
NEW INN
THE

 Make Memorable Moments

EVENTS PACK



At The New Inn, we believe every meaningful occasion deserves a setting that feels

special, comforting & personal. A home-away-from-home.

Whether you’re marking a joyful celebration or gathering to honour a life well-lived,

our warm and welcoming spaces offer the perfect backdrop for all your

memorable moments. 

ABOUT US

We feel The New Inn is where life’s most
treasured moments - big or small - are
remembered & cherished. 



The Studio
Seated 10

Standing 20

The Stables
Seated 20

Standing 30

We can combine different spaces to suit your party size for
guests of up to 200 people.

OUR SPACES

The Library
Seated 36

Standing 50

The Pergola
Seated 20

Standing 40

 We also have our cosy garden huts available for something
a little more relaxed.



With parasols and sun-dappled spots in the Summer,
and heaters and blankets in the Winter, our garden is

the perfect space for special occasions all year round.

OUR GARDEN

The Huts
Each hut seats: 10

Combine all three garden huts and the lower garden
for up to 100 people.



OUR MENUS
The Gathering - from £33pp
Simple, hearty & perfect for a relaxed get together.

Starters
Honey Baked Gammon Croquettes, Whole Grain Mustard (419kcal)
Heritage Beetroot, winter leaves, pear, clementine & toasted chestnut salad |vg|
(194Kcal)
Chicken Liver Parfait, Apple & Cranberry Compote, Toasted Young’s Beer
Sourdough (478kcal)
Pan Fried Garlic Wild Mushrooms, Toasted Young’s Beer Sourdough |vg| (466kcal)

Mains
Pan Fried Hertfordshire Chicken, Wild Mushroom Veloute, Crisped Cavolo nero &
Creamy Mash (946kcal)
Dingley Dell Pork Belly, Tenderstem Broccoli, Sauted leek Mash ,
Red Wine Gravy (881kcal)
Pan Fried Chalk Stream Trout, Beurre Blanc, Samphire & Crushed Norfolk Scraper
Mids (428kcal)
Jerusalem Artichoke Salad, Norfolk Scraper Mids, Pickled Shallots, Iceberg
Lettuce & Rocket |vg| (323kcal)

Puddings
Bramley Apple & Seasonal Fruit Crumble & Vanilla Custard (357 kcal)
Double Chocolate Brownie & St Judes Vanilla Ice Cream (637 kcal)
Sticky Toffee Pudding & Clotted Cream (765 kcal)
Affogato, St Judes Vanilla Ice Cream & Espresso |vg| (79 kcal)

Before you order your food and drink, please inform a member of the team if you have a food allergy or intolerance.
An adult's recommended daily allowance is (2000 Kcal). 

Vegetarian (v) Vegan (vg)

Buffet Selection
Where Every Craving Meets

Each Board Is Great For 8-10ppl For Light Snacking
(Gluten Free Options On Request)

Mini Beef Sliders: cheese, lettuce, pickles & ale onions £50
Mini Chicken sliders: lettuce, BBQ sauce & mayonnaise £50
Mini Vegan Sliders: cheese, lettuce, pickles & ale onions (vg) £50
BBQ Board: A selection of BBQ chicken wings, BBQ pork bites, jacket
potatoes with cheese and bacon , BBQ sauce, mayo and coleslaw £48
Farmhouse Board: A selection of sausage rolls, scotch eggs, pork
scratchings & piccalilli £48
Fishermans Board: A selection of battered fish bites, haddock 
& cheddar fishcakes, lemon & dill mayo & tartar sauce (gf) £48
Selection of British cheeses, quince jelly & seeded crackerbread £52
Charcuterie Board: Suffolk salami, Suffolk chorizo, pickles, balsamic
onions, spiced olives & sourdough £46
Sandwich Board: Selection of Nantwich Cheddar & tomato, ham &
mustard and egg mayonnaise £47
Veggie Sharing Board: A selection of vegetable crisps, pea & mint
scotch eggs, bubble fritters & onion rings (vg) (gf) £40
Selection of British artisan breads: spiced olives & caper berries £18

Add On:
Sea salt skin on fries/Triple cooked chips (vg) £14
Curly fries and Sriracha mayo £14
Curly fries and Sriracha mayo House green salad (vg) £10



Drinks Packages

Wines
M de Minuty Côtes de Provence | B 37.50 MG 75
Whispering Angel Côtes de Provence  | B 45.50 MG 91
Ca’Di Mezzo Gavi | B 34.75 MG 69.50
Chablis Domaine Brocard | B 44.25 MG 88.50
Norton Finca La Colonia Malbec | B 36.50 MG 73

Buckets Of Beer
12 bottles of Peroni 330ml | 69
12 bottles of Estrella 330ml | 69
12 cans of Neck Oil 330ml | 78

Some Sparkly To Your Frivolities
Nyetimber Classic Cuvee | B 66
Tempio Prosecco DOC | B 34.75 
Casa Canevel Prosecco Rosé | B 38
Paul Dangin et Fils Brut Champagne | B 51
Steinbock Alcohol-Free Sparkling | B 33
Nooh La Coste Alcohol-Free Sparkling Rosé|  B 44

Before you order your food and drink, please inform a member of the team if you have a food
allergy or intolerance.

An adult's recommended daily allowance is (2000 Kcal). 
Vegetarian (v) Vegan (vg)

OUR MENUS

We’re proud to be championing British farmers,
producing fresh & seasonal food sustainably.
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Pop in for a coffee with the team
and let’s bring your vision to life.

www.newinnealing.com

newinn@youngs.co.uk

@newinnealing

The New Inn. Ealing.

New Inn, 62 St Mary’s Road, Ealing, W5 5EX

020 3437 1411


