
New Year’s Eveoncelebrate with us



If you have an allergy or intolerance, please speak to a member of staff before you order your food and drinks.

Pancetta Pâté 
A coarse pork liver pâté flecked with cranberries and pancetta pieces. 
Served with cinnamon apple chutney, toast and butter.

Duck and Orange Crackers 
Shredded duck in a ginger and orange sauce, hand wrapped  
in spring roll pastry. Served with a salad garnish and hoisin dip.

Creamed Mushroom and Truffle Soup ( V ) 
An indulgent soup of mushrooms, chestnuts, Mascarpone and 
truffle oil topped with croutons. Served with a bread roll and butter. 

Blueberry and Brie  Tart ( V ) 
A cheese tart filled with blueberry chutney and creamy cheese sauce,  
hand decorated with a slice of Brie and blueberries. Served with a  
salad garnish and caramelised red onion chutney. 

Smoked Salmon and Watercress Soufflé 
Flakes of hot smoked salmon in a delicate Cheddar cheese soufflé  
with a touch of lemon and watercress. Served on a bed of fresh rocket  
and cherry tomatoes with shavings of Italian cheese.

Starters

New Year’s Eve M E N U

Rotisserie  Chicken 
Topped with bacon, Brie and cranberry sauce. 

Steak † with Pedro Ximenez Sauce 
A 10oz rib-eye steak with a sweet sherry sauce flavoured  
with wholegrain mustard and rosemary.

Smoked Salmon,  Scallop and Prosecco Tart 
A rich butter shortcrust pastry filled with delicate flakes of  
smoked salmon and scallops in creamy indulgent prosecco,  
Mascarpone and saffron sauce.

Stuffed Pork Belly 
Rolled pork belly stuffed with pork, pancetta and apple stuffing. 

Aubergine T imbale ( V )  ( vegan option available)   
Moroccan influenced spiced brown rice, mixed with apricots and  
cranberries, wrapped in slices of aubergine and topped with a sticky glaze.

All our main courses are served with roast potatoes and seasonal vegetables.Mains

Christmas Pudding ( V ) 
With brandy butter flavoured ice cream. 

Salted Caramel Praline Pecan Pie  ( V ) 
A sweet shortcrust pastry case filled with a rich sticky sauce,  
topped with toasted pecan nuts and served with custard.

Gingerbread Mascarpone Trifle Torte ( V ) 
A rich ginger sponge with syrup encased in creamy Mascarpone mousse, 
finished with a sticky caramel sauce and golden chocolate nuggets.  
Served with cream.

Chocolate Orange Pudding ( V )  
A light chocolate sponge with a rich chocolate orange sauce.  
Served with vanilla flavour ice cream. 

Cheese and Biscuits ( V ) 
Stilton, Brie and Cheddar cheeses with biscuits, celery,  
grapes and caramelised red onion chutney.

Desserts

...and for after
Coffee and a  Christmas Cake Bite  ( V )

All of our rotisserie chicken is Red Tractor Farm assured, freshly prepared and seasoned in-house then cooked slowly in our rotisserie ovens to tender perfection.

Why not add a bowl of...
- Pork, cranberry and apricot chipolatas 
- Cheesy roast potatoes (V) 
- Cauliflower cheese (V)

For
only £2.95each



Please complete your guests’ meal choices below and your contact details 
overleaf, then hand in this booking form with your deposit to a member of 
staff who will be happy to confirm your booking.

If any of your guests have an allergy, intolerance or a special dietary 
requirement please state below, including the guest’s name:

New Year’s Eve

Adults’ Menu
STARTERS MAINS EXTRAS DESSERTS
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Tick if you would like to 
add a glass of fizz on 
arrival* £3 per person

NAME:

* Alcohol may only be purchased by persons aged 18 years or over. Photographic identification may be required at the party. TandC’s apply to all bookings - see overleaf.

† �Please indicate how would you like your steak(s) cooked by 
entering a number in each box.

What is your preferred dining time?

How many people is the booking for?

Pre-Order Y O U r  d r i n k s
Please enter the number of pitchers / bottles your party requires.

b o o k i n g  f o r m

Well Done Medium Well Medium Medium Rare Rare

Canaletto Prosecco  
Pop open a bottle this party season  
to share with friends.� Just £14** per bottle 
(**discount only available for pre-order)

Gin-glebell  
Bombay Sapphire gin and Chambord black  
raspberry liqueur topped with lemonade,  
creates a perfect Christmas treat. � £11.50 per pitcher

Spiced Cranberry Spritz 
Zingy cranberry juice blended with  
lime and spicy, sparkling ginger ale.� £7.95 per pitcher



We’d love to send you great offers for your favourite pub. 
However, if you’d prefer not to be contacted by us, please tick here

I enclose a deposit of £10.00 per adult� Total    £
Full payment by 9th December 2016. 

For office use only

Internal Booking Reference 

PHC No:

Name

Address

	 Postcode

Phone No.	 Date of Birth

Email

Y O U R  C O N TA C T  D E TA I L S

1. A deposit of £10 per adult diner is required – payable upon booking. This deposit is non-refundable. The balance of monies must be paid by 
Friday 9th December 2016. 2. Please be prompt, as we can only guarantee your table for 15 minutes. 3. We promise not to pass your information 
on to third parties. Data is held in compliance with the Data Protection Act 1998. Data controller: Marston’s PLC, Marston’s House, Brewery Road, 
Wolverhampton WV1 4JT. 4. Alcohol is not available to persons under 18 years of age. 5. Vouchers and promotional offers are not valid when dining from 
this menu. 6. Bookings are valid for dining from this menu only. 7. (V) Suitable for vegetarians or vegetarian option available. We regret that we cannot 
guarantee that any of our products are free from nuts or nut derivatives and our fish and chicken may contain bones. All food is prepared in kitchens 
where nuts, gluten and other allergens could be present and our menu descriptions cannot include all ingredients. If you have a food allergy please let 
us know before ordering. Full allergen information is available. 8. 1oz equals 28.3 grams, all weights are approximate prior to cooking. 9. Prices include 
VAT. 10. We reserve the right to change, amend or withdraw this offer at any time without prior notice.

www.marstons.co.uk | Sign up to your favourite pub and be the first to hear about great offers and events. 
christmas.marstons.co.uk | Make your Christmas booking enquiry online.
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