
To start 

Wild garlic & potato soup, cherry tomato & Roscoff onion focaccia, Neverend Farm
butter v, vgo, gfo, dfo

Suffolk ham hock croquettes, chorizo foam, pork scratchings, bacon salt 

Staithe Smokehouse smoked salmon, crispy chilli, calamansi lime, coriander & finger
lime gf, df

Beetroot & goats’ cheese tartlet, black garlic puree, pickled radish, salsify v

Mains

Roast sirloin of Hereford beef, red wine jus gfo, dfo

Roast Dingley Dell pork loin, red wine jus gfo, dfo

Roast Suffolk chicken supreme, red wine jus gfo, dfo

Vegetarian nut roast, vegetable jus v, vgo, gfo, dfo, n

All our roasts are accompanied with Yorkshire pudding, roast potatoes, 
cauliflower cheese & seasonal vegetables

Aged double short rib burger, crispy bacon, beer braised onions, Monterey Jack cheese,
burger sauce, 

Lollo Bionda, dill pickles, sea salt fries, red cabbage, Italian rocket gfo, dfo

Pan fried black bream, crushed potato, Saint Jaques sauce, poached samphire, lemon gf

Wild mushroom carbonara, Old Winchester, toasted breadcrumbs gfo, v

to Finish 

Sticky toffee pudding, salted caramel sauce, Madagascan vanilla ice cream v

Lemon tart, shortbread, raspberry sorbet v

Cappuccino chocolate pot, whipped caramel, biscoff crumb gfo, v

Suffolk tasting cheese flight v, gfo, vo, dfo

£48.00 per guest – please note this is a set menu & 1 or 2 courses will be the same price
£20 non-refundable deposit required on booking with guest names, menu choices & any allergies required at least 2 weeks

prior.

E-Mail events@worlingtonhall.com to reserve your table

N – Contains Nuts       V - Vegetarian         VG – Vegan          VGO – Vegan option         
 GF - Gluten Free          GFO – Gluten free option   dfo- dairy free option

Please speak to our team regarding any dietary requirements or intolerances

Mothering Sunday



£20 2 course
£24 3 course

£10 non-refundable deposit required on booking with guest names, menu choices &
 any allergies required at least 2 weeks prior.

E-Mail events@worlingtonhall.com to reserve your table

to finish 

Sticky toffee pudding, salted caramel, vanilla ice cream v

Fresh fruit salad v, vg, gf

Chocolate fudge sundae v, gf, n

main

Roast sirloin of Hereford beef, red wine jus gfo, dfo

Roast Dingley Dell pork loin, red wine jus gfo, dfo

Roast Suffolk chicken supreme, red wine jus gfo, dfo

Vegetarian nut roast, vegetable jus v, vgo, gfo, dfo, n

All our roasts are accompanied with Yorkshire pudding, roast potatoes, 
cauliflower cheese & seasonal vegetables

Worlington Hall burger, fries & baked beans gfo

Penne pasta, Pomodoro tomato sauce v

to start 

Vegetable crudités, hummus v, vgo, gf

Home-made garlic bread v

Mothering Sunday 
under 12s only 

N – Contains Nuts       V - Vegetarian         VG – Vegan          VGO – Vegan option         
 GF - Gluten Free          GFO – Gluten free option   dfo- dairy free option

Please speak to our team regarding any dietary requirements or intolerances


