Hatherton Country House Hotel

Mother’s Day Menu

Starters

Creamy leek and potatoes soup with ciabatta croutons

Quenelle of pork and chicken pate on a dressed salad served with plum and apple chutney and
Melba toast

Prawn and crayfish cocktail bound Marie Rose sauce served with buttered brown bread
Mozzarella and cherry tomatoes salad drizzled with olive oil and cracked black pepper

Rose of juicy melon topped with caramelized pineapple chunks and toasted coconut

Mains

Roasted sirloin of beef served with York shire pudding and red wine jus
Poached fillet of salmon resting on asparagus topped with hollandaise sauce
Hot beetroot and goats cheese salad with walnut dressing
Chicken and wild mushrooms ballotine with roasted sweet potatoes and wine cream

Pan fried pork loin steak with sweet apple and cider sauce

Desserts

Homemade mango and passion fruit cheesecake
Warm and rich chocolate fudge brownie served with vanilla ice cream
Strawberries and sweet slightly whipped cream
Raspberry and white chocolate creme brulee

Selection of cheeses and biscuits accompanied with grapes, celery, and apple



