
NEW INN HOTEL

CHRISTMAS 2011 PARTY MENU

STARTERS
HOMEMADE LEEK & POTATO SOUP WITH CRUSTY BREAD

~
DEEP FRIED WHOLETAIL SCAMPI WITH SALAD GARNISH & TARTARE SAUCE

~
CHICKEN LIVER & COGNAC PATE WITH TOAST

~
CREAMY GARLIC MUSHROOMS WITH CRUSTY BREAD

MAIN COURSES
ROAST BREAST OF TURKEY SERVED WITH SAGE & ONION STUFFING,

 PIGS IN BLANKETS & CRANBERRY SAUCE
~

GRILLED 8oz SIRLOIN STEAK, SERVED WITH PEPPERED SAUCE,
GRILLED TOMATO, PEAS & CHIPS

~
A FILLET OF PLAICE WITH LEMON & HERB BUTTER

SERVED ON A BED OF MASHED POTATOES & VEGETABLES
~

HOMEMADE FRESH SEASONAL VEGETABLE PASTRY CASE,
SERVED WITH SALAD & NEW POTATOES

DESSERTS
CHRISTMAS PUDDING WITH BRANDY SAUCE

~
LEMON MERINGUE CHEESECAKE

~
CHOCOLATE SOUFFLE WITH ICE CREAM

~
CHEESE & BISCUITS

~
COFFEE & MINCE PIES

PRICE £18.95 
Post party accommodation available at £20 per person (2 sharing a room)

Deposit of £10 per person required
Please pre-order 7 days in advance

New Inn Hotel, Market Place, Lechlade-on-Thames, Gloucestershire, GL7 3AB
TEL: 01367 252296 – EMAIL: info@newinnhotel.com


