
Christmas
MENU

2024

Available from
1st December ~ 31st December

(Please ask for an additional booking form for parties over 13)

BOOKING FORMCHILDREN If your guest is a child, please write the word ‘child’ next to their name.

DIETARY REQUIREMENTS

If you or any of the guests in your party are vegan, gluten free or have any 

other dietary requirement, please contact us and we will do our utmost to 

accommodate your needs.

We pride ourselves on our 
food, made with the finest 
locally sourced ingredients

PAYMENTS

	☞ £10 deposit per person is required when booking
	☞ Deposits are non-refundable
	☞ Final balance payable is based on your final numbers

PRE-ORDERS
	☞ Completed pre-order form is required at least 7 days prior to your meal
	☞ We will also need final party number
	☞ You can also pre-order wine, please ask for our wine list

GENERAL
	☞ We cannot always provide exact specific alternatives to all menu items
	☞ We will adapt dishes where possible and try our best to accommodate 

all guests dietary needs
	☞ Please ask any party members with dietary needs to contact us for  

further information about ingredients
	☞ We cannot guarantee a 100% nut free environment
	☞ We reserve the right to amend the advertised menus without notice

Terms & Conditions Made Easy!

Opening Hours
NORMAL HOURS UP TO AND INCLUDING 23RD DECEMBER

AND RESUMING FROM 27TH DECEMBER

24th December         9.30am - 5.00pm
25th December                CLOSED
26th December                CLOSED  

SALLY PUSSEY’S RESTAURANT, SWINDON ROAD, WICKFIELD, 
ROYAL WOOTTON BASSETT, WILTSHIRE SN4 8ET

TEL: (01793) 852430  EMAIL: INFO@SALLYPUSSEY.CO.UK
WWW.SALLYPUSSEY.CO.UK
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PLEASE USE  BLOCK CAPITALS TO FILL IN THIS SECTION

3 Course: Adult £32.50 Child Under 14 £22.50
2 Course: Adult £27.50 Child Under 14 £17.50Christmas

MENU COME AND CELEBRATE WITH US & ENJOY A GLASS OF 
MULLED WINE OR HOT SPICED CIDER (EVENINGS ONLY)

British Turkey, Beef &/or Gammon 
from our famous Carvery with all the trimmings

Sally’s Vegan Festive Pie (ve | df)
“Chicken”, “Smoked bacon” & cranberries in a  

cream tarragon & mustard sauce

Truffle, Celeriac & Gruyere Gratin (gf | v)
With sautéed garlic kale sprouts

Wood Smoked Barbecue Salmon (gf | df)
Wood Smoked BBQ Salmon with gochujang  

buttered prawns & roasted red pepper

All above served with a selection of
Market Vegetables & Roast Maris Piper Potatoes

the main event
Parsnip, Chilli & Sweet Potato Soup (gfo | ve)

Topped with root vegetable nest

Sally’s Salad Savoyard (v)
Indulge in a Posh Brie & Smokey Bacon, featuring rich & creamy Brie 

that is crispy fried to perfection & served hot

Brussels Pate (df | gfo)
A classic Brussels pâté served with crusty baguette slices & a delicious 

Christmas Chutney

Apple, Rosemary & Hazelnut Stuffed Mushroom (gfo | ve | df)
Panna grata topping, peashoot salad, apple balsamic 

Christmas Camembert Slipper (v)
Stonebaked Pizza Dough topped with Gooey Camembert,

Cranberry Jam, Thyme & Roasted Garlic
- Back by popular demand - 

lets start
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to conclude
Apple & Blackberrry Pie (df | ve)

Vanilla Clotted Cream Ice Cream

Warm Belgium Chocolate Brownie (v)
Wendy’s wonderful chocolate brownie with rich chocolate orange ice 
cream, Belgian chocolate sauce and Terry’s chocolate orange piece

Pornstar Sundae (gf | v)
Passion Fruit & Champagne sorbet, coconut ice cream, fresh raspberry

Salted Caramel Chocolate Profiteroles (v)
Bursting with salted caramel sauce & vanilla cream then  

smothered in creamy milk chocolate

Traditional Christmas Pudding (gf)
Granny Gothards mince pie ice cream


