
 
Outing 

Visit Sissinghurst Castle Garden and Lunch at Sissinghurst 
WEDNESDAY 15 JUNE 2022 

 
 
 
 
 
 

We are organising a visit to Sissinghurst Castle Garden, followed by lunch at a pub 

in Sissinghurst. 

There are many changes of levels, steps and slopes around the garden, please take 

care and be aware that the visit may not be suitable for those Members that are 

less mobile. 

Cost £40pp 
To include two-course lunch and coach.  If you are not a member of the National 

Trust, then there will be an extra charge of £15.00 for the entry fee.  We will leave 
at 9:15 am from Lower Shott and be back about 5:15pm. 

  
So, to book a place, complete the booking form, also selecting your chosen courses 
for the meal and return it to Mary Barter, Homefield, Fortyfoot Road, Leatherhead, 
KT22 8RP.   Any queries, by email, to either Anna: annabyrne49@yahoo.com or Mary: 
mbarter@email.com  
 
 

The Booking Form and Menu are overleaf. 
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Sissinghust Castle Garden       Wednesday, 15 June 2022 
 
I/We would like to join the visit and: 
I enclose cheque(s) for £              made payable to Fetcham U3A   or  
I have paid by Bank Transfer to HSBC   40-18-02   31402803   nb this is a Business Account 

(Use Siss Surname in the Reference box) 
 
Name(s)……………………………………………………………………………………………………………………………………….. 
 
Address………………………………………………………………………………………………………………………………………… 
 
Tel No: ………………………………………………..       E-mail………………………………………………………………………. 

I am/not a National Trust Member 
 
 

Please select the 2 courses you want for lunch from the Menu below. 
A tick against each of your chosen courses is all that is necessary. 
 

U3A FETCHAM LUNCH ON 15 JUNE AT 2:30PM 
 

TWO COURSES TO INCLUDE A SMALL GLASS OF HOUSE WHITE, RED 
OR ROSE WINE.  TEAS & COFFEES ALSO PROVIDED 

 
MAIN COURSES 

1. Tarragon chicken pie, poppy seed puff, herb mash, wilted greens 
2. Bitter beer-battered cod, skinny fries, minted pea purée, charred lemon, lemon-thyme 

tartare sauce 
3. Buckwheat noodles, artichoke, sage, hazelnut & sun blushed tomato salad, crispy 

shallots, mint oil dressing 
4. Park Farm pork & herb sausages, wilted spinach mash, red onion marmalade, red wine 

jus 
 

PUDDINGS 
1. Three chocolate brownie, berry compote & brown sugar cream 
2. Vegan seasonal fruit crumble with toasted oats, brown sugar & honey, vegan vanilla ice 

cream 
3. Seasonal ice creams or sorbets 
4. Ashmore cheddar cheese, fresh apple, chutney crackers 

 


