SOLSTICE

Bar & Girill




GLITTER DISGD
Nights

SET MENU

Starter

Red onion marmalade and goat’s
cheese tartlet rocket and baby spinach
salad, tomato and mustard seed chutney,
balsamic syrup

Main Gourse

Roasted chicken breast

stuffed with a tarragon mousse and
wrapped in bacon, braised fondant potato,
roasted root vegetables,

creamed red wine parsley jus é Get your best party A
: : wear ready and join
Vegetarian option f y . J f
Roasted pumpkin and squash risotto us 1or an evenlng 0
tempura red peppers, tomato chilli pesto, disco dancing &
(OOGISERE delicious dining.
Dessert 30th November,
Baked apple flan 21st & 22nd December
vanilla ice cream, butterscotch sauce
Only £25
Freshly brewed coffee or tea . ]
g 7-12 Midnight y
Why not stay OVEI; and\
take advantage of our
III IIIIIII(, ﬂa" s on IIIHHI] Ii"‘lli] or accommodation?

email: christmasehisalishury-Stonehenge.co.uk From §§ per room )




DISGO & ENTERTAINMENT

PARTY Nights

Starters

Cream of carrot, parsnip and sweet
potato soup
cumin seed pastry twist

Salad of poached Comice pear
Parma ham and grapes with deep fried Brié,
agedbalsamic syrup

Tomato and mozzarella salad
roasted red pepper pesto, sun blushed
tomatoes, dressed rocket salad

Homemade smoked chicken and bacon
terrine sweet onion marmalade, toasted
seeded bread

Main Gourses

Traditional roast turkey

pork, apricot and thyme stuffing, roast
potatoes, bacon wrapped sausage, seasonal
vegetables

Braised feather blade of beef
spring onion mashed potato, roasted root
vegetables, green beans, red wine jus

Black olive and parsley crusted cod fillet,
buttered cocotte potatoes, seasonal green
beans, tomato hollandaise sauce

Baked globe artichoke
mushroom ragout wrapped in puff pastry,
spicy tomato sauce, curly kale, rocket salad

Desserts

Traditional Christmas pudding
rum & raisin ice cream, brandy custard

Lemon meringue tartlet
whipped cream, strawberry coulis

Coffee & almond gateau
white chocolate sauce anglaise

Selection of British and
continental cheeses
grapes, celery and biscuits

Freshly brewed coffee or tea

é Y

2nd December &
9th December - £32

16th December - £34

1st Dec 80s Duo Tribute
featuring non stop pop and rock hits
from the era. - £40

7th Dec Absolute Diva’s
a fantastic female multi tribute
show - £40

8th Dec The Absolute 80s Versus
90s Tribute Show - £40

14th Dec Party Night with
Faye Horne as seen on X Factor - £42

15th Dec Motown & Party Hits
Tribute - £42

7-12 Midnight




FESTIVE LUNGH
and DINNER MENU

Starters

Crispy fried chilli squid

blackened pineapple, red pepper & onion
jam, frisée salad, coriander

Cream of leek and/potato soup
crisp'bacon pieces and croutons

Garlic'and herb roasted flat mushrooms
toasted ciabatta bread, glazed Brie, rocket
salad, balsamic syrup, herb oil

Main Gourses

Traditional roast turkey

pork, apricot and thyme stuffing, roast
potatoes, bacon wrapped sausage, seasonal
vegetables

Char grilled fillet of red snapper
ratatouille vegetables, parsley cocotte new
potatoes, sauce vert

Braised pork belly

creamed Savoy cabbage, straw carrots,
braised potato, cider jus

Grilled red onion and artichoke risotto
goat’s cheese spring roll, rocket salad
toasted pumpkin-seed oil

Desserts

Traditional Christmas pudding
rum & raisin ice cream, brandy custard

Caramelised apple tart tatin
vanilla ice cream, caramel sauce

Selection of British and continental
cheeses grapes, celery and biscuits

Freshly brewed coffee or tea

From 29th November
until 23rd December

SUNDAY FESTIVE
CARVERY LUNCH

Starters
Hearty soup of the day

Melon carousel with cured meats
Italian plum tomato and mozzarella platter,
basil pesto, balsamic syrup

Main Gourses

Garlic and thyme roast topside of English beef
Roast breast of turkey

Maple glazed Wiltshire gammon

Roasted butternut squash and
spinach lasagne

Yorkshire puddings

Pigs in blankets

Herb roasted potatoes

Buttered new potatoes

Cauliflower and broccoli, cheese sauce
Honey and thyme glazed carrots
Brussel sprouts with bacon

Buttered winter greens

Desserts

Selection of desserts

Chocolate fountain with marshmallows
and fruits

Freshly brewed coffee or tea

~ )
Meet Father Christmas &
his Elves 3rd, 10th, 17th &
24th December




GHRISTMAS DAY

Starters

Potato and mushroom soup
crisp Alsage bacon and scented truffle oil

Homemade smoked chicken and bacon
terrine sweet onion marmalade; toasted
country bread

Smoked salmon and.cream cheese
roulade soft boiled quail eggs, young
asparagus, rocket salad, sauce gribiche

Salad of marinated artichokes,
sun blushed tomatoes,and pickled wild
mushrooms, deep fried hens egg

Main Gourses

Traditional roast turkey

pork, apricot and thyme‘stuffing, roast
potatoes; bacon wrapped sausage and
seasonal vegetables

Honey and thyme marinated duck breast
dauphinoise potatoes, braised red cabbage
with orange, buttered green beans, red
currant jus

Pan fried fillets of sea bass

saffron mashed potato, roasted fennel &
plum tomatoes, buttered spinach, dill
butter sauce

Spinach, Feta and pine nut samosas
cassoulet of beans and lentils, crispy curly
kale, curried cherry tomato sauce

Join us for a traditional Christmas lunch with
all the trimmings.

Desserts

Traditional Christmas pudding
rum & raisin ice cream, brandy
sauce anglaise

Individual rich dark chocolate fondant tart
clotted cream and coffee syrup

Black cherry créme briilée,
with toasted stollen

Selection of British and continental
cheeses, grapes, celery, biscuits and
homemade chutney

Freshly brewed coffee or tea

4 N
Father Christmas will be
visiting with a small gift
for all children under
12 years

Includes a glass of
Prosecco on arrival

Adults £62, under 12’s £31
under 5’s £15

Why not stay over andN

To book, call us on 01380 677467 or
email: christmas@hisalishury-stonehenge.co.uk

take advantage of our
accommodation?

From £BY per room )




BOKING DAY
CARVERY MEND

Starters Herb roasted potatoes

Melon carousel with Parma ham Parsley roasted new potatoes
Assorted terrines and charcuterie Yorkshire puddings
Mediterranean seafood cocktail Cauliflower and broccoli,

cheese sauce
Honey and thyme glazed carrots
Green beans and sugar snap peas

Cream of leek and broccoli soup
Mixed lettuce leaves

Coleslaw

Potato and chive salad

Tomato, red.onion and black olives Ilessm‘ls

Caesar salad Selection of desserts

Continental cheeses and fresh fruit

Tuna pasta salad Chocolate'fountain with marshmallows &

fruits o o
Garvery Selection
Garlic and herb'roast topside of English AR G20,
beef
Maple glazed Wiltshire gammon é Catch up Wlth famlly & A

Mint and honey marinated leg of lamb
Vegetable curry with braised

friends for a relaxing

basmati rice Boxing Day Treat
Adults £25, under 12’s £12,
L under 5’s £5 )
Why not stay over and\
To book, call us on 01980 677467 or B e ommodation?.

email christmas@Aisalishury-SIONEAEAGB.CON f r-or £g per room |




NEW YEARS EVE

Starters

Pepper and sweetcorn chowder
chives, paprika puff pastry straw

Scottish salmon and baby leek terrine
bound in a dill vichyssoise, roast tomato
vinaigrette and petit salad

Red onion marmalade and goat’s cheese
tartlet tomato and mustard seed chutney,
rocket salad

Smoked duck salad chilled fine ratatouille,
toasted brioche croutons, frisée salad, air
dried orange pieces

Main Courses

Roast fillet of Aberdeenshire beef
marinated in shiraz, garlic, ginger and
thyme, wild mushroom mousse, braised
potato, roasted carrots, honeyed parsnips

Pan fried fillets of sea bass shrimp and
pea risotto, crisp vegetables,
tomato and chive butter sauce

Roast saddle of lamb spinach, red onion
and apricot stuffing, dauphinoise potatoes,
curly kale, green beans and port jus

Fricassee of Jerusalem artichoke and
asparagus wild mushroom ragout in puff
pastry buttered spinach, saffron cocotte
potatoes

Desserts

Homemade Vacherin meringue
fresh strawberry compote; glazed
Champagne“sabayon

Clotted cream cheesecake slice,
black cherry and Kirsch coulis, white
" chocolate pencils

Warm chocolate bread and butter pudding,
vanilla ice cream :

‘Ie !tion of British and continenfgal cheeses
sk:ew, biscuits and chutney

brewed ¢

offee ordea

rSay goodbye to 2017 and welcome1
in the New Year. A night to
remember beginning with Cocktails
and Canapés, followed by a
delectable dinner whilst enjoying
fantastic live entertainment from
Faye Horne as seen on X Factor and
music and dancing until 1pm

Dress Code
L Smart/Black Tie £62pp )

Why not stay over and

To book, call us on 01380 677467 or

email: christmas@hisalishury-stonehenge.co.uk

take advantage of our
accommodation?

From §RY per room D




DRINKS PAGKAGES

SAVE on our usual prices by pre-ordering your drinks.

Luxury Selection £45.00
One bottle of Premium White Wine
One bottle of Premium Red Wine

House Selection £32.00
One bottle of House Select White Wine
One bottle of House Select Red Wine

Christmas Table Package £69.00
Two bottles of House Select White Wine
Two bottles of House Select Red Wine
Two bottles of House Still or Sparkling
Mineral Water

Bottled Beer Bucket £18.00
A bucket containing five beers.

Choose between Becks or Peroni

Draught Selection £14.00
Four pint jug of lager, beer or cider

Reception Drinks Selection £4.50
Choose from a Buck Fizz or Sparkling
wine.Price per person

Water £8.50
Three bottles of Spring Water

Still or Sparkling

Prosecco £20.00

Per bottle

Cocktail £16.00

1 litre jug

(Why not stay over antn
take advantage of our
accommodation?

\ From §R/Y per roomJ

To book, call.us on 01980 67746/ o
email: christmas @hisalishury-stonehenge:co.uk

www.hisalisbury-stonehenge:co<uk
Holiday Inn Salisbury-Stonehenge, Solstice Park, Amesbury SP4 7SQ



