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THE COMPLETE WEDDING EXPERIENCE

UNIQUE | SPECIAL | PERFECT



¢ A PERFECT
VENUE IN
EVERY WAY ??




EAST SUSSEX
NATIONAL

Nestled in 1,100 acres of beautiful East Sussex
countryside lies East Sussex National, a stunning
4 star resort where your vision of your dream
wedding can become a reality.

Renowned for our excellent service, delicious food
and superb facilities, we provide a personal touch
to each and every wedding.

We hold a civil ceremony licence, so you can enjoy
your special day, from beginning to end, all under
one roof. As well as a variety of stunning rooms
for both ceremony and reception, we have a
beautiful outdoor gazebo for those warm summer
days. Why not enjoy a Champagne reception or
barbecue in our picturesque gardens.

However you wish to enjoy your big day, our
dedicated and professional team will make sure
your wedding is truly magical.




¢ YOUR HAPPY

EVER AFTER
BEGINS HERE??
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ELEGANT
CEREMONIES

We have three rooms which are licensed for civil
ceremonies: the Pavilion, with sweeping panoramic
views of the grounds, the Lynx Suite, ideal for very
private weddings, and the Lynx Roundall, a striking
round room with beautiful high ceilings. In addition,
our beautiful “birdcage” gazebo is perfect for outdoor
ceremonies.

THE PERFECT SUITES
FOR ANY RECEPTION

The spectacular National Suite, complete with unique
lighting system, integrated stage and private entrance is
a truly perfect option for larger wedding receptions of
up to 300 seated guests.

The Lynx Roundall offers panoramic views over the golf
courses and the South Downs, and is our most popular
suite for weddings of up to 150 guests.

The Pavilion is an elegant and intimate venue,
flooded with natural daylight and with beautiful views.
This room also seats up to 150 guests.

The Ballroom, on the first floor of the clubhouse,
overlooks the courses and is perfect for seated
receptions of up to 120 guests. We also have smaller
rooms for more intimate weddings.
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MOUTH-WATERING
CUISINE

We are able to boast an outstanding reputation for the
quality of our catering, with 2 AA rosettes. We pride
ourselves on being able to cater for all tastes, evident
in our extensive menu selector. Whether it is a wedding
breakfast for 300 or a more intimate blessing for close
family and friends, our attention to detail is second to
none.

Traditional English cuisine is available in a wide range of
dishes, but equally dishes from the Orient, the Middle
East and Europe can be an option. Dining at East Sussex
National is a great experience and your first meal as a
married couple will be an experience you'll treasure.

CREATING MAGICAL
MEMORIES

Our superb venue has many wonderful photo
opportunities, both for the happy couple and the full
wedding party. Take a ride in a golf buggy to our lakes,
pose with Guy the gorilla, or enjoy the many lovely spots
around the hotel.




¢¢ THE PERFECT END TO THE
PERFECT BEGINNING 27
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A RELAXING STAY
WITH SUPERB
FACILITIES

As the happy couple, you can relax and unwind in one
of our gorgeous bridal suites. We also offer preferential
rates for your guests.

While you are with us, why not indulge in one of the
many treatments in our fantastic spa; feel pampered
with @ manicure, massage or rhassoul mud treatment.
Enjoy our 20m pool with sauna, steam room and
Jacuzzi or, if you're feeling more energetic, try the well-
equipped gym or perhaps a round of golf on one of our
esteemed championship courses.




EAST SUSSEX
NATIONAL,
AT A GLANCE...

Variety of beautiful ceremony and reception rooms
Outdoor ceremony option

Extensive and beautiful grounds for photo
opportunities

Flexibility of catering options
Award-winning cuisine and service

A dedicated and professional wedding team
Preferential accommodation rates

Superb spa and leisure facilities

Tailor-made packages available to suit you

¢¢WE WOULDN'T
HAVE CHANGED
A THING 9?




PACKAGES
& MENUS

CHOOSE THE PERFECT
PACKAGE FOR YOUR BIG DAY

Take a look through our packages and exclusive options to make your perfect

day exactly how you want it.

You can speak to our wedding coordinator to discuss any bespoke requirements,
and they will be happy to guide you through and offer suggestions, to create your

ultimate wedding package.



HAPPILY EVER AFTER PACKAGE

Menu and wine tasting for the couple
Red carpet arrival
Exclusive use of your chosen function suite
A glass of Bucks Fizz or Pimms on arrival

Three course seasonal Wedding Breakfast to include tea & coffee
Half a bottle of wine per person chosen from our house selection

Prosecco to toast the couple

Dancefloor
Silver cake stand and knife
Bridal Suite for night of wedding
White table linen and napkins

Bacon rolls with chips evening buffet

OFF PEAK

10% discount on Sundays (excluding bank holiday weekends), Thursday all year round,
Fridays & Saturdays in January - April & September - December)

2023 2024 2025
£100 per person £105 per person £110 per person
Fridays (vay - August) Fridays (May - Augus) Fridays (May - August)
£105 per person £110 per person £115 per person
Saturdays (May - August) Saturdays (May - August) Saturdays (May - August)
£110 per person £115 per person £120 per person

Minimum numbers apply.




LOVE IS IN THE AIR PACKAGE

Menu and wine tasting for the couple

Red carpet arrival

Exclusive use of your chosen function suite

A glass of Prosecco or Pimms on arrival

Canapés during the reception drinks (3 per person)

Three course seasonal Wedding Breakfast to include tea & coffee

Half a bottle of wine per person chosen from our house selection

Prosecco to toast the couple
Dancefloor

Silver cake stand and knife

Bridal Suite for night of wedding

White table linen and napkins

Fish and chips evening buffet

OFF PEAK

10% discount on Sundays (excluding bank holiday weekends), Thursday all year round,
Fridays & Saturdays in January - April & September - December)

2023

£105 per person

2024

£115 per person

2025

£120 per person

Fridays (vay - August)
£110 per person

Fridays (May - August)
£120 per person

Fridays (may - August)
£125 per person

Saturdays (May - August)
£115 per person

Saturdays (May - August)
£125 per person

Saturdays (May - August)
£130 per person

Minimum numbers apply.




ONCE IN A LIFETIME PACKAGE

Menu and wine tasting for the couple
Red carpet arrival
Exclusive use of your chosen function suite
A glass of Champagne or Pimms on arrival
Canapés during the reception drinks (5 per person)
Four course seasonal Wedding Breakfast to include tea & coffee
Bottled still & sparkling table water
Half a bottle of wine per person chosen from our house selection
Champagne to toast the couple
Dancefloor & D)
Silver cake stand and knife
£200 bar tab on behalf of ESN
Bridal Suite for night of wedding
White table linen and napkins

Evening finger buffet (6 items)

OFF PEAK

10% discount on Sundays (excluding bank holiday weekends), Thursday all year round,
Fridays & Saturdays in January - April & September - December)

2023 2024 2025

£120 per person

£125 per person

£130 per person

Fridays (vay - August)
£125 per person

Fridays (May - Augus)
£130 per person

Fridays (May - August)
£135 per person

Saturdays (May - August)
£130 per person

Saturdays (May - August)
£135 per person

Saturdays (May - August)
£140 per person

Minimum numbers apply.




TWILIGHT PACKAGE

Includes:

Ceremony venue hire
Drinks reception
Canapeés
BBQ or buffet
A night's stay for the happy couple
Chair covers and organza sash
D)

Dancefloor
Easel
Cake stand & knife

from £5000.00

(price is based on 50 guests, minimum guest numbers and pricing
is dependant on the day of the week and time of the year)

The package is available:

Monday - Thursday during the months of March to October



VENUE HIRE AT EAST SUSSEX NATIONAL

If you were looking to provide your own caterer,
then take advantage of our dry hire package to include:
Venue space hire includes:

Room hire of your chosen suite from 07:00 - 00.00
Space for up to 700 guests (seated)

1 set up including tables, table cloths and chairs
Lower floor preparation kitchen for your external caterer
A dedicated Duty Manager for your wedding

Bridal Suite (night of wedding)

Venue space only hire from £7000.00



CIVIL CEREMONIES

Have everything in one place by booking your ceremony here too! We have 4 licensed spaces;
our Pavilion restaurant, Lynx suites, our outside Birdcage and our Clubhouse Ballroom.
All of our ceremony rooms have stunning views overlooking the South Downs so it is the

perfect setting to say "l do”".
Ceremony room hire from £600

ESN is registered with Lewes Registry Office.

To book a registrar, please contact them on 0345 608 0198 or email: lewes.registrar@eastsussexgov.uk

A charge for the Registrar service is applicable and is payable to the registry office directly.



CANAPE MENU

Canapé Selection
£8.00 per person (5 items)

£15.00 per person (9 items)

Parmesan shortbread with cherry tomato
& mozzarella (V)

Coronation chicken tart
Chicken liver pate, cucumber & red onion marmalade
Panko prawns with sweet chilli sauce
Prawn marie rose on gem lettuce
Olive, onion & tomato tart (VG)
Ham hock & picalilli
Brie, sun blushed tomato & basil choux

Parma ham & melon skewers

Crispy chicken with sweet chilli sauce

Cucumber & hummus bites (VG)

S =Seasonal / VG =

Upgraded Canapé Selection
£12.00 per person (5 items)
£20.00 per person (9 items)

Yorkshire pudding with roast beef & horseradish

Oak smoked salmon blinis with chive cream cheese

Duck foie gras pate on toast with prune
& armagnac puree

Red mullet with escabeche dressing
Quail scotch eggs
Truffle arancini (VG)
Pancetta & caraway puff pastry rolls
Asparagus wrapped in parma ham (S)

Mini beef burgers, apple relish & smoked
applewood cheddar

Avocado Californa rolls (VG)

Vegan / V =Vegetarian



WEDDING EVENING BUFFET MENU

Choice of six items

Additional items can be added at a cost of £2.50 per item per person

Hot Selection

Thai chicken kebabs with sweet chilli dip
Mini crab cakes
Vegetarian spring rolls
Duck and hoi sin spring rolls
Vegetarian Indian bites with mango chutney
Falafel with mint and soya dip (VG)
Puff pastry turnovers
Mini jacket potatoes with cheddar cheese
Panko breaded prawns

Breaded mushrooms with garlic dip (VG)

Cold Selection

Crudités with a selection of dips (VG)
Cured meats with focaccia bread
Smoked salmon and cheese blinis

Cheese straws with red onion marmalade

Selection of vegetarian, meat and fish sandwiches

on white & wholemeal bloomer bread
Wraps with various fillings

Baguettes with various fillings

S =Seasonal / VG =Vegan / V =Vegetarian



WEDDING EVENING
BUFFET MENU

Upgrade £5pp Choice of six items

Additional items can be added at a cost of £3.50 per item per person

Hot Selection
Mini cheese burgers and tomato relish
Chicken kebabs and sweet chilli dip
Falafel and hummus wraps (VG)
Hot dogs with caramelized onions
Pulled pork rolls with apple sauce
Vegetable and haloumi kebabs
Croquet monsieur
Margherita pizza
Scotch pie

Sweet Selection
Mini sugar yum yum
Ring doughnuts

Pastela del nata

Croquembouche

available minimum 50 persons £300

Cold Selection

Hummus and baba ganoush
with grilled flat breads (VG)

Parma ham and smoked chicken platter

Homemade vegetable pakora
with Mango chutney and lime pickle (VG)

Greek salad
Tomato and basil salad

Israeli couscous salad with black olives
and lemon dressing

Sorbet

Add sorbet to your menu for just £4pp.
Choose from;

Champagne
Lemon Crush

Blood Orange

VG =Vegan



WEDDING EVENING
BUFFET MENU

Midnight Munchies
£5.50 per person

Bacon bap
Sausage bap
Field mushroom bap
Vegetarian bap
Hot dogs
Vegan burgers

Midnight Munchies
£8.50 per person

Chicken and green pepper kebabs in pitta
Haloumi and pepper kebabs in pitta
Mini bowls of curry and chapatti (meat or vegan)
Pulled BBQ pork baps with apple sauce

Sweet Selection

Lemon tarts
Chocolate tarts
Fruit platter
Choux buns with chocolate sauce
Caramel shortbread



WEDDING BREAKFAST MENU

Starters

Tomato and basil soup with basil cream (V can be VG)
Butternut squash soup with sour cream (V can be VG)
Chicken liver pate, red onion chutney and sour dough toast
Confit duck salad with pickled shallots and rocket
Buffalo mozzarella and plum tomato salad, herb & rocket salad, balsamic & basil dressing
Smoked salmon and herb creme fraiche

Orange, chicory and watercress salad with smoked tofu (VG)

Mains

Chicken breast, boulangere potatoes, carrots and tender stem broccoli with a thyme sauce
Crispy belly of pork, fondant potatoes, fine beans and a cherry sauce
Confit duck leg Lyonnaise potatoes savoy cabbage and duck sauce
Salmon fillet new potatoes mange tout and dill cream sauce
Fillet of hake, soft polenta with dressed leaf salad and tomato sauce
Chickpea and spinach curry, onion bhaji, basmati rice and chapattis (VG)

Pea risotto with vegetarian parmesan and dressed leaves (V can be VG)

Desserts

Lemon tart with red berry compote
Chocolate tart with Cornish clotted cream
Eton mess with fresh strawberries and cream (S)
Profiteroles filled with Chantilly cream and warm chocolate sauce
Sticky toffee pudding with vanilla ice cream
Coastal cheddar, stilton and brie with chutney and cheese biscuits
Plum and pear tart with raspberry sorbet (VG)

Coconut rice pudding mango compote (VG)

S =Seasonal / VG =Vegan / V= Vegetarian



UPGRADED WEDDING BREAKFAST MENU

Upgraded starters

Ham hock and duck liver terrine with piccalilli and sour dough toast - (£5 supplement pp)
Blowtorched mackerel, horseradish cream and bitter leaf salad - (£3 supplement pp)
Wild mushroom and truffle soup - (£3 supplement pp)

Poached salmon and asparagus salad dill emulsion - (£3 supplement pp)

Upgraded Mains

Roast sirloin of beef, duck fat roast potatoes, fine beans, carrots and Yorkshire pudding with red wine sauce - (£6 supplement pp)
Tenderloin of pork wrapped in Parma ham, fondant potato, red cabbage and sage sauce - (£3 supplement pp)
Roast leg of lamb, dauphinoise potatoes, tender stem broccoli and mang tout with a rosemary sauce - (£5 supplement pp)

Fillet of seas bass, grilled Mediterranean vegetables and an olive and tomato sauce - (£4 supplement pp)

Upgraded Desserts

Baked cheese cake with blackberry compote - (£3 supplement pp)
Warm chocolate pudding with vanilla ice cream - (£4 supplement pp)
Raspberry and mascarpone creme brulee - (£3 supplement pp)

Selection of 4 Sussex cheeses with plum and apple chutney and cheese biscuits - (£5 supplement pp)



WEDDING MENUS FOR THE LITTLE ONES

Starters
Roast tomato soup with bread roll & butter (V)

Hummus with pitta bread & vegetable sticks (V)
Garlic bread (V)

Mains
Cheese & tomato pizza (V)
Chicken breast with mashed potatoes, broccoli & gravy
Mini fish & chips (grilled or battered) with garden peas
Beef burger with fries & coleslaw

Desserts
Fruit salad with raspberry sorbet
Chocolate brownie with vanilla ice cream
Ice cream sundae with raspberry sauce & whipped cream

£15 per child

V = Vegetarian



MAKE IT YOURS

Take a look at some additional extras, which are available should you wish to include:

Additional arrival drinks from £4.95 per person

Additional wine from £21.50 per bottle - (please ask for our wine selection)

Upgrade to House Champagne for Toast Drinks at £4.50 per glass

Add Cheeseboards for £42.00 per table - (Serves 8-10 guests)

Add a Sorbet course for £4.00 per person

Add extra canapés throughout your drinks reception for £2.00 per person, per item - Chivari Chairs at £4/00 per chair

Please do get in contact with our Wedding Coordinator for more information on pre-night celebrations

as we can offer a variety of events from gin tastings to pre-night Dinner.



ACCOMMODATION

After the excitement of the day, many guests will be ready to kick off their shoes and fall into a soft bed.

With 104 beautiful en-suite bedrooms at preferential rates, your guests can completely relax into the evening

at ESN without the worries of getting home.

CHOOSING YOUR BEDROOM
Classic double twin room - from £160 per room, per night*
Club double / twin room - £180 per room, per night*
Family room - £220 per room, per night* (maximum of 2 adults and 2 children up to the age of 16)

Luxury Suite - £235 per suite, per night*

All bedrooms are on a first come, first served basis unless a provisional booking is held. A bedroom block can be
held and linked to your wedding for your guests. Bedrooms blocks will be held until 4 weeks prior to the wedding

date. Any rooms not taken by this time will be automatically released.

For guests to reserve a bedroom on the allocated block please advise them to contact our reservations team

directly on 01825 880088 or email reservations@esn.com.

Check in from 2pm on the day of arrival. Early check in is subject to availability and cannot be guaranteed.

Check out by 11am.

*Rates above are based on 2023, and may me subject to change.
Please note that we cannot guarantee bedroom availability for the night prior to the wedding

or additional rooms once the bedroom block has been filled. *Rates include full English breakfast.
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