
 

 

 

 

 

 

Mother’s Day Lunch 2024 
 

Homemade Cream of Leek & Potato Soup ∞ GFO ∞ V 
served with Croutons and a warm crusty Roll 

 

Chicken and Herb Terrine ∞ GFO 
with Piccalilli, dressed leaf, and toasted Focaccia 

 

Smoked Salmon Roulade ∞ GFO 
with a Cucumber Mayonnaise and Poppy Seed twist 

 

Goats Cheese and Red Onion Tart ∞ V 
with Beetroot and a Basil Pesto 

 
 

Roast Topside of Beef ∞ GFO 
Yorkshire Pudding, Goose fat roasted Potatoes, seasonal Vegetables, and a Beef Gravy 

 

Chargrilled Chicken Supreme ∞ GF 
with gratin Potato, seasonal Vegetables, and a Port Wine sauce 

 

Grilled Sea Bass Fillet ∞ GF 
with Lyonnaise Potato, seasonal Vegetables, and a Citrus Butter sauce 

 

Vegetable Galette ∞ V ∞ VGO 
Puff Pastry with layered sliced Vegetables, Herb Mash, and a sweet Tomato reduction 

 
 

Rich Chocolate Delice ∞ GFO ∞ VGO 
with Fruit coulis and Raspberry Sorbet 

 

Sticky Toffee Pudding  
with hot, creamy Custard 

 

Tiramisu  
served with Chocolate dipped Shortbread 

 

Hever Cheese Board  
with Crackers, Grapes, and Chutney 

 
£31 per person | Children £15.50 

V = vegetarian ∙ GF = gluten free ∙ GFO = gluten free option ∙ VE = vegan ∙ VEO = vegan option  
If you have any dietaries or allergies, please speak to a member of staff before ordering. 

 
Pre order required no later than 7 days in advance. For any dietary requirements please contact Kate 

via T: 01732 701006 or E: functions@hevercastle.co.uk 


