
Christmas2024



Welcome
Welcome to the Milford Hall Hotel in Salisbury – where the magic of 
Christmas comes to life!

Nestled in the heart of historic Salisbury, our charming hotel invites you 
to celebrate the festive season with warmth and cheer. Step into a world 
adorned with twinkling lights, festive decorations, and the delightful aroma 
of mulled wine. Whether you’re joining us for a cosy family gathering in our 
recently refurbished bar, a sparkling festive party, or a luxurious Christmas 
getaway in our cosy and newly designed rooms, Milford Hall Hotel offers a 
warm and inviting atmosphere for all.
 
Indulge in our delectable Christmas menus crafted with care by our talented 
chefs, featuring traditional favourites and innovative delights sure to tantalise 
your taste buds. From sumptuous Christmas dinners to festive afternoon 
teas, there’s something to suit every palate. At Milford Hall Hotel, we believe 
in creating cherished memories that last a lifetime. Join us this Christmas 
season and experience the joy, the laughter, and the warmth of the holidays 
in the heart of Salisbury.

Welcome to a Christmas to remember, welcome to Milford Hall Hotel.



Jingle Bell Party Nights

Starters
Sweet Potato and Coconut Velouté

Sweet chili coriander oil

Seared Chalk Stream Trout 
Beetroot emulsion, charred gem lettuce, 

lemon gel

Free Range Chicken Rillette
Real ale chutney, crouton

Mains
Turkey Roulade with Chestnut Stuffing 

Bubble squeak cake, wilted greens, stockpot carrot, red wine sauce

Pan Roasted Sea Bream
Smoked Dorset cheese mash, shrimp and sea herb velouté

Salt Baked Celeriac Pulled BBQ Jackfruit 
Sweet potato crisps, miso glaze

Desserts
Christmas Pudding

Brandy sauce, cranberry syrup

Mandarin Cheesecake
Burnt orange, chocolate ice cream

Selection of English Cheeses  
Biscuits, chutney

Tea or coffee with Mince Pies

Monday - Thursday lunch

£26
Monday - Thursday dinner

£36
Friday - Saturday (Party Nights)

£44

29th November – 23rd December 2024   |   *Sparking wine/arrival drinks have an extra charge

Step into a winter wonderland as you arrive at Milford Hall Hotel. Our beautifully decorated venue, complete with sparkling lights and  
festive décor, sets the scene for a joyous evening. Feel the holiday spirit come alive as you mingle with friends, family, or colleagues.



Festive Afternoon Tea

A glass of fizz
Turkey, Stuffing and Cranberry Wrap

Smoked Salmon and Smashed Avocado Sandwiches
Pigs in Blankets, Cranberry Dipping Sauce

Cream Cheese and Cucumber Finger Sandwiches
Plain & White Chocolate Cranberry Scones, Strawberry Jam, Dorset Clotted Cream

After Eight Delice
Mincemeat Orange Egg Custard Tart

Brandy Nutmeg Pancetta
Red Velvet Macarons

Per Person

£34

Enjoy a selection of finely crafted finger sandwiches with seasonal fillings, freshly baked scones with clotted cream 
and jam, and an assortment of delectable Christmas-themed pastries and cakes. Each item is thoughtfully prepared 

by our talented chefs, using the finest ingredients to bring you the taste of Christmas in every bite.





Starters Mains

Christmas Day Festive Feast
Indulge in a delectable feast featuring traditional favourites and festive delights, all prepared with the finest ingredients.

Celeriac & Apple Soup
Isle of Wight blue cheese scone

Pan-Seared Orkney Scallops
Curried parsnip velouté, parsnip crisps, samphire

Caramelised Onion and Goat Cheese Tart
Apple and walnut salad

Home-Smoked Saddle of Venison,
Sweet pickled celeriac, pomegranate

Desserts
Christmas Pudding

Brandy sauce, cranberry syrup

Salted Caramel Tart
Whipped white chocolate ganache, passion fruit gel

Brandy Alexander Panna Cotta
Clotted cream ice cream

Selection of English Cheeses
Biscuits and Chutney

Wrapped in Bacon Butter Poached Roasted Turkey 
Duck fat potatoes, chestnut stuffing, pigs in blankets, red wine jus

28-day Aged Roast Sirloin
Confit garlic duck fat potatoes, Yorkshire pudding, red wine jus

Pan Roasted Monkfish
Saffron Scallop Roe Risotto, Samphire

Vegetable and Mushroom Pithivier 
Roasted root vegetables, vegetarian jus

Per Person

£95

Canapes and a glass of fizz on arrival





*Based on 2 sharing. Upgrade to an executive room for £150 per room 

Per person

From

£330

Merry & Bright 2-Night Escape
Experience the magic of Christmas with our exclusive 2-night package.  

Enjoy a festive welcome, exquisite dining, and luxurious accommodations.

Christmas Eve
Includes festive afternoon tea

A glass of fizz

A 3 course-meal in Sarums Brasserie

Boxing Day
Breakfast Buffet

Brunch

Checkout

Christmas Day
Hot buffet breakfast included

Christmas day lunch with canapes and fizz

Light dinner buffet
CALENDAR-CIRCLE-PLUS 27th December - Check-out

*Based on 2 sharing. Upgrade to an executive room for £150 per room 

Per person

From

£410

A Holly Jolly 3-Night Stay
Experience the magic of Christmas with our exclusive 3-night package.  

Enjoy a festive welcome, exquisite dining, and luxurious accommodations.

Christmas Eve
Includes festive afternoon tea

A glass of fizz

A 3 course-meal in Sarums Brasserie

Boxing Day
Breakfast buffet

Brunch and dinner at Sarums 
Brasserie

Christmas Day
Hot buffet breakfast included

Christmas day lunch with canapes and fizz

Light dinner buffet





New Year’s Eve Extravaganza

*Based on 2 sharing. Upgrade to an executive room for £50 per room

Per Room

From

£360

Join us for an unforgettable New Year's Eve Extravaganza featuring a gala dinner, live entertainment, and a spectacular midnight 
celebration. Welcome 2025 with elegance and excitement at Milford Hall Hotel.

New Years Eve
Canapes and a glass of fizz on arrival

Gala dinner with entertainment, canapes 
and fizz

New Years Day
Hot breakfast included

New Year’s Eve Menu
Canapes and a glass of fizz on arrival

Per Person

£95

Amuse-Bouche
Seared mackerel, compressed cucumber

Starter
Smoked duck, broad bean velouté

Intermediate
Lemongrass coconut lime leaf risotto, 

roasted lobster

Dessert
Black forest cheesecake, griottine cherries, 

chocolate ice cream

Cheese
Tunworth Cheese 

truffle honey salad mash, crispbread

Mains
Slow roasted 28 -day aged sirloin,

wilted greens, fondant Potato, stockpot carrot, 
truffle red wine jus

or
Vegetable & mushroom pithivier, roasted root 

vegetables, vegetarian jus

Coffee
and petit fours





All of our festive bookings are subject to the following terms and conditions.
Payment of the deposit deems acceptance to our terms.

1.	 No provisional bookings will be accepted. Bookings are confirmed on receipt of 
the appropriate non-refundable deposit.

2.	 Any alterations to the booking must be confirmed in writing.
3.	 Full prepayment is required 28 days prior to your event. No deposits will be 

transferred or used for the other products and all pre-payments are non-
refundable or transferable.

4.	 Any alteration to numbers may not be accepted. This is purely at the discretion of 
the Hotel and will be subject to availability.

5.	 In the event of a function cancellation by the hotel, an alternate date or full refund 
of any pre-payment made will be offered, with no further liability by the hotel.

6.	 The hotel reserves the right to amalgamate Christmas events to ensure 
appropriate numbers. We also reserve the right to move the event to a smaller 
function room should numbers dictate.

7.	 We reserve the right to change or cancel advertised entertainment due to 
circumstances beyond our control.

8.	 The hotel may, at its discretion, offer dining facilities and entertainment provision in 
separate rooms within the hotel.

9.	 We recommend the party organiser to retain a record of their guest’s individual pre 
order as additional dishes will be charged for.

10.	 Shared party tables may apply to groups of less than ten people. For exact table 
arrangements please contact the Christmas coordinator one week prior to your 
event. This does not apply to Christmas Day, Boxing Day or New Years Eve.

11.	 All accommodation bookings must be confirmed by a credit card to guarantee.
12.	 Cancellation by the client: In the unfortunate event the client needs to cancel a 

booking, the client shall be required to forfeit the deposit already paid and such 
further payments as required to amount in total to the following percentages of 
the anticipated cost payable.

13.	 The management reserves the right to refuse admission to the hotel. In 
addition, the hotel reserves the right to charge the organiser, company or 
individual for any damages caused by unreasonable behaviour.

14.	 Where special requests are made, the hotel will endeavour to accommodate 
them. However, they cannot be guaranteed.

15.	 A dress code is applicable at all events.
16.	 Children under 18 years cannot be admitted to evening Christmas Parties or 

New Year’s Eve functions.
17.	 The hotel will confirm arrival, seating and finish times.
18.	 We can cater for dietary requirements, please notify us at time of booking.
19.	 Please advise your party that we are, without exception, a cashless Hotel. We 

do take all credit & debit cards with the exception of Diners Club.

Terms & Conditions



🌐  www.milfordhallhotel.comenvelope-open-text  reception@milfordhallhotel.com SQUARE-PHONE  01722 417411 INSTAGRAM @milfordhallhotel

Merrychristmas


