


With Tagine Style Sauce (v)








Children’s Meals








 Grissini Bread Sticks & Salad Vegetables 


with Yoghurt Dip





Fresh Fruit Kebab drizzled with Honey





Mozzarella Glazed Garlic Bread





~oOo~





Bangers and Mash





Roast Breast of Chicken with Fresh seasonal 


Vegetables and Roast Potatoes





Spinach and Ricotta Tortellini with 


Homemade Tomato Sauce





Homemade Chicken Goujons with Fries 


and Baked Beans





~oOo~





Mannings Heath Ice-cream Belly Buster





Banana Split with Toffee Sauce





Fresh Strawberries and Cream





~oOo~





3 Courses ~ £14.50














Desserts








Steamed Saffron and Sultana Sponge Pudding with Clotted Cream Custard





Marbled White and Dark Chocolate Mousse Torte with Passion Fruit Syrup





Traditional Open Spiced Apple Pie with Homemade Vanilla Ice- Cream





Spotted Dick with Syrup and Clotted Cream Custard





Selection of Farmhouse Cheeses and Biscuits


(£2.50pp Supplement)





Fresh Strawberry Pavalova with Vanilla cream and Caramel Crackling 


(£1.50pp Supplement)








Rum and Raisin Crème Brulee with hazelnut Biscuit





Trio of Chocolate Desserts


(£1.50pp Supplement)





~oOo~





Cheese Boards





A Selection of Sussex Cheeses 


with Celery, Grapes & Biscuits 





£40.00 per board 


 Caters for up to 8 people











Hot & Cold Buffet Options





Cold Buffet Selection


Caesar Salad


Caramelised Onion and Cheddar Cheese Tarte


Platter of Smoked Ham and Salami


Platter of Poached Salmon


 Caesar Salad with Twineham Parmesan


Plum tomato and Red Onion Salad


Homemade Coleslaw


Selection of mixed leaves





~oOo~





White Chocolate and Raspberry Crème Brulee





£21.50 per person








Optional Hot Dishes 


The following hot dishes can be added to the above 


menu at the relevant cost per person





Chicken Stroganoff with Rice Pilaff                                                 £6.50





Tagine of Lamb with Merguez Sausage and Cous-Cous                     £7.00





Lasagne Verdi with Baked Potatoes                                                £6.00





Beef Bourginonne with Glazed Cream Potatoes                                £6.50





Thai Green Curry with Strips of Beef Fillet and Fragrant Rice             £7.50





Poached Fillets of Salmon with Tarragon Sauce and New Potatoes     £6.95
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