
Mothering Sunday Menu 2025

BREAD & SOUP STATION

Selection of freshly baked bread and bread rolls

Soup selection (GF) (V) (VG)

SALADS

Hummus & grilled vegetables (V, VG, GF); potato salad 

(V, VG, GF); tomato, mozzarella and pesto salad(V, GF); 

coleslaw (V, VG, GF); Seared beef tataki with pico de 

gallo (GF); Greek salad (V, GF); couscous salad (V, VG); 

Caesar salad (V, GF)

CHARCUTERIE

Parma ham (GF)

Chorizo (GF); Salami (GF); Bresaola (GF)

Selection of pickles, chutneys and olives (V) (GF)

FISH & SUSHI STATION
Traditional smoked salmon and condiments (GF)

Classic prawn cocktail (GF)

Poached salmon with tarragon, cucumber, créme fraiche 

(GF)

Gambas (GF)

Fish cake & beurre blanc

Chef’s selection of the Royal Yacht fish and vegetarian 
sushi rolls (V)

HOT STATION

CARVERY
Roast sirloin of beef (GF)

Roast leg of English lamb with rosemary and garlic (GF)

Honey & thyme roast turkey breast (GF)

POTATOES & VEGETABLES

Buttered mixed vegetables (GF) (V)

New potatoes (GF) (V)

Roast potatoes (GF)(VG)(V)

Slow roast root vegetables

Yorkshire puddings (V)

Gravy (GF)

FROM THE KITCHEN

VEGAN

Mushroom, butternut squash and spinach strudel

Roasted cauliflower, caramelised onions, raisins and 
herb garlic sauce

Baked sweet potato, spinach and peas in a vegan 
peanut & coconut sauce

£59.50 PER PERSON (INC:GST) | CHILD UNDER 12 HALF PRICE | CHILD UNDER 3 FREE

Please be aware there could be nut traces in some of the ingredients used in the preparation of our menus.

 If you have any dietary requirements please inform your waiter | (GF = Gluten Free, VG = Vegan, V = Vegetarian)

DESSERTS

Vanilla apple crumble and custard (V) | White chocolate and raspberry cheesecake (V) |  Lemon tarts (V) |  Strawberries and 

cream (V, VG, GF) | Red velvet cake | Mixed berry choux buns

CHEESE TROLLEY

Selection of British and continental cheeses with grapes, crackers, chutneys and Jersey black butter (V) (GF)


