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The Chequers
Slaugham, Haywards
Heath, West Sussex,
RH17 6AQ.

01444 400239

www.the-chequers.com

• Stunning Location
• Modern guest rooms

also available

• Picturesque scenery
• Reservations

recommended

Locally produced,
home-cooked pub
menu served in a
contempory style,
available from
12pm daily

All day dining every weekend
Saturday 12noon till 9.30pm
& Sunday 12noon till 8pm.

with choice of 3 roasts every week.
Separate restaurant, large well kept garden

and family friendly atmosphere.
Charity Food & Drink Quiz
Sunday 5th October 7:30pm

Book Now!

TTHHEE CCHHEEQQUUEERRSS aatt SSllaauugghhaamm ooffffeerrss mmooddeerrnn
ccuuiissiinnee,, pprreeppaarreedd wwiitthh ttoopp qquuaalliittyy llooccaall
iinnggrreeddiieennttss aanndd sseerrvveedd iinn aa bbeeaauuttiiffuull rruurraall
sseettttiinngg.. 

“Everything’s fresh and local, everything’s
homemade, down to the last thing,” says
head chef and co-owner David Wharton.
“We change the menu daily, according to
what we can get on the day - normally the
girl from the fishmongers calls up and tells
me what they caught the night before.

“We normally have about eight to ten items
on the starters, and eight to ten mains.”

They serve a range of Sunday roasts, which
have proved to be extremely popular -
David said the roast rib of beef, sourced
from Poynings Grange, is a bestseller.

“The farm’s only ten miles away,” he said,“It’s
only a small farm, but the cattle’s fantastic.”

Partner Karen Way said the bar and
restaurant benefits greatly from its location,
overlooking the picturesque village of
Slaugham. “We’re literally one minute from
the A23, but you’d never know we were.”
Even the graveyard beside the village
church draws tourists.“We get a lot of
people that come here from abroad, trying
to trace their relatives,” said Karen.

David, whose cv includes being head chef
at the Royal Oak in Poynings from 2002 to
2007, trained at Brighton College.

He spent a year and a half in Australia,
working at an Italian restaurant and a
Japanese restaurant.

“I came back, then I worked at the
Metropole in Brighton,” he said.“I worked at
their a la carte restaurant for two years.

“Then I worked for seven years at the Royal
Oak in Poynings, and won various awards
along the way.”

In 2005, David was crowned PubChef
Barbeque Champion, seeing off competition
from Australia and the US. He now has two
people working for him in the kitchen, and
says they both deserve credit for what he
and Karen have achieved at the Chequers.

“Arron Barber - he’s my sous chef - and we
have a pastry chef, Jaime Aldous, the
dessert menu is 90 per cent down to him,”
he said.

David and Karen have been running The
Chequers since September last year.

Since then, they say they have worked to
get rid of the venue’s previous image,
turning it from a somewhat starchy
restaurant into a classy pub.

Some of the tables have gone and some
sofas have been brought in, creating a more
relaxed effect.“We’re trying to get it known
as a pub again, not just a restaurant,” said
Karen.“A lot of people know it as a
restaurant, where you couldn’t bring
children, or just come in for a drink.

“We’re trying to get it around that people
like that are welcome.”

The Chequers is also able to cater for
special events, including weddings and
funerals, and has five recently refurbished
bed and breakfast rooms.

TThhee CChheeqquueerrss,, SSllaauugghhaamm,, HHaayywwaarrddss HHeeaatthh
WWeesstt SSuusssseexx,, RRHH1177 66AAQQ

0011444444 440000223399

wwwwww..tthhee--cchheeqquueerrss..ccoomm

Locally Sourced,
Traditional Dining

The Chequers, Slaugham • 01444 400239 • www.the-chequers.com

Head Chef & Manager David Wharton

Pan Fried Scallops on Home-made Black Pudding

**********

''NNeeww IImmpprroovveedd MMeennuu''
aavvaaiillaabbllee lluunncchh aanndd ddiinnnneerr eevveerryyddaayy
Classic dishes, fresh fish, crisp salads,

steaks and vegetarian choices

''BBaarr SSnnaacckk MMeennuu''
Baguettes, ploughmans, pub classics

Enjoy in the bar, lounge, patio or garden

BBooookk nnooww ffoorr CChhrriissttmmaass PPaarrttiieess
Various menus available - up to 60 people

**********

FINE ALES AND AN IMPRESSIVE SELECTION OF WINES

For the best taste of Italia
come to the King’s Head

NEW THIS AUTUMN - “Happy Eating Hour”
6-7.30pm Sunday-Thursday

Any pasta or pizza dish we will offer a
complimentary glass of wine

3 Courses £10 per person
2 Course Set Lunch £7.40 per person

Senior Citizen £5.00 per person

“The 13th Century English Pub with the Italian Connection”

Christmas Lunch 4 courses £43.50 per person
New Years Eve £29.00 per person including coffee & Brandy

Christmas Party’s
Bring your Christmas party here for £17.50 per person.

Includes 3 course menu including Christmas cracker & mince pies
£10 menu available also for your

party’s in December

Ne per person including coffee & Brandy

Christmas Party’s

per person including coffee & Brandy

Christmas Party’s

IInnddiiaann && BBaannggllaaddeesshhii RReessttaauurraanntt
12 Lintot Square, Fairbank Road, Southwater, West Sussex RH13 9LA

Every Monday from 6-11pm. 5 Course meal: any starter, any main course,
any side dish, rice or nan, filter coffee - for only £12.50
(fish, king prawns, lambshank extra £2.95; duck extra £1.95

Opening Hours:
12 noon - 2.00pm all week; 5.30pm - 11.00pm

Sunday to Thursday; 5.30 - 12.00pm Friday & Saturday

01403 731461 / 738236

Monday Banquet Night

Special Sunday Buffet
12-2.30pm & 6-10pm. Eat as much as you like (12 items).

Adults £8.95, children (under 12) £6.95

10% DISCOUNT ON TAKEAWAYS
(Free bottle of house wine on takeaway orders over £50)

Every Monday from 6-11pm. 5 Course meal: any starter, any main course,
any side dish, rice or nan, filter coffee - for only £12.50
(fish, king prawns, lambshank extra £2.95; duck extra £1.95

Monday Banquet Night

Special Sunday Buffet
12-2.30pm & 6-10pm. Eat as much as you like (12 items).

Adults £8.95, children (under 12) £6.95

10% DISCOUNT ON TAKEAWAYS
(Free bottle of house wine on takeaway orders over £50)

CCoommee AAnndd CCooookk YYoouurr OOwwnn CCuurrrryy WWiitthh OOuurr CChheeff AAtt TThhee HHaallddii
This exciting new option is available every Tuesday night.

Please book and chose your menu in advance. For more information please call the restaurant

24 London Road ! Horsham ! West Sussex RH12 1AY
www.darchini.co.uk

FULLY AIR CONDITIONED

Family Buffet
Every Sunday

(12 items, eat as much as you like!)
Adult - £7.95 Children - £6.50

Darchini Special Buffet
Every Monday

(12 items, eat as much as you like! including one filter coffee)
Adult - £11.95 Children - £8.95

Opening Hours
Sunday to Thursday 12 noon - 2.30pm & 6.00pm - 11.30pm

Friday & Saturday 6.00pm - Midnight

take away service available with

10% discount

www.b52s.co.uk

19 Piries Place
Horsham

01403 217401

HANGER

RESTAURANT
- Private Hire

-Special Occasions

-Corporate Functions

- Christmas Menus
Available - Ask At

The Bar For Details

- Late Night
Entertainment

Venue

- Extensive range
of Premium

Beers, Spirits &
Cocktails

- New Food &
Buffet Menus

Voucher Valid 
till 

23rd October 08

Free glass of house
wine when ordering
any meal from our

menu

�

�

Free Glass Of House
Wine When Ordering

Any Meal From 
Our Menu

TO ADVERTISE your
restaurant on our website or
in paper please contact:
SUSANNAH MARSHALL on:
01403 751 229 or email:
susannah.marshall@sussex
newspapers.co.uk
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