
     Mother’s Day @ Bawtry Hall

 £60.00 per adult/

£25.00 per child (3yrs-12yrs)/£15.00 per infant 

(under 3yrs)

Minimum tables of 6

Lunch served between 12pm and 2.30pm 

(subject to availability)

Traditional Yorkshire Pudding, onion gravy (V)

Scottish Smoked Salmon & Prawn Platter, Marie Rose sauce, 

bread & butter (AGF)

Potted Chicken Liver Parfait, red onion chutney, sourdough toast, 

whipped butter (AGF)

Leek and Potato Soup, crusty bread, whipped butter 

STARTERS

Roast Sirloin of Beef, roast potatoes, creamy mash, 

Yorkshire pudding, pan gravy (AGF)

Roast Turkey Breast, cranberry, apple and sausage meat stuffing, 

pigs in blankets, roast potatoes, creamy mash, Yorkshire pudding, pan gravy

(AGF)

Salmon Fillet, prosecco & dill cream sauce, crushed new potatoes

Wild Mushroom & Spinach Wellington, sauteed mushrooms, wilted spinach,

sweet potato, crushed herb new potatoes, 

vegan gravy (V)(VG)

~~~

MAIN COURSE

Chocolate Orange Torte, whipped cream (GF) (V) (ADF)

Crisp Lemon Tart, Chantilly cream, raspberry coulis (V)

Selection of Cheese, biscuits, chutney, grapes & celery

~~~

DESSERTS

On arrival you will be welcomed with live music, 

a glass of Prosecco & delicious canapes

A £10.00 per person non-refundable deposit

 is required to confirm your booking.

Full balance & preorders due by 

1  of March 2026
st

All served with honey roast carrots & parsnips and broccoli

~~~

Followed by tea, coffee and chocolate mints


