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The
Milton Hotel

Have a
Great Christmas
with us!
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Accommodation available - all rooms en suite
Milton Hill, Llanwern, Newport NP18 2DU
Tel: 01633 412432

Email: reception@themiltonhotel.co.uk
www.themiltonhotel.co.uk



Winners of NEWPORT IN BLOOM
Champions Class 2009 & 2011

Winners of WALES IN BLOOM
2008, 2009, Second in 2010 & 2011

Function room available for weddings, parties and
business conferences, please ask for details



Christmas Tvening Parties 2011

Only £24.95 each
From 1st December to 22nd December

Starters
Melon and Port
Homemade Vegerable Soup

Prawn Cocktail

Cearlic Mushrooms

Main Course
Cirilled Sirloin Steak with garnish
with
Bistecea all’ Aglho (served with a garlic and white wine sauce)
or

Bistecea Iiane fserved i a red wine and mushroom senice)

Chicken Gampognola
Breast of clucken in a lomato, wine and garlic sauce

Salmone allo Champagne
Fillet of Salmon poached in champagne with shallots
and fresh cream
Platter au graun (vegetarian)
Vegetable Lasagne Verdi fvegetanan)
(Al abope are served with ve i .f-:fff{Jg s and saulé ‘fm.-’r.l.l'm ¥/
Festive Turkey with traditional trimmings

Roast Beel and Yorkshire Pudding

(hoth served with seasonal vegetables)

Desserts

Cihristmas Pudding and Brandy sauce

Homemade Sherry Trifle
Strawberry Cheesecake

Homemacde Apple Pie and Custard

Clollee & .\Iilll {1 |'i:'.\' for everyvone




Lunchtime Christmas Menu 2011

Only £, 14.95 cach
From Ist December to 22nd December (Monday-Friday)

Starters
Soup of the day
Gearlic Mushrooms

I.-”I‘

Main Course
Roast Turkey and Stulling
Roast Beel and Yorkshire Pudding

Salmone allo Champagne
Fillet of Salmon poached in champagne wth shallots
and fresh cream

Broccoli and Cream Cheese Bake (vegetarian)

(Al above are served with seasonal o tables)

Desserts

Christias Pudding and Brandy sauce

Homemade Sherry Trifle

Chocolate and Orange Gateaux with cream

Ciollee & .\“ill L i'lll':\. lor cveryone




Christmas Day Menu 2011
Only £53.95 cach
From Ist December to 22nd December
Starters
Chels Spe 1al Minestrone “\|=|1||
Smoked Salmon with garnish

Homemade Chicken Liver Paté
Parma Ham and Melon

Main Course

Roast Turkey and trimmings

Roast Beel and Yorkshire Pudding

Salmone allo Champagne
Fillet of Salmon poached we champagne with shallots
and fresh cream

Duck

In a rich glazed plum and burgundy sauce
Broccoli and Cream Cheese Bake (vegetarian)

(Al abooe are served with seasonal .'ff_l"a'ffa’f;’f{'\ /

Desserts

Chrstmas Pudding and Brandy sauce

Homemade Sherry Trifle
i‘l'l fiteroles

Chocolate and Orange Gateanx
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Lo secure your booking, payment i full is vequived no later than 1 1th December 201 1
Please enclose @ 715 deposit per persom with vour completed booking form
All deposits non-refundable. AU prices include VAT @ 20%

Ienclose adeposit/payment tothevalueof £ oo,
] L




Christmas Day Booking Form

Starters

Chet’s Special Minestrone Soup

Smoked Salmon with garnish

Homemade Chicken Liver Pate

Parma Ham and Melon

Main Course

Roast Turkey and trimmings

Roast Beel and Yorkshire Pudding

Salmaone allo Champagne
Liltet of Salmon poached in champagne with shallots
and fresh cream

Duck
In a nch glazed plm and burgundy sauce

Broceoli and Cream Cheese Bake (vegeltarian)

(Al above are served with seasonal vegelables)

Dessertls

Christras Pudding and Brandy sauce

Homemade Sherry Tafle

).
Profiteroles

Chocolate and Orange Gateaux

Colle & .\Iillti l’il'\

TOTAL NUMBER IN PARTY
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