
THE SARACEN’S HEAD

Festive Menu



Please notify us of any allergens or dietary requirements before ordering.  
Although every care is taken, we cannot eliminate cross-contamination of allergens.

Vegan options are available where possible on request. 
Please let us know when booking and we will prepare accordingly. 

(V) vegetarian, (VG) vegan, (GFA) gluten free available,  
(VOA) vegan option available. 

Our 2026 festive menu is available from  
Tuesday 1st December to Wednesday 23rd December,  

excluding Sundays.

To book a table please call: 01793 762284  
or email: saracenshead@arkells.com

Pre-orders required at least 5 days in advance of reservation date. 
Deposit of £10 per person payable when booking. Please complete form on back.

2 courses:    £34.00      3 courses:    £39.00

Smoked Cheddar, Potato & Leek Soup (V, VOA) 
with a golden cheese crouton. 

 Butcher’s Chicken Liver Pate 
with crackers, sage & cranberry chutney. 

 Luxury Seafood Cocktail 
Prawns, squid & mussels in a zesty Marie Rose sauce 

with lemon & dressed winter leaves. 

 Crispy Brie Wedges (V) 
Cranberry & orange chutney 

with roasted walnuts & dressed winter leaves. 

Starters

Classic Roast Turkey (GFA) 
Traditional Roast Turkey Crown with pigs-in-blankets,  

sage & onion stuffing with rich turkey jus. 

Sir Noel Ale Braised Beef Steak (GFA) 
Slow-Braised Beef in our very own rich Sir Noel Ale gravy. 

Grilled Sea Bass Fillets (GF) 
Crispy Skinned Sea Bass Fillets 

served with creamy prosecco & king prawn sauce. 

 Mushroom, Brie And Cranberry Wellington (V, VOA) 
with cranberry & thyme sauce.

 All mains served with garlic & thyme roast potatoes & festive winter vegetables. 

Mains

Traditional Boozy Christmas Pudding (GFA, V) 
with warm brandy sauce & Chantilly cream.  

Red Berry & Gin Cheesecake (V) 
with berry coulis & Chantilly cream.  

 Baileys Cream Sponge Roulade  
with chocolate sauce & Chantilly cream. 

 Christmas Cheese Board (V) 
Festive cheese, crackers & chutney.    

 Strawberry & Champagne sorbet (VG). 

All finished with Tea or Coffee & Mints.  

Desserts

THE SARACEN’S HEAD
Market Place, Highworth, Wiltshire, SN6 7AG

saracenshead.co.uk

THE SARACEN’S HEAD

Festive Menu



Booking Form
To book a table please call: 01793 762284 or email: saracenshead@arkells.com

Booking & deposits required at least 5 days in advance. Deposit payable: £10 per person.

Party name:

Party date & time:

Contact name:

Contact number:

Please ensure you have a list of everyone’s choices on arrival.

Subtotal:

Less deposit:

Balance to pay:
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Please tick guest choices.

So
rb

et


