Q\/lig‘:orc[ Hall Hotel & S]oa

Christmas & New Year

‘Festivities

2021

“5’1@@0 on the wood! - the wind is chill”
But let it whistle as it will,
We'll 1 /@917 our Christmas merry still”



PARTY NIGHT MENU 2021

Roasted Sweet Potato, Broccoli & Cheddar Sou}:.
House Cured Mojito Salmon, Pickled Vegetables
Dressed Leaves, Mustard Seed & Lime.
Tomato, Basil & Mozzarella Bruschetta, Rocket, Parmesan, Basil Oil.

Canm(ou}ve Melon & Parma '}-(am, Balsamic Symy.

Traditional Roasted T uréey, Cmnﬁerry, ?l]oricor & Sage Sruﬁ(mg
’Pig in Blanket, Rich Red Wine gmvy, Roast Potatoes.
Pan Seared Fillet of Seabass, White Wine
S}Jinacﬁ & Lemon Velouté, ‘Baﬁy Minted New Potatoes.
Slow Braised Lamb Leg, Garlic & Herb Crumb
Rosemm’y & Red Wine Sauce, Roasted Potatoes.
Mushroom, gmyere & Onion Tt art, Mixed Nut & Herb Crumb
Salsa Verde, Buttered New Potatoes.

Al Served with %ﬂey Roasted Carrots Pﬂrﬂzﬂﬂs & Brussel . &ﬂ’ouf.c

Warm Tmity Plum ?ucfcﬁ'ng, ﬂSmmfy & Vanilla Cream Sauce
White Chocolate & ‘Rasyﬁewy Q\Aeringue Roulade, Fruit Coulis
Caramelised Lemon & Basil Tart, Créme Cﬁantiffy, fRaSJoEewy Coulis

Q%m’fys Mousse, Chocolate Soil, Mango Sauce

SUNDAY TO THURSDAY PARTY NIGHT FROM £39.00 per person
FRIDAY & SATURDAY PARTY NIGHT FROM £45.00 per person
Includes Disco till late



CParty, CPfay &S tay.'.'

‘]lfrer your Christmas Party, take the easy road home to one cf our luxurious
Guest Rooms, fust £75.00 per room, inc(ua(ing traditional’ fEng[isﬁ Ereaéfast
Applicable to a Standard Twin or Double Room.

Oﬁ(er available fo[[owing any evem’ng Christmas Tm*ty in any Tfugﬁes Q—(oref,
Suﬁjecr to ﬂvai(aﬁiﬁty!

Lunch 12-2pm & Dinner 5-9pm
Served From
Our
Milano Infused Winter Menu
T ﬁrougﬁ December

www.milanoitalian.co.uk

Friends and Tami@ Visiting This Christmas
Rooms Available £65.00 Room Onfy

oy aEeaway Available on all menus For Collection Onfy on Aall
Menus Served T ﬁrougﬁ December
an(utﬂng Festive ﬂﬂemoon Tea and Christmas Day Lunch


http://www.milanoitalian.co.uk/

CHRISTMAS WREATH MAKING WORKSHOP
With
FESTIVE AFTERNOON TEA
Tuesday 7" December 2021 at 10.30am
An informa( session hosted Ey fﬁm’st Les(ey from Occasions,
where she will show you how to make a decorative festive wreath
ﬂom a selection of festive foﬁage. The wreath and yours to take
home - a great way to get you in the festive mood!
The worésﬁcy will last 3 hours and includes coﬁfee on arrival
followed by a demonstration and practical session.

£60.00 per person
At the end of the worésﬁqps, you will be treated to a tm(:y deflicious festive

afremoon tea incﬁtd’ing a g[ass of prosecco and a selection @( sweet & savoury
items 6efore returning home with

your V€1’y own &301’ WTEdfﬁ.
Gin T¢ asting and Quiz
Come a [ong and join local Gin ‘Maker Kate gnfﬁn from Wessex
spirits to talk taste and drink her local gins
Includes the tasting qf 3 gins and 1 [arge Gin of your choice from
Kates selection.
Followed By a Quiz and the chance to WIN a bottle @( Winter
Solstice
Tuesday 21st December 2021 at 6.00pm
£15.00 per person



CHRIST'MAS DAY FIVE COURSE LUNCH MENU 2021
Arrive and Enjoy a Chilled Glass of Prosecco ﬂccom]mniet[ Ey Cﬁgfs T'resﬁ[y

’Preyarec{ Canapes in Our Warm Cosy Lounges
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Roasted Squash, Spinach & Goats Cheese Tartlet
House Cured Mojito Salmon, Crab Mousse, Cmyﬁ’sﬁ, Melba Toast, Lime Dressed
Frisee Leaves, Pickled Cucumber
Traditional Roast Turﬁey, Cranﬁewy, ‘]ljoricot & Sage Stuﬁfing, ‘Pig in Blanket,
Rich Red Wine Gravy, Roast Potatoes.
Or
Pan Fried Fillet of fBeey(, Wild Mushroom, Roasted Sa(s@, Madeira Jus &
Watercress

All Served with ﬂ-[oney Roasted Carrots, ?arsm’})s & Brussel S}Wouts
‘White Chocolate & Raspﬁewy Q\/leringue Roulade, Chocolate ?cy:}m’ng Cam{y,
Praline Soil, Fruits & fRaSJoEewy Sauce
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Selection qf British Cheeses Served With Crackers, Cﬁutney & gmjoes
Cqﬁ(ee & Petit Fours
Additional @iemry Menu Available On Request

£85.00 per adult. £42.00 per child (5-12years)



CHRIST'MAS DAY

PRIVATE DINING IN THE FONTHILL

fEnjoy the real famify Christmas CDay Lunch for up to 16 yeoyk in our
Eeautiﬁif ]orivate d’ining room. We do the cooﬁing and the wasﬁing up
and You get to carve your own turléey and serve yourse(ves just as you

wouﬁ{ at ﬁome.

FONTHILL PRIVATE DINING MENU
Roasted Butternut Squash & Ginger Soup, Chilli Oil

Carve your own Roast Free Q{ange T urﬁey,
Accompanied with all the traditional

T rimmings, fami[y service vegemﬁfes & Potatoes
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C(ﬁ"ee & Petit Fours
£850.00 for a minimum (f

10 guests inc(uofing children

A A A A A A A A A

£70.00 per additional _person (Max 16 guests)



NEW YEARS EVE CELEBRATIONS

PRE-DINNER COCKTAIL & CANAPES AT 7.00PM
DINNER AT 7.30PM
LIVE MUSIC AFTER DINNER UNTIL LATE

MENU
Beetroot & Orange Cured Salmon Gravadlax, Rye Bread
Pickled Cucumber Ribbons, Mustard Sauce

~A~A~

Jerusalem Artichoke & Wild Mushroom Soup, Truffle Pesto
Pan Seared Beef Fillet, Brisket Bon Bon
T arragon Madeira Cream Sauce, ﬂ-[oney Roast Sesame Carrots,
Green Bean Parcel, Dau})ﬁinoise Potato
Or
S}?inacﬁ, Red Onion, Goats Cheese & Walnut Pithivier,
Leek Velouté, Herb New Potatoes, ﬂ-ﬁmey Roast Sesame Carrots,
Green Bean Parcels
A T asting (f Chocolate Dessert, Vanilla Ice Cream,
Créme Chantilly, Raspberries, Chocolate Popping Candy
C@ﬁ(ee & Petit Fours
£85.00 per person



NEW YEAR CELEBRATIONS

2- OR 3-NIGHT PACKAGE AVAILABLE
frg’oy a 4 Star New Year ‘Parry with us. New Year is the season to be J’o[fy and

we are ﬁosting a New Year's Eve Extravaganza.
This package includes Cream Tea on your day of arrival, New Year’s Eve Party
with (ive entertainment, six-course dinner with aﬁ(ee and }Jetit’ fom’s, ovemigﬁr
accommodation and a ﬁearry traditional fngﬁsﬁ Ereaﬁfast on New Year's Day.
Don't miss out on a faﬁufous New Year’s Eve!

2-NIGHT PACKAGE

ﬂncﬂtd’ing Dinner on second m’gﬁt whether it be 30“’

Bed and traditional fEng[isﬁ Ereaéfast both mornings

December or 17 January

Single £330
Twin/Double £445
‘Executive £470
Traditional £495

(FOUR POSTER / HALF TESTER)
Prices are per room, per Stay on our Z-Mgﬁt Tacﬁage
based on 2 }Jeopfe Sﬁam’ng
3-NIGHT PACKAGE

'Jm(uc[ing Dinner on your remaining z-m’gﬁts,

bed and traditional fEng(isﬁ E‘reaéfast each morning

Single £470
Twin/Double £560
Executive £580
Traditional £610

(FOUR POSTER / HALF TESTER)
Prices are per room, per stay on our 3-‘]\figﬁr Tacéuge
based on zyecyafe sﬁaring



FESTIVE AFTERNOON TEA

Available f‘mm the 1% to the 31" December
NOTE: Traditional ﬂﬁemoon Tea will be rg:(ageof
with Festive ﬂﬁemoon Tea rﬁrougﬁout December

A Glass of Prosecco or Winter Solstice Gin Cocktail
Selection of Tea & Coffee
Finger Sandwiches
Wiltshire Ham & Dijon Mustard
Smoked Salmon & Dill Créme Cheese
ngg ‘Mayonnaise, Cucumber, Cress
Roasted Turkey Breast & Cranberry Sauce

A Selection cy( Cakes & Bite Size Mince Pies
Homemade Scones, Jam & Clotted Cream
Chocolate Fondue with Marshmallows

£24.00JO€1’}7€TSO1”L

Served ﬁom 2pm to spm
Booking essential.

£5 per person c[e}?osit required at time qf booking.



STAY OVER THE
CHRIST'MAS PERIOD

Valid Between 24" December & 26" December 2021
¢ Christmas Eve ¢ Christmas CDay . Boxing CDay

3 Day ‘Pacéage:
From £559.00 per room
Based on two people sharing, Inclusive of Christmas Day Lunch,
Accommodation, Dinner on your three nights &

Engﬁ’sﬁ Erea@(ast each morning
Visit Www.miffon{ﬁa[[ﬁotefcom for the ﬂff Qtinemry details

2 Day Package
From £419.00 per room
Based on two people sharing, Inclusive of Christmas Day Lunch,
Accommodation, Dinner on your two m’gﬁts &

fﬂg[iSﬁ Ereaﬁfast eacﬁ H’LOTH’[Hg

Visit www.milfordhallhotel.com for the ﬂff Ttinerary details


http://www.milfordhall/
http://www.milfordhall/

FESTIVE DATES TO GO 1N YOUR DIARY!

FESTIVE SUNDAY LUNCH

T ﬁrougﬁout December 2021

1~Course £15
2~Course £20

3~Course £25

With a Sjoeciaf Visit from the Man in Red

Table reservation necessary to avoid aﬁsa})}wointment

£10 per person z{eyosit requirezf at time qf Booéing

~a~

Friday 17 JANUARY 2022
Serving Delicious New Year’s ‘Day Lunch
your first treat of 2022

3-Course Lunch & £20.22 per person

Table reservation necessary to avoid disaj)})ointment



