
 

 

 

 

 

 

 
 

Masonic Weekend  
 

Weekend Package £145.00 

Saturday Night Package £105.00 

Saturday Dinner Only £50.00 

All of the above rates are based on a per person basis and are inclusive of VAT 

 

 

Lodge President / Secretary & Partners 

Accommodation Free of Charge / Meal Package £70.00 pp for the Weekend   

 

Children’s Rates up to 14 years of age 

Accommodation Free of Charge when sharing with an adult 

Breakfast £8.00 per child per day 

Evening meal £12.50 per child per day  

 
 

Packages  
 

Friday  

4 Course Dinner with Coffee & Mints served in the Restaurant  

Race Night / Quiz can be arranged (Supplements Apply)  

Overnight Accommodation with en-suite facilities  

 

Saturday 

 Full English Breakfast  

A Glass of House Wine of Fruit Cup During your Drinks Reception 

Use of a Private Room for your festival dinner  

Set 4 Course Set Meal with Coffee & Mints   

Toastmaster  

Linen Napkins  

Table Flowers  

Menu/Place Cards  

Disco Entertainment (can be moved to Friday if required)  

Band can also be arranged (Supplements Apply)  

Overnight Accommodation with en-suite facilities 

 

Sunday 

Full English Breakfast  

 

 

 



 

Menu  

Please choose a set 4 course Set meal for your festival dinner 

 

 
Starters  

Crowned Galia Melon served with Parma Ham 

Chef’s Finest Pate served with Melba Toast  

Smoked Salmon, Prawns & Asparagus Salad  

Traditional Prawn Cocktail with Brown Bread & Butter 

Creamy Garlic Mushroom with Toasted Ciabatta Bread 

 

Soup Course   

French Onion  

Tomato & Basil 

Carrot & Coriander  

Broccoli & Stilton  

Cream of Vegetable  

 
Main Courses 

Baked Supreme of Chicken wrapped in Bacon served with a Cranberry & Port Sauce 

or Leek & Mushroom Cream Sauce (please pre select sauce) 

Roast Lion of Pork served with Calvados Sauce & Baby Apples  

Roast Leg of Lamb served with a Rosemary & Mint Sauce 

Roast Sirloin of Beef served with a Giant Yorkshire Pudding & Horseradish Jus  

Poached Fillet of Salmon served with a Dill & Hollandaise Sauce  

Roasted Red Pepper Stuffed with Brie & Broccoli and served with a Cream Sauce  

Mediterranean Risotto served with Char Grilled Aubergine 

~ All served with a Selection of Seasonal Vegetables & Potatoes ~ 

 
Desserts  

Vanilla Cheese Cake  

Rich Chocolate Truffle Torte 

Exotic Fruit Salad served with Lemon Sorbet 

Fresh Strawberry Tart served with a White Peach Coulis 

Brandy Snap Basket filled with a Passion Fruit Mousse & Pineapple  

 
Afters  

Coffee & Mints   

 

Additional Courses  

£4.50 each 

Sorbet or Cheese & Biscuits  

 
Please advise us of any special dietary requirements you may have 

 



Cancellation Terms & Conditions 

 

All bookings must be confirmed in writing and secured with a non refundable deposit 

of £500 or £10 per person  

 

All Cheques made payable to the Hotel where you function is booked   

and confirmation letter to be sent to: 

 

Sharron Winter Events Manager 

The Mansion Lions Hotel  

Grand Parade  

Eastbourne  

BN21 3YS 

01323 748710 

 
 

  Should you wish to change dates of your booking 

There will be non extra charge for this service and your deposit will be moved  

along with your new date 

 

 

Should you need to cancel your booking  

Between 12 & 6 Months Notice 50% of the total cost is required  

Between 6 & 3 Months Notice 75% of the total cost is required  

Less then 3 Months Notice 100% of the total cost is required  

 

The Cancellation charge may be reduced if the facilities are re booked 

 

We reserve the right to charge interest at the rate of 3 % for each 28 day period that 

the account remains unpaid and this will be calculated from the date of function until 

payment is received  

VAT is not chargeable on cancellation accounts 

 
 

Final Details 

It is important to us to have the following details submitted to the hotel at least 2 

weeks prior to your function, Number of Guests / Room List out lining all the special 

requirements / Menu Choices with all dietary requirements. 

 
 

 
 


