
The Angel, 47 High Street, Royal Wootton Bassett, Swindon, SN3 6AA

www.theangelhotelwoottonbassett.co.uk
Theangel.WBasstt@arkells.com

01793 851161

We wish a l l  of  our  customers  old  and 
new a  ver y  M err y  Chr istmas and a  

Happy New Year. 
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THE ANGEL HOTEL

www.theangelhotelwoottonbassett.co.uk
Theangel.WBasstt@arkells.com

01793 851161

M E N U  2 0 2 1

SARACENS HEAD

www.saracenshead.co.uk
TheSaracensHead.Highworth@arkells.com

01793 762284

MENU 2018

PUB NAME GOES HERE

CHRISTMAS PARTY

www.pubwebsite.co.uk
pub@email.com

01793 123456

MENU 2018
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£ 2 1  2  Co u r s e s  /  £ 2 6  3  Co u r s e s

S TA R T E R S
French Onion Soup GFO 

A caramelized onion soup served with toasted focaccia topped with melted cheddar cheese

Smoked Mackerel Pate GFO 
Smooth mackerel pate, pickled cucumber, beetroot puree, horseradish cream  

and toasted sourdough

Braised Pig Cheeks GF 
Tender pig cheeks in a red wine sauce, parsnip puree, parsnip crisps, toasted hazelnuts,  

pickled shallot rings

MA I N S
Roast Turkey GFO 

Roast crown of turkey, ‘pig in blankets’, sage and onion stuffing, duck fat roasted potatoes,  
brussel sprouts, braised red cabbage, roast carrots and parsnips and gravy

Baked Salmon Fillet GF 
Baked fillet of salmon, potato fondant and braised fennel served with a prawn  

and dill butter sauce

Squash and Mushroom ‘Wellington’ V, VGO 
A puff pastry ‘Wellington’ filled with roasted squash and mushroom pate, served with butternut 
squash puree, sprout tops with chestnuts and cranberries, mashed potato and vegetarian gravy

If you have FOOD ALERGY or special dietary requirement, please inform a member of staff. 
V-Vegetarian, VG-Vegan, VGO-Vegan option available, GF-Gluten Free, GFO-GF option available

D E S S E R TS
Christmas Pudding 

A classic Christmas pudding served with brandy cream and redcurrants

Chocolate ‘Delice’ 
A layered chocolate dessert of chocolate brownie, chocolate mousse and chocolate jelly served 

with drunken cherries and vanilla cream

Coconut Panacotta VG, GF 
Set coconut cream, spiced plums and homemade granola

Cheeseboard 
A trio of cheeses, tomato and apple chutney, grapes, sliced apple and crackers

Mince Pies and Coffee

CHRISTMAS PAR T Y
M E N U  2 0 2 1
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B O O K I N G  F O R M

Name of party:............................................................ Date/Time:.................................................

Contact:........................................................................... Contact Tel:...............................................
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Sub Total £:..............................................  Less Deposit £:...........................................  Balance to pay £:............................

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