
Highley Manor Hotel
Situation and Surroundings

Situated deep in the beautiful Sussex countryside Highley Manor lies in its own estate covering seven and a half acres
of landscaped gardens and woodland. Whilst the present building dates from the late 19th Century (constructed in
1884) the manor of Highley has been in existence since at least the first part of the 14th Century when it was owned
by the Fitzalan family who held the dukedom of Norfolk. When the family lost favour with the monarchy after the
reformation they were forced to sell the manor to Elizabeth 1st to settle debts.

In 1669 the manor became the home of the Shelley family and romantic poet Percy Bysshe Shelley moved to Highley
from nearby Field Place in the early 19th Century. Towards the end of the 19th Century the manor fell into disuse
and was eventually demolished and the present building erected in its place. However it was in the high living 1920’s
that it achieved most of its fame and notoriety. The exiled king of Portugal took over the manor from time to time and
guests would be entertained by a young Sibyl Thorndyke. Rumour has it that Edward Prince of Wales, the uncrowned
Edward VIII, entertained Mrs Simpson at Highley. During World War II Highley was used as a base for the Canadian
army but later it was lovingly restored by its present owner Mr Bruce Stewart and is now a beautiful country house
hotel which acts as a wonderful reminder of the rich history which surrounds Highley Manor.
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Highley Manor Hotel
Wedding Reception Information

We offer Exclusive use for you and your guests from the
time of arrival for your wedding to check-out the
following day. With a dedicated team of staff who ensure
each wedding is tailor-made to your requirements and
not ours, we guarantee your day will be filled with plenty
of cherished moments that will be remembered forever.

The Shelley family chapel can be used for civil
ceremonies and the Poet’s room for the signing of the
register. The beautiful surroundings will provide you with
photographs to treasure and recall the once in a lifetime
occasion. We have nineteen en-suite bedrooms available
for you and your guests so they are able to enjoy your
celebrations with you to the full. Regardless of whether
you choose to use the accommodation, Highley Manor
becomes your home for the day. 

We can make your wedding day a truly unforgettable
occasion from start to finish, leaving you to enjoy your
special day without a care. Your wedding can be tailored
to your individual requirements whether it is a grand
occasion with a marquee on the lawn or a simple intimate
ceremony.
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Highley Manor Hotel
Conference and Banqueting Rooms
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Banqueting
Our beautifully appointed function rooms are ideal for that special
occasion. Whether it is an intimate dinner party for ten or a celebration,
party, anniversary, a Christmas party, a trade fair or even the launch of
that special new product, the event will be sensational. Whatever your
requirements we will ensure the very best for you.

The historic surroundings of the spacious entrance hall make an ideal
place for you to greet your guests and then they can move on to relax
in our sumptuous bar situated off the hall.

The Wedgewood room which is the other side of the hall is the ideal place
for your special celebration. Its Wedgwood fireplace and Sturgeon’s Sussex
watercolours create a wonderful atmosphere to enhance the occasion.

Conferences
We are able to offer five areas for your corporate functions and can
adapt to your every need. Should it be for a confidential meeting for
ten or a larger conference, they will receive the special care that makes
our conference service second to none.

The Shelley and Thorndyke rooms can be used separately or by
opening the beautiful oak doors, turned into a larger conference room.
The historic interiors and outlook to the South Downs help create a
pleasant and relaxing atmosphere. The Baronial Hall can accommodate
up to 65 delegates whilst the Poet’s room is available for the smaller
meeting with facilities for up to 10.

All of our rooms offer the ambience one expects of a superior country
house hotel and with our care and attention to the smallest detail we
will make your conference or meeting run like clockwork, leaving you
to devote all your time to the important matters in hand.

With the larger conference you have exclusive use of the Manor.



Highley Manor Hotel
Buffet and Banqueting Menu

Please select your three course menu from the attached suggestions.

These menus include a selection of Canapés served with your chosen
arrival drinks and coffee and mints after your meal.

All Main meals include a Ragout of Vegetables and New Potatoes.

If you would like an additional potato dish these are priced at £1.00 per person.

V denotes Vegetarian Dish.

We have no problem in catering for guests who have allergies,
although some of the dishes may contain nuts.

Please inform us when making your menu selection
if any of your guests suffer from allergies.

We are extremely flexible and if you have a favourite dish you would like
our In-House Chef to create please let us know and we will obtain a price for you – 

nothing is too difficult.
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Come to Highley Manor, enjoy the high quality hospitality and catering
we offer in a setting of breathtaking beauty.



Highley Manor Hotel
Buffet and Banqueting Menu

Menu 1 – £41.50 per person

V Rich Tomato Soup with Sour Cream
An intense flavoured Soup made from Sun Blushed
Tomatoes and topped with a pillow of Sour Cream

V Honeydew Melon
Fan of Honeydew Melon with a drizzle of Fruit Coulis

and garnished with Fresh Fruit

Chicken Liver Parfait
A smooth Liver Pate served with a light tangy

Rhubarb Chutney

Trio of Smoked Fish
A selection of Seasonal Smoked Fish on a bed of

Watercress and served with a Tartar Cream

�

Creamy French Chicken Breast 
Chicken Breast steeped in a light Cream, Mustard

and Tarragon Sauce

Irish Coddled Pork with Cider
Hearty Cider-infused Pork Loin

V Garden Vegetable Pie
Puff Pastry encasing a selection of seasonal Vegetables

in a rich Cheddar and Cream Sauce

Spanish Chicken Supreme
Chicken Breast baked with Chorizo, Peppers

and Tomatoes

V Butternut Squash Crumble
Gently mixed Butternut Squash with Garlic and Tomatoes
topped with a Savoury Crumble and slowly baked in the oven

�

Chocolate Tart
A pastry base topped with a rich Chocolate Fondant

and baked in the oven

Profiteroles
Mini Choux Buns filled with Whipped Cream and

drizzled with a Chocolate Sauce

Pear, Chocolate and Almond Tart
Pastry topped with Pears and a Chocolate Fondant

and served with Drambuie Cream

Strawberry Cheesecake
A deep rich and creamy Cheesecake topped with

a Fruit Coulis and Strawberries

Hot Morello Cherry Pie
Whole Morello Cherries encased in a pastry case

and served with Cream

Menu 2 – £46.50 per person

V Avocado Rocket Salad
Sliced Avocado on a bed of crisp Rocket leaves and

drizzled with a Cherry and Tomato Vinaigrette

V Cream of Cauliflower and Sautéed Oriental
Mushroom Soup 

A light Cauliflower and Oriental Mushroom Soup
served with a heart-shaped Crouton

V Pear, Blue Cheese and Walnut Salad
Sliced Fresh Pears, crumbled Blue Cheese with

scattered Walnuts on a bed of Watercress
and drizzled with a Lemon Vinaigrette

Smoked Salmon Gateau
Layers of Smoked Salmon and Cream Cheese

infused with the delicate flavour of Dill  

�

Cajun Chicken
Chicken Breast baked in the oven with

a Herb Cajun Spiced Crust

Barnsley Lamb Chops
Lamb Chops served slightly pink with a

drizzling of Minted Butter

Roasted Loin of Pork
Slowly Roasted Pork gently rolled around a

Rosemary and Fennel Stuffing

Salmon with a Parmesan and Parsley Crust
Parmesan and Parsley draws the subtle flavours

of the sea to this lightly roasted Salmon

V Yorkshire Pudding and Roasted Vegetables
A six inch Yorkshire Pudding filled with lightly roasted

Vegetables flavoured with Mixed Herbs 

�

Baileys Cheesecake
Mascarpone Cheesecake with a delicate

fragrance and flavour of Baileys

Dutch Apple Pie and Creme Anglaise
Crisp Apples mixed with plump Sultanas with
a sprinkling of Cinnamon served with Cream

Crisp Brandy Snaps
Brandy Snaps filled with Whipped Cream

and fresh Strawberries

Marbled Honeycomb Pots
A fluffy Mousse marbled with Honeycomb

New York Baked Vanilla Cheesecake
A Cheesecake on a Biscuit base accompanied

with a Strawberry Coulis
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All rates include VAT at the prevailing rate and are subject to alteration should that rate change.



Highley Manor Hotel
Buffet and Banqueting Menu

Menu 3 – £51.00 per person

Fish Chowder
A creamy warming Soup with Prawns, Cod,

Smoked Haddock and Salmon

Melon and Prosciutto Ham
A bed of mixed Salad Leaf, spheres of Gala Melon with
draped Prosciutto Ham and a sprinkling of fresh Chives

Potato and Tuna Salad
Warmed New Potatoes mixed with tender fresh Tuna

V Pesto, Pine Nut and Goats Cheese Salad
Baked in Filo Pastry with roasted Garlic

and Picked Leaves

�

Traditional Roast Sirloin of Beef
Tender Beef slow roasted and served with homemade

Yorkshire Puddings and Red Wine Sauce

Teriyaki Salmon
Seared Marinated Salmon Fillet

Duck Supreme
Slow Roasted Duck with a Black Cherry and Cassis Jus

Rack of Lamb
Oven Roasted Rack of Lamb with an Allspice,

Rum and Balsamic Glaze

V   Field Mushroom Lasagne
Layers of Green and White Pasta and Field Mushrooms

in a Creamy White Wine Sauce

�

Pear and Frangipane and Couverture Flan
with a touch of Chantilly Cream

A Sweet Pastry Base topped with fresh Pears and a
Chocolate Frangipane, served with Crème Fraiche

Banoffee Pie
A Biscuit Base topped with a homemade

Toffee Indulgence and sliced Bananas and
Banana Cream with delicate Chocolate and

Vanilla sponge fingers around the side

Chocolate Box
An all-Butter Shortbread topped with an indulgent
Dark Belgian Chocolate Mousse with an explosion

of Caramel in the centre 

Oriental Fruit Salad
A selection of seasonal Oriental Fruits served

with a Chantilly Cream

Carved Buffet – £44.50 per person

Dressed Ham
Roast Rib of Beef

Whole Poached Salmon
Cascade of Large Mediterranean Prawns

Selection of Fresh Seasonal Salads
Minted New Potatoes
Assorted Bread Rolls

Fresh Seasonal Fruit and Dairy Cream
Coffee and Mints

�����

The following can be selected for the evening only

Themed Evening Buffet –
£25.80 per person

Mexican • Indian • Caribbean 

Please ask for details

�����

Traditional BBQ –
from £20.50 per person

A varied selection from our char-grilled BBQ
accompanied by assorted Salads,

Potatoes and French Bread

�����

Finger Buffet

Standard Buffet Menu to include
a selection of Sandwiches

Please choose either

five additional items – £15.80 per person or
seven additional items – £18.80 per person

Chicken Sate
Vegetarian Sate

Mini Savoury Indian Selection
Individual Mini Quiche
Mini Vegetable Samosas

Croline (filled pastry savouries)
Mini Vegetable Spring Rolls
Wings of Fire (hot and spicy)
Carrot and Ginger Goujons

Chicken Drumsticks
Pizza Slices

Cocktail Sausage Rolls
Vegetarian Savouries
Cocktail Hot Dogs

Cheese, Onion and Pepper Sausage Rolls
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Additional information

We hope you have enjoyed looking through our wedding menus. We would be delighted to
offer you a house presentation of Highley Manor and answer any questions you may have.

Please arrange an appointment that is convenient to you by calling the Conference and
Banqueting Team on 01444 811 711 or email highleymanor@btconnect.com.

We don’t just specialise in Weddings but Conferences, Seminars, Private Functions, Mothers
Day, Christmas Parties and lots more.

The following space has been left for you to write notes whilst being shown around the
Manor.

Viewing Notes

Date of Viewing With whom Time 

1.   VAT is included – that’s a huge saving to start with!

Highley Manor Hotel
Buffet and Banqueting Menu


