
 

 
 

Mothers Day Luncheon Menu 
14th March 2010 

 

Potted Forest Mushrooms 
With toasted brioche and red onion marmalade (v) 

 
Goats Cheese Parcel 

Served with spinach, orange and almond salad (v) 
 

‘Springs’ Smoked Haddock Chowder 
Finished with lemon oil, smoked salmon crisps 

 
Smoked Chicken, Applewood Cheddar Risotto Cake 

Finished with aubergine chutney 
 

....... 
 

Pink Roasted ‘Sussex’ Sirloin of Beef 
Yorkshire pudding, pan juices 

 
  ‘Heathfield’ Loin of Pork 

Soused apple puree 
 

Pink Roasted ‘Ashmore Farm’ Leg of Lamb 
Classic boulangere style potatoes 

 
Pan-fried Fillet of Seabass 

Citrus fondant, chard greens, parsley veloute 
 

Breaded Aubergine stuffed with Ricotta 
Smoked mozzarella, roast tomato coulis (v) 

 

....... 
 

 

Banoffee Style Trifle 
 

Earl Grey Tea Poached Pears 
In rich chocolate sauce with vanilla pod ice cream 

 
Apple and Pear Crumble 

Pine nut crust and home made vanilla custard 
 

Selection of Local and British Cheeses 
Fresh chutney, oatcakes 

 

....... 
 

Truffles, Chocolates and Small Biscuits  
 ‘Ferns’ Coffee  

 
£25.00 


