
 

Christmas Party Menu 2020 
 

 

Roasted Pumpkin Bisque (V) 
Prawn Salad Juicy Greenland prawns, apple, celery hearts & walnuts in Marie-Rose sauce on iceberg lettuce 

Scallops in a mushroom and bacon sauce 
Ham Hock Terrine Piccalilli, pickles, toasted sourdough bread and saladonia 

Smoked Salmon Tartare with dill sauce  
Chef’s Smooth Chicken Liver Pâté Served with red onion marmalade and toasted brioche  

Mediterranean Mezze Plate (V) Spiced hummus with coriander, tzatziki, marinated olives & sundried 
tomatoes served with flat bread (vegan) 

****** 
Turkey Breast Steak with pigs in blankets, Cranberry Sauce, roast potatoes, seasonal vegetables and gravy 
Vegetarian Roast ‘Turkey’ made with Quorn (V) roast potatoes, vegetarian gravy and vegetables (vegan) 

Rib Eye Steak Flame grilled 8oz rib eye steak, sautéed mushrooms, grilled tomato and French fries 
With a choice of Bearnaise or Peppercorn Sauce 

Moroccan Lamb Skewers spiced lamb, tzatziki dressing, sultana and herb cous cous, toasted pitta pocket 
with salad garnish 

THE INN Burger Flame grilled homemade beef burger, served in a ciabatta bun with melted cheese, pickles, 
onions and tomato served with coleslaw, red onion chutney and French fries 

Fillet of Hake with lobster sauce, served with confit potatoes and grilled vegetables 
Indian Chickpea Masala (V) served with chapatti (vegan) 

Falafel Burger (V) Falafel burger served in a ciabatta, halloumi cheese, pickle, onions, lettuce and tomato, 
served with red onion chutney and French fries (vegan) 

****** 
Christmas Pudding (V) Jersey apple brandy sauce 

Crème Brulee (V) Rich custard & vanilla base, topped with a layer of hard caramel 
Warm Chocolate Brownie (V) with Jersey vanilla ice cream 

Jersey Black Butter Cheesecake (V) Jersey black butter & cream cheese on a base made from cookies 
Baked Alaska (V) Mixed berries with meringue 

Assorted Jersey Ice Cream (3 scoops) (V) Vanilla, Strawberry & Chocolate 
Cheese Plate (V) a selection of British cheeses, grapes and crackers 

****** 
 
 

£32.50 per person  plus 10% service (includes 5% GST) 
 
 

Maximum group size 40. Any special dietary requirements - please let us know. 
A deposit of £10 per person is required to make your reservation.  Cancellation charges will apply to no shows 

and cancellation within 14 days of the event. 

 
To enquire or reserve your party, please call or Email  Kifle on (01534) 722239  

or email at F&B@theinnjersey.com or lynne@theinnjersey.com 
 

Menu may be subject to change 

mailto:F&B@theinnjersey.com
mailto:lynne@theinnjersey.com

