
MOTHER’S DAY MENU

Treat Mum to the day she deserves!

£44.95 per person
Includes entertainment from our live jazz duo ‘The Gatsby Girls’ 

To book call 0203 598 99 00 or 
email info@themanoratbickley.co.uk

#themanorway

STARTERS

Creamy Spinach Soup, Garlic Croutons  

Duo of Pate; Duck & Orange & Brussel Pate, Toasted Ciabatta, Grape Chutney

Portobello Mushroom Stuffed with Oven Baked Crab, Parmesan Crust, Salad Garnish

Smoked Salmon on Rye Bread, Horseradish Cream, Cucumber Salad

MAINS
Roast Striploin of Beef, Yorkshire Pudding, Gravy

Roast Leg of Lamb, Minted Jus

Grilled Corn-Fed Chicken, Mushroom Cream Sauce 

Pan fried Plaice Fillet, Saffron Citrus Sauce 

Nut Roast, Rich Tomato Sauce

All main courses served with roasted potatoes and seasonal vegetables

DESSERTS

Chocolate & Hazelnut Tart, Whipped Cream

Raspberry Cheesecake, Berry Garnish

Sticky Toffee Pudding, Vanilla Ice Cream

Fresh Fruit Salad, Blood Orange Sorbet

Children (10-13 yrs), ½ portions @ £22.47pp 
Under 10’s can select from our Children’s menu 

Please let our staff know if you have any food allergies, dietary requirements or you would like more informa-
tion on any of our dishes. Our menus change seasonally and everything, where possible, is locally sourced, 

handmade and freshly prepared. We have selected our suppliers carefully; all of our meat meets high welfare 
standards and our fish is sustainable.

All prices include VAT at 20%,  and a discretionary  charge of 12.5% will be added to your bill

THE MANOR
at Bickley

MURDER MYSTERY 
MENU

STARTERS

Leek and Sweet Potato Soup
Served with a warm bread roll

Mixed Wild Mushrooms Sautéed with Shallots and Cherry Tomatoes
Served on sourdough toast and topped with parmesan shavings

Smoked Salmon
 Served on rye bread with cream cheese, red onion and capers

Duo of Melon with Parma Ham
With olive oil and a balsamic glace

Please let our staff know if you have any food allergies, dietary requirements or you would like more information 
on any of our dishes. Our menus change seasonally and everything, where possible, is locally sourced, 

handmade and freshly prepared. We have selected our suppliers carefully; all of our meat meets high welfare 
standards and our fish is sustainable.

MAINS

Mediterranean Sea Bass Fillet 
With a white wine and dill sauce

Homemade Beef Lasagne
With a rich tomato sauce and a garlic ciabatta 

Grilled Chicken Supreme
With a rosemary jus, roasted potatoes and seasonal vegetables

Creamy Butternut Squash Risotto
topped with fresh rocket and olive oil

Desserts

 Trio of Mini Desserts 
Raspberry cheesecake, chocolate brownie and lemon tart


