The Salisbury Hotel

Dheisfics e

FOR 8 PEOPLE AND ABOVE

STARTERS

Prawn Cocktail Bruschetta

L2
Wild Mushroom Vol au Vent (vegetarian)

MAINS

Roast Turkey Breast, Confit Turkey Leg,
Cranberry Ketchup with Juniper Red Wine Sauce

L

Braised Beef Bavette in Juniper Red Wine Sauce

L

Buttered Poached Salmon - Asperagus Greens

L
Xmas Battenburg Wellington - Parsnip, Carrot, Beetroot and Spinich Wellington

(vegetarian)

All plated with: Duck Fat Roasties - Honey Parsnips - Roasted Butter Brussell
Sprouts and Carrot Puree

DESSERT

Freshly baked Mincemeat Shortbread Slice - Served with Brandy Custard (vegetaria
L

Coffee Panna Cotta drizzled with Tia Maria Liquor Reduction (vegetarian)

w
2 Courses £32.50

3 Courses £37.50
3 Courses & Welcome Mulled Wine £42.50
Vegan option available upon request

(Sample menu only, subject to availability - please contact us for current inf

Bookings (min 8 and above):

Private room/table availability: Salisburyhotel@yahoo.co.uk
Menu bookings: Salisburykitchen0@gmail.com

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL



