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 Function 
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Bexhil l  on Sea

East  Sussex
TN39 4LJ

Tel :01424 212625
Email :office@highwoodsgolfclub.co.uk



Highwoods Golf Club

PRIVATE PARTY - £300

WAKE - £100  

MEETING ROOM - £200 (Full Day)

MEETING ROOM -  £100 (Half Day)

WEDDING VENUE HIRE - Please contact 
the office for details

CHAIR COVERS -  £2.50 per chair

LATE LICENSE - 30 Minutes £300

FREE ONSITE PARKING & Wifi

All Room Hire Listed above is for Non-Members
Members Room Hire £50 - Private Party

(Wake No Charge)
Member booking on behalf of a non member 

50% discount applicable 



Highwoods Golf Club
F I N G E R  B U F F E T  1

S e l e c t i o n  o f  S a n d w i c h e s
H o m e m a d e  C u m b e r l a n d  S a u s a g e  R o l l s  

C h i c k e n  G o u j o n s  w i t h  a  S w e e t  C h i l l i  D i p
M i n i  V e g e t a b l e  S p r i n g  R o l l s

B r e a d e d  M u s h r o o m s
T e a  &  C o f f e e

M e m b e r  -  £ 1 3 . 5 0 p p   N o n  M e m b e r  -  £ 1 5 . 5 0 p p
T o  I n c l u d e  a  S e l e c t i o n  o f  H o m e m a d e  C a k e s

M e m b e r  -  £ 1 6  N o n  M e m b e r  -  £ 1 8 . 5 0

F I N G E R  B U F F E T  2  
S e l e c t i o n  o f  S a n d w i c h e s

H o m e m a d e  C u m b e r l a n d  S a u s a g e  R o l l s
C r i s p y  P r a w n s  w i t h  a  S w e e t  C h i l l i  D i p

C h i c k e n  G o u j o n s  w i t h  a  S w e e t  C h i l l i  D i p
H o n e y  &  M u s t a r d  C o c k t a i l  S a u s a g e s

B r e a d e d  M u s h r o o m s
M i n i  V e g e t a b l e  S p r i n g  R o l l s

M e m b e r  -  £ 1 6 . 5 0 p p   N o n  M e m b e r  - £ 1 8 . 5 0  
T o  I n c l u d e  a  S e l e c t i o n  o f  H o m e m a d e  C a k e s

M e m b e r  -  £ 1 9 p p  N o n  M e m b e r  -  £ 2 1

H I G H W O O D S  B U F F E T  
R o a s t  S i r l o i n  o f  B e e f ,  R o a s t  S u s s e x  T u r k e y ,  S u s s e x  H a m

C o r o n a t i o n  C h i c k e n
D r e s s e d  S a l m o n

A s s o r t e d  H o m e m a d e  Q u i c h e s
W a l d o r f  S a l a d ,  C o l e s l a w ,  H o t  N e w  P o t a t o e s

S c o t c h  E g g s  &  A s s o r t e d  S a l a d s
M e m b e r  £ 2 3 p p  N o n  M e m b e r  -  £ 2 5

T o  I n c l u d e  a  S e l e c t i o n  o f  H o m e m a d e  D e s s e r t s
M e m b e r  -  £ 2 7  N o n  M e m b e r  -  £ 2 9

A F T E R N O O N  T E A
S e l e c t i o n  o f  T e a s  &  F r e s h  F i l t e r e d  C o f f e e

H o m e m a d e  S c o n e s  w i t h  S t r a w b e r r y  J a m  a n d  F r e s h  C r e a m
S e l e c t i o n  o f  H o m e m a d e  C a k e s

S e l e c t i o n  o f  H o m e m a d e  S a n d w i c h e s
M e m b e r  -  £ 1 5 p p  N o n  M e m b e r  -  £ 1 7

J A C K E T  P O T A T O  B U F F E T
2  H o t  F i l l i n g s  o f  C h o i c e

2  C o l d  F i l l i n g s
A s s o r t e d  S a l a d s

M e m b e r  -  £ 1 2 . 5 0  N o n  M e m b e r  -  £ 1 4 . 5 0  

A l l e r g e n  A dv i c e -  P l e a s e  b e  a w a re  a l l  fo o d  i s  p re p a re d  a n d  c o o ke d  i n  a n  e nv i ro n m e n t  t h at  
s t o re s  a n d  c o n t a i n s  N U T S ,  G LU T E N ,  S H E L L F I S H ,  M E AT,  DA I R Y,  H E R B S  &  A LC O H O L .

Fo r  a s s i s t a n c e  i n  c h o o s i n g  t h e  c o r re c t  fo o d  p l e a s e  a s k  a  
m e mb e r  o f  s t a ff  fo r  c o n fi r m at i o n  a n d  a dv i c e .



Highwoods Golf Club

MAINS

Roast  Supreme of  Chicken with  a  Smoked Bacon & Chestnut
Mushroom Sauce  (GF)

Char-Gr i l led  Ribeye  Steak  with  Gar l ic  Butter  (GF)  (£1
Surcharge )

Gr i l led  Scot t i sh  Sa lmon Fi l le t  in  Tarragon Sauce  (GF)

Lamb Breast  Cut let  in  a  Bacon & Tomato  Sauce  (GF)

Pork  F i l le t  wi th  Cumber land Stuffing  in  a  Red  Wine  Sauce

Thai  Vegetable  Red  Curry  with  Jasmine  Rice  (GF ,V,VE)  

DESSERTS

Black  Cherry  &  Almond Crumble  Tart  with  Vani l la  I ce
Cream

Soft  Toffee  Cheesecake  with  a  Caramel  Dr izz le

Mixed  Frui t  Pavlova  with  Cream (GF)

Warm Chocolate  Brownie ,  Hot  Cherr ies  &  Vani l la  I ce  Cream

St icky  Toffee  Pudding  with  Vani l la  I ce  Cream (GF Avai lab le )

Please choose 3 items on the menu of each course if your party is
60+

2 items on the menu if your party is 30+
if your party is less than 30 please choose 1 item on each course

Choices must be with us at least 10 days before the event with a
breakdown table by table of each menu choice 

 

Member - £23 Non Member - £26
+ Coffee £1.75pp

A l l e r g e n  A dv i c e -  P l e a s e  b e  a w a re  a l l  fo o d  i s  p re p a re d  a n d  c o o ke d  i n  a n  e nv i ro n m e n t  t h at  
s t o re s  a n d  c o n t a i n s  N U T S ,  G LU T E N ,  S H E L L F I S H ,  M E AT,  DA I R Y,  H E R B S  &  A LC O H O L .

Fo r  a s s i s t a n c e  i n  c h o o s i n g  t h e  c o r re c t  fo o d  p l e a s e  a s k  a  
m e mb e r  o f  s t a ff  fo r  c o n fi r m at i o n  a n d  a dv i c e .



Highwoods Golf Club
S T A R T E R S

B r o c c o l i  &  S t i l t o n  S o u p  ( V )

S a u t e  S c a l l o p s  w i t h  a  P e r n o d  C r e a m  S a u c e  &  P e a  S h o o t s  ( G F )

B e e r  B a t t e r e d  F i l l e t s  o f  P o l l o c k  w i t h  C h i l l i  J a m  

H a m  H o c k ,  P i c k l e d  C a r r o t  &  M u s t a r d  T e r r i n e  w i t h  P l u m  &  A p p l e
C h u t n e y

D e e p  f r i e d  B r i e  &  C r a n b e r r y  S a u c e  ( V )

S e l e c t i o n  o f  C u r e d  M e a t s ,  M i x e d  P i c k l e s  &  O l i v e s  ( G F )

M A I N S

S l o w  C o o k e d  S h o r t - R i b  o f  B e e f  i n  a  R i c h  R e d  W i n e  S a u c e  s e r v e d  w i t h
C r e a m y  M a s h e d  P o t a t o e s

F i l l e t  o f  S e a b a s s  C a f e  D e - P a r i s  ( G F )

R o a s t  S u p r e m e  o f  C h i c k e n  w i t h  a  S m o k e d  B a c o n  &  C h e s t n u t  M u s h r o o m
S a u c e  ( G F )

C h a r - G r i l l e d  H a l i b u t  S t e a k  w i t h  a  R o s e m a r y  &  C i d e r  C r e a m  S a u c e  ( G F )

8 o z  S i r l o i n  S t e a k  w i t h  P e p p e r c o r n  S a u c e  ( G F  A v a i l a b l e )

S l o w  R o a s t  B e l l y  o f  P o r k  w i t h  C r i s p  C r a c k l i n g  &  C i d e r  G r a v y  

D E S S E R T S

C h o c o l a t e  H a z e l n u t  T o r t e  w i t h  a  H a z e l n u t  C r i s p  ( G F )

T r i o  o f  P r o fi t e r o l e s  ( W h i t e  C h o c o l a t e  &  R a s p b e r r y ,  T o f f e e  A p p l e  &
M o c h a )

B l a c k  C h e r r y  &  A l m o n d  C r u m b l e  T a r t  w i t h  V a n i l l a  I c e  C r e a m

S t i c k y  T o f f e e  P u d d i n g  &  V a n i l l a  I c e  C r e a m  ( G F  A v a i l a b l e )

L e m o n  &  B l u e b e r r y  P a v l o v a  ( G F )

C h e e s e  S e l e c t i o n ,  G r a p e s ,  C h u t n e y  a n d  C r a c k e r s  ( £ 1 . 5 0  s u r c h a r g e )

Please choose 3 items on the menu of each course if your party is 60+
2 items on the menu if your party is 40+

if your party is less than 40 please choose 1 item on each course

Choices must be with us at least 10 days before the event 
with a breakdown table by table of each menu choice 

 

2  C o u r s e s  M e m b e r  -  £ 2 5  N o n  M e m b e r  -  £ 2 8
3  C o u r s e s  M e m b e r  -  £ 3 1  N o n  M e m b e r  -  £ 3 4

+  C o f f e e  £ 1 . 7 5  

Allergen Advice-  P lease  be  aware  a l l  food  i s  prepared  and cooked  in  an  environment  that  
s tores  and  conta ins  NUTS,  GLUTEN,  SHELLFISH,  MEAT,  DAIRY,  HERBS & ALCOHOL.

For  ass i s tance  in  choos ing  the  correct  food  p lease  ask  a  
member  of  s taff  for  confirmat ion  and advice .


