C
THE
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MOTHER'S DAY LUNCH

SUNDAY, 15t MARCH 2026

Arrival from 12pm for 12.45pm Service
£31.00 per adult | £19.00 per child

STARTERS

SPRING VEGETABLE SOUP WITH CRUSTY ROLL

A comforting, freshly prepared soup brimming with seasonal spring vegetables, served with a warm crusty roll.

GARLIC MUSHROOM RAMEKIN

Button mushrooms in a garlic and cream sauce with garlic bread.

MAIN COURSE
CARVERY & BUFFET (GFO)

ROAST SILVERSIDE OF BEEF & BAKED HAM
Tender slices of beef and glazed ham served with rich gravy and Yorkshire pudding.

CHICKEN SUPREME

Succulent chicken breast in a creamy smoked bacon and mushroom sauce.

PRAWN & SALMON SALAD

A refreshing medley of prawns and flaked baked salmon served with crisp lettuce and zesty Marie Rose sauce

ACCOMPANIMENTS:

. Golden Roasted Herby New Potatoes
. A Medley of Seasonal Spring Vegetables
. Caprese Salad with Ripe Tomatoes, Mozzarella, and Fresh Basil

- Egg and Avocado Salad
- Mixed Salad Leaves

+ Creamy Coleslaw
. A Selection of Tangy Mixed Pickles

DESSERTS

RASPBERRY PAVLOVA

Light and crispy meringue topped with fresh raspberries and whipped cream.

LEMON MERINGUE PIE

Zesty lemon curd beneath a fluffy, golden meringue.

STICKY TOFFEE PUDDING

A rich sponge drizzled with indulgent toffee sauce.

STRAWBERRIES & CREAM

Juicy strawberries paired with fresh cream.



