
 
 
 

 

   

Easter Sunday Lunch Menu 
 

To Start 
 

Cream of Watercress Soup 

Topped with Fresh Cress 
 

Flakes Tuna Salad 

With blanched green beans, a hard boiled egg, dressed with a lemon vinaigrette 
 

Smooth Brussels Pate 

Served with Melba toast and a fruit Chutney 
 

Juicy Fan of Honeydew Melon 

Dressed with fresh fruits and a refreshing sorbet 
 

Main Course 
 

Roast Devonshire Beef 

Served with Yorkshire pudding and Gravy 
 

Honey Glazed Gammon Ham 

Served with a Parsley Sauce 
 

Poached Fillet of Alaskan Salmon 

Served with Buttered New Potatoes and a white wine cream 
 

Leek, Walnut and Stilton Tart 

Presented on Fresh Salad with a Balsamic Dressing 
 

To Finish 
 

Elderflower Jelly with Summer Fruits 

Topped with Clotted Cream 
 

Hot Treacle sponge Pudding 

Served with a Fresh Dairy Custard 
 

Chocolate Profiteroles 

Filled with fresh cream and drizzled with a hot chocolate sauce 
 

Trio of Luxury Ice Creams 

Served simply with a Fan Wafer 

 

** **  

Tea, Coffee and Mints 


