
M O T H E R ’ S  D A Y  B A L L

A V A I L A B L E :  1 P M  S I T T I N G  T I M E  

R E S E R V A T I O N S  M U S T  B E  M A D E  2 4 H R S  P R I O R  T O  A R R I V A L

P R I N C C E S S  G R A C E  S U I T E

Smoked red pepper Hummus,  chargri l led pitta  
Marinated ol ives ,   feta  cheese ,  sundried tomato.

Select ion of  art isan bread,  garl ic  aiol i ,  o l ive  oi l ,  balsamic .  

APPETIZERS

SELECTION FOR THE TABLE

Honey glazed carrot ,  carrot  & swede,  parsnip,  sage & pork stuf f ing,
garl ic  & thyme roast  potatoes ,  Yorkshire  pudding,  red wine jus .

MAIN COURSE

CORNFED CHICKEN

Honey glazed carrot ,  carrot  & swede,  parsnip,  chive mash potato ,
yorkshire  pudding,  horseradish cream,  port  jus .

CUMBRIAN FEATHERBLADE OF BEEF

Honeycomb,  white  chocolate  shard.  raspberry compote  

DESSERT

STRAWBERRY & PROSECCO TORTE

Peruvian chocolate  mousse ,  pistachio crumb
CHOCOLATE & NOUGAT SECRET 

MISO & SOY GLAZED AUBERGINE
Babba ghanoush,  cous cous ,  pomegranate  molasses .


