
How to make your Mother’s Day booking: 
 

Please call The George on 01543 414822 to check availability and to make 
your provisional reservation. To secure your booking pre payment must be 
received. Please note that all pre-payments are strictly non-refundable and 
non-transferable. 
 

For the Garrick Suite your menu selections must be received at least two 
weeks prior to your booking. 

Celebrations at The George…… 
 

The George is the perfect place for celebrations of all kinds, whether it’s a 
birthday, anniversary, wedding, annual dinner or office party. 
 

The magnificent regency Garrick Suite caters for parties of up to 110 guests 
and features large picture windows, a high domed ceiling and open fires, plus 
an adjoining bar.  
 

For more details of the rooms and menu choices please call our Conference 
& Events department on 01543 412760 (direct line). 

Bird Street, Lichfield WS13 6PR 
T: 01543 414822 

E: mail@thegeorgelichfield.co.uk 
W: www.thegeorgelichfield.co.uk 

 

Bird Street, Lichfield WS13 6PR 
T: 01543 414822 E: mail@thegeorgelichfield.co.uk 

W: www.thegeorgelichfield.co.uk 
Best Western The George Hotel is part of Webb Hotels & Travel 

W: www.webbhotelsandtravel.co.uk 

Mother’s Day   

 Sunday 14th March 2010 



Mother’s Day 2010 
 

Give your Mum a treat this year for Mother’s Day! Choose the 
restaurant for a traditional carvery meal where you can help yourself 
or the Garrick Suite for a banquet style lunch at 12.30pm. 

£19 per person 
includes 3 courses & coffee plus a gift for Mum! 

The Garrick Suite 
Please note that your menu selections will be required no later than 14 days prior. 

Guests are requested to be seated at their allocated table at 12.30pm.  
 

Menu 
Charentais melon with lemon sorbet  
and a strawberry & mint compote (v) 

 

Leek & potato soup (v) 
 

Salmon tartare with chive crème fraiche 

M 

Roast sirloin of beef with Yorkshire pudding and  
a tomato & tarragon sauce 

 

Traditional roast breast of Warwickshire turkey with chestnut 
stuffing, chipolata sausage, cranberry sauce and rich pan gravy 

 

Pan fried salmon with a cockle & mussel white wine cream sauce 
 

Wild mushroom and spring onion pancake (v) 
 

All main courses are served with a selection  
of fresh vegetables 

M 

Exotic fruit salad 
 

Rhubarb & ginger crumble with custard 
 

Chocolate and Cointreau mousse with a sugar curl wafer 
 

Strawberry Eton Mess 
M 

Freshly brewed coffee and mint chocolates 

Carvery Restaurant  
Reservations between 12 and 3pm 

 
Menu 

Leek & potato soup (v) 
 

Deep fried breaded brie with fruit chutney (v) 
 

Salmon tartare with chive crème fraiche 

 

A selection of fresh hors d’oeuvres 
M 

Honey & mustard glazed gammon with parsley sauce 
 

Roast Shropshire beef with Yorkshire pudding 
 

Roast Warwickshire turkey with chestnut stuffing  
and chipolata sausage 

 

Pan fried salmon with a cockle & mussel  
white wine cream sauce 

 

Wild mushroom and spring onion pancake (v) 
 

Main courses are served with your choice  
from the selection of fresh vegetables 

M 

A selection of seasonal desserts  
served with cream, custard or ice cream 

M 

Freshly brewed coffee and mint chocolates 
 


