
 

 

 

 

Seasons Restaurant 
 

Mothering Sunday 14
th

 March, 2010 
 
 

Roasted Tomato and basil soup with ciabatta croutons 
Smooth Chicken Liver Pate, spiced fruit chutney and crisp Melba toast 

Prawn, apple & celery salad in a spicy marie rose sauce, garnished with  
a julienne of smoked salmon 

Duo of Melon & Pineapple Cocktail laced with Malibu & topped with 
toasted coconut 

Classic Greek Salad with feta cheese, olives & tomatoes with a   
lemon & olive oil dressing 

 
 

English Roast Beef with Yorkshire Pudding 
Roast Turkey with traditional accompliments  

Honey Glazed Roasted Ham 
Roast Leg of Pork with crisp salted crackling  

 
Grilled Fillet of Salmon with a herb crust, dill & Chablis cream sauce 

Wild Mushroom & Asparagus Filo Parcel, lemon & thyme sauce 
 

(All served with a selection of seasonal vegetables from the carvery) 
 
 

Choux Pastry Buns filled with crème patisserie, coffee & Tia Maria sauce 
Bramley Apple & Sultana Crumble with custard 

Dark Chocolate & Rum Mousse set on blackcurrant compote  
Strawberry & White Chocolate Cheesecake  

Medley of Ice Cream 
 

 
£17.95  (children under 10yrs. £9.95) 

 
 

COFFEE 
 

Americano, Espresso £1.50         Mocha   £2.30 
Cappuccino, Latte      £2.25         Tea       £1.50 

 
This menu could change subject to availability 

 

 


