
3  C O U R S E S  £ 2 5
P E R  P E R S O N

SUNDAY 10TH MARCH

B O O K I N G  F O R M

Mains

Starters

Desserts

Menu Choice:

PANKO BRIE WEDGES

BUTTERMILK CHICKEN STRIPS

TOMATO & BASIL SOUP (V) (GFO)

BAKED COD LOIN (GF) 

MEDITERREANEAN VEG TART (V)

HONEYCOMB CHEESECAKE 

STICKY TOFFEE PUDDING 

CHOCOLATE FUDGE BROWNIE (GF)

ICE CREAM & COOKIE

A CHOICE OF EITHER HAND CARVED   

ROAST TURKEY

RUMP OF BEEF

PRAWN & AVACADO COCKTAIL (GFO)

max booking 10 persons & 2 hour sitting per booking.

Name

Signature

Name & Surname

Email address

Contact Number

Alternative number

Number of guests

Deposit

Please ask a member of the team if you require full allergen information on the ingredients in the food we serve.
Terms & Conditions: V - These dishes on our menu are suitable for vegetarians. Whilst we take care to preserve the integrity of our vegetarian and vegan products, we must advise that these

are handled in a multikitchen environment. All our food is prepared in a kitchen where nuts, cereals containing gluten & other allergens are present, therefore we cannot guarantee that any food 
is completely free from allergens due to the risk of cross contamination. All fish dishes may contain bones. All weights are approximate & uncooked. Products & offers are subject to availability.

Our menu descriptors do not include all ingredients. Please ask a member of the team if you require full allergen information on the ingredients in the food we serve. of VAT. Should the VAT rate increase, menu pricing
will be increased accordingly. Alcohol for over 18s only - proof of ID may be requested

M O T H E R ’ S
D A Y  M E N U



MAINS

STARTERS DESSERT
Tomato & Basil Soup 

Panko Brie Wedges

Buttermilk Chicken Strips

Hand Carved Roast Turkey or Roast Rump of Beef

Ice Cream & Cookie

Sticky Toffee Pudding

Honeycomb Cheesecake

OUR NORMAL KIDS MENU IS ALSO AVAILABLE TO
ORDER FROM ON THE DAY

(V) (GFO)
Bread roll & salted butter

Cranberry sauce & dressed salad

Sweet Chilli sauce & dressed salad 

Prawn & Avocado Cocktail (GFO)
Brown bread & butter

Served with crisp roast potatoes, creamy mash, roasted carrot & parsnip,
sage & onion stuffing, Yorkshire pudding & pan gravy

Baked Cod Loin wrapped in Parma Ham (GF)
Steamed green beans, garlic & herb potatoes & roasted tomato sauce

Mediterranean Vegetable Tart (VG) 
Slow roasted vegetables in a tomato sauce, basil & maize pastry, pumpkin

seed crumb, sauteed new poatoes, tenderstem broccoli & tomato salsa

Pouring cream

Toffee sauce, toffee pieces & vanilla ice cream 

Chocolate Fudge Brownie (GF)
Mint chocolate chip ice cream & a flake

Vanilla, strawberry & chocolate ice cream with a house
baked double chocolate cookie

HOW TO BOOK

Thank you for choosing to celebrate Mother’s Day with us. Please contact us to
check availability for your booking, then complete the pre order form and return the

form to us along with your deposit. This will confirm your reservation, 
please note: We do not accept provisional bookings, a booking is not confirmed 

until a deposit is received. All deposits are non-refundable. 
All bookings will require a £12.50 non-refundable deposit per person.


