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Our Trusted Catering List

We’ve handpicked a selection of exceptional caterers to ensure your culinary vision comes to life beneath the fairy-lit canopies
of Long Furlong Barn.

Whether you’re seeking simplicity, a bespoke menu, or complete extravagance, our Trusted Caterers offer an array of
unforgettable dining experiences. All full-service caterers must be chosen from our approved list.

If you’re considering afood truck, this does not need to be selected from our main caterer list; however, we highly recommend
choosing from our trusted food truck partners for the best experience.




We begin with the finest, freshest locally sourced
ingredients, thoughtfully crafted into a wide range of

delicious dishes for life’s most special celebrations.

From crowd pleasing canapes and elegant three course
fine-dining menus to relaxed buffets and family-style
sharing boards, casual barbeques, hog roast and paella
options,: our food is designed to suit every occasion. Our
evening light bites, including our wood fired pizzas, provide

the perfect finishing touch

Canapés and three courses for 80 = From £77 + VAT per person

https://www.thegourmetchef.co.uk/
01903 250502

enquiries @ thegourmetchef.co.uk
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BLACK PEPPER
HOSPITALITY

NUES & EVENTS

With over 30 years of experience in hospitality, they pride
themselves on exceptional

food, service and event management.

A talented team of chefs and managers with a passion for
food and service which is second to none, all contribute to
creating that cutting edge in our catering service, the driving

force behind what we create for your wedding.

They pride themselves on exceptional service and strive to
help their couples create bespoke packages to suit all

requirements, tastes, and budgets.

Canapés and three courses for 80 = From £90 + VAT per person

https://www.blackpepperhospitality.co.uk/
01903 212869
info@blackpepperhospitality.co.uk



tel:01903212869
mailto:info@blackpepperhospitality.co.uk
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KITCHEN
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We’ve been catering weddings and events since 2008 and now cater for
around 100 events each year.

We’re a small, dedicated team with a genuine passion for weddings and
creating memorable events.

We understand that for many couples this is the first large event they’ve

ever planned, so we guide them through the whole process from start to

finish to make everything feel as stress-free and enjoyable as possible.

We can offer a wide range of catering styles including canapés, plated
three-course meals, sharing platters, BBQs, hot buffet stations and
street food-style evening food.

We also love creating big, showstopping sharing feasts served straight
to the middle of the table — sharing-style food is our favourite way to

eat and always creates a great atmosphere for guests.

Canapés and three courses for 80 = From £76.90 + VAT per person

https://www.renskitchen.co.uk
01903 213953
renskitchenorder@gmail.com



https://www.renskitchen.co.uk/
https://www.google.com/search?q=rens+kitchen&rlz=1C1CAFA_enGB833GB835&oq=&gs_lcrp=EgZjaHJvbWUqBggBEEUYOzIGCAAQRRg5MgYIARBFGDsyCQgCEAAYChiABDINCAMQLhivARjHARiABDIJCAQQABgKGIAEMgcIBRAAGIAEMg0IBhAuGK8BGMcBGIAEMgYIBxBFGDzSAQg0MDU0ajBqN6gCALACAA&sourceid=chrome&ie=UTF-8

E C Food and Wine is a Sussex based catering and events company with an
excellent reputation for producing food of the highest quality, exceptional

service, and reliable and speedy communication.

Run by two sisters with Michelin Star experience, produce, creativity, attention
to detail and presentation which are all at the forefront of what they do and
they are committed to delivering a bespoke and stress-free service to

everyone they work with.

Earth catering offer a range of catering options including Canapés, hot or
cold buffets, barbecues, plated 2, 3 or 4 course meals, evening food and

bespoke menus.

Canapés and three courses for 80 = From £86.50 + VAT per person

https://www.elizabethcaton.com
07989 540 543 or 07854 686 503
info@elizabethcaton.com



https://www.elizabethcaton.com/
mailto:info@elizabethcaton.com

% EARTH CATERING

At Earth Catering, we combine all our skill, passion, and love for food to

provide you with an experience you'll never forget.

Whetheryou are planning your wedding, corporate event, or a special
occasion, you can be sure that Earth Catering willamaze you, and your

guests.

Our catering team has a passion for flavour, creativity and a wealth of
experience in the industry, focusing on locally sourced ingredients from the

farms to artisan suppliers covering all your dietary needs.

Earth catering offer a range of catering options including canapes,
gourmet bbg, sharing and feasting menus to the tables, 3 course sit
downs, luxury buffets, evening food, bowl food for standing parties and

events and more!

Canapés and three courses for 80 = From £85 + VAT per person

https://www.earthcatering.co.uk
0330 113 9111
info@earthcatering.co.uk




Gastro have been catering since 2008, and have a wealth of
experience arranging weddings.

They love getting creative in the kitchen and treat all
of their weddings with meticulous detail, care and attention.

Gastro are a relatively small team of Jess the owner,
3 full-time chefs and Alice who is the head of sales and events.
The core team are passionate about the
industry they’re in and truly love what they do.

Being a small team has many positives as the
couples will speak to Alice or Jess from day one, all the way
through the production stage which gives all couples peace of
mind and means they get to know the team and adds a personal
touch.

Canapés and three courses for 80 = From £80 + VAT per person

https://www.gastrocatering.com
01903 205 923

events@gastrocatering.com



https://www.gastrocatering.com/

FOOD TRUCKS

Food trucks are ideal for your evening food or for shorter hire types.

We have a list of trusted food trucks below, we require a fee of £75 should you wish to use a food truck from this list.

Alternatively, you are welcome to choose your own food truck. We kindly ask that you share contact details of any food truck before you book them so that we can check
licenses and insurance. The fee for using a food truck that is not on our list is £100.

Prells Fella

www.paellafella.co.uk
01342777846
enquire@paellafella.co.uk
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https://www.beaufortandbarley.com/

https://www.summittasty.co.uk/
07982903731
summittasty@gmail.com

www.sienapizzaco.co.uk
marco@sienapizzaco.co.uk
Phone: 07863 997063

hello@boellaco.com

james@colaciccos.co.uk

https://colaciccos.square.site


http://www.sienapizzaco.co.uk/
mailto:marco@sienapizzaco.co.uk
https://www.google.com/search?q=summit+tasty&rlz=1C1CAFA_enGB833GB835&oq=summit+tasty+&gs_lcrp=EgZjaHJvbWUqCggAEEUYFhgeGDsyCggAEEUYFhgeGDsyBwgBEAAYgAQyBwgCEAAYgAQyCAgDEAAYFhgeMggIBBAAGBYYHjIICAUQABgWGB4yBggGEEUYPDIGCAcQRRg80gEIMzEyNGowajeoAgCwAgA&sourceid=chrome&source=chrome.ob&ie=UTF-8

DRINKS

All pricing is for 2026 and includes VAT



OUR DRINKS PACKAGES

Our team is here to help you create the perfect drinks experience at Long Furlong Barn. From expert recommendations to personal
favourites, we're delighted to share our knowledge.

Our carefully curated wine list, sourced with the help of a local third generation wine merchant, is perfectly complemented by a
selection of local ales, spirits, and classic bar favourites.

Our drinks packages take the hassle out of your drinks service. Served from your choice of our elegant oak bar in the Granary or the
courtyard and lawn bars, we promise an effortless experience, where every sip is savoured and every moment feels truly unforgettable.

e

@E NDR

\\-T_A' GI)




‘N~ ' FULL DAY WEDDING
" DRINKS PACKAGES

/ fhis N THE HEREFORD SELECTION

|
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4o ) £25 per guest
. / :.‘ ol e \\ \ Post-Ceremony 2 glasses of Cielo Prosecco or bottles of
l. | [ B Reception Peroni per guest

*"T : : ik l Wedding Y2abottle of Cieloos;tillwine per guest.
: i Breakfast )
i i 1 pint of Estrella or Brooklyn IPA per guest
) \ Toasts 1 glass of Cielo Prosecco per guest.

I8  THE GALLOWAY COLLECTION
i ' 3 £28 per guest

gala) 2 glasses of Cielo Prosecco, Freres Pet-Nat,
or Domain de Landreau Cremant

Post-Ceremony or
Reception I 2 bottles of la(g;:r, cider, orale

1 glass of Pimms or a spritz cocktail

Y2 a bottle of any of our still wines

i or
N Wedding 1 2 bottles of lager, cider, or ale
Breakfast or

2 pints of Estrella or Brooklyn IPA

1 glass of Cielo Prosecco, Freres Pet-Nat,
Toasts _— .
or Domain de Landreau Cremant

A ; Post Breakfast

K _ Tea and coffee
Reception



NON-ALCOHOLIC ALTERNATIVE
£20 per guest

Post-Ceremony 2 glasses of 0% Cielo Prosecco or bottles
Reception of Peroni 0% per guest

Wedding
Breakfast or
2 bottles of Peroni 0%
1 glass of 0% Cielo Prosecco per
Toasts _ g ° P

guest.

2 a bottle of de-alcoholised wine per guest.

BRING YOUR OWN

£15 per guest

Post-Ceremony
Reception

Wedding
Breakfast

Toasts —l—

2 glasses of sparkling wine or
bottles of beer per guest

Y2 abottle of wine
or
2 bottles of lager, ale, cider

1 glass of sparkling wine per guest



TWILIGHT WEDDINGS AND
RECEPTION PARTIES

ARRIVAL DRINKS AND
POST CEREMONY RECEPTIONS
Peroni (0%) - £5

Prosecco (0%) - £5
Ale, Cider (0%), Guiness (0%) - £6
Pet-Nat - £6.50
Bring your own - £2.50
Cocktail hours - £7.50
Other options available upon request

CEREMONY ONLY

Purchase any post ceremony drinks package and
get 1 hour of bar service.

No food options available for ceremony only.




COCKTAIL HOUR
W

Some of our most unforgettable moments of 2025 were created during cocktail hour—the perfect transition into the evening,.
Guests gather at the Sunset Bar to watch the sky change colour, celebrating your marriage with beautifully crafted cocktails as the sun sets on your
wedding day.

To ensure your guests get the freshest possible cocktails, they will be made continuously throughout the entire hour, rather than being pre-poured
beforehand.

Some of our favourites are listed below, but we will happily cater to any requests or 0% alternatives.

%7

Espresso Martini- £8.50

Margarita - £8.50
Passionfruit Martini- £8.50

Mojito - £7.50

Dark and Stormy - £8.50
Old Fashioned - £8.50
Amaretto Sour - £8.50

Spritz selection - £7.50




BESPOKEQ@ADD—ONS

PINTS OF LAGER & IPA

Available by the 35 pint barrel for £235 each

Canreplace Y2 a bottle of still wine with 2 pints for the Hereford and 3
. Py
Galloway drinks packages

%7

%

ALE POLYPINS

=N
s ARUNDEL ARUNDEL
HARVEY'S BREWERY BREWERY

Harvey’s Sussex Best Bitter- 4% Arundel Golden Ale- 4.2% Arundel IPA- 4.5%
West Sussex Bitter Ale Sussex Golden Ale Sussex |PA
Barrel purchase: £200 Barrel purchase: £180 Barrel purchase: £180
Per pint: £5.71 Per pint: £5.14 Per pint: £5.14

W
GLASSWARE UPGRADES

Further information available upon request. Upgrade glassware for your
drinks reception, wedding breakfast, or cocktail hour.

%7

JUGS TEA AND SOUTH
serves 6 COFFEE DOWNS

Juice - £12.50 Classic tea and coffee for W A T E R
Soft drinks - £10.00 £2.50 per head. South Downs still and
. sparkling water served
Elderflower /Lime Upgrade to herbal tea, alongside the wedding
& soda - £12.00 cafetiére coffee, and breakfast.
biscuits at £3.50 per head. £1 per guest.

Bring your own - £5.00



DRINKS TASTINGS
W

All bookings include an invitation to a drinks tasting evening which will be held at the barns. You’ll be able to try all of the wines,
speak with some of our suppliers, and enjoy a pint or cocktail on us.

Our venue team will also be on hand to answer any questions about your wedding day, making this a relaxed and informative
evening to help you plan with confidence.

BOOKING YOUR DRINKS PACKAGE
W

All prices within this brochure are for 2026.

Drinks packages can only be booked in the year of your event, with bookings open after the first tasting evening of the year.

Drinks packages will be served until 8pm at the latest.

Prices and products are subject to review and change each year.
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