
THE NEW INNTHE NEW INN
SALISBURY

CHRISTMAS MENU
2  C O U R S E S  £ 3 2    |    3  C O U R S E S  £ 3 9

Please inform us upon booking of all dietary requirements & allergies

French Onion Soup
cheese crouton, warm artisan bread & salted butter v, vgo, gfo

Smoked Salmon Roulade
locally smoked Scottish salmon, cream cheese & warm artisan bread gfo

Mediterranean Greek Salad
mixed leaf, tomato, cucumber, balsamic, olives & crumbled feta gf, vgo

Charcuterie Board
proscuttio & salami Milano, smoked applewood cheddar, 
homemade red onion chutney & warm artisan bread gfo

A P P E T I S E R S

M A I N  C O U R S E

D E S S E R T
Traditional Christmas Pudding

brandy crème Anglaise v, vgo

Apple & Blackberry Crumble
vanilla crème Anglaise v, vgo

Chocolate & Orange Mousse
shortbread gf

Local Cheeseboard
cheddar, brie & stilton, apple, grapes, crackers 

& homemade red onion chutney v, gfo

Roasted New Forest Turkey Breast
garlic & rosemary roasted potatoes, parsnip, pork & apricot stuffing, pig in blanket, cauliflower cheese,

Yorkshire pudding, root vegetable puree, seasonal vegetables & our rich red wine jus gfo

New Forest Striploin of Beef
garlic & rosemary roasted potatoes, parsnip, pork & apricot stuffing, pig in blanket, cauliflower cheese,

Yorkshire pudding, root vegetable puree, seasonal vegetables & our rich red wine jus gfo

Honey Roasted Wiltshire Gammon
garlic & rosemary roasted potatoes, parsnip, pork & apricot stuffing, pig in blanket, cauliflower cheese,

Yorkshire pudding, root vegetable puree, seasonal vegetables & our rich red wine jus gfo

Oven Baked Herb-Crusted Salmon Fillet
roasted new potatoes, seasonal greens & white wine & dill cream sauce gfo

Mediterranean Vegetable Tart
roasted new potatoes, rocket & sun-dried tomato salad vg

Vegetarian Nut Roast Available Upon Request
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 N o  b o o k i n g  i s  c o n f i r m e d  u n t i l  a  d e p o s i t  o f  £ 1 0  p e r  h e a d
i s  r e c e i v e d  w i t h  a  c o m p l e t e d  b o o k i n g  f o r m  

A l l  d e p o s i t s  a r e  n o n - r e f u n d a b l e .

B a l a n c e  i s  p a y a b l e  i n  f u l l  o n  t h e  d a y  o f  y o u r  p a r t y .

P r e - o r d e r s  m u s t  b e  r e t u r n e d  a t  l e a s t  t w o  w e e k s  p r i o r
t o  t h e  r e s e r v a t i o n  d a t e .

P l e a s e  c h e c k  a v a i l a b i l i t y  w i t h  u s  f i r s t  t o  a v o i d
d i s a p p o i n t m e n t  

1 0 %  d i s c r e t i o n a r y  s e r v i c e  c h a r g e  w i l l  b e  a d d e d .
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	ACCOMPANIMENTS
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	Pork Belly Bites mulled cider glaze gf
	Homemade Pork & Apricot Stuffing gf
	Homemade Sausage Rolls & Scotch Eggs
	Yorkshire Puddings v
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	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.




