Wellshurst Golf Club
CELEBRATION OF LIFE

Here at Wellshurst we cater for all Celebrations from
Christenings and Naming Ceremonies to Birthdays,
Anniversaries, Renewal of Wedding vows and Celebrations of
Life.

Our Downsview Suite overlooking the Golf Course enjoys
spectacular views of the Sussex Weald and the South Downs.
A large room which can be divided into smaller areas
depending upon the size of your celebration, the Downsview
has its own bar and balcony and is decorated in warm, soft
colours creating a relaxed and welcoming atmosphere.

The Meadow View Suite has a bright, sunny aspect and is
conveniently situated on the ground floor with the added use
of the lounge and bar area.

If you require further information or would like to come and
have a look around please contact us on 01435 813636, we are
happy to help in any way we can.

Phyllis Baker
Events Manager

Visit our Website: www.wellshurst.com




MENUS

Please see attached a selection of menus. They offer a wide choice and
we are happy to cater for any special dietary needs. Alternatively, our
chef Alison Selwyn will design a menu to your specification. All our
menus include vegetarian suggestions and children’s menus can be
arranged upon request.

WINES
Our comprehensive wine list is available for your inspection.

ROOM HIRE
Where a buffet menu is selected, a room hire charge will be waived.

PARKING
We have free parking for up to 100 cars.

DEPOSITS & PAYMENTS

A £100 non-refundable deposit is required to secure your booking.

An invoice will be produced and payment is requested prior to your
reception.

DAMAGE LIABILITY
A £250 Damage Liability deposit may be required and returned after
the event.




WELLSHURST GOLF CLUB

Finger Buffet A - £10.75 per person

Selection of freshly made Sandwiches on White and Wholemeal Bread
Pork Pies & Pickle
Homemade Quiches
Hot Sausages with Barbeque Dip
Cheese Straws

Finger Buffet B - £11.75 per person

Selection of freshly made Sandwiches on White and Wholemeal Bread
Deep Fried Butterfly Prawns
Variety of Spicy Indian Cocktail Parcels with Yoghurt Dip and Chutneys
Marinated Chicken Drumsticks
Baked Sausage Rolls
Homemade Quiche
Sun Dried Tomato and Cheddar Crostini

Finger Buffet C - £13.50 per person

Selection of freshly made Sandwiches on White and Wholemeal Bread
Smoked Salmon & Cream Cheese Blinis
Deep Fried Crispy Butterfly Prawns with Lemon Mayonnaise
Butchers Sausages with Cumberland Dip
Parma Ham, Tomato, Mozzarella & Olive Oil Ciabatta
Homemade Cheese Straws



LIABILITY

1.

Unless negligence by Wellshurst is proved, Wellshurst will not be liable
for injury to persons or damage to property of any client or person
attending a function here.

The client shall accept liability for any loss or damage to Wellshurst
property - all fixtures & fittings, including items hired for their use. They
shall also be liable for injury to any person including Wellshurst staff
(other than Wellshurst's liability in 1.) which arises from the function

It is advised that the client arranges insurance to cover Public Liability and
loss or damage to the property

GENERAL

1.

Wellshurst will take all reasonable steps to ensure that the requirements of
each reservation are met to the best of their ability. Wellshurst does
however reserve the right if necessary to provide alternative services of at
least an equivalent standard at no extra charge to the client.

Wellshurst shall not permit the use of its facilities for any other purpose
than that stated on the reservation form unless written consent is obtained
prior to the event.

. Any alternative to these terms and conditions must be in writing and bear

the signature of the client and be signed for on behalf of Wellshurst.

Although Wellshurst will endeavour to ensure all information in its
advertising material is correct at the time of printing, it reserves the right
to alter, substitute or withdraw any service, facility or amenity at any time
without prior notice.

. This agreement shall be subject to English Law.



Wellshurst Golf eI Country Club

Sample Menu

Starters

Leek &L Potato Soup
Smoked Chicken Caesar Salad

Crispy Sesame Coated Mushrooms
with a Garlic T Chive Mayonnaise

Main Course

Roast Rib of Beef with Yorkshire Pudding

Grilled Supreme of Chicken,
with a White Wine, Tomato &L Mushroom Sauce

Crispy Filo Pastry Purse stujffed with Shitaki Mushrooms,

Leeks, Hazelnuts T Cheddar Cheese,
served on a Provencal Sauce

AUl Meals are served with a selection of Chefs Seasonal Vegetables < Potatoes
Dessert
Raspberry Pavlova
Wild Berry Créme Brulee

Profiteroles with Chocolate Sauce

Followed by

Coffee &L Mints

---00000---



