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Our thoughts are with
you at this time...

With sweeping views across the rolling hills of the South Downs, Tottington
Manor provides a peaceful, reflective setting to celebrate the life of a loved

one — however you choose.

Our team are on hand to guide you through every step of the planning
process with care, compassion and precision. With an array of packages at a
number of price points, let us help you create the event you have in mind.
We recommend cither a Buffet-style affair, or an Afternoon Tea to entertain

your guests.

We're very lucky to have such a beautiful site here at Tottington, as well as a
number of event spaces to accommodate you and your guests. Each has its
own individual character, some are larger, some more intimate. You're
welcome to choose from these spaces to find one that best suits your vision

and guest numbers.

THE SOUTH DOWNS SUITE | Up to 180 Guests
TERRA RESTAURANT & BAR | Up to 60 Guests
TERRA COURTYARD | Up to 50 Guests

THE SMALL DOWNS SUITE | Up to 30 Guests
SOUTH DOWNS DECKING | Up to 45 Guests
OLIVE LOUNGE | Up to 12 Guests

THE INGLENOOK | Up to 14 Guests
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The Small Downs Suite

The Downs Suite Exterior & Gardens
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Our menus celebra the seasons and the exceptional
produce of Sussex, bringing together the region’s finest
ingredients with thoughtfu,ﬁmodern cooking. Each
experience is designed to bring people together, with

every dietary requirement thoughtfully accommodated.
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Our dedication to seasonal cooking and exceptional
ingredients has been recognised with an AA Rosette and
a Good Food Award Gold Ribbon, while OpenTable
named us among the UK’s Top 50 Hotel Restaurants.
Whichever menu you choose for your celebration of life,
be assured that the dining experience for your guests is in

safe hands.
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South Downs
Buffet

For a more casual dining approach and a wider
selection of dishes to choose from.

Hot Skewer Selection:

Spiced Chicken & Honey Soy Salmon (gfi/pb)

Cold Skewer Selection:
Mozzarella, Basil & Cherry Tomato (pba/gfi)
Avocado & Shrimp (va/gfi)

Crispy I [ake Bites & Citrus Mayo (gf'i)

Hot Garlic Butter & Herb
New Potatoes (pba/gfi)

Chicken & Bacon Terrine,
South Downs Chutney (gfi)

Roasted Goats Cheese &
Caramelised Vegetable Tartlets (v)

Tottington Sausage & Apricot Rolls

TERRA Salad Bowl,
Fresh Herbs & Pomegranate

Sussex Cheese & Charcuterie Board,
Fresh Grapes, Crackers & Chutney

House Bread Board, Butters & Dips (gfa/v)

Drinks packages available at additional cost

£29.5 per person | Min 30 guests £37.5 per person | £49.5 with Sussex Sparkling

Served buffet style Served in traditional Afternoon Tea style

We can provide alternatives to suit every dietary requirement for all our Buffets & Afternoon Teas. Please let our team know in advance if this is
something your require, we'd be happy to help. Dietary key: v: vegetarian | va: vegetarian alternative | pb: plant based ingredients | pba: plant based
ingredient alternative | gfi: gluten free ingredients | gfa: gluten free ingredient alternative

Afternoon Tea

Our most popular dining option for
Celebrations of Life. Refined, and with
bottomless Tea & Coffee included.

Sandwich Selection:

Chef’s Choice: 3 Finger Sandwiches per person

Savoury Platter:
Homemade Pork & Apricot Sausage Roll

Vegetarian Tartlet

Sweet Selection

Plain Scones, Clotted Cream & Strawberry Jam

Cakes & Pastries

Chef’s Choice

Unlimited Tea & Coffee Included

Option to upgrade to include a glass of
Sussex Sparkling Wine

Light Tea

Sandwich Selection:

Chef’s Choice: 3 Finger Sandwiches per person

Savoury Platter:
Homemade Pork & Apricot Sausage Roll

Roasted Vegetable Tartlet

Cakes & Pastries:
Choose two of either: Mini Chocolate Brownie,

Lemon Drizzle, Victoria Sandwich

Drinks packages available at additional cost

Light Buffet

Marinated Chicken Mini Skewers

Mozzarella, Basil & Cherry Tomato Mini

Skewers (pba/gfi)
Goat’s Cheese & Pickled Beetroot Profiteroles (v)
Tottington Sausage & Apricot Rolls
Roasted Vegetable Pesto Tart (v)

Sussex Cheese & Charcuterie Board,

Fresh Grapes, Crackers & Chutney

Drinks packages available at additional cost



Drinks Packages

Treat your guests to a selection of drinks of your choice, from a

comforting tea or coffee through to outstanding wines.

Championing local producers is one of our well known passions here at
Tottington Manor & TERRA, so while of course we offer the tipples

you know and love, why not give a local alternative a try?

The figures below are merely starting points for creating your package
on the day, with plenty more drinks options available. We'd love to
discuss ideas together with you so we can create something that macches

your taste and price point.

STARTING POINTS
Add Tea & Coffee for
Add a Bottle of Wine from
Add Prosecco from
Add Sussex Sparkling Wine from
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Guest Accommodation

For family and friends travelling from further afield we have a selection of
guest accommodation to offer. Our 12 En-Suite bedrooms and suites are
appointed with luxury Molton Brown amenities, wonderful Sussex views

and are very comfortable.

We can accommodate single travellers, couples and families and have room

options available at a variety of pricing levels.

Your guests will be well looked after here at Tottington Manor including a

wonderful breakfast before departure.

Room Rates | From £100

Suites |5 Suites including 3 Jacuzzi Rooms

Comfort Rooms |2 Singles, 5 Double Occupancy

The Kempe Duplex Suite | [deal for a family, sleeps up to 5

Additional Beds | Available in most rooms
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NEXT STEPS...

Please contact one of our team who will be delighted to join you for a
viewing and to discuss any further details.

-

TOTTINGTON MANOR

henfield, west sussex

events@tottingtonmanor.co.uk | 01903 815757
Follow us on Social Media @tottingtonmanor | @terrarestaurantsussex


mailto:reservations@tottingtonmanor.co.uk
http://instagram.com/@tottingtonmanor
http://instagram.com/@terrarestaurantsussex

LIGHT TEA
MENU

£22.5 per person | Served Buffet Style

SANDWICH SELECTION
Chef’s Choice: 3 Finger Sandwiches per person

SAVOURY PLATTER

Homemade Pork & Apricot Sausage Roll
Roasted Vegetable Tartlet

CAKES & PASTRIES

Choose two of either:

Mini Chocolate Brownie or Lemon Drizzle or Victoria Sandwich

DRINKS OFFERING

Add Tea & Coffee for £3.50pp

Add a Bottle of Wine from £5 per glass

Add Prosecco from £6.50 per glass

Add Sussex Sparkling Wine from £10 per glass

as our afternoon teas are made fresh to order, we require 48 hours' notice for all bookings, at
which point please advise us of any dietary requirements, food allergies and intolerances.
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fj SEASONAL AFTERNOON TEA
< MENU

£37.5 per person | £49.5 per person with a glass of sussex sparkling

|

served in traditional afternoon tea style

i

SANDWICH SELECTION
Chef’s Choice: 3 Finger Sandwiches per person

SAVOURY PLATTER
Homemade Pork & Apricot Sausage Roll

N\ NN

Vegetarian Tartlet

SWEET SELECTION

Plain Scones, Clotted Cream & Strawberry Jam

CAKES & PASTRIES
Chef’s Choice

DRINKS OFFERING

Unlimited Tea & Coffee included.
Or, upgrade to a Sussex Sparkling Afternoon Tea for £49.50.
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as our afternoon teas are made fresh to order, we require 48 hours' notice for all bookings, at
which point please advise us of any dietary requirements, food allergies and intolerances.
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TOTTINGTON MANOR

LIGHT BUFFET

MENU

£25 per person | Served Buffet Style

Hot Skewer Selection
Marinated Chicken Mini Skewers

Cold Skewer Selection
Mozzarella, Basil & Cherry Tomato (pba/gf)

Roasted Vegetable Pesto Tart (v)
Tottington Sausage & Apricot Rolls
Goat’s Cheese & Pickled Beetroot Profiteroles (v)

Sussex Cheese & Charcuterie Board, Fresh Grapes, Crackers & Chutney

DRINKS OFFERING

Add Tea & Coffee for £3.50pp

Add a Bottle of Wine from £5 per glass

Add Prosecco from £6.50 per glass

Add Sussex Sparkling Wine from £10 per glass

ve - vegan vea - vegan alternative
v - vegatarian va - vegetarian alternative
of - gluten free dfa - gluten free alternative
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SOUTH DOWNS BUFFET

MENU

£29.5 per person | Served Buffet Style

Hot Skewer Selection
Spiced Chicken & Honey Soy Salmon (gf/ve)

Cold Skewer Selection
Mozzarella, Basil & Cherry Tomato (pba/gf), Avocado & Shrimp (va/gf)

Crispy Hake Bites & Citrus Mayo (gf)
Hot Garlic Butter & Herb New Potatoes (vea/sf)
Chicken & Bacon Terrine, South Downs Chutney (gf)
Roasted Goats Cheese & Caramelised Vegetable Tartlets (v)
Tottington Sausage & Apricot Rolls
TERRA Salad Bowl, Fresh Herbs & Pomegranate
Sussex Cheese & Charcuterie Board, Fresh Grapes, Crackers & Chutney
House Bread Board, Butters & Dips (gfa/v)

DRINKS OFFERING

Add Tea & Coffee for £3.50pp

Add a Bottle of Wine from £5 per glass

Add Prosecco from £6.50 per glass

Add Sussex Sparkling Wine from £10 per glass

ve - vegan vea - vegan alternative
v - vegatarian va - vegetarian alternative
of - gluten free dfa - gluten free alternative
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