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HALL& WOODHOUSE
THE NEW INN

SALISBURY

CHRISTMAS BUFFET

£20 PER HEAD

Selection of all the following:

FESTIVE CIABATTAS

Honey Roasted Gammon, Dijon Mustard & Rocket
Striploin of Beef & Horseradish Cream
Roasted Turkey Breast, Somerset Brie & Cranberry Sauce
Red Cabbage, Roasted Parsnip, Cranberry Stuffing & Apple Sauce

ACCOMPANIMENTS

Pigs in Blankets gf
Pork Belly Bites mulled cider glaze gf
Homemade Pork & Apricot Stuffing gf
Homemade Sausage Rolls & Scotch Eggs
Yorkshire Puddings \%
Smoked Salmon Crostini gfo
Garlic & Rosemary Roast Potatoes gf
Rich Red Wine Jus

VEGETARIAN ADDITIONS

Homemade Sage & Onion Stuffing Balls vg
Mini Nut Roast vg
Vegetarian Gravy vg, g(-‘

DESSERT SELECTION

Sticky Toffee Pudding
Christmas Pudding
brandy creme Anglaise
Local Cheeses & Biscuit Selection

homemade red onion chutney

Please inform us upon booking of all dietary requirements & allergies



HALL&WOODHOUSE

THE NEW INN

SALISBURY

CHRISTMAS
BOOKING INFORMATION

No booking is confirmed until a deposit of £10 per head

is received with a completed booking form
All deposits are non-refundable.
Balance is payable in full on the day of your party.

Pre-orders must be returned at least two weeks prior
to the reservation date.

Please check availability with us first to avoid

disappointment

10% discretionary service charge will be added.




	THE NEW INN
	SALISBURY

	CHRISTMAS MENU
	2 COURSES £32   |   3 COURSES £39
	APPETISERS
	French Onion Soup
	Charcuterie Board

	MAIN COURSE
	Roasted New Forest Turkey Breast
	New Forest Striploin of Beef

	DESSERT
	Traditional Christmas Pudding
	Apple & Blackberry Crumble
	Chocolate & Orange Mousse
	Local Cheeseboard
	Please inform us upon booking of all dietary requirements & allergies
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