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Carpaccio of Beetroot 

with Mackerel and Apple Salad

Ham Hock Persillade

with Piccalilli & Wholemeal Toast

A Sorbet of Mango and Green Apple



Minestrone Soup

Cream of Celery



Black Bream Fillet
Fillet of Bream served with a Fennel and 

Cucumber Salad, glazed with Saffron Butter

Roasted New Season Lamb
garnished with Fresh Rosemary & Thyme

Poached Chicken Suprême Princess
filled with a medley of Sweet Peppers,

with a White Wine and Mushroom Sauce

Sautéed Fillet of Pork
Fillet of pan-sautéed Pork with a Madeira sauce 

and wok-fried Baby Spinach

Vegetable Risotto
A miripoix of Seasonal Vegetables cooked with 

Arborio Rice in the Traditional Italian Style

Vegetable Strudle
served with a Sweet Chilli Dressing

Potatoes Roasted with Rosemary

Roasted Parsnips

Steamed Broccoli and Cauliflower, 

Buttered Carrots and Braised Red Cabbage

*sample, menu shown is 2009. 2010 menu available January 2010.

Warm Chocolate Sponge

served with a White Chocolate Sauce

Light Lemon Zest Cheesecake

Raspberry Brulée with Vanilla Biscotti

Fresh Fruit Salad

English & Continental Cheeses 

served with Apricots, Hazelnuts, Table Biscuits



Fresh Coffee & Dinner Mints

To accompany your meal we recommend:

Bin 15 Kleine Zalze Bush Vines

Chenin Blanc, South Africa £13.95

Bin 19 Hardy Nottage Hill      

Cabernet Sauvignon Shiraz £12.95

Bin 26 Berri Estates Cuvée Brut

Australia £13.95

MOTHERING

SUNDAY 2010

Pamper you loved ones this Mothers Day

and give them a weekend off. Spend a a

weekend at the Shanklin Hotel or treat

them to a sumptuous Sunday lunch and

show them how much you care.



Spend a relaxing weekend at the Shanklin

Hotel with a 3 night package offering

dinner, bed & breakfast with return car

ferry and included in the price is a

Mother’s Day Lunch.

Sunday sees a drinks reception prior to a

sumptuous Sunday luncheon, together

with live entertainment and an exclusive

gift for each lady on Mother’s Day of

handcrafted Island glass.

Spend the afternoon relaxing in the

lounge with its magnificent views over

Sandown Bay and in the evening our

chefs will prepare a buffet, served in the

Starlite Room.

MOTHERS’ DAY 2009:

Friday 12 – Monday 15 March

3nt Weekend Package from £159pp

including H/B, Sunday Lunch

& return Car Ferry (min 2 pax)

- see over for Island Residents

& Mother’s Day Lunch prices

MOTHERING

SUNDAY 2010

TO HELP YOU SPOIL THEM...
Truly spoil your loved ones and order

extras for their room.

To add a special touch on arrival order

flowers or a welcome pack, where, from

as little as £19.50 you get a decanter of

sherry, a fruit basket and a box of

exclusive hand-made chocolate with the

hotel’s logo.

Classic: £19.50 - sherry, fruit, chocolates

Deluxe: £25.00 - wine, fruit, chocolates

Premier: £39.50 - chilled champagne,

fruit selection & chocolates


