
 

Mothers Day Menu 2010 

Starters 

Sun Blushed Roast Tomato and Courgette Soup  

With orange cream, Chives and savoury croutons 

Fan of Melon with Parma Ham 
Served with a syrup of orange and Strawberry 

Smoked Salmon & Prawn Mousse Terrine 

With Brioche and a caper, Dill, lime citrus dressing 

 Plum Tomato, Pickled Artichoke and Olive Stack 
Topped with Buffalo Mozzarella and sweet pickle chutney 

Main Course 

Prime Roast Stroud Valley Rib Eye of Beef 
With Yorkshire pudding 

Baked Loin of Cod 
With cous-cous & prawn, herb cream wine broth 

Slow Roast Shoulder of Old Spot Pork  
With baked apple and calvados cream sauce 

Aubergine, Fennel and Tomato Bean Moussaka  

Desserts 

Kate’s Bread and Butter Pudding with Apple 
Served with caramel cream custard sauce  

Glazed Citrus Lemon Tart   

Mums Only Strawberry Crunchy Cream Meringue 
With dark chocolate sauce 

Soft Bath, Cotswold & Oxford Blue Cheese plate 
With chutney & biscuits 

 

 


