
 

MOTHERING SUNDAY 
MENU 

 
Sunday 14 March 2010 

 
 

_______________________________________________ 
HORS D’OEUVRES 

 
Pea & Ham Soup 

Terrine of Scottish Salmon, Pickled Cucumber 
Caramelised Bowland Pigeon Salad, Walnut Dressing 

Plum Tomato, Wafer Red Onion, Lancashire Curd Cheese 
Eggs Florentine, Sauce Hollandaise 

Crab Fishcake, Sauce Tartare 
 

____________________________________________________________ 
MAIN COURSES 

 
Roast Sirloin of Rod Spence Beef, Yorkshire Pudding, Traditional Trimmings 

Pan Fried Sea Bass, Concotte Potatoes, Sauce Vierge 
Seafood & Saffron Risotto 

Goosnargh Duck Breast, Straw Potato Cake, Ginger Sauce 
Linguine Pasta, Wilted Spring Greens, Grana Padano Cheese 

Roast Belly of Gloucestershire Old Spot Pork, Apple Puree & Sage Jus 
 

____________________________________________________________ 
PUDDINGS 

 
Bramley Apple Crumble, Bayleaf Custard 

Vanilla Rice Pudding, Raspberry Jam 
Valrohna Chocolate Mousse, Pineapple Compote 

Eton Mess 
Sableé Wafers, Strawberries & Cream 

Two Lancashire Cheeses, Served with Quince Jelly 
 

Three Courses £23.00 per person 



 

MOTHERING SUNDAY 
MENU 

 
CHILDRENS MENU 

Sunday 14 March 2010 
 
 
 

_______________________________________________ 
HORS D’OEUVRES 

 
Tomato Soup 

Seasonal Melon 
Prawn Cocktail 

 
____________________________________________________________ 

MAIN COURSES 
 

Roast Sirloin of Rod Spence Beef, & Traditional Trimmings 
Fish & Chips 

Sausage & Mash 
Roast Chicken with Traditional Trimmings 

 
____________________________________________________________ 

PUDDINGS 
 

Bramley Apple Crumble 
Chocolate Mousse 

Ice Cream 
 
 

 
Menu available to children upto age of 10 years 

 
Three Courses £12.50  

 


