
 

 

     

 

 

 

 

 

 

Celebrations of life 2023 

Set in eight acres of picturesque Green Flag award winning grounds, Field Place Manor House and Barns 

provides a peaceful and private space to celebrate the loss of your loved one.  

With plenty of space and two barns to choose from, we are able to provide you with a spacious location 

where your family and close friends can congregate together. 

 

As at January 2023 

 



 

 

 



 

 

 

 

 

 

Our sole caterers are Hardings Catering, who provide all the food & beverage facility here; creating fantastic 

food and providing exceptional service to ensure you have the best possible experience for your event.  

Arrival 

When your guests arrive, we will welcome them in The Sussex Barn.  

Food & Drinks 

Hardings Catering will provide the afternoon tea as guests arrive. Offering piping hot tea and coffee, 

followed by the sweet and savoury menu. Bar drinks can be purchased from the bar with cash or a card. 

 
 Fully licensed staffed bar- choice of 

bottled alcoholic & soft drinks 

 

 All drinks served to the tables 

 

 All chairs, tables, linen, glassware, 

cutlery & crockery. 

 

 Full waiting staff & management to 

follow your event through 

 

 All food and beverage served to the 

tables 

 

 All dietary requirements will be 

catered for including vegan, gluten 

free, dairy free etc 

 

 

 

£495 Venue Hire  

(for 4 Hours) 



 

 

Afternoon Tea served Buffet style 

 
Sussex Tea, Infusions & Filter Coffee served throughout to all your guests at the table. Wine and 

bottled drinks are also available to pre order.  

 
Selection of Sandwiches  

made on White & Granary Bread 

(Samples) 

 Smoked Salmon, Lemon & Crème Fraiche 

 Mature Cheddar & Fruit Chutney 

 Free Range Egg & Mustard Cress 

 Pesto Chicken & Rocket 

 

Home Made Scones 

 Warm Fruit Scone’s served with individual 

portions of Rodda’s clotted cream 

Strawberry Preserve 

Tortilla Chips and Dips 

  

 Served in sharing bowls on each table 

 Guacamole  

 Garlic Mayonnaise 

 

 

Selection of Cocktail Afternoon Cakes 

(Samples) 

 

 Victoria Sponge 

 Chocolate Brownie 

 Lemon Drizzle 

 Fruit Flapjack 

 

£22.50 Per person 

 

Hot Options  

 
Additional Savoury Selection  

 

 Cocktail Poppy Seed Sausage Rolls  

 Leek, Onion & Mushroom Tart  

 BBQ Marinated Chicken Skewers 

 

£7.95 supplement per person 

 

 

 

You are welcome to add on this hot 

selection for your guests.  

  



 

 

Our award winning venue and team 

Our two flint and tiled barns built in the 1800’s boast magnificent high beamed ceilings. Both barns have excellent 

natural light with windows on each side. Each have their own fully equipped bar, and their own dedicated facilities.  

 

 

 

The Barn, situated north-south has double 

door glass alcoves on each side, making it a 

light and airy space. 

 

The Pavilion Barn, situated east-west, has a 

north side of flint, and a pan tiled roof; with 

casement windows on each side. Its sloping 

roof provides a covered terrace area 

overlooking the Green 

 

 

 
 

 

 

 

The Gardens 

 

There is plenty of space to relax and peruse 

our landscaped gardens too. 

 

Our Team 

 

We, along with our 

caterers Hardings 

Catering look after 

and manage all our 

events here. We are 

national award 

winners and take 

great pride in looking 

after our guests. 

 

 

 


