
 

 
Mother’s day menu 
Sunday 6th March 2016 

2 courses £17.00      3 courses £22.50 
Starters 

Cream of asparagus soup with a cream whirl & croutons (V) 
Smoked salmon with cracked black pepper & lemon 

Chicken liver parfait, thyme butter, toasted brioche & red currant compote 
Breaded Garlic Mushrooms with garlic mayonnaise (V) 

Traditional prawn cocktail with Mary rose sauce & dusted with paprika 
 

Mains 
Foxton carvery- 

Roast turkey 
Topside of beef 

Roast lamb 
Then help yourself to as many freshly cooked vegetables, roasted potatoes, gravy 

and traditional accompaniments as you require 
Served to the table 

Goat’s cheese, butternut squash & spinach lasagne (v) 
Salmon supreme with hollandaise sauce, green beans & new potatoes 

Supreme of chicken Kiev, chips & salad 
Foxton fish pie with cheesy mash topping 

Caesar Chicken salad with anchovies 
 

Desserts 
Apple & mixed crumble, cinnamon crust and custard 

Eton mess 
Warm chocolate brownie, vanilla pod ice cream 

Baileys crème brûlée, tuille biscuit 
Toffee lumpy bumpy pie, vanilla pod ice cream 

 
Sittings available for booking 

12pm terrace,1245pm- restaurant,230pm terrace, 3pmrestaurant, 5pm terrace,6pm restaurant,715 terrace 
The Boathouse 1pm /330pm –please note carvery will need to be collected in main building 


