
 

 
 

MOTHERING SUNDAY 
Sunday 14th March 2010 

 
MUM’S BREAKFAST 8.30am-11am - A glass of complimentary, freshly made Bucks Fizz with 

          every Harvester or Family Harvester. 
 

MUM’S CARVERY 12pm-6pm – 

 
 
 

Booking is essential for this popular Mothering Sunday 
Carvery as places are strictly limited 

 
Starter £4-75 

Cream of Butternut Squash Soup with Sage Croutons 
 

Prawn and Crayfish Cocktail with a Fruity Marie Rose 
 

Chicken and Chorizo Skewers with Spicy Tomato Salsa 
 

Main course £12-95 
Beckett’s Famous Four Roast Carvery 

All meats are sourced from our own butchery: finest topside of beef, crown of turkey, superb leg of pork 
and ham too.  All served with lashings of local, seasonal, fresh vegetables, gravies plus the trimmings. 

 
Baked Scottish Salmon with a Butter Herb Crust, Spiced Couscous and Olive Dressing 

 
Sautéed Chicken Breast with a Chasseur Sauce, Creamy Gratin Potatoes and Sugar Snap Peas 

 
Creamy Garlic Mushroom and Tarragon Puff Pastry Bouchee filled with Spinach  

and served with Minted New Potatoes and Greens 
 

Dessert £4-75 
Chocolate Liqueur Tiramisu 

 
White Chocolate and Cherry Cream Brulée 

 
Sticky Toffee Pudding and Cream  

 
Fowlers of Earlswood Cheese Board With Biscuits and Chutney 

 
Our full Children’s Menu is available as well as our Children’s Carvery both of which include 

main course, dessert and a drink for only £5-50 
 

To book call 01564 823402 or 
email: jim@beckettsfarm.co.uk 

An amazing Carvery and a surprise or two for Mum along the 
way.  The majority of our menu is sourced either from our  
own Farm Shop or very locally and is produced from scratch 
in-house by our talented Culinary Team. 


